
THE MENU

100% 
VEGETARIAN



Please Place your last order by 10:45 PM

Ÿ packaging charges extra as applicable.
Ÿ some of the items may not be available at all time.

Ÿ rates including of all govt taxes.

Ÿ picture & presentation may not represent the actual product / portion.

Ÿ WE DO NOT PACK LEFT OVER FOOD.
Ÿ subject to siliguri juridiction.
Ÿ rates & item portion can be changed without prior notice.

A house of pure vegetarian food.
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Welcome to

Good food excites beautiful people. We underand food doesn’t simply serve to 
satisfy your hunger, also delight your palate and provide a fea for all your 
senses. Food has the power to elicit joy, create memories, and add a dash of 
magic to every single day of your life. This belief gives us the rength to oer 
you range of beautifully crafted delicious food – from authentic biryani’s to 
juicy arters to unique Chinese dishes to tempting deserts. We have all the options 
to satisfy your mood and desire.Along with providing nutritious and hygienic 
food, we also like to experience you with what is known as rich and classic, 
reinvented by our chefs. Though tae is paramount, we also care for your health. 
Each and every ingredient that goes into our food is carefully selected. Also at the 
time of preparing food, we maintain a ringent hygiene policy. We also serve 
without onion and garlic preparation in mo of our food items, do ask the server 
for any such information.
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BEVERAGES  and  Mocktails

SOUPS

(Beverages : 280ml | Mocktail: 280ml | Milkshakes : 300ml)

A healthy and popular tomato drink prepared 
using tomato and spices.

Tomato Soup 170

Creamy and delicious sweet corn soup loaded 
with colorful vegetables.

Sweet Corn Soup 170

Oriental style vegetable loaded soup topped 
with crunchy noodles.

Manchow Soup 180

 Oriental style spicy and tangy soup 
simmered with assorted veggies.

Hot & Sour Soup 180

A clear soup which is lightly spiced and mild. 
Made with mix veggies and noodles.

Noodles Soup 180 

A clear vegetable soup flavoured with lemon 
and coriander leaves.

Button mushrooms are sautéed with onion 
and garlic, then combined with flour and 
butter to make a thick roux. 

Lemon Coriander Soup 170

Cream of Mushroom Soup 170

( Chocolate | Cold Coffee | Badam Milk |
Oreo Blast | Alphonso Mango | Strawberry | Vanilla)

Milkshakes 200

Saffron Frappe 210

Zaffrani Pista Frappe 210

Classic / Orange Mojito 200

Lemon Iced Tea 180

Blue Lagoon 180

Blueberry Cooler 190

Spicy Guava Spritzer 200

Tea : Milk / Black 50

Coffee : Cappuccino / Latte 70

Masala Chaach 80

Special Lassi 100

Green Apple Mojito 200

Fresh Lime Soda / Water 60

Masala Lemonade 70

Soft Drink Canned MRP

Masala Soft Drink 70

Packaged Drinking Water MRP

Manchow Soup

Blue Lagoon



Scrumptious soya sticks marinated with achaari 
masala gives it that chatpata flavour which makes the 
dish irresistible. 

Achari Soya Chaap 300

Crispy Chilli Babycorn 250

STARTERS
Sagar Family Specials

An all time favourite!
Where batter fried babycorns, ginger, garlic, onions 
and bell-peppers are tossed in schezwan sauce.



Afghani Paneer Tikka (6 Pcs)

Paneer Tikka (6 Pcs)

Paneer Achari Kebab (6 Pcs)

Tandoori Momos (6 Pcs)

270

280

250

250

A delicious hot and tangy pasta variant made 
by cooking pasta and tossing it in a tomato 
based sauce and seasoned with spices.

Red Sauce Pasta - Penne 270

Pasta mixed with a silky smooth & decadent 
white sauce made of milk, butter and flour 
seasoned with italian herbs.

White Sauce Pasta - Penne 270

Mix Sauce Pasta - Penne 270

Creamy Malai-marinated chaap made with soybeans 
skilfully roasted in the fiery depths of tandoor.

Tandoori Malai Chaap (8 Pcs) 280

A perfect delhi style starter made with a spicy achari 
marinade roasted in tandoor.

Achari Soya Chaap (8 Pcs) 280

Soya chaap is cut into small pieces and marinated 
with a spicy marinade. It is then grilled directly over 
the flame, giving it a nice smoky flavor. 

