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UMAMI CLOUD DIMSUM.                
Shiitake Mushroom, Cheese, Brocolli,
 Green Zucchini, Capsicum Green, Onion,
 Ginger & Garlic, Sesame Oil, Spices 

SPINCORN CHEESE DIMSUM.         
Spinach, Corn, Cheese, Green Capsicum,
Celery, Beans, Orange Carrot, Ginger 8
Garlic, Sesame Oil, Spices  

MUSHROOM CREAM CHEESE DIMSUM.     
Steamed dumpling stuffed with button mushroom 
and cheese served with flavoured dips.
 
Crispy Mushroom Gyoza.              
Japanese style crispy base dumplings filled with mushroom.

Crystal Garden Dumplings.         
Delicate steamed dimsum filled with garden fresh vegetables 
and molten cheese, wrapped in a silky dumpling skin
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STEAMED TO PERFECTION, SERVED WITH LOVE STEAMED TO PERFECTION, SERVED WITH LOVE 

DIMSUMDIMSUM

210

249

220

249

249



SUSHI

TRIMAKI
SUSHI TOGETHER

VEGETARIAN MENU 

 SPICY SHIITAKE MUSHROOM ROLL
 BOLD HEAT WRAPPED IN UMAMI INDULGENCE
       
AVOCADO CREAM CHEESE ROLL
CREAMY AVOCADO BALANCED WITH SMOOTH RICH,
MELT-IN-EVERY-BITE BLISS
        
CALIFORNIA ROLL

AVOCADO • CUCUMBER • CARROT
    
CREAM CHEESE • SESAME 
CLASSIC, FRESH, AND EFFORTLESSLY SATISFYING
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349

369

349

349



BAO-BUNS
SOFT ON THE OUTSIDE

LOADED WITH FLAVOUR INSIDE!

THAI BAO
PILLOWY STEAMED BAOS PACKED WITH WOK-TOSSED TOFU,
FRAGRANT THAI HERBS, CRUNCHY SLAW & A GENTLE PEANUT-CHILLI HEAT.

CHILLI PANEER BAO 
SOFT BAO, FLAVORFUL CHILLI PANEER-PURE PERFECTION IN EVERY BITE!

MUSHROOM BAO 
SOFT. CREAMY. IRRESISTIBLE.
SOFT, FLUFFY BAOS FILLED WITH CREAMY MUSHROOM GOODNESS,
PERTECTLY SEASONED FOR YOUR CRAVINGS!

BAO

249

269

249
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HYDRABADI VEG BIRYANI 
BOLD AND SPICY, SLOW-COOKED USING THE SEALED
 DUM METHOD WITH SAFFRON, MINT, AND FRIED ONIONS.

KOLKATA VEG BIRYANI
FEATURES A SIGNATURE BOILED POTATO ALONGSIDE 
A MILD, SWEETISH AROMA OF KEWRA AND NUTMEG.

LUCKNOWI VEG BIRYANI
MILD, BUTTERY, AND DELICATELY FRAGRANT WITH SOFT
 WHOLE SPICES LIKE CARDAMOM AND FENNEL.

PANEER BIRYANI
LAYERED WITH SOFT, SPICE-MARINATED, AND PAN-FRIED 
PANEER CUBES.

MUSHROOM BIRYANI
FRAGRENT BASMATI RICE COOKED WITH MUSHROOMS, 
SPICES, HERBS, AND CARAMELIZED ONIONS. EARTHY 
AND RICH IN UMAMI FLAVOR, COOKED WITH WHOLE
 SPICES AND FRESH HERBS.
FLAVOR: RICH, AROMATIC, AND MILDLY SPICY.

SOYA CHUNK / CHAAP BIRYANI
 HIGH-PROTEIN OR TANDOORI-MARINATED MOCK MEATS 
THAT GIVE A RICH, MEATY TEXTURE.

KATHAL (JACKFRUIT) BIRYANI
A FIBROUS, PLANT-BASED MEAT ALTERNATIVE COOKED 
WITH ROBUST MASALAS. [1]

BLOOMORA SPECIAL BIRYANI 

BIRYANI
299

279

279

299

299

299

299

319



PALAK PANEER
CUBES OF PANEER COOKED IN CREAMY PALAK GRAVY

PANEER BUTTER MASALA
PANEER CUBE COOKED IN CREAMY ONION TOMATO 
CASHEW BASED GRAVY

SMOKEY LAHSUNI CORN PALAK
AMERICAN CORN COOKED IN SMOKY CREAMY PALAK GRAVY

LUCKNOWI ALOO DUM
TENDER FRIED POTATO COOKED IN LUCKNOW STYLE RICH 
TANGY TOMATO GRAVY

SMOKED DAL MAKHNI
LENTIL COOKED IN SMOKY MAKHNI GRAVY.

