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HOTEL

Rooms @ Banquet @ Restaurant

HYGIENE

Complete caution with regards to hygiene levels are maintained.

CONTACT-LESS PAYMENT

Online payment secured via UPI.

ORDER TIMING
Lunch Timing : 12-00 PM-3-30 PM | Dinner Timing : 7-00 PM -11-00 PM

20 minutes time will be taken after placing the order.

Note : GST will be charged extra as applicable

Your Smile, onr bappyness

Opp. Khalsa College, Railway Road, KARNAL | Call us : 0184-2987777 | 8813827777
Visit us { [£3 hotelaangankn| (=

hotelaanganknl@gmail.com

Creation by : GANDHI @9138-100-425



Soft Beverage

Masala Tea

Green Tea

Coffee

Cold Coffee

Cold Coffee With Ice Cream
Fresh Lime Soda/water
Mineral Water

Jal Jeera

Lassi (sweet/salt)

X On The Beach
Virgion Mojito

Coke

Shake

(Vanilla/Butterscotch/Chocolate/Strabery)
Juice

Red Bull

Diet Coke

—
Breakfast

Veg.
Sandwich 99/-
Club Sandwich 149/-
Grilled Sandwich 129/-
Boiled Egg ( 2 Pc) 69/-
Masala Omelet with Slice -
Egg Bhurji ——
Butter Toast 99/-
Stuffed Parantha with Curd 159/-

Butter

60/-

39/-
49/-
49/-
119/-
149/-
59/-
M.R.P.
59/-
89/-
149/-
149/-
49/-
149/-

69/-
150/-
69/-

Non Veg.
149/-
199/-
159/-
149/-
149/-
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SOUPS

Veg.
Manchow Soup 109/-
Sweet Corn Soup 109/-
Hot & Sour Soup 109/-
Cream Of Tomato Soup 109/-
Lemon Coriander Soup 109/-
Cream Of Mushroom Soup 109/-
Cream Of Veg. Soup 109/-
Veg. Clear Soup 109/-
Talumin Soup 109/-

Non Veg.

149/-
149/-
149/-
149/-

149/
149/-
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Chese Chilly Dry/Gravy
Veg. Manchurian Dry/Gravy
Chilly Mushroom

Chilly Chaap

Honey Chilly Potato
Crispy Veg.

Spring Roll

Crispy Corn

Honey Chilly Baby Corn
Paneer 65

Veg. Noodles

Veg. Haka Noodles

Veg. Chilly Garlic Noodles
Veg. Singapoori Noodles
Veg. Fried Rice

Cheese Corn Roll

269/-
239/-
259/-
239/-
229/-
229/-
209/-
219/-
249/-
279/-
199/-
209/-
219/-
209/-
199/-
249/-
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Non-Veg: Asian Kitchen

Chilly Chicken

Chicken Manchurian

Chicken Lollypop

Crispy Chicken

Chicken 65

Chicken Noodles

Chicken Hakka Noodles
Chicken Chilly Garlic Noodles
Chicken Fried Rice

349/-
349/-
389/-
389/-
359/-
229/-
249/-
249/-
249/-
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Non-Veg.

Aangan Special Non Veg. Plater

Tandoori Chicken
Afgani Chicken
Chicken Malai Tikka
Chef Special Chicken
Tangri Kabab
Chicken Barra

Fish Tikka

Fish Amritsari

Fish Finger

Fish Afgani

Chicken Tikka
Chicken Seekh Kabab
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299/-
319/-

389/-
329/-

Aangan Special Veg. Plater
Paneer Tikka

Paneer Malai Tikka
Paneer Achari Tikka
Malai Chaap Tikka
Achari Chaap Tikka
Mashroom Tikka
Mashroom Duplex
Veg. Cutluet

Chese Finger

Chese & Peas

Dahi ke Sholey

Hara Bhara Kabab
Vegetable Seekh Kabab
Cocktail Kabab

Saute Veg.

Pasta (White/Red/Mix Sauce)
French Fries

Tandoori Pineapple
Veg. Croquettes

669/-
549/-
579/-
389/-
639/-
339/-
579/-
509/-
509/-
509/-
509/-
349/-
349/-

Veg. Appetizers

569)-
269/-
269/-
269/-
229/-
229/-
239/-
259/-
209/-
249/-
229/-
229/-
209/-
219/-
219/-
239/-
279/-
169/-
239/-
249/-
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Butter Chicken 349/- 599/.
(Chicken simmered in rich tomato gravey with fenugreek)

Chicken Lababdar 379/- 679/-
(Chicken cooked in chopped capsicum flavored in tangy gravey)

Kadhai Chicken 349/- 599/.
(Chicken cooked in onion capsicum with Indian spices)

Home Style Chicken 349/- 599/-
(Chicken cooked in whole Indian spices with thin gravey)

Lemon Chicken 349/- 599/
(Chicken cooked in butter, green chilly with lemon flavor)

Chicken Methi Chaman 379/- 679/-
(Chicken cooked in kasoori methi at desi ghee give Indian spices)

Chicken-do-Pyaza 349/- 599/-
(Chicken cooked in dice onion with Indian spices)

Chicken Tikka Butter Masala 379/- 679/-
(Boneless Chicken cooked in tandoor with spicy thick gravey)

Chicken Rara 389/- 709/-
(Chicken cooked with minced chicken with Indian spices)

Chicken Kali Mirch 349/- 599/-
(Chicken cooked in creamy gravey with black pepper)

Mutton Rogan Josh -— 479/-
(Mutton cooked in onion tomato with Indian whole spices)

Mutton Rara -—— 589/-
(Mutton cooked with minced meat in Indian whole spices)

Mutton Curry _—— 519/.
(Mutton cooked in whole Indian spices with thin gravey)

Mutton Bhunna Goast -—— 589/-

(Mutton cooked in brown onion in thick gravey)

Biryani & Rice

Veg. Non Veg.