Tandoori Soya Chaap Tikka(8 Pcs) 280

TaNDOORI STARTERS

Chilly Garlic Momos (6 pcs)

Steamed Momo (8 pcs)

Fried Momo (8 pcs)

Kurkure Momo (6 pcs)

130

150

220

220

Cornflour coated, deep-fried button 
mushrooms tossed in a Wok and seasoned 
with aromatic spices.

Chilly Mushroom Dry 260

Fried chilli potato fingers tossed in a sesame 
honey chilli sauce that's sweet and spicy.

Crispy Chilli Honey Potato 240

An Indo-Chinese dish of assorted vegetables 
battered and fried until crispy and then 
tossed in a spicy Schezwan and chilli glaze.

Crispy Vegetable 250

Batter fried cheese cube tossed in a sweet, 
sour, and spicy schezwan sauce.

Schezwan Chilly Cheese (6 Pcs) 280

Fried cottage cheese cube tossed in a sweet, 
sour, and spicy schezwan sauce.

Schezwan Chilly Paneer (6 Pcs) 280

Deep fried vegetable balls tossed in a wok 
with hot Manchurian sauce.

Veg Manchurian Dry (8 Pcs) 230

A popular Indo-chinese style dish where stir 
fried baby corn, onions and bell-peppers are 
tossed in a tangy sauce.

Crispy Chilli Babycorn 250

Batter fried till crisp and sautéed with onion, 
garlic, Salt & pepper.

Sautéed Pepper Salt 260

(American Corn / Babycorn / Mushroom)

Chinese Bhel 220

Chilly Paneer Dry ( 6 Pcs) 250

Chinese STARTERS

American Chopsuey 270

Chinese Chopsuey 270

Prep Time: 25mins Minimum



Special
Pao Bhaji

iNDIAN sTREET mUNCHIES

This Mumbai street style snack tastes absolutely 
phenomenal, a delicious blend of spices cooked with 
vegetables, served alongside pao.

Pao Bhaji (2 Pcs Buns) 130

French Fries with Tangy Mayo 180

The most popular Punjabi dish liked almost all over 
India. A spiced tangy chickpea curry and Bhatura is a 
soft and fluffy fried leavened bread.

Choley Bhature (2 Pcs Bhature) 150

Stuffed Paneer / Onion / Vegetable/ Cheese

Choice of Pakoras 200

Bombay Club Grilled Sandwich 180

Raw coleslaw sandwich made with a stuffing  fresh 
and crunchy cabbage, seasonings and eggless mayo. 

Veg Coleslaw Sandwich 120

Cheese Corn Sandwich 140

Veg Grilled Sandwich 160

Veg Cheese Burger 140

Babycorn OTC Pizza

Tandoori Paneer Pizza

Onion Tomato Cap Pizza

250

260

230

Papri Chaat

Mix Chaat

Special Dahi Bhalla

Crispy Aloo Tikki 

Tikki Chola Chaat

Dahi Aloo Chaat 120

180

210

120

140

150

A quintessential indian street food, is a crispy, hollow 
puri filled with a tantalizing medley of boiled 
potatoes, sprouts, chutneys, yogurt, and spices.

Raj Kachori 170

This vegetable sandwich is made with green chutney, 
butter, veggies, cheese, and chat masala 

A popular Indian street food from the city of Mumbai.



cHINESE MAINCOURSE

A popular Indo-Chinese dish with stir-fried noodles 
and lots of veggies and sauces.

Veg Hakka Noodles 220

This Asian Chinese-style garlic noodles recipe 
includes noodles cooked with dry red chilies and red 
chili sauce for a vibrant, lightly spicy dish.

Chilly Garlic Noodles 240

Al dente cooked noodles tossed with veggies along 
with sweet, spicy, sweet, hot & tangy schezwan 
sauce.

Schezwan Noodles 250

Comes with a unique smoky flavor of caramelized 
garlic, tossed with perfectly cooked noodles and a 
blend of sauces.

Burnt Garlic Noodles 260

Rice , noodles and the gravy being the main 
component of the dish. Rice and noodles are stir fried 
into a wok along with spicy schezwan sauce.

