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A Rare Culinary Experience

Various cuisines: Indian, Chinese, Italian, Mexican, and Thai are 

famous for their Rich Flavors, Appetizing color and delectable taste 

& diverse texture. At 'BREWBROS' we aspire to offer the most 

original and true Renditions of timeless cuisines from around the 

globe, which have cheered the souls and sprits of foodies over the 

centuries. Each of our tongue tickling recipes is `skillfully` prepared 

in our own authentic way to `Delicately` cater to the `exceptional` 

taste buds that reside in our ̀ patrons;

We have included some of the most celebrated vegetarian and non-

vegetarian dishes from across the length and breadth of the world. 

As a mark of   our respect to PUNJAB, we have faithfully included the 

proverbial `DAHI KEBAB, the Indispensable `Dal Makhani` and the 

infamous ̀  Amritsari Talli Macchi:

We are proud to bring an extravagant menu, Inexhaustible 

Hospitality and an Astounding Experience To our beloved SAS 

NAGAR (MOHALI) A meal at the BREWBROS is like taking Culinary 

Expedition to almost any part of the world so go ahead and be 

Adventurous. Try something new you have never tried before: 

Food might be an occupation for some, but at BREWBROS it is a 

passion that ignites our will with the determination to make you 

smile with every bite.

                                                                                        

Executive Chef 
Rajendra Singh (Raj Pundir)     



Please specify-About spice level. | Please allow 20-25 minutes cooking time

Government Taxes extra | Please specify if allergic to any of the food ingredients | We Levy no Service Charge  

APNI DESHI CHATPATI CHAAT  300

HIMALAYAN CHAAT  329

CRISPY LOTUS STEM CHILLY                          355

MOLTEN BEET-ROOT KEBAB                365

GARWALI VEG GALOTI KEBAB 365

KURKURE MOMOS 355/395

INDIAN -MEXICAN FUSION TACOS 345/385

ANDE KA FANDA  289

CHICKEN FLOWER BALLS  359

CHIPOTLE CHICKEN TIKKA              495

THAI STYLE CHICKEN TIKKA     495

HEALTHY STEAM CHICKEN EGG ROLL  495

TANGY TWIST PRAWNS 685 

Chef Special 
Secret Recipe

Some recipes are secret; their taste also comes only then

CRISPY ONION RINGS   295

CRISPY CHIPS PEANUT MASALA   219

FLAVORED FRENCH FRIES 249
(Cajun/Paprika/Salted/Plain)      

CHAKHNA TASTING PLATTER 245

CHILLY CHEESE FINGER   355

CRISPY NACHOS 249

CRISPY POTATOES BASKET 325

LOADED FRENCH FRIES  259/325/345

Vegetables/Chicken/Mutton

OLD SCHOOL TIME NACHOS 325/375

THAI STYLE LUMPIA DRAGON ROLL 375/425

Lile Munchies 



Please specify-About spice level. | Please allow 20-25 minutes cooking time

Government Taxes extra | Please specify if allergic to any of the food ingredients | We Levy no Service Charge  

ASPARAGUS TEMPURA ROLL 549
Cucumber, fresh carrot, scallion, avocado, asparagus, cream cheese

VEG RAINBOW ROLL 549
Cucumber, fresh carrot, avocado, asparagus, cream cheese

TERIYAKI CHICKEN ROLL  659
Skinless chicken supreme, pickled ginger, wasabi, asparagus 

FISH ROLL 769
Fish slice, avocado, cucumber, sesame seeds, wasabi

SHRIMP TEMPURA ROLL  879
Shrimp tempura, avocado, tempura flakes, eel sauce

DIM-SUM       345/375
Veg/Chicken, as per your Order- Tandoori/Steam/Fried 

Sushi &Dim-Sum rner

TOMATO BASIL CREAM SOUP  195
Basil flavoured Creamy tomato soup   

CONSOMME SOUP   195/219
As per your choice veg / chicken               

LEMON BASIL CLEAR SOUP    195/219
As per your choice veg / chicken               

CRACKING NOODLES SOUP      220/245
As per your choice veg / chicken                            

SWEET CORN SOUP     220/245
 As per your choice veg / chicken  

HEARTY CHICKEN SOUP   245
Chicken broth soup

CHICKEN CHERRY SOUP   245                               
Taste & aroma of Thailand

