
Café & Restaurant

GOOD FOODS. GOOD VIBES. GREAT TIMES.

MENU



M
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Mocktails
C L A S S I C  M I N T  M O J I T O

A refreshing blend of zesty lime, fresh mint, sugar

and chilled soda.

3 4 5

W A T E R M E L O N  M I N T  M O J I T O

Juicy watermelon muddled with fresh mint,

lime and a splash of sparkling soda.

3 7 5

B L U E  L A G O O N  F I Z Z

A vibrant blue refresher with zesty citrus,

sweet blue curaçao flavour and sparkling

soda.

3 7 5

M A N G O  M I N T  M O J I T O

Sweet ripe mango blended with fresh mint and zesty

lime, finished with sparkling soda.

3 7 5

T R O P I C A L  P I Ñ A  C O L A D A

A creamy tropical blend of juicy pineapple

and smooth coconut, served chilled.

3 7 5

K A L A  K H A T T A  M O J I T O

A bold Indian twist on the classic mojito with tangy

kala khatta, lime, mint and sparkling soda.

3 4 9

P E A C H  P A R A D I S E

A fruity fusion of juicy peach and tropical

flavours, perfectly chilled for a refreshing sip.

3 4 9

H A W A I I A N  B L U E  B R E E Z E

A tropical citrus refresher bursting with fruity

flavours and a cool blue finish.

3 4 9



S
hak

es &
T

ea
Shakes

C L A S S I C  C O L D  C O F F E E  S H A K E

A refreshing and creamy classic cold coffee.

3 7 5

B I S C O F F  C O O K I E  C R U S H

A decadent blend of creamy milk and caramelised Biscoff cookies with an

irresistible cookie crunch.

3 9 5

M A N G O  R O Y A L E

A rich and creamy mango shake made with luscious ripe mangoes

and smooth chilled milk.

3 7 5

Classic Tea
D A R J E E L I N G  R O Y A L  L E A F  T E A

A premium black tea known for its delicate aroma and

light, floral flavour profile.

1 9 9

C L A S S I C  G R E E N  T E A

A light and refreshing tea packed with antioxidants

and a subtle, earthy taste.

1 9 9

F A B L E ' S  M A S A L A  C H A I

A robust Indian black tea brewed with aromatic spices

like cardamom, ginger, and cloves.

1 6 9

D U B A I  P I S T A C H I O  K U N A F A  C R U N C H

A rich and creamy pistachio shake inspired by the Dubai chocolate craze, layered with luscious

chocolate and crispy kunafa for an indulgent crunch.

3 9 5

C O O K I E S  &  C R E A M  B L I S S

A thick and creamy classic loaded with chocolate cookies and smooth vanilla goodness.

3 7 5



C
old

 B
rew

Cold Brew
C L A S S I C  C A F É  C O L D  C O F F E E

A rich and creamy café-style cold coffee, perfectly chilled and blended to

smooth, frothy perfection.

3 2 5

S P A N I S H  V E L V E T  L A T T E

A chilled blend of espresso, milk, a smooth and indulgent espresso latte sweetened with

condensed milk, creating a rich, velvety finish.

3 9 5

S A L T E D  C A R A M E L  C O L D  B R E W

Chilled coffee blended with luscious caramel and a delicate touch of sea

salt for the perfect sweet-salty balance.

4 2 5

C A R A M E L  P O P C O R N  L A T T E

A creamy espresso latte infused with sweet caramel and nostalgic popcorn flavours for

a playful indulgent twist.

3 9 5

C L A S S I C  I T A L I A N  C A P P U C C I N O

A classic Italian coffee with equal parts espresso, steamed milk, and a

thick layer of milk foam.

2 7 5

S I L K Y  C A F E  L A T T E

A smooth and creamy coffee made with a shot of espresso and a

generous amount of steamed milk.

3 4 9

V I E T N A M E S E  V E L V E T  C O F F E E

Bold, aromatic Vietnamese-style coffee blended with silky sweet

condensed milk for a rich, smooth and indulgent finish.

3 4 9

A M E R I C A N O

Bold espresso softened with hot water, creating a smooth, aromatic

cup with a clean and balanced finish.

