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BREAKFAST SELECTIO!

INDIAN BREAKFAST
SPECIALTIES

ALWAR - SARISKA

MASALA POHA R 149

Lightly beaten flattened rice tempered with mustard seeds,
Iresh curry leaves, and crunchy vegetables.

UTTAPAM 2149

Thick, savory South Indian rice pancakes topped with
linely chopped onions, tomatoes, and fresh herbs.

IDLI SAMBIAR R 159

Steamed, flulfy rice calkes served alongside a rich, aromatic
lentil and vegetable stew.

SAMBITAR VADA 159

Crispy., deep fried savory lentil donuts soalked in a flavorful
and piping hot spiced sambhar.

MASALA DOSA %159

\ thin, golden crisp rice and lentil erepe thin layered with a
spiced, savory potato mash.

PARATIIA( 2 pes) ( Mixed , Pancer, Aloo, Pyaz ) . %149

\ popular, flaky, and layered South Asian flatbread made from whole
wheat

dough that is shallow fried with ghee or oil, served plain or stuifed with
savory fillings

VEGETABLE UPMA 149

\ wholesome and comiforting roasted semolina porridge
cooked with delicate Indian spices and garden fresh

vedetables.

POORI BHAJI 29

Golden, puffed deep fried wheat flatbreads served with a
classic, robustly spiced potato gravy.

CHOLE BHATURE 1Y

I'lutly, deep fried leavened bread served with a rich, deeply
spiced chickpea curry.

PORRIDGE | CEREAL R 139

Porridge is a warm breakiast food made by boiling grains
lile oats in water or millkk until soft and thick.
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SELECTION: OECOBEER 45 aetre v iafon i St e R'79
(Cappuccino, Espresso,

Café Latte, Ice Coffee)

ALWAR - SARISKA

Expertly brewed premiun coffee beans with silly milk to
[ickstart your morning.

CHAAS /| SWEET LASSI 79

Your choice of a refreshing, salted churned buttermilk or a thicls,
creamy sweetened yogurt drink.

SELECTION OF TEA R 69
(Darjeeling, Masala, Green,
Assam, Lemon, Ice Tea)

Handpicked premiun tea leaves brewed to perfection with or
without aromatic spices.

COLDCOFEEE &« (Wiathoutlce-Cream); «iuses s 129

\1 O l{ N I N G 13 li \ li l{\ G ]D S Rich, chilled espresso blended smoothly with milk for

a refreshing kick.

R 149

COLD COI'TEE (With Ice-Cream)

Rich, chilled espresso blended smoothly with milk and
topped with a premium scoop of vanilla.

SELECTION OF MILKSHAKES 79
(Vanilla, Butterscotch,
Chocolate, Strawberry)

Thick, indulgent, and creamy milkshales flavored with your
choice of classic premium ingredients

AERATED BEVERAGES R 159

\ selection of chilled carbonated soft drinks to complement
your meal.

BOTTLED PACKAGED DRINKING WATER 239

Pure and sale premium mineral water for your table.

HOT MILK R 69

\ white liquid food produced by female mammals to feed their
youngd, and it is rich in calciunm and protein.

FRESH  CANNED JUICE 299

\ natural liquid drink squeezed or pressed out of fruits

or vegetables

N gl e o
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ALWAR - SARISKA

TOMATO SHORBA R 149
\ rich, velvety Indian style tomato soup infused with fresh

coriander stems and traditional spices.

HOT & SOUR VEG SOUP <159

SOUPS & STARTERS
\ spicy, tangy Asian broth packed with finely shredded oriental

Appetizers & Small Plates vegetables and tof.

VEG SWEET CORN SOUP R 169

\ comforting, ereamy Chinese soup loaded with sweet golden

SOUPS i
corn kernels and micro chopped greens.

VEG MANCHOW SOUP R 179

\ hot, spicy, and dark brown Indo Chinese soup made with
tinely chopped vegetables, garlic, ginger, and soy sauce, thickened
with a cornstarch slurry and topped with crispy fried noodles

VEG LEMON CORIANDER SOUP R 149

\ light, healthy, and refreshing clear soup pacled with fresh
coriander and tangy lemon juice

PANEER TIKKA - (Achari [Malai) ....oiiin i 2319

Succulent cottage cheese cubes marinated in your choice of
pickling spices or rich cashew eream and grilled o perfection.

