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Mojito
Watermelon/ Cranberry/ Mint/ Blueberry/ Green Apple
Relax On The Beach

Made With Cranberry Juice, Grape Juice, Pomegranate Sour mix)

Pina Colada
Made With Pineapple Juice, Coconut Milk, Vanilla Ice Cream

Chilli Guava
Made With Guava Juice, Rock Salt & Basil

Tornado
Made With Apple & Pineapple Juice, Fresh Chunks Mint Leaves, Orange Crush & Juice

Mango Julius
Made with Mango Juice & Vanilla lce Cream

Tropical Cooler
Made with Pineapple Juice, Orange Juice, Coconut Syrup topped with Cranberry Juice

Berry Melon Delight

Made with Pineapple Juice, Orange Juice, Coconut Syrup topped with Cranberry Juice

Blueivy Special Cooler
Special Mocktail for Special Guest

Blue Magic
Made with Curacao Syrup, Vanilla lce Cream Topped With Cranberry Juice
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99 Fried Papad 45

Cheese Masala Papad 80
oY) Veg Raita 15
- \“_%:— Boondi Raita 130
pe Pi le Rai
/J_g_\ ineapple Raita 140
) Pasteurised Curd 120
Fresh Juices 199
Watermelon, Orange, Pineapple & Seasonal
Juice
Mocktails Q(MLJ»
Aerated Drinks
Fruit Punch 170 Chinese Soup
Fresh Lime Water / Soda 90/110 Veg Hot & Sour Soup 145
A Spicy & Hot Soup Made With Mixed
Special Flavoured Lassi 130 Vegetables
With Dry Fruits & lce C
D FIHIS SiceSream Veg Manchow Soup 145
Sweet And Salt Lassi 120 Strong Accents Of Ginger & Garlic With
Mixed Vegetables & Fried Noodles
Butter Milk 55
Veg Clear Soup 140
Masala Butter Milk 65 A Healthy Indian Veg Soup Made Mainly
From Mix Vegetables - Get The Benefits Of
Lots Of Nutrients
g P | Veg Sweet Corn Soup 145
Prepared With Cream Style Corn & Mixed
Vegetables
Green Salad 120 Lemon Coriander Soup 145
Cucumber, Beetroot & Cabbage) Lemon, Coriander, Carrots & Cabbage.
Tomato Salad 99 Mexican & Thai Soup
Garden Fresh Tomato Slices
Cream Of Tomato Soup 145
Kachumber Salad 99 Fresh Tomato Soup Serve With Bread
Fresh Finger Cutting Vegetables With Crumbs Topping With Cream
Lemon & Chat Masala 160
; Cheese Corn Tomato Soup
Russian Salad 220 Tomato Soup With Cheese & Corn
Dices Of Apples Blended With Beans &
Carrot Served With Cream & Mayonnaise Minestrone Soup 150

Tomato Soup & Chopped Macaroni With

Cheese Cherry pmeapple Stick 325 Spices & Garnish With Grated Cheese

The Salty & Sweet Combination Of Cheese,
Pineapple & Cherry Makes It Delicious Cheese Mangolian Soup 170

Tomato Based Soup With Cheese & A
Little Flavour Of Garlic

Mexican Salad 290
American Corn, Kidney Beans, Red & Yellow
Bell Pepper & Tortilla With Mexican Herbs




Broccoli Cheese Soup

Chopped Broccoli Julienne Carrots With
Crispy Tortillas And Cheese

Broccoli Almond Soup
Creamy Soup With Chopped Broccoli
With Herbs, Topping With Almond

Mexican Chilly Bean Soup
Kidney Beans And Red Yellow Bell
Pepper Cooked In Mexican Style With
Tangy And Spicy Taste

Mexican Tortilla Soup

Delicious Tomato Based Mexican Soup
Garnish With Crispy Tertilas And Cheese

Tom Yum Soup
Made Chopped Veggies, Galangal & Sliced
Mushroom With Tangy Spicy Taste

Veg Talumein Soup
This Vegetarian Version Is Made With
Assorted Vegetables & Noodles