2 7 5

Hot Brew



C
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Matcha
S I G N A T U R E  M A T C H A  L A T T E

Smooth and earthy premium matcha blended with creamy milk for a

beautifully balanced, velvety finish.

3 7 5

M A N G O  M A T C H A  F U S I O N

Luscious mango meets smooth, earthy matcha in a vibrant and refreshing tropical fusion.

3 9 5

S T R A W B E R R Y  M A T C H A  B L I S S

Sweet and juicy strawberry layered with smooth matcha for a creamy,

fruity and refreshing treat.

3 9 5

V A N I L L A  B E A N  M A T C H A

Delicate vanilla bean softens the earthy richness of premium matcha, creating a

smooth, aromatic and indulgent latte.

3 9 5

T A R O  B O B A  D R E A M

Creamy and subtly sweet taro milk tea paired with chewy tapioca

pearls for the perfect indulgent sip.

2 7 5

M A T C H A  B O B A  B L I S S

Smooth, earthy matcha blended with creamy milk and finished with

chewy tapioca pearls.

3 4 9

T H A I  M I L K  T E A  B O B A

Bold and aromatic Thai tea blended with creamy milk and paired with

chewy tapioca pearls.

3 4 9

M A N G O  B O B A  F U S I O N

A vibrant mango refresher bursting with tropical sweetness, finished

with juicy popping boba for a playful burst of flavour.

2 7 5

Boba Tea



Continental



S
oups &
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alad

s
Soups & Salads

F I E R Y  H O T  &  S O U R  S O U P

A bold, tangy, and spicy broth filled with julienned vegetables and mushrooms —

a perfect harmony of sour vinegar and white pepper spice that awakens the palate.

2 9 5

F I E R Y  C H I C K E N  H O T  &  S O U R  S O U P

A bold, tangy, and spicy broth filled with julienned vegetables and chicken — a

perfect harmony of sour vinegar and white pepper spice that awakens the palate.

3 2 5

C R I S P Y  N O O D L E  M A N C H O W  S O U P

A spicy, tangy soup loaded with vegetables, soy, and chilli flavour,

topped with crispy noodles for a satisfying crunch.

3 2 5

Z E S T Y  L E M O N  C O R I A N D E R  S O U P

A light, refreshing, and aromatic soup bursting with the zesty flavour of fresh

lemon and the soothing aroma of coriander.

3 2 5

C H I C K E N  M A N C H O W  C R U N C H  S O U P

A spicy, tangy soup loaded with chicken, vegetables, soy, and chilli flavour, topped

with crispy noodles for a satisfying crunch.

3 4 5

Z E S T Y  C H I C K E N  L E M O N  C O R I A N D E R  S O U P

A light, refreshing, and aromatic soup bursting with the zesty flavour of fresh

lemon and the soothing aroma of coriander with chicken.

3 7 5

W A T E R M E L O N  F E T A  S U M M E R  S A L A D

Juicy watermelon cubes paired with feta, greens, aged balsamic vinegar and olive oil,

offering a refreshing balance of sweet and salty flavours.

3 7 5

C L A S S I C  C R E A M Y  C A E S A R  S A L A D

Crisp romaine lettuce tossed in creamy Caesar dressing with parmesan

and garlic croutons.

3 7 5



S
m

all P
lates &

A
ppetiz

ers
Small Plates &

Appetizers
S A L T E D  /  P E R I - P E R I  /  T R U F F L E  P A R M E S A N  F R I E S

Classic salted crispy fries, fiery peri-peri seasoned or truffle oil and

parmesan version, perfect for snacking with dip.

3 2 5

G O L D E N  C R I S P Y  M O Z Z A R E L L A  S T I C K S

Breaded mozzarella fried until golden and stretchy, served hot with dip

for the ultimate cheesy indulgence.

4 7 5

C H E E S Y  P U L L - A P A R T  G A R L I C  B R E A D

Soft buttery bread layered with garlic, oregano and mozzarella,

baked to pull-apart perfection for warm, comforting flavours.

4 7 5

F A B L E ' S  F U L L Y  L O A D E D  N A C H O S

Crispy nachos layered with beans, cheese, salsa, jalapeños and sour cream; available

with optional chicken topping.