Steam Rice 139/- —=
Jeera Rice 149/- —
(Traditional Basmati Rice tossed with cumin seeds & desi ghee)

Peas Pulao 149/- —
(Traditional Basmati Rice tossed with green peas & desi ghee)

Veg. Pulao 179/- —
(Traditional Basmati Rice tossed with mix vegetables & desi ghee)

Veg. Biryani 289/- —_

(S | Vegetable, Saffron, B i Rice with Indian whole spices)

Paneer Tikka Biryani 309/- o
(Paneer tikka, Saffron, Basmati Rice with Indian whole spices)

Chicken Biryani - 349/-
(Marinated chicken, Basmati Rice with Indian whole spices)

Mutton Biryani ——— 419/-

(Marinated mutton, Basmati Rice with Indian whole spices)
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Salad

Green Salad
Russian Salad
Khuchumber Salad
Bar Salad
Penut Masala
Chana Chat
Corn Chat
Veg. Chat

Rice Papad
Masala Papad
Roasted Papad

Choice of Raita
(Mix /Pineaple/Boondi Raita)

69/-
139/-
99/-
249/-
109/-
109/-
119/-
109/-
79/-
79/-
59/-
129/-

Indian Kitchen (CV%‘/) )

Aangan Special Dal Makhani

(Black lentil simmered over night with fresh cream & butter)
Dal tadka

(Yellow split lentil, onion tomato & asafetida)

Shahi Paneer

(Paneer cooked in cashew nut Gravey)

Chese Tomato

(Cottage chese cooked in tangy gravey)

Kadhai Paneer

(Paneer cooked in onion, capsicum with indian spices)
Paneer Lababdar

(Paneer Cooked in chopped, capsicum with tangy gravey)
Paneer Butter Masala

(Paneer Cooked in indian spices with cream and butter)
Paneer-do-Pyaza

(Paneer Cooked in onion dice with indian spices)
Paneer Khurchan

(Fried Paneer cooked in chopped onion, with capsicum)
Palak Paneer

(Paneer cooked in spinach)

Paneer Methi Chaman

(Paneer cooked in kasoori methi with cream butter)
Paneer Tikka Butter Masala
(Roasted Paneer with makhni gravey)

Mutter Paneer

(Roasted Paneer with makhni gravey)

Paneer Bhurji

(Roasted Paneer with makhni gravey)

Mix Vegetables

(An assortment of diced | vegetables blended in indian spices)
Corn Capsicum Mushroom Masala
(Corn capsicum mashroom with indian spices)
Mushroom masala

(Mushroom cooked in chopped onion & tomato )
Mutter Mushroom

(Mutter mushroom cooked in indian gravey)

Malai Kofta

(Cottage chese ball cooked in rich creamy gravey)

Palak Corn/Mushroom

(Spinch cooked in corn mushroom with indian spices)
Jeera Alloo

Dum Alloo Kashmiri
(Stuff Pattato cooked in tangy gravey)

Pindi Chana

(Mexican chickpeas & fine chop paneer cooked with indian spices )
Kadai Chaap
Chaap Gravy

239/-
199/-
299/-
299/-
299/-
309/-
309/-
309/-
309/-
299/-
309/-
309/-
299/-
299/-
209/-
249/-
249/-
249/-
299/-
249/-

209/-
239/-

219/-

259/-
259/-
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Paneer-Shehzada

Cottage Chese stuffed with Dry Fruit &
riched desi ghee tadka 399/-

Badshahi

Biryanil(e

Badshahi Veg. Biryani 329/-
(Seasonal Vegetable, Saffron, Basmati Rice with Indian whole spices & desi ghee)
Badshahi Chicken Biryani 439/-
(Marinated chicken, Basmati Rice with Indian whole spices & desi ghee)

Badshahi Mutton Biryani 489/-

(Marinated mutton, Basmati Rice with Indian whole spices & desi ghee)

Dal-Nawabil

Black lentil simmered over night with
fresh cream butter & desi ghee tadka 329/-

Note : These very specials dishes will take minimum 20 minute.
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Dessert:

Gulab Jamun ( 2 Pc)
Ice Cream ( 1 Scoop)
Toti Fruti Ice Cream
Banana Split

60/-
60/-
189/-
219/-

Plain Roti

Butter Roti

Missi Roti

Onion Missi Roti
Onion/Mirchi Roti
Plain Naan

Butter Naan

Garlic Naan

Lachha Parantha
Chilly Prantha

Stuffed Parantha

Mix Parantha

Stuffed Naan

Cheese Naan

Stuff Nan with Gravey
Chese Naan with Gravey

Chicken Keema Naan

Chicken Keema Naan with Gravey

20/-
29/-
39/-
49/-
49/-
59/-
69/-
69/-
59/-
69/-
99/-
109/-
89/-
129/-
139/-
179/-
149/-
209/-
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