Thai Broccoli Soup
Made With Green Thai Broccoli Curry Paste,
topped With Chopped Broccoli & Cream

185

210

180

180

180

180

180

Classic Cheese Nachos

Crispy Tortilla Chips With Cheddar Served
With Salsa

Supreme Nachos

Crispy Tortilla Chips Topped With
Bellpepper, Olives, Jalapeno & Topped
With Cheese Sauce

Crispy Cheese Tacos

Made With Corn Tortillas Fried In A Little
Butter Folded Over Cheddar Cheese

Mexican Bruschetta

Small Toasted Bread Topped With Tomato,
Salsa, Cilantro & Jalapeno

Classic Quesadila

Corn Tortilla Filled With Black Beans,
Chopped Onion, Peppers, Tomatoes, Corn
Cilantro With Cheese

Baked Cheese Nuggets
Amazing Combination Of Potatoes,
Vegetables, Cheese & Bold Tandoori
Seasoning

Paneer Signature Roll

Saute Paneer In Mexican Seasoning
Stuffed In Bread & Deep Fry

375

375

325

375

375

425

Paneer Tikka Dry

8 Pieces Soft Paneer Marinated With
Yoghurt & Tandoori Chef Sp. Red
Masala

Chutney Tikka Dry

8 Pieces Soft Paneer Marinated With
Yoghurt & Tandoori Chef Sp. Green
Masala

Paneer Takatak

8 Pieces Soft Paneer Marinated With
Yoghurt & Tandoori Yellow Masala
& Cheese

Tandoori Platter

Assortment Three Flavour Of 9 Pieces
Soft Paneer Tikka & Veg Seekh Kebab
With Tandoori Bharwan Aloo

Malai Paneer Tikka
8 Pieces Soft Paneer Marinated With
Cream & Tandoori Chef Sp. Masala

Veg Seekh Kebab

A Delicious Snack Cum Starter Made
Using Mixed Vegetables & Spices

Hara Bhara Kebab

A Popular Healthy & Delicious Appetizer
Cum Snack Made With Spinach, Green Peas,
Vegetable, Spices & Herbs

Raja-Rani Kebab

Assortment Of Two Types Of Starters In
One Plate - Chopped Vegetable With
Cheese & Stuffed In Papad Roll & Other Side
Green Veggie Kebabs

475

499

649

499

325

325

425




Veg Bullet 375

Made With Mixed Vegetables & Flavoured
With Vinegar, Soy Sauce & Chilli Sauce

Veg Crispy

Fried Vegetables Are Basically Batter Fried
Veggies Sauteed With Sauces Commonly
Used In Chinese Recipes

375

Dragon Potato 315

Deep Fried Potato Fingers Cooked With
Onion-Ginger-Garlic-Green Chilli Sauce

Veg Lollipop 5
A Vegetable Ball Rolled, Deep Fried & 325
Tossed In A Mix Of Spicy Sauces

Paneer Chilly

An Indo Chinese Starter Or Appetizer Made 399
By Tossing Fried Paneer In Sweet, Sour &
Spicy Chilli Sauce

Veg Manchurian

An Indian-Chinese Appetizer Where Crisp 265
Fried Vegetable Balls Are Dunked In Slightly
Sweet, Sour & Hot Manchurian Sauce

Chinese Bhel 249

A Unique Adaptation Of Chinese Recipe To
The Indian Street Food - Bhel Is Prepared
With Paneer, Manchurian, Fried Noodles

Veg Spring Roll 349
Fried Spring Rolls Filled With Vegetables
& Basic Seasoning Plus A Hint Of Soya Sauce

American Chop Suey

A Delicious Sweet Dish Prepared With 299
Crispy Noodles & Saucy Stir-fried

Vegetables

Mushroom Chilly Dry 325

An Indo Chinese Starter Or Appetizer Made
By Tossing Fried Mushroom In Sweet, Sour
& Spicy Chilli Sauce

Chinese Platter 550

Assortment Of Paneery Chilly Dry, Veg
Manchurian Balls, Hakka Noodles & Spring

“Lovedt
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Chinese Rice & Toodles