TANDOORI MUSIHROOM R 319

Plump, fresh mushrooms coated in a robust yogurt marinade
and charred beautifully in the clay oven.

SOYA CHAAP (Malai, Masala) R 319

m 8 ) 4
l \ \ ]) () O I{I & (' IJ 3 \ \ Tender soya chunks marinated in rich eream or spicy tandoori

O \ 7 ]] x S rF \ l{ VF ]E l{ S masala and finished in the tandoor.
MALAI BROCCOLI R 319

Tender broceoli florets coated in a ereamy, spiced marinade of
yogurt, cream, and mild aromatics.

HARA BHARA KABAB X239

Delicately pan fried patties made from a healthy blend of
spinach, green peas, and fresh cottage cheese.

N Le~we
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ALWAR - SARISKA

TANDOORI SUBZ SEEKI R 249
\ spiced, skewered vegetarian kebab made from minced
vedetables cooked in a traditional clay oven.

DAHI KE KABAB R 249

\ delicious vegetarian North Indian appetizer made with thick hung
curd

and paneer, featuring a crispy golden crust on the outside and an ultra
solt, ereamy texture on the inside.

TANDOORI & CLAY OVEN ey 2259

QM m i )
b l \ 1{ l ]] ]{ b crispy, deep fried bread rolls stulfed with a ereamy, spiced filling of
hung curd and mixed vegetables.

HONEY CHILI POTATO R 229

Crispy fried potato strips tossed in a sweet, sticky, and fiery chili
dgarlic glaze.

VEG HAKKA NOODLES R 199

Indo Chinese dish consisting of unleavened refined wheat
flour noodles, boiled al dente and stir fried in a wolk.

VEG MANCHURIAN (Dry) )

G ]J O ]3 ;\ IJ & O l{ I l‘] x ,l‘ ;\ IJ Crisp vegetable dumplings tossed in a darls, glossy, and deeply savory

soy garlic sauce.

STARTERS VEG SPRING ROLLS 2219

Popular Asian savory snack made by wrapping finely chopped
fillings in a thin pastry sheet and frying it until crispy.

PANEER 65 R 299

\ spicy, deep fried South Indian curd and chili marinated cottage
cheese starter

CHILI PANLER (Dry) X299

Tender broceoli florets coated in a creamy, spiced

marinade of yogurt, cream, and mild aromatics.

KUNG PAO PANEER (Dry) {Chef Special} ..

Delicately pan fried patties made from a healthy blend of

829

spinach, green peas, and fresh cottage cheese.

FRENCH FRIES R 169

Perfectly golden and crispy potato sticks tossed with a light dusting
of sea salt.

CRISPY CORN R 169
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WESTERN DELIGHTS

Pastas & Greens

GOURMET SELECTIONS

ALL TIME FAVORITES

SALAD & CHAAT AND
CURD PREPARATION

ALWAR - SARISKA

PENNE ARRABBIATA R 349

\ fiery Italian tomato sauce made with San Marzano
tomatoes, extra virgin olive oil, and garlic.

AGLIE OLIO PASTA 2349

Italian dish of fresh garlic, olive oil, and Parmesan cheese
tossed with freshly cooked spaghetti.

EXOTIC SAUTE VEGETABLES 2349

crispy, deep fried bread rolls stuffed with a creamy, spiced
filling of hung curd and mixed vegetables.

VEGETABLE CHEESE GRILLED SANDWICH: ................ 2 299

\ hot, crispy snack made with buttered bread, fresh sliced or mixed

vegetables, and melted cheese.

VEGETABLE CLUB SANDWICIH R 199

\ multi layered. triple decker snack stacked with fresh or
sautéed vegetables, cheese, and spreads between toasted

bread slices.

VEGETABLE KATHI ROLLS R 299

\ popular Indian street food wrap made with spiced
mixed vegetables and sauces rolled tightly inside a soft
flatbread or paratha.

