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Calorie Guide (*Estimated per Serving)
STARTERS / APPETISERS
1. Tandoori Gobi
180–320 kcal
2. Vegetable Seekh Kebabs
220–380 kcal
3. Tandoori Paneer Tikka
380–650 kcal
4. Onion Bhaji
250–450 kcal
5. Mix Veg Pakora
250–450 kcal
6. Babycorn Salt & Pepper
320–560 kcal
7. Gobi Manchurian
350–650 kcal
8. Veg Manchurian
400–700 kcal
9. Chilli Paneer / Chilli Tofu
450–750 kcal
STREET FOOD / CHAAT
1. Pani Puri (5 puris)
150–320 kcal
2. Chowpaty Bhel
250–450 kcal
3. Sev Puri
300–520 kcal
4. Dahi Puri
280–500 kcal
5. Punjabi Samosa (2 pieces)
400–700 kcal

INDO-CHINESE
1. Babycorn Salt & Pepper
320–560 kcal
2. Gobi Manchurian
350–650 kcal
3. Veg Manchurian
400–700 kcal
4. Chilli Paneer / Chilli Tofu
450–750 kcal
PUNJABI / GUJARATI MAINS
1. Ringna No Oro
250–450 kcal
2. Bhindi Anari
250–450 kcal
3. Aloo Gobi
300–550 kcal
4. Palak (plain vegetable versions)
300–500 kcal
5. Channa Masala
350–600 kcal
6. Tarka Dal / Dal Palak
250–450 kcal
7. Punjabi Kadhi Pakora
400–650 kcal
8. Vaghareli Khichdi
350–550 kcal
9. Kadai Paneer
450–750 kcal
10. Paneer Makhanwala
500–800 kcal
11. Paneer Lababdar
500–850 kcal
12. Dal Makhani
450–750 kcal
13. Malai Kofta
600–950 kcal
14. Kaju Masala
600–950 kcal

SOUTH INDIAN PARADISE
1. Idli with Sambar (2 pieces)
250–450 kcal
2. Plain Dosa
300–500 kcal
3. Medu Vada (2 pieces)
250–400 kcal
4. Masala Dosa
450–750 kcal
5. Mysore Masala Dosa
500–800 kcal
6. Paneer Masala Dosa
650–950 kcal
7. Cheese Masala Dosa
700–1,050 kcal
RICE
1. Boiled Basmati Rice
200–330 kcal
2. Pilau Rice
250–450 kcal
3. Vaghareli Khichdi
350–550 kcal
BREADS
1. Plain Roti
80–120 kcal
2. Garlic Naan
300–450 kcal
3. Laccha Paratha
350–550 kcal
*This calorie guide is provided for informational purposes only and should not be considered a precise nutritional analysis.
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