Veg Fried Rice 249

In A Wok All Veggies Like Carrots, French
Beans, Baby Beans, Spring Onion Fried
With Rice

Noodles Fried Rice 299

Combinations Of Rice, Noodles &
Vegetable - Dish Incorporates Veggies For
An Easy Meal

Paneer Fried Rice 349

Indo-Chinese Dish Made With Cooked
Rice & Paneer Tossed In A Mix Of Spicy
Sauces

Schezwan Fried Rice 275

A Popular Indo-Chinese Dish Made With
Cooked Rice & A Variety Of Vegetables
Tossed In A Mix Of Spicy Sauces

Combination Rice

A Great Combination Of Paneer, Rice,
Manchurian, Mushroom & Babycorn

Veg Hakka Noodles 275
Stir Fry Noodles Tossed With Vegetables

299

Veg Schezwan Noodles 275

Stir Fry Noodles Tossed With Vegetables
In Spicy Schezwan Sauce

Veg Sizzler 599
Stir-Butter Fried Vegetables That Is Rich In

Taste Along With Sweet & Sour Flavour

Sauces Served With Stuffed Capsicum,

Tomato & Friench Fries

Paneer Stick Sizzler 629

Succulent Pieces Of Paneer Marinated In A
Tantalizing Masala Grilled To Perfection And
Served With Rice, Stuffed Capsicum, Stuffed
Tomato & French Fries

Chinese Sizzler 599

Assortment Of Sizzling Paneer Chilly With
Fragrant Rice & Combination Of Spring
Roll, Manchurian & Noodles

Mexican Sizzler 649

Rice, Vegetables, Nachos, Chipotle Baked
Beans, Paneer With Chipotle Sauce

Jain Food available at an extra charge




Baked Macaroni 425

Boiled Macaroni In White Sauce Topped
With Grated Cheese

Baked Macaroni With Pineapple 449

Boiled Macaroni In White Sauce With
Pineapple Cubes Topped With Grated
Cheese

Baked Spaghetti 449

Boiled Thin Noodles In White Sauce
With Crated Cheese

Baked Au Gratin 449

A Continental Delicacy Made With Mixed
Vegetables & White Cheese Sauce

Pasts, (Penne on Fusilli) (|

With Choice of Sauce
Alfredo 475

Pasta Tossed With Assorted Vegetables
In Creamy Cheese Sauce

Arrabbiata 475

A Spicy, Tomato Based Sauce Made
With Olive Oil, Garlic, Fresh Or Canned
Tomatoes

Basil Pesto 475

Basil, Garlic & Spinach Based Sauce

Mix Pasta Aglio 475
Pasta Tossed In Garlic (Aglio), Olive

Oil (Olio) & A Hint Of Red Chile Peppers

With Exotic Veggies

Spaghetti Arrabbiata 475
Thin Noodles In A Tomato Based Sauce

Made With Olive Oil, Garlic, Fresh Or Canned
Tomatoes, & Spiced With Dried Red

Pepper Flakes

Margherita Pizza 375

Made With San Marzona Tomatoes
Mozzarella Fiar Di Latte Fresh Basil Salt

Italian Pizza 375

Topped With [talian Seasoning With Olives
& Jalapeno

Mexican Pizza 399

Creamy Refried Beans, Spicy Jalapeno &
Baby Corn Topped With Mozarella

Paneer Tikka Pizza 425

Spiced Roasted Cottage Cheese, Onion,
Green Capsicum With Mozzrela
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Blueivy SP. Paneer 499

Paneer Peshawari

Paneer Cooked In A Lip-smacking
Tomato Onion Gravy With Fry Capsicum
& Tomato With Cream In Red Gravy

Rajwadi Paneer Handi 375

Grated Paneer Made With Rich Onion
Brown Gravy, Topped With Fried Paneer
Pieces

375

Paneer Do Pyaza 375

Grated Paneer And Dice Cutting Onion
Cooked In Brown Gravy

Paneer Patiala 375
Paneer Stuffed Papad Rolls Cooked

In Tangy Red Gravy

Paneer Angara (Spicy) 425

Soft Grated & Pieces Of Paneer Mixed With
Capsicum In Tangy Red Spicy Gravy lts A
Special Recipe Which Has An Exotic
Smokey Flavaur

