
LU N C H  M E N U
FRIDAY        SATURDAY        SUNDAY

11AM -  2 .30PM

AVAILABLE ON MONDAY, TUESDAY AND WEDNESDAY NIGHTS

SAMOSA CHAAT  |  14.90

Crispy samosas with spiced chickpeas, 
chutneys, yogurt, and fresh herbs

PAPDI CHAAT  |  14.90

Crispy papdi topped with spiced potatoes, 
chickpeas, yogurt, chutneys, coriander, and sev

ALOO TIKKI CHAAT  |  14.90

Crispy potato patties with spiced chickpeas, 
chutneys, and yogurt

GOL GAPPA CHAAT  |  12.90

Crispy puffs with tangy tamarind, spicy 
potatoes, and yogurt

DAHI PURI  |  14.90

Puris filled with spiced potatoes, chutneys, 
and creamy yogurt

C H A AT

CHOLLE BHATURE  |  18.90

Spiced chickpea curry served with fluffy deep-fried bread

AMRITSARI KULCHA  |  18.90

Stuffed crispy flatbread paired with spiced chickpea curry

PAV BHAJI  |  18.00

Spiced mashed vegetables served with buttered pav buns

DAHI BHALLA  |  16.00

Soft lentil dumplings in creamy yogurt, topped with chutneys and spices

STRE ET  FO OD



VEG THALI  |  29.90

A wholesome platter of vegetarian curries, rice, 
bread, and sides

VEG NON VEG THALI  |  32.90

A balanced platter with both vegetarian and non-
vegetarian dishes, served with rice and bread

NON VEG THALI  |  34.90

A hearty platter of non-vegetarian curries, rice, 
bread, and sides

TH A L I

MASALA DOSA  |  21.50

Crispy rice crepe filled with spiced potato 
masala, served with chutneys and sambar

PANEER DOSA  |  21.50

Golden dosa stuffed with flavorful spiced 
paneer, served with chutneys and sambar

PLAIN DOSA  |  19.00

Classic crispy rice crepe, perfect with 
chutneys and sambar

D O SA

C H AI

CARDAMOM CHAI  |  4.90

Fragrant tea infused with the 
warmth of cardamom

MASALA CHAI  |  4.90

Spiced tea with a blend of aromatic 
Indian spices

GINGER CHAI  |  4.90

Comforting tea brewed with fresh, 
zesty ginger


