
“Nothing will benefit 
human health and 
increase chances for 
survival of life on Earth 
as much as the 
evolution to a 
vegetarian diet.”

- Albert Einstein

BOMBAY CHATS

ALU TIKKI             	 8
Seasoned Potato Patties, fried golden brown,
served with assorted Chutneys.

PANEER CHAT             	 8
Cottage Cheese Pakodas tossed in a blend of Chutneys,
served over a bed of Boondi Bhel.

GOL GAPPA             	 8
Traditionally called “Pani Puri” in Aamchi Mumbai. 
Puffed Semolina savouries with an assortment of fillings, 
Chutneys and flavoured water.

SAMOSA CHAT             	 8
Crumbled Potato and Pea Samosas with Chickpeas,
blend of Chutneys and Chaat seasonings.

BHEL PURI             	 8
Puffed Rice, Papdi, Onions, Peanuts, Potatoes and Chilli
in a blend of Chutneys topped with Sev.

PAPDI CHAT             	 8
Layers of crispy savouries, Potatoes, Pakodis, Sprouts,
seasoned Yoghurt and a blend of Chutneys.

SEV PURI             	 8
Puffed Semolina savories filled with assortment of fillings
and topped with flavored Yoghurt.

DAHI BHALLA             	 8
Soft Lentil balls soaked in Curd, served 
with assortment of Chutney.

VADA PAU             	 9
Batata Vadas layered in Traditional Bread stuffed 
with spicy Chutneys.

RAGDA PATTIES             	 9
Spicy mash of Potato Patties and Lentils served with Chutney,
garnished with chopped Onion and Coriander.

SAMOSA             	 7
Mildly spiced Potato and Pea Turnovers served with Mint Chutney
and Tamarind Sauce.

ASSORTED POKORA             	 7
Assorted vegetables Fritter fried in a Chickpea batter.
(Choice of Onion, Potato, Chilli, Capsicum, Raw Banana, Brinjal)

PANEER POKORA             	 8
Paneer Fritter fried in Chickpeas batter.

MIRCHI POKORA             	 8
Specially flown Indian Mirchi Fritter.



“Animals
are my friends...
and I don’t eat 
my friends.”

- George Bernard Shaw

LIGHT EATS

KHAMAN DHOKLA             	 8
A yellow spongy cake of lightly spiced blend of
fermented Chickpeas and boiled Rice.

PAV BHAJI             	 9
Buttery spiced array of seasonal fresh vegetables minced
with exotic Herbs and served with a toasted bun.

PURI BHAJI             	 9
Mildly spiced Potato bhaji served with fried Whole 
Wheat Flour Bread.

CHANNA BHATURA             	 9
Spicy Chickpeas cooked in Ginger and Garlic and
served with a fried White Flour Bread.

IDLI             	 4.5
Steamed Rice cake served with Sambar & Chutney.

RAVA IDLI             	 6.5
Steamed Semolina cake served with Khorma and Chutney.

KANCHEEVARAM IDLI             	 6.5
Steamed Rice cake spiced with Pepper, Cumin and Curry Leaves.
Served with Chutney and Sambar.

MEDU VADA/ RASA VADA             	 6
Lentil Donuts served with either Sambar or Rasam.

DOSA             	 5
Thin Rice and Lentil Crepe.

CHEESE & CHILLI DOSA             	 8
Crepe stuffed with grated Cheese, Onion and chopped Chilli.

MEXICAN DOSA             	 8
Crepe stuffed with assorted Pepper, Jalapeno & Salsa.

MASALA DOSA             	 6
Crepe stuffed with seasoned Potatoes and Onions.

PAV BHAJI DOSA             	 8
Crepe stuffed with Pav Bhaji masala and served with 
Chutney and Bhaji.

RAVA DOSA             	 6
Semolina, Rice and Lentil Crepe.

RAVA MASALA DOSA             	 7
Semolina Crepe stuffed with Potato and Onion masala.

ONION RAVA DOSA             	 7
Semolina Crepe with Onions.



