
MENU



ITALIAN 

BREAKFAST 
Homemade Bread (Light Brown) 4 Slice      100 

Extra Butter     50 
Extra Homemade Marmalade    60 
Extra Honey    40 
Peanut Butter    75 
Corn Flax with Milk / Porridge with Milk  185 
Porridge  125 
Homemade Yoghurt (Curd Homemade)  135 
Yoghurt with seasonal Fruit + Honey + Dry Fruit 300 

Mediterranean Breakfast  
Toast, Butter and Jam (Homemade) 
Eggs on order (2 Eggs) 
Corn Flax / Porridge with Milk      
1 Glass Juice (Canned Juice)  
1 Cup Tea / Coffee      

415 



 
 
 
EGGS ON ORDER 
Boiled / Omelette / Fried / Scrambled / 2 Eggs    
Three Eggs Omelette  
Omelette with Bacon (2 Eggs)      
Omelette with Tomato (2 Eggs)    
Omelette with Spinach (Seasonal 2 Eggs)   
Omelette with Mushrooms (2 Eggs)  
Omelette with Gouda Cheese    
Omelette with Cheese Mushroom and Tomato  
 
 

 
 
 
 
160 
185 
250 
170 
190 
270 
260 
310 

CREPES 
With Marmalade  
With Cheese     
With Cheese and Mushrooms      
With Banana and Honey     
With Vanilla / Chocolate Ice-cream  
With Papaya and Vanilla Ice-cream  
With Papaya and Yoghurt 

 
185 
270 
310 
275 
270 
275 
275 
 



 
  

 
 
 
 
SNACKS  
All Sandwiches with Homemade Bread  
Bruschetta / Garlic Toast  
(sliced fresh tomatoes and fresh basil)  
French Fries   
Tomato Sandwich   
Tomato Cheese Sandwich   
Tomato Tuna Fish Sandwich  
Papad 
Fresh Mayonnaise 
 

 
 
 
 
 
 
275 
 
195 
150 
200 
235 
  25 
  85 

SOUPS 
Onion Soup (with cheese and bread cubes)    
Tomato (with bread cubes)  
Pumpkin  
Minestrone (mixed vegetables and cheese)  
 

 
250 
250 
250 
250 



  

 

 

LUNCH & DINNER  

prepared in wood fire oven 
 
PIZZA 
Margherita  
(fresh tomato sauce, mozzarella, oregano)  
Pizza Tropicana  
(fresh tomato sauce, chicken, pineapple, cheese)  
Pizza Capricciosa  
(fresh tomato sauce, mozzarella, ham, gherkins, mushrooms)  
Pizza Quattro Formaggi  
(fresh tomato sauce, gorgonzola magar, mozzarella parmigiana)   
India Style Pizza  
(fresh tomato sauce, capsicum, onion,  
mozzarella cheese and only green chilli on order)   
Mediterranean  
(fresh tomato sauce, mozzarella, and mushrooms)  
Nimit special  
(fresh tomato sauce, mozzarella, mushroom, Pineapple) 
Nimit  
(fresh tomato sauce, mozzarella, mushroom, Tuna Fish) 
Marinara  
(fresh tomato sauce, olive oil, oregano, garlic)   
Margherita al Prosciutto  
(fresh tomato sauce, mozzarella, oregano, ham)  
Pizza Salami  
(tomato sauce, red onions, salami, cheese, oregano) 
Pizza Pepperoni  
(fresh tomato sauce, red onions, pepperoni, cheese) 
 
“Add on” olives (8 pcs)   
Bacon / ham / chicken                      

 
 
 
 
 
495 
 
600 
 
625 
 
680 
 
575 
 
 
600 
 
645 
 
695 
 
495 
 
645 
 
695 
 
695 
 
 
130 
130 
 



 
 
 
 
 
PASTA  
Spaghetti Pepe  
(red chilli-oil and garlic)   
Spaghetti Bolognese  
(minced meat, carrot, celery, fresh tomato sauce, cheese)     
Penne/Spaghetti Arrabbiata  
(fresh tomato sauce, garlic, red chilli)  
Spaghetti Carbonara  
(1 egg, cheese, butter, bacon)  
Spaghetti Tuna  
(fresh tomato sauce, cheese, tuna fish)  
Spaghetti  
(fresh tomato sauce, cheese)   
Farfalle with lemon-butter sauce and Italian herbs  
Penne / Spaghetti Verdure e Pesto 
(5 seasonal fresh vegetables, olive oil, garlic, Pesto.  
Topped with cheese). Green chilli can add as per preference 
 
“Add on” olives (8 pcs)  
 Bacon / ham / Chicken                       

 
 
 
 
 
 
370 
 
545 
 
400 
 
475 
 
495 
 
400 
 
390 
500 
 
 
 
130 
130 



 
 
 
PASTA HOMEMADE 
Fettuccine 
(fresh tomato sauce and cheese)  
Fettuccine Siciliana  
(fresh tomato sauce, cheese, aubergine, oregano)  
Fettuccine Funghi  
(bechamel sauce, mushrooms, and thyme) 
Lasagne Con Carne  
(tomato sauce, cheese bechamel sauce, minced meat)  
Lasagne Boscaiola 
(fresh tomato sauce, cheese bechamel sauce, mushrooms) 
Ravioli Spinaci 
(ricotta, spinach, fresh tomato sauce, cheese) 

