Indian Style thin netted and crispy Crepe and
with cream of wheat, rice flour, all puropse
flour and spices with toppings

RAVA DOSA -ooiiiiiiiiiicicicieenccrennens 18
RAVA ONION DOSA +-eveveeeeeseressesecncnenannes 19
RAVA ONION CHILLI DOSA «+-eeevesveesueennens 20
RAVA MASALA DOSA -~

RAVA GHEE DOSA ++++eeesesesesssesesssssssssssansnns
RAVA GHEE MASALA DOSA +-eeeeeeennnnnes 21

Indian Style pancakes made with
fermented rice and lentil batter with topping
of your choice

PLAIN UTHAPPAM 12
ONION CHILLI UTHAPPAM 14
CHEESE CHILLI UTHAPPAM 15
CHEESE UTHAPPAM 14
CHILLI UTHAPPAM 13
CHILLI ONION UTHAPPAM 14
MIX VEG UTHAPPAM 15
MIX VEG CHILLI UTHAPPAM 16
MIX VEG TOMATO UTHAPPAM 16
TOMATO ONION UTHAPPAM 14

TOMATO ONION CHILLIUTHAPPAM 15

Deep fried bread made from wheat/All
Purpose flour

PURI CHANA o oroeeeemerincmiiiiiiessincssiesesenenes 15
PURI ALOO ocoocmiimiiniiinsinessscsssssssnees 15
CHOLE BHATURA -oeeeverereeemeninemsiiasaencasans 18
PANI PURI siiessisscssissnssiaissesssssenisnssssensatains 12

crispy-fried puffed ball that is filled with potato,
chickpeas, onions, spices, and flavoured water
and popped into one's mouth whole

PAPD' CHAT ................................................... '| 5
Indian street food snack filled with chickpeas,
potatoes, various chutneys, yogurt, papdi,

curd, sev and is garnished with coriander

TIKKI CHAAT
A crispy Indian potato patty flavored with
spices and topped with yogurt and chutneys

SAMOSA CHAAT --oeeererereereneeinesenenesenenenes 15
Tangy, Spicy chole (chickpeas) are served with
samosa and dollops of yogurt and chutney

PAV BHAJI
A spiced mixture of mashed vegetables in a
thick gravy served with bread

MUMBA' VADA PAV ................................... '|8
Adeep fried potato dumpling placed inside a

bread bun (pav) accompanied with one or
more chutneys and a green chili

ANAAR' DAH' BALLA ................................... '|8
Deep fried lentil fritters are dunked in yogurt
and topped with chutneys and Pomegranate
DABEL' ............................................................. '|8

little sweet and spicy potato filling in pav or
buns with crunchy peanuts, pomegranate

seeds, tangy tamarind and spicy garlic chutney.
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SCHEZWAN SHRIMP HAKKA NOODLES ----- 22
VEG HAKKA FRIED RICE --veveeerererveuemeecrinunnes 18
VEG HAKKA NOODLES --ceereeeeeemememeeerenunnes 18 EGG HAKKA FRIED RICE :-+-eceeueseeseseiususunnnnnes 20
EGG HAKKA NOODLES -eeeveereerieneinneisnennns 20 CHICKEN HAKKA FRIED RICE ...........ccoco.e.. 21
CHICKEN HAKKA NOODLES ---ceoerereeeevenenens 2N SHRIMP HAKKA FRIED RICE ----eeeeeeeeeseneeenees 22
SHRIMP HAKKA NOODLES --ceereeeererenerununnes 22 SCHEZWAN HAKKA FRIED RICE -----e-eeeeeeves 18
SCHEZWAN HAKKA NOODLES e cveveveereees 18 SCHEZWAN EGG HAKKA FRIED RICE ---------- 20
SCHEZWAN EGG HAKKA NOODLES -+ 20 SCHEZWAN CHICKEN HAKKA FRIED RICE 21
SCHEZWAN CHICKEN HAKKA NOODLES..- 21 SCHEZWAN SHRIMP HAKKA FRIED RICE--- 22
DAL BHUKARA 18 SOUTH INDIAN CHICKEN CURRY 2]
A rich, flavorful lentil preparation made with Chicken gravy mixed with curry leaves,
whole black gram (urad dal) onion, ginger, garlic, spices and herbs
DAL FRY 18 BUTTER CHICKEN 21
Popular Indian Dish made with slowly Chicken Tikka (chicken breast) marinated
cooked yellow lentils with spices and herbs and baked in the tandoor, then simmered in
CHICKPEA CURRY 18 AN A
Chickpeas cooked in tomato spices CH.ICKEN. TIKKA MASAL.A 2
and herbs Chicken leko manpoteg in hgmemgde
yogurt, ginger, garlic, spices, lime juice and
PANEER TIKKA MASALA 20 cooked in Tandoor, then added to a masala
Paneer Tikka Masala cottage cheese gravy with tomato, onion, ginger, garlic,
simmered in tomato and creamy sauce pepperd, cilantro and a touch of yogurt.
PANEER METHI GARLIC 20 SPINACH CHICKEN 2]
A rich, creamy, flavoured and slightly sweet Puréed spinach, onion, tomato, and a touch
indian paneer curry recipes with a ting of of cream with fresh ginger
bitterness from methi leaves and garlic. KADAI CHICKEN 21
VEG JAIPURI 20 Chicken cooked with mixed peppers, onion,
Delicious curry made with mixed tomato, cilantro and fresh ginger, in a
vegetables and paneer cubes in a tomato masala gravy and a touch of yogurt.
onion-based gravy SOUTH INDIAN GOAT CURRY 23
DIWANI HANDI 20 Goat gravy mixed with curry leaves,
Veggies cooked to perfection in a thick, onion, ginger, garlic, spices and herbs
rich and creamy slightly spicy gravy GOAT VINDALOO 23
PANEER BHURJI 20 Goat and potato in a sour, tangy, and
Scrambled cottage cheese added to spicy tamarind gravy
sautéed onions, tomatoes and spices GOAT KORMA 23
CREAMY CORN METHI 20 Goat cooked with a blend of spices in a
) creamy cashew gravy
A spicy tomato & cashew based gravy
made creamier with the addition of fresh KADAI GOAT 23
cream with corn, methi leaves simmered Goat cooked with mixed peppers, onion,
to perfection tomato, cilantro and fresh ginger, in a
BAINGAN BHARTA 19 masala gravy and a touch of yogurt
A traditional dish made with grilled MALABARFISH ) 23
eggplants, onions, tomatoes, spices and A delicious, cr'eomy'fl'sh curry with goodness
herbs. If you love eggplants you got to try of coconut milk, chilllies, coriander and
mustard seeds
PANEER CAPSICUM 20 MALABAR SHRIMP 23
Cottage cheese with mixed peppers A delicious, creamy shrimp curry with
cooked with tomatoes, chillies, ginger, and goodness of coconut milk, chilllies, coriander
blend of coarsely ground spices and mustard seeds
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