
MENU

Multicuisine Restaurant

Opp. Shaligram Lakeview Vaishnodevi Circle, 
S.P. Ring Road, Ahmedabad- 382421

contact@rainbowrestaurant.in www.sso.godaddy.com

+91 7780039800 | +91 7780049800



Packaged Drinking Water Bottle.......mrp

Mojito (Mint-lemon)...........................140

Masala Lemonade.............................130

Peach & Cranberry Lemonade..........150

Ginger Fizz........................................150

MILK SHAKES / COFFEE

Cold Coffee..............................................................195

Banana with Caramel...............................................210

Oreo Cookie.............................................................210

Cookies & Cream.....................................................210

Green Tea..................................................................70

Hot Chocolate..........................................................175

COLD BEVERAGES

HOT BEVERAGES



DESI DRINKS

Butter Milk.........................................65

Lassi Sweet/Salted...........................134

Lassi Flavored...................................172

(Rose\Strawberry\Orange\Pineapple\Mango*)

Fresh Garden Greens.........................................120

Classic Caesar Salad........................................  195

Insalata Caprese.................................................195

Apple Corn Hawaiian..........................................195

All Time Favourite Russian...................................195

Leafy Orange & Almond Salad............................195

Papad Roasted/Fried............................................30

Papad Masala.......................................................50

Papad Masala with Cheese..................................85

Curd in Bowl..........................................................125

Raita ......................130(Veg/Cucumber/Mint/Boondi)

SALAD BOWLS

SIDE ORDERS



INDIAN TANDOOR SE...

Hara Bhara Cheese Kebab............................................295

(Hara Bhara Kebab Stuffing Cheese)

Angreaz Shahi Bharwan Aloo........................................255

(Stuffed Potato Marinated In Yogurt & Indian 

Spice Grilled In Clay Tandoor)

Paneer Tikka..................................................................325

(An Ever Green Paneer Tikka)

Zaffrani Paneer Patiala...................................................335

(Saffron Flavored Paneer Grilled In Clay Tandoor)

Kasuri Methi Aur Kalimirch Ka Malai Tikka ....................335

(Kasuri Methi & Kalımirch Flavored Malai Paneer 

Tikka Served With Green Chutney)

Dhingri Achari Kebab.....................................................335

(Bharwan Dhingri Marinated In Pickle Flavored Indian 

Spices And Grilled In Clay Tandoor)

Chatpati Tandoori Broccoli.............................................345

(Yogurt & Spice Marinated Tender Broccoli Skewered And 

Finished In The Tandoor)



SUBZIYON KA KHAZAANA

Paneer Aap-ki Pasand.....................................................400

(Kadhai/ Makhani/ Tikka Masala)

Paneer Sufiyani Lababdar................................................425

(A Variant Of Paneer Tikka Cooked In Rich 

Tomato Gravy And Some Important Herbs)

Paneer Kurchan............................................................ 425

(Small Diced Paneer In Special Chat-pata Gravy With 

Onion & Capsicum Served In Tava)

Paneer Shaan -e- Nawabi................................................425 

(A House Special Dish)

Baked Paneer Bhora Sahib..............................................425

(Paneer Slice On A Bed Of Tomato Gravy Topped With 

Onion Ginger, Garlic, Chilli Paste And Baked)

Subz Aap-ki Pasand 

(Kadhai Makhani Hyderabadı)

Subz Deewani Handi........................................................375

(Garden Fresh Vegetables: French Beans, Green Peas, Carrot, 

 Flower, Corn, Paneer. Mushroom And Diced Onion & 

Capsicum Simmered In Spinach & Mint Paste)

Subz Begumbahar............................................................375

(Mix Vegetables Simmered In Rich Brown & Cashew Gravy)

Khyberı Subziyon Ka Tawa...............................................375

(Taste Of Assorted Fresh Veg & Nuts In One Platter)

Vilayati Subztyon Ka Mela..............................................375

(Seasonal Exotic Vegies Tossed In Tomato Gravy)