5 4 5

C R I S P Y  P A R M E S A N  C H I C K E N  S T I C K S

Breaded chicken strips coated in parmesan, fried crispy and served with smoky

dipping sauce for an indulgent treat.

5 4 5



B
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Bruschetta &

Sandwiches
G R I L L E D  V E G  F E T A  B R U S C H E T T A

Toasted garlic bread topped with marinated grilled vegetables, garlic,

olive oil, and herbs for a smoky Mediterranean bite.

4 2 5

G A R L I C  H E R B  W I L D  M U S H R O O M  B R U S C H E T T A

Sautéed wild mushrooms with garlic, thyme and parmesan served over

a crunchy baguette for deep, earthy flavours.

4 2 5

S M O K Y  G R I L L E D  P A N E E R  &  C H E E S E  S A N D W I C H

Grilled paneer slices with vegetables, herbs and cheese grilled to

perfection for a rich and satisfying treat.

4 4 5

S M O K Y  T A N D O O R I  C H I C K E N  &  C H E E S E  S A N D W I C H

Tandoori-marinated chicken with onions, peppers and cheese grilled inside bread for

bold Indian flavours in every bite.

4 7 5



B
urgers

Burgers
C R I S P Y  V E G G I E  C R U N C H  B U R G E R

Golden crumb-fried vegetable patty with cheese, lettuce,

tomatoes and house sauce in a brioche bun.

3 4 9

W I L D  M U S H R O O M  &  C A R A M E L I Z E D

O N I O N  B U R G E R

Sautéed wild mushrooms with caramelized onions, cheese and garlic

aioli stacked in a soft brioche bun for rich earthy flavours.

3 6 9

S M O K Y  C H I C K E N  T I K K A  B U R G E R

Smoky chicken tikka patty with mint mayo, onions and cheese

served in a soft bun for bold Indian flavours.

3 6 9

F I E R Y  P E R I - P E R I  C H I C K E N  B U R G E R

Juicy peri-peri grilled chicken with lettuce, jalapeños and spicy mayo

delivering a fiery, tangy burst of bold flavour.

3 9 9



P
asta

Pasta
F I E R Y  P E N N E  A R R A B B I A T A

Classic penne tossed in spicy tomato arrabbiata sauce with garlic,

herbs and chilli for a bold Italian flavour.

4 7 5

C R E A M Y  P A R M E S A N  P E N N E  A L F R E D O

Creamy Alfredo sauce with parmesan, herbs, and sautéed

vegetables tossed with penne pasta.

4 9 5

G A R L I C  &  C H I L L I  A G L I O  O L I O

Spaghetti tossed in olive oil, garlic, chilli flakes and parsley for a light,

flavourful, authentic Italian preparation.

5 2 5

C R E A M Y  C H I C K E N  P A R M E S A N  A L F R E D O  P E N N E

Creamy Alfredo sauce with parmesan, herbs, sautéed

vegetables, and grilled chicken tossed with penne pasta.

5 7 5

C H E E S Y  I T A L I A N  C L A S S I C  L A S A G N A

Layered pasta baked with creamy béchamel, cheese and

rich tomato sauce.

5 2 5

C R E A M Y  S P I N A C H  &  R I C O T T A  R A V I O L I

Delicate ravioli stuffed with spinach and ricotta, finished in a butter-

sage sauce for a soft, creamy Italian indulgence.

5 7 5

C H E E S Y  C H I C K E N  L A S A G N A

Layered pasta baked with creamy béchamel, cheese and rich tomato sauce,

layered with minced chicken and creamy béchamel sauce.

5 7 5



P
iz
z
a

Pizza
C L A S S I C  I T A L I A N  M A R G H E R I T A  P I Z Z A

Thin crust topped with fresh tomato sauce, fresh mozzarella and

basil, delivering a timeless and comforting Italian classic.

4 7 5

G A R D E N  F R E S H  V E G G I E  D E L I G H T  P I Z Z A

Crispy base loaded with fresh vegetables, cheese and herbs

for a wholesome delight.

5 4 5

S M O K Y  B B Q  P U L L E D  C H I C K E N  P I Z Z A

Juicy BBQ pulled chicken with caramelized onions, jalapeños and

cheese, delivering sweet, smoky and spicy flavours.

