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28 ingredients that have food allergy risk
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Regullar Mithai Eggs Milk Peanut |Buckwheat| Wheat Crab Shrimp 21
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A isen e Eggs Milk Peanut |Buckwheat| Wheat Crab Shrimp 21
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Moong Dal Halwa Cashew Nut
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Hara Bhara Kabab Cashew Nut
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Moong Moth Salad
> DAY Hhoa—
~Y7FvY F o
Masala Nuts Cashew Nut
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28 ingredients that have food allergy risk
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Edereen Ten Eggs Milk Peanut |Buckwheat| Wheat Crab Shrimp 21
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Limited Mithai Eggs Milk Peanut |Buckwheat| Wheat Crab Shrimp 21
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Til Patti Sesame
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Chocolate Ladoo Almond
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White Ladoo
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Badam Barfi Almond
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Shakar Kandi Ladoo Cashew Nut
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Pista Barfi Almond
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Chocolate Barfi
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Suji Halwa Almond
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Malai Gulab Jamun O O
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Cooking utensils are regularly and thoroughly cleaned by kitchen staff. However, ingredients containing

the seven primary food allergens are handled and prepared in the same environment with all other food items.
As a result, trace amounts of these allergens may be found in all menu items.