Tava Kumbh Masaledar....................................................375

(Mushroom Cooked With A Variety Of Indian Spices On A Tava)



KHAAS AAPKE LIYE

Aloo Sialkoti......................................375

(Baby Potatoes And Dry Fenugreek Leaves Cooked 

In Typical Sialkoti Sauce & Spices)

Kofta Makai Kamaal.................................................365

(American Corn Kofta In A Rich Yellow Gravy)

Kofta Zafrani Malai....................................................365

(Saffron Flavored Cheese Dumpling Simmered In Rich Cashew 

Gravy)

DAL KI BAHAR

Dal Fry/tadka.........................................................................285

(Simply Base Fry Yellow Dal/yellow Dal Tempered With Garlic 

& Chilly)

Dal Lasunii Palak..................................................................295

(Combination Of Yellow Dal & Fresh Coriander Leaves)

Dal Makhani..........................................................................360

(Black Urad Dal & Rajma Enriched With Cream, Tomato,ginger 

& Garlic)



KHUSHBOO BASMATI KI...

Plain Basmati Rice................................................................210

Jeera Rice.............................................................................245

Green Peas/veg./ Corn Pulav...............................................265

Keshariya Moti Pulav........................................................... 275

(Saffron Flavored Small Paneer Cub Pulav)

Subz Brista Biryani................................................................315

(A Classic Blended Veg & Caramelized Onion Biryani Served With 

Cucumber Raitа)

Hyderabadi Biryani................................................................325

(Vegetable & Rice Cooked An Old Nizam Style With Palak & Mint 

Flavor Paste Served With Cucumber Raita)

Palak Lasuni/mix Veg. Khichdi.............................................325

TANDOORI ROTI

Roti..........................................................................................45

Paratha....................................................................................60

Kulcha......................................................................................70

Naan........................................................................................60

Lachha Paratha..................................................................85

Reshmi Paratha.......................................................................95

Cilantro Sun-dried Tomato Naan............................................125

Cheese Chilly/black Olive Naan..............................................235

Stuffed Naan/paratha / Kulcha...............................................145 

(Cheese Garlic Onion)



FAR FROM WEST SOUPS.....

Tomato Basil Parmesan Cheese....................................165

(Soup Made From Pureed Tomato, Garlic, 

Fresh Basil & Greek Parmesan Cheese)

Minestrone.....................................................................170

(An Aromatic Tomato Soup Smooth Fusion Of 

Sautéed Leek & Roasted Garlic)

Mexican Chilly Bean......................................................195

(Soup Made From Refried Beans)

Mexican Tortilla..............................................................195

(Traditional Spicy Mexican Soup With Tortilla Chips)

Canadian Cheese Chowder...........................................195 

(Evaluate Broth Roasted Garlic, Celery, Chopped Leek 

Carrot Parmesan Cheese)

Broccoli Almond.............................................................225

(An Aromatic Creamy Fusion Of Broccoli Paste Garnished 

With Chopped Broccoli & Almonds)



STARTERS

Terrific Nachos................................................................................245

(With Cheese & Salsa Sauce)

Mini Taco Shells................................................................................265

(Home Made Taco Shells Filled With Baked 

Bean And Fresh Leafy Veg)

Baked Bruschetta...........................................................................275

(Traditionally Toasted Garlic Rolls Topped With Marinated Tomato, 

Basil, Garlic & Mozzarella In Olive & Seasoning)

House Favorite Pesto Crostini........................................................275

(Rich Basil, Garlic, Pine Nuts & Olive Oil Muddled Into A Smooth 

Paste Spread On Toasted Bread)

Spinach Cheese Bullets.................................................................275

(Sautéed Spinach And Cheese Ball Served With Tartar Sauce)

Jalapeno Cheese Pouches.............................................................275

(Deep-fried Pouches Filled With Blended Cheese And Jalapeno 

Mixture Served With Salsa & Sour Crèam)