5 4 5

S M O K Y  C H I C K E N  T I K K A  F U S I O N  P I Z Z A

Thin crust layered with smoky chicken tikka, onions, peppers and

mozzarella for a rich Indian fusion experience.

5 7 5



S
tarters C
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bos

Continental
Combos

C R I S P Y  V E G  B U R G E R  +

S A L T E D / P E R I - P E R I  F R I E S

Crispy veg burger served with perfectly seasoned salted or peri-peri

fries for a deliciously satisfying and crunchy snack combo.

6 4 9

P E N N E  A R R A B B I A T A  P A S T A  +

C L A S S I C  M A R G H E R I T A  P I Z Z A

Spicy penne arrabbiata pasta paired with cheesy classic margherita

pizza, creating the perfect Italian comfort food experience together.

8 9 9

C H I L L I  C H I C K E N  ( D R Y / G R A V Y )  +

C H I C K E N  F R I E D  R I C E

Flavourful chilli chicken in dry or gravy style served with aromatic

chicken fried rice for a complete hearty meal.

9 4 9

C L A S S I C  M A R G H E R I T A  P I Z Z A  +

S A L T E D / P E R I - P E R I  F R I E S

Classic margherita pizza paired with crispy salted or peri-peri fries,

creating a cheesy and crunchy all-time favourite meal combo.

7 9 9

M A N C H O W  S O U P  +  G R I L L E D  V E G

F E T A  B R U S C H E T T A

Comforting veg manchow soup served alongside grilled veg feta

bruschetta for a wholesome fusion of Asian and continental flavours.

6 9 9



Chinese



C
hinese S

tarters
Chinese Starters

C R I S P Y  G L A S S  N O O D L E  S P R I N G  R O L L S

Crispy spring rolls stuffed with glass noodles and mushrooms, served

with sweet chilli dip for a light yet flavourful bite.

4 7 5

C R I S P Y  H O N E Y  C H I L L I  P O T A T O

Crisp potato fingers tossed in sweet-spicy honey chilli glaze

with sesame seeds for an addictive Indo-Asian favourite.

4 2 5

F I E R Y  C R I S P Y  P E P P E R C O R N  C O R N

Golden corn kernels fried until crispy and seasoned with black pepper,

chilli and herbs for an irresistible crunchy snack.

4 4 5

F I E R Y  C H I L L I  P E P P E R  P A N E E R  ( D R Y / G R A V Y )

Soft paneer tossed with peppers, onions and Indo-Chinese

spices; available in dry or gravy style.

4 9 5

C L A S S I C  C H I L L I  C H I C K E N  ( D R Y / G R A V Y )

Classic Indo-Chinese chicken tossed in soy, chilli and garlic; choose

sizzling dry or thick, flavour-packed gravy style.

5 4 5

K O R E A N  G O C H U J A N G  C R I S P Y  W I N G S

Fried chicken wings glazed in Korean gochujang sauce with sesame for

spicy, smoky and slightly sweet flavours.

5 7 5

K O R E A N  B A N G  B A N G  C R I S P Y  C H I C K E N

Crispy chicken tossed in a creamy, spicy and sweet bang bang sauce for an

explosive flavour.

5 5 5

F A B L E ' S  F I E R Y  C H I C K E N  D R U M S T I C K S

Crispy fried chicken drumsticks, frenched into lollipops and tossed in a

sticky, spicy, Indo-Chinese sauce.

6 4 9



D
im
sum

Momos
C R E A M Y  P A N E E R  M O M O S  ( 5  P C S )

Soft steamed momos stuffed with a flavorful blend of seasoned paneer

and aromatic spices.

4 7 5

G A R D E N  V E G  M O M O S  ( 5  P C S )

Steamed, bite-sized pockets packed with finely chopped vegetables and

aromatic spices, perfectly paired with fiery dipping sauce.

4 4 5

J U I C Y  C H I C K E N  M O M O S  ( 5  P C S )

Juicy minced chicken wrapped in delicate, translucent dough, steamed to

perfection and served with a spicy chilli dipping sauce.

