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Kesari Dahi Bhalla - Papdi Chaat
Mango Bhalla

Chenne Ki Chaat

Banarsi Palak Patta Chaat
Pan Patta Chaat

Mewa Chaat

Dilli Special Tawa Aloo Chaat
Choti Rajkachori

Mini Basket Chaat

Gol Gappa

Bharwa Golgappa

Crispy Aloo Tikki

Aloo Lachha Tikki

Haridwar ke Tikki Cholle
Matra Tikki

English Vegetable Chaat
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Agra ka Moong dal Chilla

Special Moonglet

Khatti kadhi with Chidi Samosa
Samose Cholle

Aloo Kachori

Kadhi Kachori

Moth Kachori

Matar Kulcha

Bheega Kulcha

Amritsari NUtri Kulcha

Soya Kathi Kebab with Roomali or Kulcha
Tawa Bhatura with Chana

Bedmi Poori Hing Wale aloo ke saath
Chana Palak Rice

Matka Biryani

Kulhad Station
Chana, Rajmah,Kadhi with Rice Served in Kulhad
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Moradabadi Daal Papdi
Kanji Vada

Mohabbat ka Sharbat
Amritsari Kulche Cholle
Chuski

Banarsi Tamater ki Chaat
Bhurji Pav

Amritsari Paneer Bhurji & Bread
Ram Ladoo

Shakarkandi Ki Chaat
Kadahi Wala Doodh

Fruit Chaat
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Bhel Puri

Chana Jor Garam
Sev Poori

Pav Bhaji

English Pav Bhaji
Vada Pav

Tawa Pulav
Indori Poha
Dabeli

Frankie Rolls
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Dosa Station
Uthapam Station
Pizza Dosa

|dli with Sambhar
Vada with Sambhar
Dahi Vada

Masala Idli

Gulakand Fruit Dessert
Kurkuri Jalebi with Rabdi
Tilla Kulfi

Kulfi Falooda
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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
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Spiral Potato

Kulhad Pizza
Bhelpoori

Loaded Nachos
Loaded Fries

Grilled Sandwich
Masala American Corn
Garlic Breads

Pop Corn

Maggie

Bun Maska

BYOB Loaded Bags
Street Style Bharwa Matar Kulcha
Achari Paneer Kulcha
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Banta

Fruit Shakes Shack

Masala Chas, Kulhad Sweet Lassi, Mango Lassi
Cold Coffee

Kulhad Chai

Ice Tea & Coolers

Mocktail Bar

Fresh Juice Counter

Gola Chuski
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Kulhad Chai - Masala Shakkar wali Chai
Green Tea, Black Tea, Detox Tea
Expresso Coffee

Cookies

Savouries - Mathi, Bhujia, Gur Para
Rusk

Maggie

Butter Toast / Bun Maska / Bun Omelette
Vada Pav

Bharwan Matar Kulcha

Grilled Sandwiches
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Cheese & Mushroom
Spinach, Corn & Cheese
Schezwan Cottage Cheese
Beetroot & Cheese

Sweet Chilli

Asian Ginger & Soy
Burnt Chilli Garlic oil
Homemade Dip
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Cheese, Cream, Herb

Mexican Spicy Paneer
Tomato Garlic Beans
Grilled Vegetables

Chilli Beans
BBQ Paneer
Mexican Rice
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Classic Tomato Salsa, Pineapple Salsa
Three Bean Salsa, Sour Cream

Mexican Corn & Cheese
Fresh Corn, Cheddar Cheese, Crunchy Jalapenos

Achari Paneer

Achari Paneer , Peppers & Onions
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Mezze Platter

Paper Cookies, Crackers

Pita Quarters, Nachos, Lavash
Crostini, Cheese Twists

Cheese, Olives, Cherry Tomatoes
Hummus, Beetroot Hummus
Tzatziki, Salsa
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Falafel, Grilled Cottage Cheese

Chickpeas Salad, Tabbouleh Salad
Traditional Greek Salad, Fatoush Salad

Classic/Beetroot Hummus, Baba Ganoush,
Tzetziki, Harisa

Lavash, Bread Stick, Pita
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Make your own Pizza’s with 12 to 15 types
of Vegetables

Onions , Bell Peppers , Tomatoes
Mushrooms , Zucchini , Sweet Corn
Spinach , Rocket Leaves , Cottage Cheese

Pickles & Olives , Dried herbs, Chilly flakes
Basil & extra Virgin olive oil

Mozzarella & Cheddar Cheese
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Penne , Spaghetti, Farfelle , Fuseli

Onions , Bell Peppers , Mushrooms
Broccoli , Babycorns , Sweet Corns
Zucchini , Olives , Dried herbs, Chilli flakes

Basil & extra Virgin olive oil

Aglio Olio , Alfredo , Marinara , Pesto




THE

PROJECT

Asparagus Tempura Roll
Cucumber Veggie Roll

Avocado Cucumber Mango Roll
Grilled Cottage Cheese Roll

Dipping Soy Sauce
Wasabi
Sirracha
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Fungi, Broccoli, Baby corn, Carrots, Green
Beans, Bok choy, Chinese Cabbage, Green
Onion, Red Onion, Red Yellow Bell Peppers,
Yellow & Green Zucchini, Asparagus

Silken Tofu, Fried Tofu, Cottage Cheese

Soba & Udon Noodles
Jasmine Rice, White/Black sticky Rice

Black Bean, Butter Garlic, Hot Garlic,
Schezwan, Black Pepper