Tex-mex Corn Burritos....................................................................295

(Soft Floor Tortilla Filled With Savory Beans, Onion, Corn & Tomato)

Greek Bombas................................................................................310

(Greek Potato Dumpling Stuffed With Parmesan & Cheddar 

Cheese Flavored With Parsley, Oregano & Black Pepper Served 

With Hummus)

Classic Cheese Quesadillas...........................................................325

(Soft Tortilla Heavily Loaded With Veg & Cheese)



PIZZAS 

(TILLIN CRUST-10" BASE)

cheese garlic bread....................................285

onion corn capsicum...................................295

Margherita.....................................................325

(Heavily Loaded With Cheese)

Sicilian.........................................................355

(Sun Dried Tomato, Pickled Onion, Mushroom. 

Black Olives, Garlic, Chilly Oil & Herbs)

Four Seasons........................................ .....395

(A Classic Pizza With Capsicum, Corn, Tomato, Olives)

BBQ..............................................................410

(Charcoaled Paneer, Tomato, Capsicum, Onion)

Primavera....................................................410

(Baby Corn, Onion, Colored Bell Peppers, Corn & Garlic)

Roman-Style Pizza..................................................410

(Only Black Olives, Basil & Oregano)

Fusilli In Arrabbiata Sauce...........................................................365

(Fusilli Pasta In Traditional Arrabbiata Sauce)

Penne Pesto................................................................................365

(Penne Pasta Tossed With A Coarse Sauce Made Of Basil, Nuts, 

Parmesan Cheese, Garlic. & Olive Oil Served Regular Or Creamy)

Penne Alfredo Pasta....................................................................375 

Penne Pasta in creole sauce .....................................................365 

Spaghetti With Grilled Vegetables in Tomato Basil Sauce ........375

PASTA

GARLIC BREAD 



PAN-ASIAN

All Time Favorite Soup...................... 185

(Manchow/hot & Sour)

Clear Soup (veg/noodle / Mixed)........185

(Spa Clear Broth With Herbs)

Thai Spicy Coco Soup........................185

(Soup From Main Land Of Thailand)

Tom Kha Jae.........................................190

(Thin Soup That Spices With Herbs Lemon Grass And Vegetables)

Veg. Manchurian............................................................................275

(Local Favorite Dish)

Dragon Potatoes............................................................................275

(Battered Fried Potato Wedges Tossed In Honey Chilli Sauce)

Fusion Crispy Rolls................................................................295

(Crackling Spring Roll With Vegetables & Basil Leaves Served 

With Sweet Chilli/sichuan Sauce)

Crispy Veg. In Your Sauce.............................................................295

(Shanghai Schezwan / Hummus /soya) (crispy Fried Garden Veg Make 

Your Own Style)

Baby Corn Mushroom Salt & Pepper.............................................315

(Crispy Fried Baby Corn & mushroom In Salt In Pepper Sea

Paneer Chilly Fry...........................................................................355 

(A Classic Chilli Paneer)

STARTERS

SOUPS



FROM FAIRY WOK

Wok Noodles (schezwan / Hakka Style).......................... 265

(Vegetable Noodles With Choice Of Your Sauce)

Thai Style Noodles........................................................275

(Flat Noodles, Baby Corn. Mushroom, Basil, Tri color Pepper Tossed 

In Thai Style Sauce)

Wok Fried Rice (schezwan / Hummus)...............................265 

(All Time Favorite Veg Fried Rice)

Stir Fry Veg. In Choice Of Sauce..................................285 

(schezwan Hummus/garlic Butter Manchurian)

Sauce................295

Paneer In Choice Of Sauce..........................................315

(schezwan Hummus/ Garlic Butter/manchurian)

Thai Curry (green/red)..................................................345

Accompanied With Steamed Rice

SIZZLING

Teppanyaki......................................................................465

(Grilled Pakchoy. Chinese Cabbage, Mushrooms, Ramen Noodles

 And Japanese Sauces Served In Hot Plate)