4 7 5



N
ood

les &
F

ried
 R

ic
e (V

eg)
Noodles &

Fried Rice (Veg)

W O K - T O S S E D  H A K K A  N O O D L E S

Stir-fried noodles tossed with crunchy veggies and Hakka sauces.

3 9 5

F I E R Y  C H I L L I  G A R L I C  N O O D L E S

Spicy and garlicky noodles wok-tossed with fresh vegetables and chilli.

3 9 5

W O K - T O S S E D  P A N E E R  F R I E D  R I C E

Flavourful fried rice mixed with paneer cubes, garlic, chilli and soy for a

satisfying Indo-Chinese fusion.

5 2 5

F I E R Y  C H I L L I  G A R L I C  C H I C K E N  N O O D L E S

Spicy and garlicky noodles wok-tossed with tender chicken and chilli.

5 5 5

C H I L L I  G A R L I C  C H I C K E N  F R I E D  R I C E

Fragrant fried rice packed with garlic, chilli and greens.

5 2 5

C L A S S I C  W O K - T O S S E D  C H I C K E N  F R I E D  R I C E

Flavourful fried rice mixed with chicken cubes, garlic, chilli and soy for

a satisfying Indo-Chinese fusion.

5 2 5



C
hinese C
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bos

Chinese Combos
C H I L L I  P A N E E R  +  V E G  F R I E D  R I C E

Crispy paneer cubes in spicy Indo-Chinese gravy, served alongside

savoury, wok-tossed vegetable fried rice.

6 9 9

C H I L L I  G A R L I C  N O O D L E S  +  C H I L L I  C H I C K E N

Zesty, garlicky, and spicy tossed noodles with chillies and

soy sauce; paired with crispy chilli chicken.

7 9 9

C H I C K E N  N O O D L E S  +  C H I C K E N  M O M O S  ( 5  P C S )

Savoury chicken noodles paired with juicy chicken momos for a flavour-

packed Indo-Chinese meal.

8 4 9

V E G  C H I N E S E  P L A T T E R

Spring rolls, Hakka noodles, Manchurian, fried rice, and

chilli paneer.

8 9 9

N O N - V E G  C H I N E S E  P L A T T E R

Chicken Fried Rice, Chilli Chicken, Chicken

Manchurian, Chilli garlic Noodles.

9 9 9



North Indian



V
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tarters
Veg Starters

P U N J A B I - S T Y L E  P E A N U T  C H E E S E  K E B A B

Melt-in-the-mouth peanut and cheese kebabs with special spices.

4 9 9

A M R I T S A R I - S T Y L E  T A N D O O R I  P A N E E R  T I K K A

Paneer pieces marinated in aromatic Indian spices and

charred in the tandoor.

4 4 9

P U N J A B I  H A R A  B H A R A  K E B A B

Crispy pan-seared kebabs made with spinach, green peas, potatoes, and

aromatic Indian spices.

3 9 9

D E L H I - S T Y L E  C R I S P Y  D A H I  K E  S H O L A Y

Crispy golden bread rolls stuffed with creamy spiced hung

curd and herbs, served hot with mint chutney.

3 4 9

D E L H I - S T Y L E  C R E A M Y  M A L A I  S O Y A  C H A A P

Creamy North Indian-style soya chaap marinated with malai and

aromatic spices, grilled to perfection.

3 9 9

A M R I T S A R I - S T Y L E  T A N D O O R I  S O Y A  C H A A P

Smoky tandoor-grilled soya chaap marinated in aromatic Indian spices,

finished with cream, lemon juice, and chaat masala.

4 4 9

R O Y A L  N O R T H  I N D I A N  T A N D O O R I  P L A T T E R

Paneer tikka, chaap, hara bhara kabab and dahi ke sholey.

7 9 9



N
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Non-Veg Starters
P U N J A B I - S T Y L E  S M O K Y  C H I C K E N  T I K K A

Yogurt-marinated, spiced chicken chunks grilled or baked for a

charred, smoky flavour.

5 4 9

M U G H L A I - S T Y L E  C H I C K E N  M A L A I  T I K K A

Creamy chicken tikka marinated with hung curd, mild

spices, and cream, grilled to smoky perfection.

