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T's Cafe Restaurant

PWD Dak Bangla Road, Zilla Parishad
Godda - 814133 Jharkhand
Contact : 06422-350021 | +91 7061263929
Email : info@tushtayainn.in
Web : http://tushtayainn.in



T's Cafe

Multi cuisine Restaurant



The Breakfast Menu
(07.00 Am to 10.30 Am)

Tushtayainn Breakfast

(Choice of Canned Juice, Choice of Breakfast Roll/Toast serve with
butter & Preserve, Eggs to order Serve with Hash brown potatoes &
Grilled Tomato, Tea/Coffee)

Indian Breakfast 220

(Choice of Butter Milk/Lassi or Choice of Aloo/Gobi Paratha or
Choice of Puri Bhaji/Chole Bhuture Served with curd & pickle,
Tea/Coffee)

Continental Breakfast 210

(Choice of Canned juice, Choice of Bread Roll/Toast Serve
with Butter & Preserves, Tea/Coffee)

A' La Carte’

(07.00Amt010.30 Am 3.30pm to 8.00pm)
EggsPreparedas per Your Choice

(Fried/Scrambled/poached/Omelette Served with Grilled
tomato, hash brown potatoes and toast)

PooriBhaji

(Puffed Whole Wheat Indian bread served with Spiced
potato curry)

Paratha (Aloo, Gobhi, Paneer)

(Fried Indian bread stuffed with seasoned Mixture, Served
with curd & pickle)

Chhole Bhature 140

(A combination of spicy chickpeas Served with deep fried
bread)

Choice of Cereals 140
(CornFlacks, Choco Flacks, Muesli

Served with hotand cold milk)

PreservedJuice 120
(Mango/Orange/pineapple)

SOUTH INDIAN

All Items are Served with Shambhar and Chutney
Dosa (Plain/Masala/Paneer) 90/110/170
Idly/Wada/Uttapam 120




All Day Dining
Salad

The T'SSalad

(A perfect combination of Shredded roasted cottage cheese
in lemon salsa de verde finished with own special spices
frommalaber coast.)

Green Freshsalad

ChoiceofCurd
Raita (Boondi/Pineapple/Cucumber/Mixveg/Plain Curd)

Shorba

Murgh Yakhani Shorba

(Extract of smoked chicken and mushroom cooked with
subtle spices)

Tamatar DhaniaShorba

(Tomato Extract cooked with Dhania root and whole spices,
finised with coriander)

] INDIAN

| (12:30 pm t03.30 pm & 7:00 pm to 11:00 pm)

\ . Appetizer
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'= : “Kebab Platter (Veg/Non Veg) 400/600

W \ Tandoorichicken(Half/Full) 350/550

(Spring chicken marinated with saffron and Indian spices,
cookedinaclay oven)

Murgh Malai Tikka

(An all time favourite, chicken marinated with herbs, spices
and curd, cooked inaclay oven)

Murgh Tangri Kebab

(Wooden fired chicken)

AnchariMurgh Tikka

(Char grilled, Pickle marinated boneless chicken cubes)
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ndooriSubz Seekh Kabab

(A combination of mix green vegetable Paneer keema &
cookedinatandoor)

HaraBharaKebab

(An all-time favourite, prepared with spinach and green
peas)

Aatish-e-Aloo
(Crispy Stuffed Potatoes Skewered and finished with tandoor)
Mushroom Tikka

(Mushroom covered with yellow merinated yogurt cooked in
clay oven)

Main Course

Murgh Musallam

(Combination of whole chicken and egg, subtly flavoured
with indian spice and cooked in onion based gravy)

Murgh Punjabi
(Whole chicken cooked in spicy gravy)
Mutton Rogan-E-Josh

(Traditional Kashmiri lamb curry cooked in onion and
tomato gravy)

Butter Chicken

(Roasted tandoori chicken cooked in makhani gravy and
finished with butter and cream)

Murgh TikkaLababdar

(Tender chunks of Chicken cooked in makhani gravy
Finished with butter and cheese)

DhabaMurgh

(Curry cutchicken cooked in mild spice with thin gravy)
EggCurry/ Do Pyaza/ Masala

(Eggcooked inyour choice of gravy)

Paneer Punjabi

(Cottage Cheese Cooked in Spicy gravy)

Paneer TikkaButter Masala

(Chunks of cottage cheese from the tandoor finished in
smooth cheese gravy)

Paneer Aap ki Pasand
(Kadhai /Butter/Keema /Makhani)
Paneer Tawa Masala

(Shredded cottage cheese with onions and bell pepers in a
mild tomato sauce)
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(Melange of green peas & button mushroom cooked in onion
' gravy)

Mushroom Do Pyaza

Malai Kofta

(Saffron Flavoured cottage cheese dumpling cooked in
cashew nutgravy)

Makai Palak

(Dentcorncooked inspinach gravy)

Dum Aloo Kashmiri

(Stuffed potato inacreamy kashmiri style gravy)
Dal Makhani

(Atall time favorite that needs no explanation)
SubzJalfrezi

(Assorted of vegetables cooked with special potli masala
with seasame oil)

Subz Keema

(Chef's own keema vegetable with tamarind flavour cooked
intomato & lemon)

Methi Malai Muttor

(Green peas cooked with Indian Spices)
Aloo Gobhi Adraki

Dal Tadka

INDIAN & ORIENTAL
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Biryani & Rice

Hydrabadi GoshtKiBiryani

(Tender Pieces of lamb marinated in curd and spices, cooked
with basmati rice)