Triple Schezwan Fried Rice 250

Burnt Ginger Fried Rice 240

Loaded with fresh mixed vegetables, aromatic and 
fragrant spices and seasonings, stir fried in an iron 
wok on high heat imparting a bit of smoky flavor.

Veg Fried Rice 220

Schezwan Fried Rice 250

Veg Thuppa 230

Chilli Paneer Gravy

Kung Pao Paneer

Babycorn Sweet & Sour

Garlic Vegetable

280

280

280

290

Basically has a spicy and sweet umami sauce, in 
which fried mixed vegetable balls are dunked. The 
sauce has a mix of eclectic flavors like sweet, savory, 
spicy and sour.

Veg Manchurian Gravy 200



Amritsari Kulcha with Chole 220

Combo meals
Sagar Family Specials

Veg. Biryani With Aloo Dum 250

Veg. Biryani & Paneer Tikka Masala 300

Malai Kofta With Masala Naan 220

Dal Makhani With Masala Naan 220

Hakka Noodles & Chilly Paneer 280

Hakka Noodles & Manchurian 250

Veg. Fried Rice & Manchurian 250

Veg. Fried Rice & Chilly Paneer 280

cHEF’S CURATED THALI’S

Choice of Bread (any one type)

Sagar’s Special Thali

Sri Thali 320

Ÿ One type of bread
Ÿ Paneer Butter Masala
Ÿ Kashmiri Aloo Dum

Ÿ Jeera Rice

Ÿ Dal Makhani

Ÿ Mint Chutney

Ÿ Roasted Papad
Ÿ Bundi Raita

Ÿ Salad

Sagar’s Special Thali 370

Ÿ Mix Vegetable
Ÿ Kadhai Paneer

Ÿ Veg. Biryani

Ÿ Dal Makhani

Ÿ One type of bread
Ÿ Bundi Raita
Ÿ Roasted Papad
Ÿ Salad

Ÿ Mint Chutney
Ÿ Gulab Jamun (1 pc)

Mini Thali 270

Ÿ One type of bread
Ÿ Jeera Rice

Ÿ Kashmiri Aloo Dum
Ÿ Dal Makhani Ÿ Roasted Papad

Ÿ Bundi Raita
Ÿ Salad
Ÿ Mint Chutney

Steamed Rice & Yellow Dal Fry 210



An extremely flavoursome and tasty north indian 
curry recipe made with chickpea and spices.

Chana Masala 200

Veg Biryani 250

STARTERS
Sagar Family Specials

Veg Biryani is loaded with aromatic spices, veggies, 
herbs etc making it flavorful, exotic & delicious main 
course meal. served with Bundi Raita



a LA CARTE MENU
Choice of Curries & Dals

Choice of Dal

Dal tadka is cooked lentils which are tempered with 
ghee fried spices & herbs.

Yellow Dal Tadka 200

Savour the taste of the buttery smooth Dal Makhani - 
a classic North Indian lentil curry slow-cooked with 
black lentils, kidney beans, and fragrant spices. 

Dal Makhani 240

Chana Masala 200

vegetable Based

Aloo Gobi Adraki

Green Peas Masala

Gobi Matar

Methi Matar Malai

Mushroom Matar Masala

Aloo Do Pyaaza

Aloo Gobi

Aloo Gobi Matar

Aloo Matar

Corn Tomato Capsicum

Babycorn Mushroom Masala

Aloo Jeera

Kadhai Subz

Dum Aloo Kashmiri

Mushroom Do Pyaaza

Mushroom Masala

Navratan Korma

Palak Corn Cream

Palak Paneer

Plain Palak

Mix Vegetable

Veg Jaipuri

Veg Jhalfreezi

Soya Chaap Tikka Masala

210

220

240

280

260

250

200

210

220

250

210

250

210

250

260

170

250

220

240

170

220

250

260

340

“Shahi” means “royalty,” and we can promise this 
dish is fit for a King! Our recipe is that of a rich, creamy 
curry made with a base of nuts, yogurt and spices. 

Shahi Paneer (White Gravy) 250

Matar Paneer 230

Nargisi Kofta (Red Gravy) 240

Malai Kofta (White / Yellow Gravy) 240

Cheese Kebab Masala (Red Gravy) 300

Paneer Butter Masala 250

Paneer, Bell peppers and onions cooked in a rustic 
gravy of ginger, garlic, onion, tomato & nuts with 
fresh ground spice known as “Kadhai Masala”.