5 9 9

 L U C K N O W I - S T Y L E  C H I C K E N  S E E K H  K E B A B

Minced chicken blended with ginger, garlic, green chillies, coriander, and spices like garam

masala and cumin, shaped onto skewers and grilled or pan-fried until juicy.

5 4 9

R O Y A L  T A N D O O R I  N O N - V E G  P L A T T E R

Chicken malai tikka, chicken seekh kabab, tandoori

chicken, and lehsuni chicken tikka.

9 9 9
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Veg Main Course
D H A B A - S T Y L E  K A D H A I  P A N E E R

Combines succulent paneer, crisp bell peppers, and onions in a

spiced tomato gravy.

5 9 5

P U N J A B I - S T Y L E  P A N E E R  L A B A B D A R

Soft paneer cubes in a creamy, mildly sweet tomato and

onion gravy.

5 9 5

A M R I T S A R I  P A N E E R  B U T T E R  M A S A L A

A rich curry made by blending sautéed tomatoes, onions, and cashews

into a smooth paste, simmered with spices and kasuri methi and

finishing with cream and butter.

5 7 9

R O Y A L  M I X  V E G E T A B L E  M A S A L A

Cauliflower, carrots, beans, peas, and potatoes in a spiced,

onion-tomato masala.

4 4 9

P U N J A B I  S L O W - C O O K E D  D A L  M A K H A N I

Slow-cooked black urad dal and rajma with butter, cream,

and aromatic spices.

5 7 5

D E S I  D H A B A - S T Y L E  D A L  T A D K A

Lentils are cooked with aromatics like onions, garlic,

ginger, turmeric and tomatoes.

3 9 5

M U G H L A I - S T Y L E  R O Y A L  M A L A I  K O F T A

Soft koftas made with paneer and potatoes, fried until

golden and simmered in a rich, creamy gravy.

5 9 9
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Non-Veg Main

Course     
P U N J A B I - S T Y L E  C H I C K E N  T I K K A  L A B A B D A R

Smoky chicken tikka simmered in a rich, buttery

tomato gravy.

6 4 9

A M R I T S A R I  S I G N A T U R E  B U T T E R  C H I C K E N

Tender tandoori chicken simmered in a rich, buttery tomato gravy

finished with cream.

6 7 5

D H A B A - S T Y L E  K A D H A I  C H I C K E N

Chicken cooked with freshly ground kadhai spices, onions,

bell peppers and tomato gravy.

6 5 9

K A S H M I R I - S T Y L E  C H I C K E N  R O G A N  J O S H

Tender chicken simmered in a rich, yogurt-based gravy infused with

aromatic spices like fennel and Kashmiri red chilli powder.

6 7 5

P U N J A B I - S T Y L E  R A R A  C H I C K E N

Succulent chicken cooked with minced chicken in a rich

bhuna-style masala.

6 5 9

M U G H L A I - S T Y L E  C H I C K E N  D O  P Y A Z A

Tender chicken cooked in a rich onion-based gravy with double onions,

aromatic spices, and traditional North Indian flavors.

6 5 9



B
iryani &

 R
ic

e
Biryani & Rice

R O Y A L  D U M  V E G  B I R Y A N I

Aromatic basmati rice layered with spiced vegetables and

cooked on dum.

4 9 9

A W A D H I - S T Y L E  D U M  C H I C K E N  B I R Y A N I

Aromatic basmati rice layered with juicy chicken and

cooked on dum.

5 9 9

G A R D E N  F R E S H  V E G  P U L A O

A one-pot meal made by cooking basmati rice with mixed vegetables,

whole spices, and herbs.

3 4 9

D E S I  G H E E  J E E R A  R I C E

Fragrant basmati rice tempered with cumin seeds and ghee.

2 9 9

F L U F F Y  S T E A M E D  B A S M A T I  R I C E

Perfectly steamed basmati rice.

2 4 9



R
otis &
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Rotis & Naan
C L A S S I C  T A N D O O R I  R O T I

Freshly baked whole wheat bread from the tandoor.

6 5

B U T T E R  /  G A R L I C  T A N D O O R I  R O T I

Tandoori roti brushed with butter or garlic butter.

7 5

P L A I N  N A A N

Soft leavened flatbread baked in the tandoor.

9 5

B U T T E R  /  G A R L I C  N A A N

Soft naan brushed with butter or garlic butter.

