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Suggested Menu~ Option 1

Indori Bhutte Ke Kees
Indori snack made from grated corn cooked on slow

heat with butter for a creamy texture

Pani Poori with Two Variety of Water
Crispg pu{{ made of suji, moongclal 8olgappa serveqd
Pucling/ Amrud

Dahi Bhalla, Kalmi Vada & Papdi Chaat

Fermented white lentil clumplings soaked in seasoned
beaten curd & papdi and drizzled with seasonings

and chutney

Patila Matar with Kachori &~ Lavash
White chick peas ragout served with a crispy puffed

kachori & lavash drizzled with chutney



Dum Aloo Tikki
Baby potato boiled, peeled &~ deep fried cooked with
choppecl tomato, onion 8arlic & Indian home made

garam masala

Coriander ¢5" Cheese Chilla

Lentil pancakes rolled with grated spiced cottage
cheese &~ coriander served with a pinch of spicecl

tomato sauce

Ram Ladoo & Mirch Ka Pakoda

It is a lentil ball light & flufty served with tangy

green chutney &~ mooli ka lachha

Gujrati Gathiya Chaat
Cxiqu stick made of gram flour and mogra clipped in
yogurt topped with sweet and tangy tamarind date

chutney



Suggested Menu-Option 2

Calcutta Puchka
Topped with boiled & mashed black chana with imli
ka pani

Potato Rosti Chaat with Salsa

Crespg pacake made of parbolied potatoes, thyme,
chili flacks, cooked on clarifiebutter, olive oil served

with tangy fresh tomatoes salsa

Quesadilla With Pineapple Salsa
Tortillas with corn spinach and melted cheese served
with guacamole and roasted pineapple salsa and

cream

Gup Chup Chaat
Topped with boiled & mashed chickpea stuff in gole
gappa with sweet curd topped with saunth

/ 8inger/ chutney



Kacche Kele &5 Palak Patta Chaat

Raw banana &~ spinach leaves are batter coated &
deep fried till absolutely crispy, broken into pieces &
topped with spice powder, chutney & curd

Paneer Ragda Tikki with Caprese Salad
A spicy white peas curry served over potato patties

and dressed up with sweet and tangy chutneys.

Rava Masala Chilla

Made l)g using onions, chilies, semolina, gingey,
coriander leaves and melange of spices, tastes

amazingly delicious served with coconut chutney
y y

Nuts &5 Buds Chaat

All imported exotic dry fruits nuts seasoning with salt,
pepper, lime juice & chaat masala tossed with honey



Suggested Menu-Option 3

Khakra Sandwich Chaat With Avocado
Slice With Nitrofied Curd
A fusion sandwich made of khakra, filled with butter
mayo, veggies, cheese &~ blanched avocado slice &

nitrofied yogurt.

SOLJ abeen Dosa
A crespy typical South Indian snacks made of fine
ground mixture of rice and lentils served with

tomatoes chutney and samhar

Rajasthani Dahi Vada
Deep fried water emulsion lentil dumpling serve

along with sweeten curd, chef special spices

Pani Poori with Two Variety of Water
Crispg pu{{ made of suji, moongdal 8018appa serveqcl
Puding/ Amrud



Matar Patila with Mini Kachori & Lavash
White chick peas ragout served with a crispy puffed

lavash & Kachori drizzled with chutney

Aloo Tikki with Chole

Crispy golden fried potato patties stutfed with spiced
lentils are hands broken and served with masaleydar

Cl‘lOle

Kachori With Sanger Kadhi & Aloo
Tarkari

Deep tried crispy kachori made of refind flour
stuffed in three differents fillings served with sanger

kadhi and aloo ]311aji






	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10