KHAO SOI        240/255/285  
As per your choice veg / chicken / fish                                                                         

THUPKA SOUP       240/255  
As per your choice veg / chicken                                                                      

Soups



COTTAGE CHEESE CHILLY DRY / GRAVY 429
(Punjabi style)                                            

STEAMED TOFU IN SAIGON SAUCE            375
Steamed tofu tossed with broccoli, bellpepper, mushroom 
& bamboo shoot finished with Saigon sauce    

CRISPY VEG 65           375
Deep fried Crispy vegetable tossed with mustard seed, curd with chili sauce

CRISPY CONJI MUSHROOM    405
Deep fried Crispy mushroom capes tossed with Hot garlic soya based conji sauce

HONEY CHILLY POTATO/CAULIFLOWER  329
Crispy potatoes finger or crispy cauliflower tossed with 
garlic and sweet and spicy honey chilly sauce

CRISPY SPINACH CORN  425
Quick fry corn tossed with ginger, garlic 
served on the bed of crispy spinach 

VEG MANCHURIAN DRY / GRAVY 355
Deep fried Vegetables ball served with chilly, soya sauce  

CHILLY CHICKEN/ LEMON CHICKEN   465
Choice of sauce , DRY /GRAVY  

ORIENTAL BBQ WINGS                439
Fried chicken wings tossed with sweet and sour chilly sauce

CHILLY GINGER STEAMED CHICKEN  465
Chicken strips steamed and tossed with exotic 
vegetables seasoning with chilly ginger sauce 

TAPANYAKI CHICKEN  465
Grilled chicken strip tossed with broccoli, bellpepper
and mushroom finished with tapanyaki sauce

CHICKEN DRUMSTICK 465
Deep fried drumstick served with spicy hot garlic sauce

KUNGPAO CHICKEN 425
Deep fried crispy chicken chunks tossed with spicy 
Sichuan sauce topped with fried cashewnut & peanuts

CHICKEN SATAY  465
Chicken Satay is a popular starter of Thailand 
served with peanut butter sauce

THAI CHICKEN BALL 495
Minced Chicken ball seasoning with Thai herbs steamed 
and served with lemongrass, Thai ginger sauce

CRISPY CONJI LAMB  535
Crispy shredded lamb tossed with hot garlic soya based conji sauce

FISH DRY / GRAVY     439
Choice of sauce, Chilly/Lemon basil

PRAWNS DRY  / GRAVY   695
Choice of sauce Chilly/schezwan 

GOLDEN FRIED PRAWN  695             
Deep fried prawn served with sweet chilly & butter garlic sauce

The
Oriental Wok

The stir fry wok is the essence of cooking oriental dishes at a high concentrated 
heat quickly, we bring to you a selection of your wok favorites'. Indo-Asian at it's best

Please specify-About spice level. | Please allow 20-25 minutes cooking time

Government Taxes extra | Please specify if allergic to any of the food ingredients | We Levy no Service Charge  



BRUSCHETTA  325
VEG/ MUSHROOM/ TOMATO  

ITALIAN VEG FINGER  345
Aromatic mashed potatoes, exotic vegetables & 
American corn stuffed with cheese

TEX -MEX CIGAR ROLL 345
American sweet corn, jalapeno, cheese wrapped in 
sheet than deep fried and served with chili dip

BROCCOLI CHEDDAR BITES 355
Broccoli ball stuffed with Cheddar cheese 
baked & served cheesy dip

HUMMUS WITH PITA   329
All time favorite Lebanese dish

CHICKPEA CROQUETTES         295
Aromatic mashed potatoes, jalapeno herb seasoned 
chickpea stuffed with cheese served with two types of dips

MEXICAN BURRITO WRAP 345
Freshly – made corn tortilla wrapped around a saucy 
mix of kidney beans and tomatoes served with 
Mexican salsa and aromatic dip

MEXICAN QUESADILLA   345/375
Tortilla wrapped filled with Mexican veg /chicken & 
cheese served with tomato salsa & sour cream

JERK CHICKEN BRUSCHETTA  355          
Jerk marinated minced chicken topped on 
toasted bread with melted cheese.