 
 
520 
 
530 
 
545 
 
610 
 
570 
 
610 

MEAT 
Roman style chicken  
(fresh tomato gravy, garlic, Italian herbs, potatoes)  
Lamb alla Cacciatora 
(Lamb, potatoes, natural vinegar and Italian herbs,  
according to an old Roman traditional recipe) 
Chicken Marinato  
(prepared roasted with Italian herbs and potatoes)   
Chicken Aglio e Olio 
(chicken marinated with garlic oil, rosemary, roasted in the oven with 
olive oil and garlic gloves served with potatoes) 

 

520 
 
580 
 
 
520 
 
520 

 
RICE 
Plain rice   
Vegetable fried rice (with fresh seasonal vegetables)   
Eggs fried rice  
Chicken fried rice 
 

 

150 
250 
260 
335 
 
 



 DESSERTS 
Ice-cream in Slice  
(Vanila / Strawberry / Chocolate / Pista ) 
Indian Sweet of the Day  
(Gulab Jamun / Rasgulla / Rasmalai)  
 

   100 
 
 
   120 

 

 

 
 
 
 

 
 
 
VEGETABLES & SALAD 
All vegetables washed with boiled water 
Mix vegetables with oregano (grilled in the oven)  
Mix vegetables with gorgonzola cheese  
Melanzana alla parmigiana  
(aubergine baked in the oven with fresh tomato sauce and cheese)   
Mix salad  
(Homemade dressing, olive oil, lemon juice and Italian herbs)  
Tomato Salad with olive oil  
Tomato Salad Caprese style  
(with mozzarella, oregano and olive oil) 
Yoghurt with Cucumber/Carrot  
Tuna fish salad  
(tomato, onion, tuna fish, olive oil)  
Bean sprout salad – continental style taugé 
(Sprouted beans with sliced pineapple and homemade mustard-
honey dressing and Sesame seeds) 
Bean sprout salad – Indian style taugé  
(sprouted beans with sliced tomato onion,  
little green chilli, lemon)  
 
 

 
 
 
 
 
350 
455 
430 
 
 
285 
 
230 
385 
 
180 
455 
 
325 
 
 
305 
 
 



 
 
 

INDIAN 

 
 
BREAKFAST 
Aloo Paratha  
Onion Paratha   
Paneer Paratha   
Mix Paratha  
Vegetarian Pakora (8 pcs.)  
Paneer Pakora (8 pcs.)   
 

 
 
  50 
  50 
  70 
  70 
100 
140 

SALAD & PAPAD 
Green Salad  
Masala Peanuts / Chana   
Masala Papad 
 

 
  60 
100 
  35 

SOUPS 
Sweet Corn  
Hot & Sour  
 

 
100 
130 
 

RICE  
Plain Rice   
Zeera Rice  
Veg Pulao  
Kashmiri Pulao 
 

 
150 
160 
180 
200 

 
 
 
 
 
 
 
 



 
 
 
VEGETARIAN STARTERS 
Chilli Paneer  
Spring Rolls 

 
 
 
 
210 
200 

NON-VEGETARIAN STARTERS 
Chilli Chicken 
Chicken Spring Rolls 
 

 
285 
290 
 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



  
 
 MAIN COURSE  
 
INDIAN VEGETARIAN 
Dal Fry (Yellow)  
Dal Makhani 
Subj Ghar Ki  
Chole 
Matar Paneer 
Kadhai Paneer 
Malai Kofta  
Paneer Butter Masala  
 

 
160 
200 
140 
185 
230 
250 
270 
260 

NON-VEGETARIAN 
Egg Curry  
Chicken Curry  
Chicken Kadhai (Full)  
Chicken Kadhai (Half)  
Mutton Rogan Josh   
Mutton Achari 
 

 
150 
230 
480 
380 
320 
340 

INDIAN BREADS 
Chapati  
Roti Butter  
Plain Naan  
Butter Naan  
Garlic Naan  
Cheese Garlic Naan  
 
 

 
  15 
  20 
  40 
  50 
  80 
125 
 

 
 
 
 
 
 
 



 
 

DRINKS 
 

COLD BEVERAGES 
Chilled Juices  
(Pineapple / Sweet lime / Orange / Mixed fruits) 
Milk Shakes  
(Vanilla / Strawberry / Chocolate / Mango) 
Cold Coffee / Cold Coffee with Ice Cream  
Lassi  
(Sweet / Salted/ Banana)  
Butter Milk 
Soft Drink 
Coke/Diet Coke 
Packaged Drinking Water 
Fresh Lime Water / Soda  
 

 
190 

 
180 
 
180 
120 
 
  80 
  50 
  90 
  30 
  70 

HOT BEVERAGES 
Organic Green Tea 
Masala Tea 
Black Tea 
Ginger Lemon Honey 
Black Coffee 
Cappuccino Coffee 
Americano Coffee 
Espresso 
Extra Milk 
 
 

 
  70 
  50 
  40 
125 
  85 
175 
195 
165 
  20 

 
 
 



MEDITERRANEAN
CAFE & RESTAURANT 

ITALIAN & INDIAN CUISINE 
WOOD FIRE OVEN

Jain Temple Road, 
Khajuraho - 471606 (M.P.) 

Tel:+91 8109441676 
E-mail: mediterranean.hjr@gmail.com

Facebook Google Instagram Tripadvisor