MASALA PEANUT R 139

Masala peanuts are crunchy, spicy Indian snacks made
from peanuts coated in seasoned gram flour and fried or
roasted.

RUSSIAN SALAD R 199

\ cold, ereamy dish made with diced boiled potatoes,
carrots, peas, and other vegetables or fruits mixed together
ina rich mayonnaise dressing.

SPROUT CHAAT R 149

\ healthy, refreshing, and tangy Indian snack made by tossing
sprouted legumes with chopped vegetables, lemon juice, and

spices.

\LOO CHANA CHAAT R 149

\ popular Indian street food snack made by tossing boiled potatoes
and chickpeas with spicy, tangy chutneys, onions, and flavoriul
spice powders.

GREEN SALAD R 149

\ fresh, light dish made primarily of raw, leafy greens lilke
lettuce or spinach, often tossed with extra vegetables and a
simple dressing.

MASALA PAPAD R 139

\ topped with a tangy, spiced mix of chopped onions,
tomatoes, and herbs
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SALAD & CHAAT AND
CURD PREPARATION

MAIN COURSE

The Vegetarian Indian Kitchen

MAIN ENTREES

ALWAR - SARISKA

PLAIN CURD R 99

\ smooth, ereamy dairy product made by fermenting mill with live

lactic acid bacteria.
MIN VEG RAITA / BOONDI RAITA 2149
PINEAPPLE RAITA

Mix Veg Raita: A cool yogurt dish mixed with chopped fresh erunchy vegetables lilke

onions, tomatoes, and cucumbers.

Boondi Raita: A ereamy yogurt dip tossed with crisp, salted fried chickpea flour
pearls.

Pincapple Raita: \ sweet and tangy yogurt side dish featuring juicy pineapple chunks
and mild spices.

ROASTED PAPAD R 89

\ thin, crisp Indian flatbread cooked over dry heat without

oil.

PANEER BUTTER MASALA =319

Cubes of fresh cottage cheese simmered in a rich, buttery,
and mildly sweet tomato cashew gravy.

IKADHAI PANEER =319

Cottage cheese tossed with bell peppers and onions in a
freshly pounded, aromatic Kadhai spice blend.

PALAK PANEER R 319

Soit paneer cubes drenched in a smooth, vibrant, and periectly
tempered spinach puree.

MATAR PANEER R 319

\ classic, comforting home style curry made with fresh green
peas and cottage cheese.

PANEER DOPYAZA B2

\ luscious, semi dry gravy featuring cottage cheese cooked

with a double incorporation of sweet, sautéed onions.

SHAHI PANEER 329

\ royal Mughlai delicacy of pancer cubes coolked in an
ultra smooth, creamy, and fragrant white cashew
gravy.

MALAI KOFTA R 349

Deep Iried cottage cheese and potato dumplings floating in a rich,
velvety tomato and eream reduction.

MIX VEGETABLE R 149

\ coloriul assortment of seasonal garden vegetables tossed in a
semi dry, robustly spiced masala.

VEG JALFREZI R 249

\ tangy, semi dry dish of julienned vegetables tossed with
tomatoes, onions, and bell peppers.
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MAIN ENTREES

LENTILS (DAL BAHAR)

ALWAR - SARISKA

ALOO GOBHI ADRAKI 2]

\ classic combination of potatoes and cauliflower florets
infused with a strong, warming flavor of fresh ginger.

JEERA ALOO 2119

Simple yet delicious diced potatoes tossed with aromatic cumin
seeds, turmeric, and fresh coriander.

CHANA MASALA 2119

Soft chickpeas slow cooled in a dark, intensely spiced, and
tangy Punjabi tomato onion gravy.

MUSHROOM MATAR 2239

I'resh carthy mushrooms and sweet green peas simmered
together in a rich, semi thick golden gravy.

DUM ALOO 209

Deep fried baby potatoes slow cooked on a low flame inside a
rich, spiced yogurt based gravy.