1 1 9

F L A K Y  T A N D O O R I  L A C H H A  P A R A N T H A

Flaky, layered whole wheat bread baked in the tandoor.

1 1 9

A M R I T S A R I - S T Y L E  S T U F F E D  K U L C H A  ( A L O O  /

P A N E E R  /  M I X )

Soft kulcha stuffed with spiced potato, paneer, or mixed filling.

1 3 9

H O M E S T Y L E  T A W A  R O T I

Soft whole wheat flatbread cooked on a tawa.

4 9

H O M E S T Y L E  B U T T E R  T A W A  R O T I

Whole wheat flatbread cooked on a tawa, brushed with butter.

5 9



M
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bos
Main Course Combos

D A L  M A K H A N I  +  S T E A M  R I C E  +

T A N D O O R I  R O T I  ( 2  P C )

Slow-cooked dal makhani served with rice & rotis.

7 4 9

P A N E E R  L A B A B D A R  +  T A N D O O R I

R O T I  ( 2  P C )

Rich paneer lababdar served with two rotis.

6 9 9

K A D H A I  P A N E E R  +  L A C H H A

P A R A N T H A  ( 2  P C )

Spiced kadhai paneer served with two flaky lachha paranthas.

7 9 9

D A L  T A D K A  +  J E E R A  R I C E

Comforting dal tadka served with aromatic jeera rice.

5 4 9

K A D H A I  C H I C K E N  +  T A N D O O R I

R O T I  ( 2  P C )

Spicy kadhai chicken paired with two rotis.

7 4 9

P A N E E R  B U T T E R  M A S A L A  +  B U T T E R

N A A N  ( 2  P C )

Paneer Butter Masala with Butter Naan.

6 9 9

C H I C K E N  D O  P Y A Z A  +  L A C H H A

P A R A N T H A  ( 2  P C )

Flavourful chicken do pyaza served with two flaky lachha paranthas.

8 4 9
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Chaat

B U T T E R  C H I C K E N  +  B U T T E R  N A A N

( 2  P C )

A rich and savoury combo featuring tender, smoky chicken simmered in

a luscious, spiced tomato-and-cream sauce. Served with 2 pieces of soft,

warm, buttery flatbread.

8 4 9

M A L A I  K O F T A  +  B U T T E R  N A A N

( 2  P C )

Rich malai kofta paired with two butter naans.

7 9 9

D E S I  A L O O  C H A N A  C H A A T

A delicious blend of spiced potatoes and chickpeas, tossed with

tangy chutneys, fresh onions, tomatoes, and aromatic Indian

spices.

3 4 9

C H A T P A T A  M A S A L A  P E A N U T

Crunchy roasted peanuts tossed with fresh onions, tomatoes,

herbs, and zesty spices for a deliciously tangy and spicy bite.

3 4 9

P A H A D I  G A R H W A L I  S A L A D

Fresh cucumber, carrot, tomato and onion tossed with lemon, green

coriander, black salt and a touch of regular salt for a crisp, refreshing

and zesty salad.

3 4 9
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Desserts &

Waffles

W A R M  F U D G E  B R O W N I E  &  V A N I L L A  I C E  C R E A M

Warm chocolate brownie topped with vanilla ice cream, delivering

the perfect balance of gooey, fudgy and creamy textures.

3 9 5

N U T E L L A  D R E A M  W A F F L E

Warm waffle topped with Nutella, fresh banana slices and powdered

sugar, delivering the perfect nutty and fruity indulgence.

3 9 5

B I S C O F F  L O T U S  C R U N C H  W A F F L E

Golden waffle smothered in Lotus Biscoff spread, biscuit crumb

and caramel drizzle for rich, spiced cookie flavours.

3 9 5

U L T I M A T E  C H O C O L A T E  O V E R L O A D  W A F F L E

A chocoholic's dream — waffle loaded with ganache, chocolate sauce,

choco chips and chocolate ice cream for intense, indulgent richness.

3 9 5

D E S I  G U L A B  J A M U N  B L I S S  ( 2  P C S )

Soft, melt-in-the-mouth milk dumplings soaked in warm, fragrant

sugar syrup.

1 9 9
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