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KALPATARU

Serving since 1992

The term from Sanskrit language where Kalpa means
“wishing” & Taru means “tree”.

It symbolizes fulfillment of wishes. This free evolved as aresult of
churning the ocean by the gods & the demons, in the quest of
“Amruta” & said to have existed in the garden of lord Indra.

The striking feature of this tree is, whenever & whatever we

wish, sitting under it, it gets fulfilled immediately.

Thus we have tried to create the same analogy between our
restaurant & this free and made an attempt to create the
same kind of magic in our restaurant where all your

gastronomic desires shall be fulfilled.




”.V INDIAN
SHORBA

Tomato Dhaniya Shorba
( Eﬁ{y & @ﬁf fomato & coﬁam/em’ouﬁ with Indian incey]

Badam Shorba
(i Creﬂmy ﬂﬁmmfmuﬁ with Indion Jf)ices']

Shorba Adas
( Veﬁ/efy delicious énﬁ/mu/) i@m;ﬁenfy with m’@ﬁf flairof exotic spices)

Subz Dhaniya Ka Shorba
(Indian traditional f/eﬂefaé/e broth f/m/o:ﬂe/ with coriander)

Makai Palak Shorba
(. \S’ﬁinﬂcﬁ K corn soufy with ji@e;ﬂ igmﬂﬁc ﬁm’fe, green coriander femﬁe;ﬂeaf with

cumin seeds X cﬁopﬁe&/ Wj.}

Yakhni Shorba
(Lamb trotters simmered overnyﬁfony/ow fire ﬂmﬂniyﬁe;/ with trotter meat)

Dum Murg Shorba
( E,\foﬁc cﬁ;’céen f/m/ore&/yaup hoiled with onion, Indion herbs &Jﬁim ﬁ'nis’ﬁe/ cﬁicéen dices. J

Dajaj Nariyal Shorba
(A soup made with /umﬁﬁ’@ chicken & coconut)

SAATH-SAATH (SALADS)

Shahi Bagh
(Salad made with cﬁz‘cé/:em’, nuts, raisins, green ﬁem‘, fm’ﬁ corn & mint. /[/m/mﬂe/ ;ﬁﬂm‘iry )

Hara Bhara Salad
([ @pim/ﬂreen salnd made with cucumber, onion, tomato, carrof. green cﬁi@ & lemon wea@ey]

Dahi Kachumber
(Julienne's of uejefﬂéfey dressed with ﬁmy curd & incey]

ACCOMPANIMENTS

Choice Of Raita
(Mix Vey / Boondi / Fruit / Alvo / Pudina / Wz’neaﬁpé}

Roasted /Fried Papad
Masala Papad

Notes:
GST will be charged exira
Please allow us min 20 minutes to serve you
Timings — (11.00 Hrs & 19.00 Hrs - 23.00 Hrs.)
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SIGDI AUR TANDOOR SE

7 SAMUDRA MOTI (PEARL OF SEA)

Aatish - E - Jhinga
(Jumbosize fprawns ”cﬁeﬁ'fyﬂe “served on a sizzler & flambéed at the tme of service)

Zaitooni Jhinga
(Jumbo pmwmﬂm’/ﬂ%/ with a coating of cream & ngﬁwfa@/imz‘e@ flavored witha
mixture of cﬁop olives X spices)

Mabhi Kalimirch Tikka
(Chunks of fish marinated in mustard & olive oil marinade & char ﬂt"f//ﬂé/]

Mabhi Tikka Lahsooni
(Very ;/eﬁcm‘e@ chunks of fish filletina mwz‘mﬂ/ﬂm/ic marinade & char ﬂﬁ//ﬂé/ )

MURG / CHICKEN

Aatish-E-Tandoori Murg 450.00/800.00
(Half/ full a chicken marinated in mﬁecia/ tandoori masala, cookedin tandoor)

