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28 ingredients that have food allergy risk
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Moong Dal Halwa Cashew Nut
Frhr4 7—EVF
Nankhatai O O Almond
IN=T7
Pani Puri O
F—23
Dhokla
— R S — jj:/:l-—
INTGINTG N O Fuy
Hara Bhara Kabab Cashew Nut
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28 ingredients that have food allergy risk
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Kaju Pista Roll Cashew Nut
Badam Barfi Almond
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Khoya Barfi
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Til Patti Sesame
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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.