Murgh Dum Biryani

(Chef's own version of chicken biryani, Served with your
choice of raita)

Subz Biryani

(Aromatic combination of vegetables and basmati rice, dum
cooked with traditional spices)

ChoiceofPulao
’ (Jeera(VegetabIe/Barlsta/Kashm|r|)
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Tandoor Ki Tokri
Naan (Garlic/Butter/Plain)

Stuff Kulcha

LacchaParatha

Missi Roti

Tawa Roti

TandooriRoti
TandooriBasket 250
(Assorted Indian Bread/Roties from Tandoor)

Soup
HotNSour/Sweet corn/Manchow/Clear (veg/NonVeg) 120/140
Lemon Coriander (Veg/Non Veg) 120/140

ORIENTAL

(12:30 pm to 3:30 pm & 7:00 pm to 11:00 pm)
ChilliChicken

(Diced chicken marinated in soya, salt, and rice wine,
sauteed with chilliand spring onion)

BurntGarlicChicken

(Deed fried chicken tossed inginger and garlic sauce)
Chicken Honey Pepper

(Chicken tossed in sesame honey pepper dressing)

Chicken Lollipop 350
(Chicken wings deep fried and served with hot garlic

sauce)

Spring Roll(Veg/Non Veg) 210/270
Schezwan Paneer 300
(Stir-frid cottage cheese tossed in Schezwan sauce)

Chilli Paneer 300
(Batter-fried cottage cheese cooked with bell pepper, onion

and chilli)

Veg SaltN Papper 210
(Mixed vegetables sauteed with saltand pepper)

Veg Manchurian 210
(VegDumplingdeepfried servedwith Chinese sauce)

CornSalt And Pepper 230

(Deep fried corn and sauteed with garlic onion & paper)




Main Course

Schezwan Chickenwith Pepper

(Chicken Sauteed with ginger, garlic and pepper corn in a
tomato honey chilli sauce)

ChickeninBlack Pepper Sauce

(Diced chickensimmered in black pepper sauce)
ChickeninHotGarlic Sauce

(Deepfried Diced Chickenin hot garlic sauce)

Rice & Noodles

HakkaNoodles (Veg/Non Veg) 200/250
ChilliGarlicNoodles 200/250
Fried Rice (Chicken/Egg/Vegetables) 250/210/200

GarlicFriedRice 220
(Friedrice withgarlicand chilli)

CONTINENTAL SELECTION

(12:30 pm to 3.30 pm & 7:00 pm to 11:00 pm)

Soup

, Cream Soup (Veg/Non Veg) 130/150
“_ChickenSizzler 450
’_-... ic

. getabIeS|zzIer 350

Pasta (veg/Non Veg) 210/350
(Penne/Fusilli/Farfalle/spaghetti)
Sauce Alfredo/Arrabiata/Aglio e Olio/Bolognaise

PizzaMargherita
(Mozzarellacheese fresh Basil, Oregano)
PizzaGardenia

(An Assorted of pepper, corn, jalapano, olives and sandried
tomato)

’ T sSpemaI Chicken TikkaPizza
TO Ing(OI|ve/JaIapeno/Corn/Cheese/Ch|cken)
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DESSERT

(12:30 pm to 3.30 pm & 7:00 pm to 11:00 pm)

Tutti Fruiti 150
Ice Cream Flavours 110
Moong Dal Halwa 100
Gulab jamun 80
Cold Coffee (Plain/with Icecream) 120/140
Lassi/ Chass 100

(Sweet/Salted/Masala/plain)

Aerated Beverage (300 ml)

Fresh Lime Soda/Water

Packaged Drinking Water (1Ltr)- AsPer MRP

Mocktail
(Fresh Mint Mojito/Blue Legon/Fruit Punch)

Chicken KathiRoll 310
Club Sandwich (Veg/Non Veg) 190/240
Sandwich-Plain/Grilled/Toast 170/210
(Veg/Non Veg)

Paneer KathiRoll 260
Cheese Chilly Toast 260
Paneer Pakoda 260
Vegetable Pakoda 140
FrenchFries 110
Masala Papad 60

*Please specify your choice of plain, Toast or Grill for sandwich peparation.




COMBO OFFERS

(11.00 Am to 03.00 Pm)

Indian Combo

(Peas Pulao,Plain Naan,Dal Makhani,Seasonal Veg, Paneer
Butter Masala, Raita, Papad, Onion, Dessert of the day)

Veg Chineese Combo

(Fried Rice/Hakka Noodles,Veg Manchurian/Chilli Paneer,
Salad, Cold Beverage)

Non Veg Chineese Combo

(Chicken Fried Rice/Chicken Noodles, Chicken Manchurian
/Chicken Chilly, Salad, Cold Beverage)

NonVeg Thali

(Peas Pulao, Plain Naan, Dal Makhani, Sarso Machi/Chicken
Butter Masala, Raita, Papad, Onion, Dessert of the day)
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* Terms & Conditions :

<+ Government Taxes (GST) will be charged extra as applicable.

+ Please Allow 20-25 minutes to serve better.

Outside Food/Drinks/Alcoholic beverages strictly not allowed.

<+ Menu items are subject availability of commodities.

For Special dietary requirements, please contact to our service team.
<+ Order once placed will not be cancelled.

All right reserved by the management.
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T's Cafe Restaurant

PWD Dak Bangla Road, Zilla Parishad
Godda - 814133 Jharkhand
Contact : 06422-350021 | +91 7061263929
Email : info@tushtayainn.in
Web : http://tushtayainn.in