Murg Malai Kabab
( Roneless cﬁun@' 0/[ cﬁieéen laced with cream, doneon cﬁmﬂcm/ﬂm’//]

Murg Kastoori Kabab
(Roneless chunks 0/[ chicken marinatedin y(yﬁmﬂf, /eﬁ'mfe@ f/m/areﬁ/ with green fen ogreeé}

Murg Achari Tikka
( %ficy chunks 0/[ chicken marinatedina piﬁé/eﬁ/ marinated. X cﬁmym’/[mf]

Murg Kalimirch Ka Tikka
(Succulent chunks 0/[ chicken ince/ with fm’ﬁ@ crushed | peppercorn & cﬁﬂ@m’/ﬂe&/]

Murg Gilafi Seekh Kabab
(Herb f/auo;ﬂe/ coarse minced chicken in tandoor with tri-bell) ﬁepﬁem]

Murg Malai Seekh Kabab
14 M/&@ ince Micéen mince J'eeéﬁ, doneona Mﬂzﬂcoa/jw’//]

Murg Lahsooni Kabab 450.00
(; Roneless chun @ 0][ cﬁ;’céen marinatedin yoﬂﬁmﬂbﬁiﬁejy garam masala &ﬂmﬂﬁc pmfe, cﬁmyw’//e&[ ]

Notes: Z
GST will be charged exira

Please allow us min 20 minutes to serve you

Timings — (11.00 Hrs & 19.00 Hrs - 23.00 Hrs.) A “




ul

Galavti Kabab
( Mouth me/ﬁnj [oamb mince kebab (. Nﬂw&téi&éﬁm@]

GOSHT / LAMB

Peshawari Mutton Tikka
(Mouth wafem’@ mutton ikkas, marinatedin fﬁnﬂy peppery marinade)

Mutton Gilafi Seekh Kabab
(Herh f/m/area/ coarse minced lamb in tandoor with tri-bell; ﬁeﬂﬂem’, Mtﬂéec/w/ on ﬂm’//]

Seekh - E— Dum Pukht 500.00
( Mutton mince blended with ﬁﬂeyﬁ coriander, mint, ﬂinﬂer root, onion subtle Jﬁioeﬁ'éewe;ﬂe/ X Cﬁmyw’/ﬂm/]

Assorted Non-Veg Platter 900.00

SUBZDAR / VEGETARIAN

Pudina Paneer Tikka
(Home made coff@e cheese marinated in yojﬁmﬂf, jmum/y/;icey f/ﬂuore&/ with mint & ﬂmﬂﬁc )

Paneer Malai Seekh

( Mé@ ince&/ ‘minced coff@e cheese ﬂm’/@/ ona charcoal| ﬁ;ﬂe )

Tandoori Kumbh
14 Marinﬂfea@fuﬁp/ fm’ﬁ mushroom cooked in c/ay oven)

Subz Galavati Kabab
(Mouth watering mince of assorted Ueﬂefaéﬂey doneto perﬁzcﬁan ina Nﬂwaéiyfy/e )

Makai Seekh Kabab
(A corn kennels seekh kebabs as its bestmade wifﬁj'mcy corn&k Jﬁice/ with ﬁﬂeyﬁ herbs)

Hara Bhara Kabab
("Shammi" oﬁf)inﬂcﬁ with nutty ﬁ/ﬁnﬂj and| fpan jri/ﬂe/]

Assorted Tandoori Veg Platter

Notes:
GST will be charged exira
Please allow us min 20 minutes to serve you
Timings — (11.00 Hrs & 19.00 Hrs - 23.00 Hrs.)