Kadhai Paneer 260

Soft paneer sandwiches are filled with aromatic nut & 
spice mixture, later fried until crisp and served with a 
luxurious gravy.

Paneer Pasinda 280

Marinated chunks of paneer roasted in tandoor paired 
with spicy onion tomato based gravy creating a 
robust taste with a creamy but spicy taste.

Paneer Tikka Butter Masala 300

Paneer Methi Malai 260

Paneer Do Pyaaza 240

Paneer Based

Soy Chaap Marinated in curd & spices roasted in 
tandoor paired with spicy onion tomato based gravy 
creating a robust taste with a creamy but spicy taste.



a LA CARTE MENU
Choice of Rice, Roti & Accompaniments

Rista Roti Ka

Accompaniments

Cheese Kulcha

Onion Masala Kulcha

Garlic Naan

Tandoori Roti Butter

Cheese Naan

Muli Paratha

Butter Naan

Plain Paratha

Butter Misi Roti

Misi Masala Roti

Tandoori Laccha Paratha 

Tandoori Roti Dry

Tawa Roti Butter

Amritsari Kulcha

Tawa Roti Dry

Masala Kulcha

Plain Naan

Cheese Garlic Naan

Chilly Cheese Naan

Cheese Paratha

Aloo Paratha

Gobi Paratha

Masala Naan

Onion Paratha

Paneer Paratha

80

100

60

90

80

80

60

80

120

110

140

120

90

60

30

100

70

120

60

60

20

20

50

30

80

Mix Raita

Masala Papad

Fried Papad

Green Salad

Onion Salad

Onion Raita , Bundi Raita

Plain Curd

Roasted Papad 20

30

100

120

60

90

70

100

basmati khazana
Steamed Rice

Jeera Rice

Green Peas Pulao

Veg Pulao

Vegetable Biryani

Paneer Pulao

170

250

140

250

220

220



South indian delicacies
Idli Sambar

Vada Sambar 150

150

Cheese Uttapam

Onion Uttapam

Mix Uttapam

200

210

240

Sagar Special Dosa

Paneer Masala Dosa

Plain Cheese Dosa

Onion Plain Dosa

Onion Masala Dosa

Masala Dosa

Butter Plain Dosa

Plain Dosa

Masala Cheese Dosa

Butter Masala Dosa 200

250

180

150

170

200

230

180

250

200

Paper Butter Plain Dosa

Paper Butter Masala Dosa

Rawa Plain Dosa

Rawa Masala Dosa

Onion Rawa Masala Dosa

Onion Rawa Plain Dosa

Rawa Cheese Masala Dosa

Plain Cheese Rawa Dosa

Mysore Masala Dosa

Sagar’s Special Rawa Dosa

230

230

280

240

250

240

200

200

260

190

Mysore Masala Dosa



Icecream Sundae

Gulab Jamun (2 pcs)

Gulab Jamun with Icecream (1pcs)

Chocolate Brownie Sundae

Tutti Frutti Sundae

Hot Brownie with Chocolate Fudge

Fudgy Chocolate Sundae

260

210

70

100

230

230

Dessert

Icecream
Single Scoop Icecream

Double Scoop Icecream

60

110

Flavours Available : Vanilla, Chocolate, Tutti Frutti, Mango,
Strawberry, Two in One, Black Currant, Butter Scotch,
Kesar Pista.

Chocolate Brownie
Sundae

Fudgy Chocolate
                Sundae

Tu�i Fru�i
Sundae

230

260

230

kids Menu

Pao Bhaji (2 Pcs Buns)

Choley Bhature

Sweet Corn Soup

Plain Cheese Dosa

French Fries with Tangy Mayo

Chocolate Oreo Milkshake

White Sauce Pasta

Chocolate Brownie Sundae

Veg. Noodles

Cheese Corn Sandwich

Pizza Margherita

Hot Chocolate

180

150

270

140

260

220

170

200

200

230

130

100



Happy with our Food & Service?

Your reviews are greatly appreciated!
We hope you enjoyed your visit.

ank You

R



Sevoke Road, Siliguri, Dist : Jalpaiguri (West Bengal)
0353 - 2545 448 sagarfamily@live.com www.sagarfamilyslg.com

A house of pure vegetarian food.
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