“To my mind the 
life of a lamb is no less 
precious than that of a 
human being.
I should be unwilling
to take the life
of a lamb for the
sake of the 
human body.”

- Mahatma Gandhi

ONION RAVA MASALA DOSA             	 8
Semolina Crepe with Onions and Potato masala.

PAPER DOSA             	 8
Large paper thin Crepe.

MYSORE MASALA DOSA             	 8
Crepe cooked with special Chutney and filled
with Potato and Onion masala.

PESARATTU             	 8
Green Lentil pancake. 
Speciality of Southern state of Andra Pradesh.

APPAM WITH STEW             	 8
Soft and fluffy Hoppers served with 
mildly spiced vegetable stew.

NEER DOSA             	 8
Crispy Rice pancake.

UTTAPPAM             	 5
Thick Rice and Lentil pancake

ONION AND CHILLI UTTAPPAM             	 7
Uttappam topped with Onion and Chilli

MIXED UTTAPPAM             	 7
Uttappam topped with Onion, Tomato, 
Chilli and Coriander

UTTAPPAM PIZZA             	 8
Thick Rice and Lentil pancake topped with
Onion, Capsicum, Tomato and Cheese

PARATHA WITH DAHI & ACHAR  	 8
All Paratha are served with yoghurt and pickle 
CHOICES:
ALOO PARATHA
MOOLI PARATHA
GOBHI PARATHA
MASALA PANEER PARATHA
ONION CHILI PARATHA

PANEER KATHI ROLL   	 12
Roomali roti rolled with Paneer and vegetable 
strips served with mint chutney

MUSHROOM KATHI ROLL   	 12
Roomali roti rolled with mushroom and vegetable



“Non violence leads to 
the highest ethics,
which is the goal of 
all evolution.
Until we stop harming all
living beings, we are 
all savages.”

- Thomas Edison

VEGETABLE & DAL

PALAK PANEER   	 12
Cottage cheese cubes with rich spinach gravy

PANEER BUTTER MASALA  	 12
Cottage Cheese cubes with tomato and butter gravy

KADAI PANEER   	 12
Cottage cheese cubes with assorted bell pepper, 
onion and chef ’s special kadai masala

ACHARI PANEER   	 12
Paneer flavoured with pickle and mixed with 
onion tomato masala and spices.

MUSHROOM HARA PYAZ  	 10
An exotic combination of mushroom 
and spring onion.

ADRAKI GOBHI  	 9
Cauliflower florets cooked with ginger, onion, 
tomato and spices

VEGETABLE CHIKORI   	 9
Mixed vegetable masala topped with 
cooked spinach gravy 

BHINDI DO PIAZA   	 9
Ladies finger with a fine blend of spices 
cooked with onion masala.

SUBZ KHADA MASALA   	 9
Carrot, Capsicum, Babycorn and beans sprout tossed 
with garlic and spicy gravy.

DAL MAKHNI 	 9
Black gram lentil cooked to perfection 
with butter and cream.

YELLOW DAL FRY   	 9
Yellow lentil cooked with onion, tomato, chilli and spices.

DAL PANCHRATTAN   	 9
Five types of lentils combined with spices 
to create exotic flavour.

DUM ALOO KASHMIRI   	 9
Small potatoes cooked in rich kasmiri style gravy

ALOO JEERA   	 9
Boiled potato tossed with jeera and spices
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“It is my view that the 
vegetarian manner of 
living, by its purely
physical effect
on the human 
temperament
would most beneficially
influence the lot
of mankind.”

- Albert Einstein

KABAB & TIKKA

MUSHROOM KURKURE   	 14
Mushroom stuffed with mixture of cheese,
assorted peppers and spices served with mint chutney 
and pineapple chutney

SOUNFIA PANEER TIKKA   	 14
Marinated Cottage cheese slices flavoured with 
aniseed and cooked in tandoor. 

PANEER ATHISHI   	 14
Mint, Corinder and Capsicum 
flavoured cottage cheese cooked in tandoor

ALOO NAJAKATH  	 14
Potato stuffed with mixed veg and dry fruits 
and roasted in tandoor.