Penne Alfredo............................................................................375

(Pasta Tossed With White Cheesy Sauce 

Sprinkled With Parmesan Cheese)

Penne În Creole Sauce.............................................................365

(Pasta În A Mix Of White & Tomato Sauce Flavored With 

Parmesan & Oregano)

Spaghetti & Grilled Vegetables In Tomato Basil Sauce.............375

(Spaghetti Tossed With Balsamic Vinegar & Garlic, Grilled 

Zucchini, Mushroom & Red Pepper In Tomato Basil Sauce)

BAKED DELICACIES

Veg. Au-gratin............................................................................364

(Diced Veg, In Béchamel Cream Sauce & Cheese)

Macaroni/spaghetti....................................................................377

(Favorite Baked Dish Please Ask For With Or With Out Pineapple)

Veg. Lasagna...................................377

(Three Layered Classic Lasagna)

Veg. Corn & Beans Enchiladas.................377

(Baked Dish From The Land Of Mexico)



FUSION DISHES

Exotic Veg. With Smoked Bbq................ 385

(Tall Exotic Vegetable. French Beans, Carrot Tossed In Olive Oil Served 

With BBQ Sauce, Accompanied With Garlic Bread & French Fries)

Mexican Cilantro Rice With Rancho Sauce................385

(House Favorite Rice Tossed With Bell Peppers, Kidney Beans, 

Cilantro & Spinach Paste With Rancho Sauce)

Potato Dumpling With Paprika / Pesto Sauce...............................385

(House Favorite Hand Rolled Mashed Potatoes Served With 

Paprika Or Pesto Sauce Accompanied With Herb Vegetables Rice 

Garlic Bread)

Cottage Cheese & Baby Corn Stroganoff.......395

(Julienne Cut Cottage Cheese And Exotic Veg Cooked In Brown 

Pepper Sauce Accompanied With Herb Butter Rice/herb Butter Garlic Loaf)

Ratatouille........................................................................375

(Roasted Bell Peppers And Zucchini Tossed In Garden Fresh Herbs 

And Tomato Concasse, Baked & Accompanied With Sliced Garlic Loaf)

Paneer San Margo.......................................................385

(Diced Cut Cottage Cheese, Exotic Vegetable, Onion & Garlic Tossed 

In Olive And Neapolitan & Poblano Sauce & Cheese)



Katsu Teriyaki.....................................465

(Grilled Pakchoy, Chinese Cabbage, Mushroom 

Shirataka Noodles And Rice Japanese Sauces 

Served In Hot Plate)

Teppan Soba................................................465

(Grilled Pakchoy. Chinese Cabbage, Mushrooms, Soba Noodles 

And Rice Japanese Sauces Served In Hot Plate)

SWEETS

Garam Gulab Jamun....................................85

Garam Jamun With Rabdi..........................130

Garam Jamun With Vanilla.........................130

Jalebi 2 Pcs................................................130

KULFI

Candy Flavoured Kulfi.................................85

Kulfi.............................................................110

Rabdi Falooda Glass.................................130

Kulfi With Falooda.....................................135

Kulfi With Rabdi.........................................145



“Welcome to a culinary journey where every dish is a celebration of �avors. 
Crafted with passion and served with love, our menu invites you to indulge 
in a symphony of tastes. Discover your new favorite dishes and savor the 
moments that make dining unforgettable. Enjoy the artistry of �ne dining, 
from our kitchen to your table."

RIGHT TO ADMISSION RESERVED. 

PLEASE ALLOW US A MINIMUM 20 MINUTES TO PREPARE YOUR ORDER. 

LET US KNOW IF YOU WOULD LIKE TO GET YOUR FOOD SERVED IN A PARTICULAR SEQUENCE. 

GST WILL BE CHARGES ADDITIONAL ON YOUR BILL. 

ORDER ONCE PLACED CANNOT BE CANCELED
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