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Shakarkandi aur Nadru ki Chaat

Sweet Potato Chunks fried in Desi Ghee topped with Pudina Saunth
Cutney and Crunchy Lotus Stem Chips

Banarsi Tamater ki Chaat

Sweet n Sour Chutney of Tomatoes & Potatoes topped with Fresh
Lemon Juice and Bikaneri Sev

Amritsari Golgappa

Crunchy Golgappas stiffed with Amritsari Nutri topped with Fresh
Onion and Agra Sev

Avocado Sev Puri

Crispy Papdi topped with fresh Avocado Salsa and Fresh Pomegranate
Seeds

Tacos Chaat

Crunchy Corn Shell Tacos stuffed with Tandoori Paneer and Onion
Tomato Capsicum Salsa

Kanji Vada

Urad Daal Vadas soaked in Tangy Fermented Rai & Black Carrot
water.

Nachos Chaat

Crunchy Corn Nachos topped with Creamy Curd, Pudina Saunth
Chutney and toppings
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Muradabadi Daal Papdi

Spicy and flavorful Moong Dal Concoction topped with Crispy Papdi
Fresh Onions and Lemon Juice

Soya Kathi Kebab Rolls

Soya Paneer & Mushroom Skewers simmered in Rich Gravy rolled in
Fresh Roomali Rotis

Mexican Cheela

Small Pancakes made from fermented Moong Dal stuffed with
Mexican Red Bean Salsa

Amritsari Aam papad ki Chaat
Assorted Aam Papad from Amritsar tossed in Special Masala and Fresh

Lime Juice

Patraani Aloo Chaat

Potatoes sautéed in coarse Ground spices Steamed in Mini Banana
Leaf Pockets topped with Fresh Lachha and Chaat Masala

|dli Shakshuka

Idli Batter steamed with Rich Curry base topped with Mustard Seeds,
Lemon, Curry Patta, Sugar Tempering