TANDOORI GOBHI  	 12
Tender Cauliflowers marinated and 
cooked in Tandoor

BHUTTE KI SHEEKH  	 12
Mashed corn and spices skewered 
and cooked in Tandoor

BHARWAN SIMLA MIRCH   	 12
Stuffed capsicum slow roasted in 
Tandoor Vegetable Shammi 
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RICE

LEMON RICE             	 7
Seasoned Lemon flavored Rice.

VEGETABLE BIRYANI             	 8
Basmathi Rice cooked with vegetable, 
Saffron and Spices.

BISI BELLA BATH             	 8
Traditional South Indian Lentil vegetable Rice 
served with Papad.

TAMARIND RICE             	 7
Tangy Tamarind flavored Rice served with Papad.

BAKALA BATH             	 7
Traditional Curd Rice with Cucumber and tempering. 
Served cold.

STEAM RICE 	 4

“It is necessary to correct 
the error that vegetarianism 
has made us weak in mind, or 
passive or inert in action. I do 
not regard 
flesh-food as necessary at 
any stage.”

- Mahatma Gandhi
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INDIAN BREADS

TANDOORI ROTI   	 3

NAAN   	 3

KULCHA   	 4
(Choice of Paneer. Aloo, Gobhi or Mixed)

GARLIC NAAN   	 4

BUTTER NAAN   	 4

KASHMIRI NAAN   	 5

PARATHA   	 3

PUDINA PARATHA   	 4

MISSI ROTI   	 3

DAL PARATHA   	 5

AJWAIN PARATHA   	 5

METHI PARATHA   	 5

ASSORTED BREAD BASKET 	 16
Choose any 4 types of Tandoori bread



“I do feel that
spiritual progress
does demand
at some stage
that we should
cease to kill our 
fellow creatures 
for the satisfaction
of  our bodily wants.”

- Mahatma Gandhi

DESSERT

ROCKET KULFI	 6

MANGO KULFI	 6

MALAI KULFI	 6

RASMALAI	 6

GULAB JAMOON 	 6

KALA JAMOON 	 6

RASGULLA 	 6

SIZZLING BROWNIE 	 10

BADAM HULWA 	 6

SHEERA 	 6



TRADITIONAL BEVERAGE

HOT

MYSORE COFFEE 	 5
Freshly brewed traditional South Indian Coffee with Milk

MASALA TEA 	 5
Indian Tea with blend of Spices and Milk

PLAIN TEA 	 4

COLD

LASSI 	 5
Homemade Curd drink with Salt or Sweet

MANGO LASSI	 6
Mango flavoured Curd drink

AAM PANNA 	 5
Traditional raw Mango drink served chilled

SHIKANJVI 	 5
Indian style Lemon drink with a dash of Spice

JAL JEERA 	 4
Cumin flavoured drink with Lime and Salt

FALOODA DRINK 	 8
Kesar – Saffron, Condensed Milk and Falooda
Dry fruit – Dry Fruits, Condensed Milk and Falooda
Royal – Rose Syrup, Condensed Milk, Ice Cream and Falooda

FRESH JUICE 	 5
Watermelon
Orange
Ganga Jamuna – Mix of Orange and Lime
Maara Maari – Mix of Pineapple and Lime
Lime
Pine Apple
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“Truly man is the king 
of beasts, for his brutality 
exceeds them. We live by 
the death of others. We 
are burial places! I have 
since an early age abjured 
the use of meat...”

- Leonardo da Vinci



ALCOHOLIC BEVERAGE

TIGER 	 7

KINGFISHER 		 8

HEINEKEN 	 8
		

WINE

RED WINE

Per bottle 	 45

Per glass 	 10

WHITE WINE

Per bottle 	 45

Per glass 	 10

SOFT DRINKS

COKE / SPRITE / ICE LEMON TEA 			
	 4
 

DIET COKE 			
			
	 4

THUMS UP 	 4

MINERAL WATER 	 3
“I hold flesh-food to be 
unsuited to our species. 
We err in copying the 
lower animal world if we 
are superior to it”

- Mahatma Gandhi