CHOLE MASALA
SPICY AND TANGY WHITE CHICKPEA CURRY COOKED WITH 
AROMATIC SPICES.

ALOO GOBI
A DRY OR SEMI-GRAVY DISH MADE WITH POTATOES, 
CAULIFLOWER, AND WARM SPICES.

LAUKI KOFTA CURRY
GRATED BOTTLE GOURD DUMPLINGS CRISPED TO PERFECTION AND
DIPPED IN A TRADITIONAL SPICED GRAVY.

MALAI KOFTA
MELT-IN-MOUTH PANEER AND POTATO DUMPLINGS SIMMERED IN A
RICH, VELVETY CASHEW-TOMATO GRAVY.

INDIAN
319

319

299

259

259

259

259

299

319



INDIAN

299

259

359

319

349

349

349

MATAR PANEER
SOFT COTTAGE CHEESE CUBES AND GREEN PEAS SIMMERED
 IN A CLASSIC SPICED ONION-TOMATO GRAVY.

PEAS MASALA 
TENDER GREEN PEAS COOKED IN A ROBUST, AROMATIC 
MASALA GRAVY INFUSED WITH WARM SPICES.

KAJU MALAI METHI
WHOLE CASHEWS AND FRESH FENUGREEK LEAVES COOKED 
IN A LUSCIOUS, VELVETY CASHEW-CREAM GRAVY.

MUSHROOM MASALA
FRESH BUTTON MUSHROOMS SAUTÉED IN A BOLD, SEMI-DRY 
ONION, TOMATO, AND CORIANDER-INFUSED MASALA.

PANEER HANDI
CUBES OF PANEER SLOW-COOKED WITH DICED CAPSICUM AND 
ONIONS IN A RICH, EARTHY GRAVY.

PANEER PATYALA
CRUMBLED PANEER PINWHEELS OR KOFTAS SERVED OVER A 
RICH, DUAL-TEXTURED SPICY GRAVY.

STUFFED CAPSICUM 
WHOLE BELL PEPPERS STUFFED WITH SPICED POTATO-
PANEER FILLING, ROASTED AND SERVED WITH A SAVORY GRAVY.



INDIAN
  
KADHAI PANEER 
COTTAGE CHEESE TOSSED WITH SAUTEED ONION, CAPSICUM, AND
TOMATO MASALA.

PANEER KORMA
SUCCULENT PANEER PIECES SIMMERED IN A SILKY, NUTTY GRAVY
INFUSED WITH CARDAMOM AND FRESH CREAM.

NAVRATAN KORMA
A ROYAL ASSORTMENT OF NINE GEMS—MIXED VEGETABLES, DRIED
FRUITS, AND NUTS—COOKED IN A MILD, SWEET-SAVORY SAUCE.

VEG JHAL FRY
CRUNCHY SEASONAL VEGETABLES QUICK-TOSSED ON HIGH HEAT 
WITH GREEN CHILIES AND PUNCHY BENGALI SPICES.

VEG KADHAI
FRESH MIXED VEGETABLES AND CRISP BELL PEPPERS TOSSED IN A
FRESHLY GROUND CORIANDER-CUMIN KADHAI MASALA.

LAHORI PANEER KORMA
PANEER CUBES SIMMERED IN A FRAGRANT, NUTTY YOGURT AND
ONION-BASED ROYAL WHITE GRAVY.

MUSHROOM TIKKA MASALA
CHAR-GRILLED MARINATED BUTTON MUSHROOMS COOKED IN A
SMOKY, SPICY, AND CREAMY RED MASALA GRAVY.

PANEER LABANDAAR
SUCCULENT PANEER COOKED IN A SILKY TOMATO-CASHEW SAUCE
WITH A TOUCH OF GRATED PANEER.