KHICTHDI 179

\ comiorting, traditional South Asian one pot dish made by cooking
rice and lentils together with mild spices and ghee

CURD RICE R 199

\ refreshing South Indian comiort food made by mixing soft, mashed
cooled rice with
plain yogurt and salt, then finished with a savory tempering of mustard

seeds, curry leaves, and spices

DAL MAKIANI R 289

Black lentils slow cooked overnight with eream, butter, and
tomatoes for an incredibly smooth texture.

DAL TADKA R 249

Yellow lentils tempered with a smoky, aromatic tempering of ghee, cumin,
darlic, and dried red chilis.

DAL FRY 249

Comdorting yellow lentils double cooled with sautéed onions, tomatoes,
and fresh green chilis.
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INDIAN BREADS & SIDES

Artisanal Breads

TAWA & TANDOORI BREADS

ALWAR - SARISKA

TAWA ROTI(2 Pes)

I'lufly, long grain basmati rice steamed to perfection.

TANDOORI ROTI (2 Pcs )

I'ragrant basmati rice tempered with aromatic cumin seeds and a
touch of pure ghee.

MISSI ROTT (2 Pes)

\ nutritious, spiced gram flour (besan) flatbread infused with chopped
onions and fenugreelk.

LACHHA PARATHA / PUDINA [ (2 PCS ) s

AJWAIN CHILLI

Multi layered tandoori wheat bread served plain, or flavored with
fresh mint ' carom seeds and green chilis.

NAAN (2 Pcs)

Soit, leavened white flour flatbread baked perfectly in the
clay oven.

GARLIC NAAN (2 Pes)

Leavened clay oven bread topped with heavily aromatic
minced garlic and fresh coriander.

STUFFED NAAN

Soft tandoori naan stuffed with a savory, spiced mixture of potatoes

and minced cottage cheese.

AMRITSARI NAAN

Crispy, heavy stuifed naan baked in the tandoor, reflecting the rich
street food culture of Amritsar.

STUFFED KULCIHA

Soft, round leavened bread packed with a delicious, herb infused
spicy mashed potato filling

KANDHARI NAAN

\n exotic, slightly sweet naan stuffed with a premium mix of
crushed dried fruits, nuts, and raisins.

49

49

R 89

99

R 109

R 119

R 119

R 149

R 149
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ALWAR - SARISKA

STEAMED RICE R 199
I'lufly, long grain basmati rice steamed (o perfection.

JEERA PULAO 219

RICE SELECTION

Fragrant Basmati Preparation

I'ragrant basmaiti rice tempered with aromatic cumin
seeds and a touch of pure ghee.

PALAK PANEER w8119

Soft pancer cubes drenched in a smooth, vibrant, and
periectly tempered spinach puree.

MATAR PANEER R 319

\ classic, comiorting home style curry made with fresh

dgreen peas and cottage cheese.

VEGETABLE PULAO R 249

\n aromatic rice dish gently cooked with a medley of
dgarden vegetables and mild spices

NAVRATAN PULAO LT
l{l C li l) l S l [ lﬂ 8 \ royal Mughlai delicacy of pancer cubes cooked in

an ultra smooth. creamy, and fragrant white

cashew gravy.

MATAR PULAO R 229

Delicately spiced basmati rice tossed with sweet green peas.

VEGETABLE BIRYANI R 299

\ colorful assortment of seasonal garden vegetables tossed in a semi dry,
robustly spiced masala.

VEG. FRIED RICIE R 249

Classic Chinese wolk tossed rice mixed with finely
minced seasonal vegetables and light soy sauce.

CHOICE OF ICE CREAM R 149

\ cold, sweet, and creamy frozen dessert made from mill
or cream, sugar and various flavorings lilke vanilla or

chocolate.

GULAB JAMUN (2 Pcs ) R 129

Warm, soft golden fried millk dumplings soaked inside a

G O L ]{ \1 E VF ]) E S S E l{rl‘ S traditional rose cardamon flavored sugar sy rup.
SHAHI TUKDA R79

Royal Mughlai dessert made of crisp, ghee fried bread soalked in
sugar syrup and smothered in thick, creamy, saffron scented millk
(rabri).

MOONG DAL HALWA R 149

Rich, traditional Indian dessert made from split yellow mung
beans (moong dal), ghee, and sugar.
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