TUNISIAN BBQ CHICKEN       465
Marinated sliced Chicken and bell peppers grilled 
& served with Tunisian bbq sauce.

STICKY & HOT CHICKEN WINGS  439
Crispy fried chicken wings served with hot buffalo sauce

PERI PERI CHICKEN 465
Herbs marinated roasted drumstick served 
with spicy peri peri sauce and salad

BEER BATTERED CRUMB  545
FRIED FISH & CHIPS
fish fillet marinated  in fresh beer then crumbed coated 
& deep fried served with tartar sauce and fries

FISH FINGER 545
Served with tartar sauce

TANGY FISH SKEWER 545
Grilled fish skewers marinated in Sephardic spices 
& herbs served with buffalo sauce.

TEMPURA PRAWNS 685
Tempura fried prawn served with tartar & peri peri sauce        

SPICY PRAWN SKAITHOS 685
Pan Seared prawns on bed of hot & spicy chimichuri sauce

Around the World
Appetizer

Please specify-About spice level. | Please allow 20-25 minutes cooking time

Government Taxes extra | Please specify if allergic to any of the food ingredients | We Levy no Service Charge  



HARIYALI SEEKH             355
Seekh kebab made of spiced mashed vegetables, cottage cheese, 
green chilies & coriander skewered cooked in charcoal oven

DAHI KE KEBAB                    425 
Grandmother Recipe

TANDOORI SUBZ KHAZANA  395
Exotic vegetables marinated in cashew nut paste &  
flavoured masala, cooked in clay oven.

PANEER BHUTTE DI SEEKH                     395
Mashed paneer, sweet corn, green chili & cardamom 
powder skewered cooked in charcoal oven

VEG SESAME SEEKH KEBAB                           395
Seekh kebab made of spiced mashed vegetables, cottage 
cheese, green chilies & Coriander Served with Dahi garlic chutney

MASALA SOYA CHAAP  385
Fresh soya chaap marinated in Indian spices, cooked in 
clay oven served with chef special chutney

MUSHROOM TIKKA  (Achari/Surkhlal)     395

MUSHROOM BANNO KEBAB  425
Spinach & Cheese stuffed mushroom marinated with indian 
tandoori spicy masala cooked in tandoor

PANEER TIKKA                                                            445
Surkhlal/Hariyali/Kalimirch/Achari/Afghani/Lahsuni

TANDOORI BROCCOLI  MALAI/ACHARI 455
As per your choice Broccoli marinated with indian tandoori 
spices cooked in tandoor and served with mango mint sauce

TANDOORI CHICKEN Half/Full 405/659

MURGH TIKKA 475
Surkhlal / Lehsuni /Malai / Haryali/Achari /Afghani/Kali Mirch
Cubes of Chicken marinated in your choice of flavored 
masala and skewered over charcoal oven

CHICKEN SALAKHAIN  505
Whole chicken breast stuffed with spicy chicken minced & 
cheese marinated with special spices, roasted in clay oven, 
served with mango mint sauce and tandoori salad

BANJARA MURGH TIKKA  505
Cubes of Chicken marinated in saffron tandoori  masala 
coated with cheese and egg , skewered over charcoal oven

MURGH GILAFI SEEKH 439
Chicken mince marinated in selected herbs and & spices 
topped with bell Pepper skewered  roast in tandoor 