”-V DESI KHANE KI BAHAR
7 NON-VEGETARIAN

Jhinga Dum Sufiyana 800.00
(Prawns cooked in ﬁ/eﬁ'mz‘e@ f/m/ozﬂep/ﬂmuy of onion, cream & yoyﬁmﬂf]

Machli Benazir 500.00
(Fillet 0/[ ﬁ'yﬁ, cookedin rich gravy 0/[ cream, curd, almonds, onions & spices f/m/areﬂ/ with kewdnwater)
Lahori Murg 450.00
(A4 fypim/ northern ﬁﬂanﬁezﬂ ﬁre/mmfion of chicken)

Achari Murg Masala 450.00
( P;’qmn taromaticand) picﬁ/e ﬁﬁe dish ofcﬁicéen coaée&/in pz’céﬁmﬁpz’ceyﬂmf f/m/mﬂe/ with red cﬁ;’/iej']
Dahiwala Murg 450.00
(A jenf[e J'emi/zy white chicken dish that mﬁfwe the f/m/or ofcar/ﬂmam X

cloveina miﬂr/yoyﬁwfwwe/muce}

Dum Pukht Ka Gosht

(A blend aj[ﬂoyﬁfam/ korma inwhich f/awm’nﬂ of the ﬂoyﬁfﬂmf fﬁeyaice o][yaﬂﬁwf

0][ the curry blendt fqgefﬁer tomake a delicious combination)

VEGETARIAN

Kalpataru Special 500.00
(Gpen faced stuffed koftain rich creamy gravy)

Pakhtuni Paneer 450.00
(Cubesof cottage cheese cooked onion, tomato ) gravy with }[/aumﬂi@ Jﬁl’cey]

Dum Subz Handi 400.00
(Fresh f/eﬂefﬂé@y with exotic herbs cooked on "Oum’)

Kadhai Kumbh 400.00
(Button mushroom stir fried with bell) feppers cﬁemy tomatoes, spring onions & seasoned with é/acﬁ/wﬁper]
Bhindi Mint Masala 400.00
('Dum' cooked okrawith a blend of rawspices & fresh mint leaves)

Makai Palak 400.00
( Qm'cy corn cooked n ﬂmﬂﬁc f/auare/;ﬁinacﬁ ﬂmuy]

Lahori Aloo 400.00
( 73&:@ pofﬂfoey cooée&/in a fmyy | gravy sauce of tomatoes, yoﬂﬁmﬂf, red cﬁi@ ﬁow&/er,
ginger ﬂmﬂﬁc faste and flavored with femy;ﬂeeﬁyﬂf%‘ )

Nawabi Curry 400.00
(Al veg. Cooked'in cﬁeﬁpeciﬂ(gmuy & masalawith foppy seeds)

Dal - E- Nawab 350.00
(" Black urad" simmered on slow five combined with fresh tomatoes, finished with fresh cream & white hutter)

Yellow Dal Tadka 300.00
(. Sﬁﬁfye[[aw lentils cooked & femﬁe;w/ with cumin, ﬂmﬂ/ic, fomatoes & - green chillies,) Z

Notes:
GST will be charged exira

Please allow us min 20 minutes to serve you \
Timings — (11.00 Hrs & 19.00 Hrs - 23.00 Hrs.) A “
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BASMATI KA KHAZANA
Z)um Prawn Biryani

(Rasmati rice cooked with fender piecey ofpmwm', inc‘%/ with exotic herbs X
served with Burhani raita)

Dum Murg Biryani
(Rasmati rice cooked with fender pl’ecey 0][ chicken, Jfaicep/ with exotic herbs X

served with Burhani raita)

Dum Gosht Biryani
(Rasmaf; rice simmered with mace, ittar & kewdn ][/ﬂUOV%/ lamb shanks, cooked on "Dum”

& served with Burhani raita)

Dum Subz Biryani 450.00
(Basmati rice cooked with ﬁiecey oﬂ'em'onﬂ/ wfgefﬂé@y, Jﬁi’ce/ with exotic herbs &J'erue/ with Burhani raita)

Safeed Chawal 200.00
[ ?/uﬁf/ basmati rice)

JeeraRice
(Cumin friedvice)

Dum Ka Chawal
( \S’ﬁecmﬁfy of the house rooted on "Dum”)

INDIAN BREADS

Roti / Paratha 50.00/80.00
(Plain /Laccha / Methi / WMint / Masala)

Missi Roti / Naan 80.00
(Plain / Butter / Masala / Cheese / Garlic)

Afghani Naan 150.00
(Naan leavened with ¢99 and cheese)

Kulcha 100.00
(Plain / Masala)

Notes:
GST will be charged exira
Please allow us min 20 minutes to serve you
Timings — (11.00 Hrs & 19.00 Hrs - 23.00 Hrs.)




