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z DAY BREAKFAST LUNCH SUPPER DINNER
®
®
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: SUNDAY Etutict PraTl;;h;lNl:illlltter/ AEE Veg Pulao/ Dal Makhni Chann?rggz;;{[ﬁﬁel ! Chicken & Paneer
®
® Dhuki Moon
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z MONDAY Bread Egg/ Sandwich Milk LE BRI LA D s LS L TG Seasonal Vegetable,
® Chutney Roohafza Kheer
®
®
® TUESDAY Prantha With Seasonal Moong Dal With Raita. Veg/Sabudana Cuttlet Soyabeen/ Lobhia
® Vegetable Milk Rice/Chapati Tea Milk Seasonal Vegetable
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® WEDNESDAY Pav Bhaji, Milk/Tea Masoor Dal, Raita. 'dhgigﬂ :‘.tllnlusti?; " Egg Curry/ Matar
® ’ Rice/Chapati ’ Paneer
® Tea/Milk
®
z Upma/Prantha With Aloo Curry Pakoda, Rice, Bread/Veg Pakoda, Chanr_la el L
THURSDAY oo . . Lauki/Seasonal
: Bhaji, Milk Chapati Tea/Milk Vegetable
®
z FRIDAY Prantha/ Chapati Seasonal Munchurian With Fried Milk Shake & Rusk Mix Vegetable Custard
® Vegetable Milk/Tea Rice/Noodles Mango/Banana With Fruits
®
® SATURDAY
z Poha With Coconut Chutney Kabuli Cha}nna ‘f"‘th Poori. Macroni Tea/Milk Mukand Bari /Kala
® Mint raita Chana
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