MUTTON BABRI SEEKH KEBAB 525              
Mutton mince marinated in selected herbs and & spices topped 
with egg and bell Pepper skewered over charcoal oven

FISH TIKKA Lehsuni/Ajwaini/Surkhlal 549
Cubes of sole fish marinated in your choice of flavored 
masala and skewered over charcoal oven

AMRITSARI FISH         549
Boneless marinated fish chunks, flavored with ginger & 
garlic paste and deep batter fried

TAWA FISH TAMARIND TWIST 549
Shallow fried marinated fish chunks, flavored with Indian 
spices and served with tamarind twist

SHARABI MUTTON CHAAP 599
Rum marinated mutton chaap cooked in Tandoor

TANDOORI PRAWNS  685
Juicy tandoori prawn

Taste from Treasure
of Cy-Oven

– Desi Tadka Tandoori Zaika – 

Please specify-About spice level. | Please allow 20-25 minutes cooking time

Government Taxes extra | Please specify if allergic to any of the food ingredients | We Levy no Service Charge  



MARGHERITA  399
Sliced Tomatoes, chopped Garlic and basil topped 
of Mozzarella & parmesan cheese.

THREE CHEESE PIZZA  445
Loaded with three types of cheese like.. 
Mozzarella, cheddar & parmesan.

MOROCCAN PIZZA (VEGGIE NUM NUM) 445
Sweet chilly cured, Assorted Exotic vegetables with 
harissa paste topped with Mozzarella cheese

VEGGIE MEXICAN PARADISE  445
Bell peppers, Mushroom, sweet corn, olive, Tomato 
& jalapeno sprinkled exotic herbs topped with Mozzarella cheese

PIZZA ORIENTAL 445/485       
Chilly Paneer /chilly chicken. Mozzarella & parmesan 
cheese & garnished with parsley and black olives

PIZZA INDIANO (Chicken Tikka Pizza)      485
Tandoori cooked chicken, onion, tomato, fresh coriander 
leaves topped with Mozzarella & Parmesan Cheese

PERI PERI CHICKEN PIZZA                                              495
Peri peri chicken, onion, tomato, jalapeno topped with Mozzarella 
& parmesan cheese. Garnished with Basil leaf and black olives

CHICKEN PEPPERONI PIZZA  495
Made with chicken salami, chilli pepper fresh 
herbs top on mozzarella cheese

MEAT LOVER PIZZA   499
Herbs sauté mutton mince, jalapeno, cherry tomato 
topped with Mozzarella & parmesan cheese garnished 
with mint leaf & olives.

CRISPY GLOBAL VEG BURGER  279 
Cheesy dressing added to crispy veggie patty 
topped with onion, tomato, lettuce

HOT CHICKEN BURGER 305
Grilled chicken Patty with spicy dressing, onion, 
tomato, iceberg, cheese, lettuce.

GRILLED VEGGIE SANDWICH  269        
Chipotle sauce, vegetables, butter, special herb & spices, 
cheese slice grilled and served with French fries & chef Spl Salad

GRILLED CHICKEN SANDWICH 305
Grilled chicken, slice of tomato bell pepper and cheese 

slice with chipotle sauce grilled and served with chef spl Salad

PASTAS 
Choice of pasta Spaghetti / Penne / Fussilli Create your pasta bowl 

A steaming bowl of delightful pasta served with garlic bread

ALFREDO  399/445
Creamy & cheesy white sauce Pasta

AGLIO E OLIO                                         399/445
Pastas tossed with butter and fresh herbs

NAPOLITANA                                                    399/445
Garlic basil flavored tomato sauce

ARRABIATA                                     399/445
Red chili flakes & Paprika in fiery tomato basil sauce

CREAMY CARBONARA        465
Cheese sauce with sliced chicken, sausage, egg, mushroom and olive