Paneer Tikka Masala 375
Roasted Paneer Tikka Cocked In

Red Gravy With A Spicy Touch

Paneer Butter Masala 375

Grated Soft Paneer Cooked In Red Gravy

Jain Food available at an extra charge




Paneer Bhurji
Grated Soft Paneer Cooked In Brown
Gravy

Paneer Shahi (Sweet)

Soft Paneer Cubes Marinated With Milk &
Fresh Cream In Paste Of Cashewsnuts

Paneer Kadai

Soft Grated & Pieces Of Paneer Cooked
With Capsicum & Tomatoes In Brown Gravy

Paneer Chatpata

Saute Paneer Pieces & Capsicum In
Tangy Red Gravy With Flavour Of Kolhapuri
Mirchi

Paneer Kaju

Soft Grated Paneer And Cashewnuts
Cooked In Brown Gravy

Paneer Toofani (Spicy)

Soft Paneer Pieces Cooked In Tomato
Onion Red Gravy

Paneer Lasaniya

Soft Paneer Pieces And Saute Garlic
Cooked In Brown Gravy

Paneer Tawa (Spicy)

Soft Paneer Pieces With Capsicum &
Onions Cooked In Red Gravy

Paneer Balti ( Spicy)

Soft Grated & Piece Of Paneer Mixed
With Capsicum In Tangy Red Spicy Gravy

Paneer Pasanda

Shallow Fried Stuffed Paneer Sandwiches
In A Smooth,creamy Onion-Spinach Based
Gravy

Paneer Kofta

Lightly Mild Gravy Of Grated Paneer
Cooked In Brown Gravy

Paneer Palak

Soft Grated Paneer Cooked In A Smooth
Spinach Cravy

Paneer Korma
Soft Grated Paneer Cooked In Brown Gravy

Paneer Mutter

Soft Grated Paneer With Green Peas
Cooked In Brown Gravy

Paneer Lazeez

Soft Finger Size Paneer With Capsicum
And Tomato Cooked In Red Tangy Gravy

Paneer Handi

Soft Grated & Piece Of Paneer Cooked
In Brown Gravy

425

425

349

399

425

425

375

425

425

425

399

375

325

325

425

425

Cheese Mangolian 425

Cutting Slice Of Cheese With
Capsicum In Brown Gravy

Cheese Angoori 475

Grated Cheese Cooked In Brown
Gravy Topped With Cheese Balls

Cheese Capsicum Masala 425

Cheese Cubes With Fried Capsicum
& Masala Cooked In Red Gravy

Cheese Lasaniya 425

Grated And Cubes Of Cheese
Cooked In Red Gravy

Cheese Begum Bahar 449

Red Thin Gravy Topped With
Slices Of Cheese

Cheese Butter Masala 449
Cheese Cubes Cooked In Brown Gravy

Cheese Garlic Palak 399

The Palak And Cheese Combo, Blended
With Garlic Cooked In Brown Gravy

Cheese Kaju Masala 449

Roasted Cashewnuts & Cheese Cubes
Cooked In Brown Gravy

Cheese Angara (Spicy) 449

Cheese Cubes Cooked In Red Gravy Which
Has An Exotic Smokey Flayour

(:"uwm%, (I{@ﬁ?a,

Nargis Kofta

Dumplings Of Soft Grated Paneer,
Mashed Cashewnut And Spinach
Cooked In Rich Green Gravy

Kofta Curry 399

Dumplings Of Mawa, Soft Grated
Paneer And Mashed Cashewnuts
Cooked In Thin Red Gravy

“Good Food is

Good Mesd,

Jain Food available at an extra charge




Kofta Lababdar

Soft Grated Paneer, Mashed Cashewnuts
And Capsicum Cooked In Red Gravy

Kashmiri Kofta (Sweet)