K.V CHINESE
SOUP

Manchow Soup (Veg / Non-Veg)
Hot & Sour Soup (Veq / Non-Veq)
Chinese Noodle Soup (Vg / Non-Veg)
Sweet Corn Soup (Veq / Non-Veq)

Chinese Dragon Soup (Vzg / Non-Vey)

STARTERS
VEG

Crispy American Corn

( Frying corn kernels and then f/auom’ry with spices )

Veg Spring Rolls

200.00 / 225.00
200.00 / 225.00
200.00 / 225.00
200.00 / 225.00

200.00 / 225.00

(Chinese snack 0}[ crispy, cmmc@ rolls fi//e/ with a savory mix 0[/ U@efaé/e J‘fu}%’@]

Orientale Style Paneer
(Paneer tossed in bell, pepper & cashew nuts in ayyfeiﬂ saucee chilli sauce)

Kung Pao Paneer
(Paneer tossed in bell, pepﬁer X cashew nuts in hoisin sauce X chillf sauce)

Crispy Vegetables
(Crispy fried ueﬂefﬂéﬁey tossed in tomato cﬁi@ sauce with sesame seeds)

Paneer 65

(Fried, fpancer cooked in curd with sour & spicy flavors)

Mushroom & Baby Corn Salt & Pepper
(Mushroom & éﬁ@ corn cooked in salf & fepper with spring onions)

Notes:
GST will be charged exira
Please allow us min 20 minutes to serve you
Timings — (11.00 Hrs & 19.00 Hrs - 23.00 Hrs.)
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STARTERS
NONVEG

Chilly Chicken
( T:ﬂiﬂ/ 0ﬁicﬁen fOJ‘J’lM/ n ﬂmﬂﬁc, onion, mﬁﬂ'oum X Jﬁicy cﬁinm J'fy/e sauce)

Chicken Lollypop
(Batter /’m‘eﬁ/ crum@ chicken Q@ﬁoﬁj‘ served with szechwan sauce)

Oyster Chicken
{ Cﬁz’céen cooﬁea/ n ﬂmﬁc ayyfe:ﬂ sauce mixture )

Chilly Fish
(Fried | ﬁ'yﬁ tossed in jmﬂﬁc, onion, capsicum X spicy chinese J'fyé sauce)

B.B.Q Buffalo Wings
(Crispy fried wings tossed in harhecue sauce)

Chilly Prawns
( Fried pmwm tossed in ﬂmﬂﬁc, onion, mﬁﬂ’cum X ch chinese 5‘@/& sauce)

Notes:
GST will be charged exira
Please allow us min 20 minutes to serve you
Timings — (11.00 Hrs & 19.00 Hrs - 23.00 Hrs.)




w
7 ORIENTAL GRAVY
VEG

Exotic Veggeis (Choice Of Sauces)
(Black pepper / Hot ﬂmﬂﬁc / Oyyl‘etﬂ / Szechwan / Manchurian)

Paneer Gravy (Choice Of Sauces)
(Rlack pepper / Hot jﬂ:ﬂﬁc / Oyj'fer / Szechwan / Manchurian)

Veg Thai Curry (Green /Red)
(Exofic t/ggefﬂéﬂey cooked in sweet X medium Jfoigy with coconut milk &

Thai curry ﬁm’fe served with steamed rice)