MEATY BOLOGNAISE   499
Minced meat sauce with olive and garlic

The Italian rner
Pizza-Pasta-Sandwich-Burger

– Thin Crust Pizza 10" – 

Please specify-About spice level. | Please allow 20-25 minutes cooking time

Government Taxes extra | Please specify if allergic to any of the food ingredients | We Levy no Service Charge  



Shakahari Tandoori Kebab Platter 999
Chef's delightful assortment of vegetables kebab

Mansahari Tandoori Kebab Platter 1399
Delightful assortment of NonVeg kebabs, 

Chicken, Fish, Mutton Seekh, Prawns 

with 02pcs Veg kebab

CRISPY NON-VEG BASKET        1099             
Deep fried Chicken wings, Nuggets, 

Chicken Drumstick & Fish 

with three type of sauce

ARABIC MEZZE PLATTER                       769     
Falafal, hummus, cigar roll, cheese steak, pita bread & 

three types of dips & arabic pickles

ARABIC MEZZE PLATTER (N.VEG)  989
Dejaj Mashwi, sumac chicken wings, 

Chello seekh kebab Babaganoush, Hummus, 

Tzatziki, Pita bread with Arabic pickle

Pers
Sring is Caring

Please specify-About spice level. | Please allow 20-25 minutes cooking time

Government Taxes extra | Please specify if allergic to any of the food ingredients | We Levy no Service Charge  

VARIETY OF DIPS & ACCOMPANIMENTS  60
Hummus/babaganoush/tzatziki 

MASHED POTATOES                                           195

VEGETABLES                                                                         235
Sauté /Grilled   

CHILLI GARLIC CHEESE BREAD  289                                                                 

POPADUM 109/125
Roasted, Fried/Masala

GARLIC Bread 245

PLAIN PEANUT 105                                                                                                 

Side Portion



GARDEN GREEN SALAD  (Hara Bhara Salad) 219
Assortment of freshly cut green vegetables

PROTIEN SPROUTS SALAD 265
Fresh green moong dal, black chana and fenugreek sprouts, 

onion, chopped tomato, green chilli, lemon juice  

ZESTY QUINOA SALAD       285
Quinoa, parsley, lettuce, mint ,bell pepper with a 

hint of olive oil and lemon and sea salt

LOW CALORIE CAESAR SALAD    285  
Classic Caesar salad, Ice berg, romaine lettuce, parmesan cheese

WOLDORF SALAD WITH A TANGY TWIST      285  
Crunchy Granny Smith Apple Walnut, Celery, 

Lettuce, Dressed in Honey mustard 

CARAMELIZED ORANGE AND FIG SALAD 285
Caramelized fig & orange slices, feta cheese, 

iceburg lettuce and cherry tomatoes.

HEALTHY MEXICAN SALAD 305/329
A crisp and refreshing salad made with cottage 

cheese/grilled chicken, iceberg, apple, steamed corn, 

broccoli, Cucumber in French dressing

CARIBBEAN CHICKEN SALAD 329
Smoky chicken, bellpepper, pineapple, tomato, 

onion, iceburg, in mustard vinaigrette dressing

NUTTY CHICKEN SALAD           329
Shredded chicken with crushed nuts, 

honey ginger and lemon dressing

CHICKEN TIKKA CAESAR SALAD 329
Chicken tikka, bellpepper, bread croutons, sun dried 

tomatoes and iceberg with Caesar dressing

CAJUN CHICKEN SALAD     329
Crispy Chicken, lettuce, bell peppers & onion 

rings with Cajun Mustard Dressing

SEAFOOD SALAD 379
Three types of pan seared Fish & prawns, bellpepper, onion, 

Cherry tomatos, lettuce and iceberg with mint lemon dressing.