Dumplings Of Mawa, Grated Fresh Fruits
And Mashed Cashewnuts Cooked In
Red Gravy

Malai Kofta

Dumplings Of Mawa, Soft Grated Paneer
And Mashed Cashewnuts Cooked In
Brown Gravy

Kaju Kofta

Dumplings Of Soft Grated Paneer With
Cashewnuts Cooked In Red Gravy
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Veg Blueivy Special

Veg Diwani Handi

Fried& Colourful Vegetables With Paneer
& Cashewnuts Cooked In Green Gravy

Veg Bhuna Masala
Chopped Vegetables Cooked In Brown Gravy

Veg Angara (Spicy)

Small Cut Fresh Vegetables & Capsicum
In Tangy Red Spicy Gravy Which Has An
Exotic Smokey Flavour

Veg Handi

Small Cut Fresh Vegetables, Capsicum &
Grated Paneer Cooked In Brown Gravy

Veg Nawabi Handi

Assorted Fresh Vegetables Cooked
With Chopped Palak In Spinach Gravy

449

449

475

349

349

Veg Kadhai

Assorted Fresh Vegetables, Capsicum,
Tomatoes & Grated Paneer Cooked
Together In Red Gravy

Veg Tawa
Assorted Vegetables Cooked In Brown

Gravy

Veg Garlic Tawa

Assorted Fresh Vegetables Cooked
With More Garlic Flavor In Brown Gravy

Veg Makhanwala

Mixed Vegetables & Grated Paneer
Cooked In Brown Gravy Topped With
Butter Cubes

Veg Toofani ( Spicy )
Mix Chopped Vegetables Cooked
In Red Gravy With Chef Sp. Spices

Veg Kolhapuri ( Spicy )
Mixed Vegetables & Crated Paneer
With Thick And Spicy Tomato Based Gravy

Veg Jaipuri

Mixed Vegetables And Grated Paneer
Cooked In Red Gravy Topped With
Roasted Papad

Kaju Toofani ( Spicy )
Paneer Pieces & Fried Cashewnuts
Cooked In Red Spicy Gravy

Kaju Badamwala

Mix Fresh Vegetables With Saute
Cashewnuts & Almond Cooked In Brown
Gravy

Khoya Kaju (Sweet)
Saute Cashewsnuts Are Simmered In
Very Rich & Sweet Creamy Gravy

Kaju Curry

Fried Cashewnuts Cooked In A Rich
Onion Based Red Gravy

Mushroom Masala

Button Mushrooms Cooked In A Spiced
Red Gravy

Babycorn Butter Masala

Babycorn Cooked In Onion Based Brown
Gravy Topped With Butter Cubes

Handi Butter Masala
Mix Fresh Vegetables & Grated Paneer

Cooked In Red Gravy Topped With Butter Cubes

Methi Mutter Malai

Combines Of Fresh Methi Leaves & Green Peas
Cooked In Rich Spinach Creamy Grawvy

Navratna Korma (Sweet)

Assortment Of Veggies And Fruits
Cooked In Creamy Sweet Gravy

Jain Food available at an extra charge
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375

375

349

349

349

349

425

449

449

449

375

375

325

299

325




Dum Aloo Punjabi
Stuffed Potato Cooked In Red Gravy

Lasaniya Bataka

Garlic Flavored, Hot And Spicy Potato
Cooked In Brown Gravy

Plain Palak

Popular Punjabi Curry Is Prepared
In A Spinach Gravy.

Aloo Palak
Fresh Boiled Potato Cooked In Spinach Gravy

Aloo Gobi

Fresh Boiled Potato & Cauliflower
Cooked In Thick Brown Gravy

Aloo Mutter

Fresh Boiled Potato & Mutter
Cooked In Brown Gravy

Aloo Kadhai

Fresh Boiled Potato & Capsicum
Cooked In Brown Grawvy

Aloo Jeera

Fresh Boiled Potato Sauted With Butter
& Jeera

Sev Tomato

Ratlami Sev Made With Onion, Tomato &
Herbs Cooked In Onion Based Red Gravy

Mix Vegetables

Fresh Cut Vegetables Cooked In Brown
Grawy

Dal Palak

Toor Dal (Split Pigeon Peas) Made
With Onions, Spices & Herbs With Spinach

Dal Tadka

Toor Dal (Split Pigeon Peas) Made With
Onions, Spices & Herbs And Tempered
Of Ghee & Cumin