ORIENTAL GRAVY
NONVEG

Chicken (Choice Of Sauces)
(Black Pe/aper [ Hot Garlic/ Uys'fe;ﬂ/ Szechwan/ Manchurian)

Fish (Choice Of Sauces)
(Black pe/o/:e;ﬂ [ Hot Garlic/ Uyn‘e;ﬂ/ Szechwan/ Manchurian)

Chicken Thai Curry (Green /Red)
(Exofic Wﬂefﬂé[ej‘ & chicken cooked in sweet & medium ch with coconut milk
& thai curry ﬁm’fe served with steamed rice )

Prawns (Choice Of Sauces)
(Black 776/9/)67' [ Hot Garlic/ Uyyz‘e;ﬂ/ Szechwan/ Manchurian)

Notes:
GST will be charged exira
Please allow us min 20 minutes to serve you
Timings — (11.00 Hrs & 19.00 Hrs - 23.00 Hrs.)
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7 NOODLES & RICE

Hakka Noodles [V@/Cﬁicéen] 350.00/400.00
( Noodles tossed with U@efﬁé/ey & chinese sauces)

Szechwan Noodles (Vzg/ Chicken) 350.00/400.00
( Noodles tossed with wyefaé/ey & szechwan sauce)

Burnt Chilly Garlic Noodles [V@ / Chicken) 350.00/400.00
(Noodles tossed with wyefﬂé/ey, chinese sauces & éwm‘ﬂar/ic )

Singapore Noodles (Vey / Chicken) 350.00/400.00
( Noodles tossed with uejefﬂé/ey, chinesesauces &madras curry ﬁow/er )

Veg Fried Rice
(Stir ﬁﬂie/ rice in awok with veqgies & chinesesauces)

Egg Fried Rice
(Stir ﬁﬂiep/ rice in awok with veggies, eqgs & chinesesauces)

Chicken Fried Rice
(Stir ﬁﬂiep/ rice in awok with veqqies, eqgs, chicken & chinese sauces)

Szechwan Fried Rice [Vej / Non - Veﬂ (Chicken) 350.00/400.00
(Stir fried vice in a wokwith veqgies & szechwan sauce)

Burnt Chilly Garlic Fried Rice (Vey/Chicken) 350.00/400.00
(Stir fried vice in a wokwith veqgies & chinese sauces émﬂm‘jﬂrﬁc )

Triple Szechwan Fried Rice (Veg/Chicken) 450.00/500.00
(Szechwan fried vice mﬁwy with manchurion gravy & friednoodles)

Notes:
GST will be charged exira
Please allow us min 20 minutes to serve you
Timings — (11.00 Hrs & 19.00 Hrs - 23.00 Hrs.)
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” CONTINENTAL & ITALIAN
7 SOUP

Cr. Of Tomato Soup
(Thickened fresh tomato soufs finished with cream & croutons)

Cr. Of Roasted Bell Pepper Soup
( ?Qom’fe/ bell pe/o/:e;ﬂ 5'00{/9 isan amaziry creamy J'oup with J'Vnoéineﬂ' 0][ bell, ﬁepﬁem]

Cr. Of Mushroom Soup
( TM@ flavored mushroom soups with ﬂmﬂ/ic, onion & cream)

Cr. Of Broccoli Soup With Almonds
(A rich cream soufy of broceols furee with almond silvers)

STARTERS
VEG

Nachos (Classic / Peri-Peri) 350.00
(. Spicy nachos f)/ﬁffer mix with salsa, sour cream and juacamoé]

Quattro Pepper Toast 350.00
(t Cﬁi@, bell, pepper and marinated cheese on toast)

Cheese Cigar Rolls 400.00
(Rolls loaded with cheese mixture & served with cocktail aioli)

Mexican Chipotle Cheese Quesadilla 400.00

( Qeﬁie/ heans, corn, caramelized onions or fomatoes, monfe;ﬂ%'acé and cheddar a lof more)

NONVEG

Chicken Popcorn

(Green cﬁi@ inﬁep/ thecha chicken —mint mayo~ salad)