Sad-Bowl

Please specify-About spice level. | Please allow 20-25 minutes cooking time

Government Taxes extra | Please specify if allergic to any of the food ingredients | We Levy no Service Charge  



MUSHROOM & BROCCOLI STEW    395                  
Butter Tossed Vegetable's in Soubise Sauce with 
a Hint of Paprika Served with  Herb Rice

BAKED VEGETABLE CASANOVA  395                        
Exotic vegetables baked with creamy cheese 
sauce and  Served with garlic bread

CORN SPINACH CANNELLONI 425                                  
Tube pasta filled with creamy cheesy corn and 
spinach baked with spinach cheesy sauce

COTTAGE CHEESE STEAK  439
Cottage cheese stuffed with Spinach, mushroom, 
grilled in spicy tomato dill sauce and Served 
with garlic bread and herb rice

BOUQUET DE LASAGNE  425/475
All time favorite lasagne

MEXICAN ENCHILADAS 425/475
Exotic Grilled vegetables/chicken in spicy 
tangy Basil sauce Served with garlic 
bread and Mexican herb rice

POLLO BORRACHO 495                                          
Beer infused chicken breast grilled with olive and cherry 
tomatoes served with Beer based chicken glaze

POLLO FLORENTINE STEAK  495
Grilled Chicken breast stuffed with spinach, mushroom, 
Cheese served with Brown Mushroom sauce

CREAMY RICOTTA SPINACH  495
CHICKEN CANNELLONI 
Tube pasta filled with creamy cheesy chicken, 
mushroom & spinach baked with cheesy sauce

LEBANESE GRILLED FISH 549
Its middle eastern Grilled Fish marinated with 
yogurt tahini, Lebanese herbs, lemon juice and olive oil,
served with pita bread, pickle salad and hummus dip

GRILLED FISH  549
Grilled Fish served as per your choice sauce, 
lemon butter /spice tangy   tomato basil 

BAKED HONEY CILANTRO LIME FISH 549
Fish fillet marinated in fresh herbs, honey lemon juice 
cilantro in foil cooked to tender with a flavour 
full garlic and honey lime glaze. 

PRAWN ALLA BUSARA 685                                           
Grilled marinated prawns on a bed of mashed 
potato served with Creamy garlic basil sauce

LAMB CHOP SCOTTADITO                      599
Rum based Herb marinated grilled lamb chop 
served with rosemary garlic  sauce

Gbal CuisineMain

Please specify-About spice level. | Please allow 20-25 minutes cooking time

Government Taxes extra | Please specify if allergic to any of the food ingredients | We Levy no Service Charge  



NOODLES  295/325/435 
VEG/CHICKEN/SEAFOOD 
(Chowmein/Chilly Garlic/Hakka)                                        
Your Choice of noodles tossed with salt & pepper, 
vegetables with Soya hot n sour sauce

ORIENTAL FRIED RICE   305/335/435
VEG/CHICKEN/SEAFOOD 
Rice of your choice tossed with soya sauce salt 
N pepper & spring onion

EXOTIC THAI CURRY  320/355/375/525
VEG /CHICKEN /FISH /PRAWN 
As per your choice Green/Red/Yellow
your choice of Thai curry  served with steamed rice

Asian way
rice & ndles

STEAMED RICE              195
Pilaf basmati rice                                                       

CHOICE OF PULAO                                                   219
Mix veg/ Kashmiri/jeera/peas

SUBZ TARKARI BIRYANI 425                       
Aromatic layered basmati rice cooked on 
Dum scented vegetable, paneer, dryfruit, 
saffron & whole spices, Served with raita

LUCKNOWI BIRYANI     465/549
Chicken /Mutton
Chefs own version of chicken/mutton biryani served with salan /raita

AMRITSARI FISH BIRYANI  549
A totally not authentic but delicious biryani   

MIRIYALA PRAWNS BIRYANI 585
Spicy prawn fry biryani with a spice  mix made famous 

by the town of Miriyala in Andhra Pardesh  

rice &Biryani hub
We use aged, high quality, long grain, 

fragrant basmati rice for all our biryani . 

Please specify-About spice level. | Please allow 20-25 minutes cooking time

Government Taxes extra | Please specify if allergic to any of the food ingredients | We Levy no Service Charge  



CHATPATI KADHAI VEG           415
Seasonal exotic vegetables cooked in special kadhai Masala.