Dal Fry Butter

Toor Dal (Split Pigeon Peas) Made
With Onions, Spices & Herbs, Topped
With Butter Cubes

Dal Fry

Toor Dal (Split Pigeon Peas) Made
With Onions, Spices & Herbs

Dal Makhani

Made With Whole Black Lentils (Urad Dal)
Rajma With Butter Cream And Spices

299

299

249

249

249

249

249

249

249

249

249

275

249

199

399

Chapati (Plain / Butter)
Tandoor Roti (Plain / Butter)
Makai Roti (Plain / Butter)
Bajri Roti (Plain / Butter)
Missi Roti (Plain / Butter)
Paratha (Plain / Butter)

Stuff Paratha
Pudina Paratha
Garlic Kulcha
Onion Kulcha
Butter Kulcha
Naan (Plain / Butter)
Stuff Naan

Garlic Naan
Cheese Naan
Cheese Garlic Naan
Cheese Chilly Naan
Kashmiri Naan
Amritsari Naan
Roomali Roti

Reshmi Roomali Roti

32/37
38/ 45
60
60
80
70/75
120
120
130
130
130
85/99
145
145
210
210
199
199
199
240
240

Jain Food available at an extra charge



Dessort

Rice/ Pulan/ Bingani |

Steamed Rice 150 Sizzling Brownie

Jeera Rice 175 Ice Cream Scoop (Regular)

Blueivy Butter Rice 249 Ice Cream Scoop (Premium) 1o
Veg Pulav 280 Vanilla With Hot Chocolate Sauce 110
Kashmiti Pulav 299 Vanilla With Hot Gulab Jamun 10
Paneer Pulayv 310 Gulab Jamun (3 Pcs) 75
Kaju Pulav 349

Green Peas Pulav 230

Shahi Pulav 310 Lanch Time, gpﬂdﬂfl =
Blueivy Sp Biryani 375

Kolhapuri Biryani 349 Lunch Time Special

Veg Dum Biryani 349 (Time :12:00 Pm To 3:00 Pm )

veg Elsan) 32 Executive Fix Thali 165
Hydrabadi Biryani 325 ) 2Eesy e il Delily

Jeera Rice, Butter Milk, Papad, Salad,
Sweet, 4 Butter Chapati/2 T.Butter Roti

. . = — Executive Unlimited Thali 299
Mexican Main Couwnse S e

1Paneer, 1Vegetable, Dalfry,

Jeera Rice, Butter Mifk, Papad, Salad,
Sweet, 4 Butter Chapati/2 T.Butter Roti

Baked Enchiladas 475 T&CApply

475 Only Serve in Restaurant

Mexican Salsa Curry With Rice
Mexican Rice 475

7] "
Mexican Salsa Curry 425 q'-@.‘ﬂd, (1% G.RUJG.(J&« Q

Thai, Main Couwnse | 3 g@ﬂd: qd%”

Thai Green Curry With Rice 499
Thai Spinach Noodles 399
Thai Rice & Noodles 425

Your support will be appreciated :

= Order once placed will not be cancelled.

« Whatever is ready will be served.

* We request to wait atleast 10 minutes after placing the order

= Patrons are requested to record their complaints and suggestions at the counter
* Please maintain silence at restaurant

Jain Food available at an extra charge
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@blueivy

Affordable luxury Rooms including Suite, Executive & Premium Category

Multicuisine Veg Restaurant
Coffee House
Luxury Banquet Hall with capacity up to 700 person
Conference Room with Hosting, Business Meeting, Corporate Events &
Exclusive Facilities at Conference Centre
Terrace Garden
Wellness Centre (CYM)

Swimming Pool
Game Zone
Free Parking

Free Wi-fi for Room Guest

www.blueivy.co.in | 1800 121 3385