Lamb Barron Rolls Stroganoff
(Cuts of rolls cooked in s'z‘mﬂﬂnoﬁmuce an italian s'fy/e]

Beer Batter Fish
(Fish murrelin heer 5ﬂffer~5pice dust-masaln fries)

Fish Fingers
(A delicious appetizer where batons of boneless fish are mixed with a seasoning ~fries)

Notes:
GST will be charged exira
Please allow us min 20 minutes to serve you
Timings — (11.00 Hrs & 19.00 Hrs - 23.00 Hrs.)
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ITALIAN
7 (SERVED WITH GARLIC BREAD)

Crimato Penne
(Penne pm'fa made with creamy sauce, loaded with cheese)

Fusilli Alfredo
(Fusilli fasta cooked with alfredo sauce finished with fine herbs & cheese)

Italian Loaded Pasta 400.00
(Penne & fw'si‘/y made with loaded cheese in héchamel sauce ﬁ’niyﬁe/ with [armesan cheese.)

Creamy Mac N Cheese 400.00

(Macaroni ﬁm’fﬂ cooﬁe&/ in a delicious cheese sauce )

Spaghetti Aglio-e-Olio

(A4 J'imﬁ/e Qfﬂﬁ&m fﬁyﬁ ofjmﬂﬁc, olive oi/, /mm'/ey, and, /mrmemn cﬁeeye,
chilli f/ﬂéey tossed with cooked pm'fﬂ]

FRESH BAKE
CLASSICAL PIZZA 8”Inch

Classical Margarita
(Tomato & cheese)

Fromaggi N Fungi
(Mushroom & cheese)

Chicken & Cheese Overloaded Pizza
(Diced roasted cﬁ;’cﬁen, olfves, ﬂﬁer@‘m’ & ﬁeﬁﬁem’ loaded with cheese)

Rusticana Pizza
( Rom’fep/ cﬁz’céen, mushroom, olives, cheese, owyﬂno]

Omnivorous Delight

(Olives, ﬂﬁﬂ;ﬂ@‘m’, bell, peppers, fomatoes)

Notes:
GST will be charged exira
Please allow us min 20 minutes to serve you
Timings — (11.00 Hrs & 19.00 Hrs - 23.00 Hrs.)
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7 DESSERT

Hardeo's Special Sundae

(Three  generous scoops of ice~cream with cubes of fruit and ﬁu/ﬁ]

Duo Mousse
(i (7mn‘ge X vanilla or vanilla X /;mﬁney or chocolate X coﬁfee mousse)

Classical Tiramisu
(Traditional chilled italian dessert /ﬂyeﬁ%/ with mascarfone cheese and bitter chocolate)

Apple Struddle
(Delicious mixture of a/)p/e stuffed in fastry and bhaked)

Cream Caramel
(9s a custard dessert with a /ﬂyb’i" of yo/[f caramel on fo/,v )

Ice-Cream
(Noanilla / \S’fmwéemy / Plain Pista)

Ice-Cream
(Kesar-Tista / Butter Seoteh / Choco Cﬁiﬁy]

Gulab Jamun

[ Indian sweet made in J'ﬁﬂpe of éﬂ/ﬁ; frief/ m’m/maéeé/ n s'bgﬂmyrup )

Fruit Salad with Ice-Cream

( Me/ﬂrye of fruits L‘oﬁ/m/ with ice-cream)

Notes:
GST will be charged exira
Please allow us min 20 minutes to serve you
Timings — (11.00 Hrs & 19.00 Hrs - 23.00 Hrs.)




We Use Vanaspati Ghee, Butter, Edible Oils
(Olive, Groundnut, Sun flower & Coconut)
are used as per variety




“

b7 Dr. Munje Marg, Sitabuldi, Nagpur-440012. Maharashtra.

HOTEL
}W Telefax : 0712-6684888. www.hardeohotel.com
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