EXOTIC SUBZ MILONI 415
Seasonal exotic vegetables cooked in Spinach flavor rich veg gravy

MIX VEG MAKHANWALA   415
Seasonal exotic vegetables, Paneer cooked in makhni gravy

MOCK MEAT(SOYA) JALFREZI  415
You feel a non-vegetarian taste in pure vegetarian dish

CORN PALAK TAKA-TAK  415
Spinach puree & corn kernels tossed with garlic and green chilly

KHUMB DO PYAZA  455
Mushroom cooked in double cooked onion and tomato masala

PANEER AAP KI PASAND  455
KADHAI  / MAKHANI /LABABDAR/SHAHI/KALI MIRCH/BUTTER 
MASALA/BHURJI/KHURCHAN /DO PYAZA

KOFTA  AAP KI PASAND  455
MALAI/ ANARKALI /ANGOORI

HOME WAYS VEGETABLES  355
ALOO GHOBI/CHANA MASALA/PINDI CHANA/CORN PALAK

ALOO KA KHAZANA  329
JEERA  ALOO/ALOO HARA PYAZ/ALOO TOMATO 

DAL DHABA STYLE 365
A Chef specialty

YELLOW DAL TADKA      349
Arhar dal tempered with jeera ,garlic & red chili

DAL MAKHANI                                                           399                    
The traditional renowned lentil delicacy

EGG CURRY/MASALA                                 399
Special recipe of chef's way with traditional curry

CHICKEN         485
Kadhai/Makhani/Lababdar/Tikka Masala/Methi malai/
Curry/Lahori/KaliMirch/do pyaza

MUTTON  549
Kashmiri Rogan Josh/Curry/Rara Ghost/Sagwala/
dhaba meat/ Mutton do pyaza /bhuna ghost

FISH CURRY                                            549
A spicy fish curry blended with tomato and tamarind, 
spiced with chilies and mellowed with milk of coconut

GOAN FISH N PRAWN  575
A great combination of fish and prawn served 
with authentic Goan curry

GOAN  PRAWNS CURRY               585
Traditional style Prawns curry

Brtiya Rasoi Ke
Vyanjan

Please specify-About spice level. | Please allow 20-25 minutes cooking time

Government Taxes extra | Please specify if allergic to any of the food ingredients | We Levy no Service Charge  



PLAIN CURD              115
FRESH CURD 

RAITA   205
Pineapple/Mix Veg./Boondi/Bhurani/Mint Chilli/Mix Fruit

Curd & Raita

CHOICE OF NAAN          70/75
Plain/Butter/Garlic

LET'S TRY FUSION NAAN         95
Oregano/Chipotle/Olives

CHOICE OF PARATHA    70/75
Plain/ Ajwaini/ Red Chili/ Green Chili/ Pudina/ Methi

CHOICE OF ROTI 40/45/65
Plain/ Butter/ Missi

TANDOORI BREAD BASKET 300
Choose any four types of bread

YOUR CHOICE OF KULCHA   109
Paneer/ Mix veg / Aloo     

STUFFED MISSI KULCHA   125

KEEMA NAAN  299

IndianBreads pasand apni apni

Please specify-About spice level. | Please allow 20-25 minutes cooking time

Government Taxes extra | Please specify if allergic to any of the food ingredients | We Levy no Service Charge  

ASSORTED PASTERIES 195

THANDA GARAM (HOT & COLD) 195

GULAB JAMUN WARM FUDGE CAKE 205

BAKED COOKIES 255
Class American dessert baked cookie with ice cream dollop

BELGIUM WAFFLES 275

MOLTEN LAVA CAKE 275

TIRAMISU 255                         

NEW YORK CHEESE CAKE 255

DEATH BY CHOCOLATE 265

OREO BROWNIE TRUFFLE 255   

Sweet Side of You
YouDeserve a ppy Ending
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