319

359

349

279

279

359

319

359



INDIAN

PEAS PULAO 

JEERA RICE 

STEAM RICE 

KASHMIRI PULAO

NAVRATAN PULAO

BREADS

LACCHA PARATHA 

NAAN PLAIN/BUTTER 

TANDOORI ROTI PLAIN/BUTTER 

TAWA ROTI PLAIN/BUTTER(2PCS)

MASALA KULCHA /PANEER KULCHA

GARLIC NAAN

219

219

199

249

249

59

55/60

35/40

35/40

RICE 

70/90

70



MASALA DOSA 

PLAIN DOSA 

MYSORE DOSA 

BUTTER MASALA DOSA 

GHEE ROAST DOSA 

CHEESE MASALS DOSA 

PAPPER DOSA 

PANNER MASALA DOSA

RAVA DOSA

SPRING MASALA DOSA

BLOOMORA SPECIAL DOSA

BAHUBALI MASALA DOSA

SOUTH INDIAN

140

110

160

170

180

190

170

210

140

160

240

230

DOSA



SOUTH INDIAN

PLAIN UTAPPAM 

ONION UTAPPAM

TAMOTO UTAPPAM 

ONOIN TAMATO UTAPPAM 

MIXED UTAPPAM 

VEGETABLE UTAPPAM 

MASALA UTAPPAM

UTAPPAM

120

130

130

140

150

160

170



SOUTH INDIAN
VADA

MADU VAVA 

SAMBER VADA 

RASAM VADA 

MASALA VADA 

DAHI VADA

IDLI

PLAIN IDLI 

BUTTER IDLI 

RASAM IDLI 

GHEE IDLI 

IDLI FRIES 

IDLI VADA 

DAHI IDLI 

 

90

110

120

120

130

80

100

100

110

110

80

120
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BLOOMORA SPECIAL BROWNIE 

HOT BROWNIE WITH ICE CREAM N CHOCO SAUCE 

CHEESE CAKE BLUEBERRY/BISCOFF 

BLUEBERRY PASTRY 

CHOCOLATE PASTRY 

POCKET GHEWAR

MALPUA

TOOTI FRUTI

BROWNIE WITH ICECREAM

DORA CAKE

OREO CHEESECAKE 

BALA BAIANA COCONUT CANDY

TURKISH COCONUT ROLL

DESSERT

255

265

265

150

150

205

259

205

229

199

210

249

255



BISCOFF WAFFLE
CRISPY GOLDEN WAFFLE AND IMPORTED LOTUS BISCOFF SPREAD

BLUEBERRY CHEESECAKE WAFFLE
WAFFLE-WICH TOPPED WITH SWEETENED CREAM CHEESE AND
BLUEBERRY TILLING

NUTELLA CHEESECAKE WAFFLE
WAFFLE-WICH TOPPED WITH SWEETENED CREAM CHEESE AND NUTELLA

PURELY NUTELLA WAFFLE
WAFFLE-WICH TOPPED WITH NUTELLA

KITKAT WAFFLE
CRISPY GOLDEN WAFFLE, WHITE CHOCOLATE GANACHE AND KITKAT

OREO AND CREAM CHEESE WAFFLE
FLAT WAFFLE TOPPED WITH A SWEET AND CREAMY CREAM 
CHEESE TOPPED WITH OREO CRUMBS

SIGNATURE
WAFFLES 

245

235

235

235

205

205
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SIGNATURE
WAFFLES 

BELGIAN TRIPLE CHOCOLATE WAFFLE
WAFFLE-WICH TOPPED WITH BELGIAN MILK, WHITE AND 
DARK CHOCOLATE

BELGIAN MILK CHOCOLATE WAFFLE
WAFFLE-WICH TOPPED WITH BELGIAN MILK CHOCOLATE

BELGIAN WHITE CHOCOLATE WAFFLE
WAFFLE-WICH TOPPED WITH BELGIAN WHITE CHOCOLATE

BELGIAN MILK AND WHITE CHOCOLATE WAFFLE
WAFFLE-WICH TOPPED WITH BELGIAN MILK AND WHITE 
CHOCOLATE

BELGIAN DARK CHOCOLATE WAFFLE
WAFFLE-WICH TOPPED WITH BELGIAN DARK CHOCOLATE 
GANACHE

205

185

185

195

195
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THAI PINEAPPLE FRIED RICE 
THAI STYLE FRIED RICE WITH THE FLAVOUR OF PINEAPPLE 

BURNT GARLIC VEGETABLE FRIED RICE
ADD PANEER

PHAD THAI NOODLES
FLAT NOODLES TOSSED IN GARLIC VEGETABLES WITH 
FRESH RED CHILLI AND GARLIC SAUCE

HAKKA NOODLES
ALL TIME FAVOURITE ORIENTAL WAY COOKED NOODLES 

HOT GARLIC NOODLES
GARLIC FLAVOURED SPICE WOKK TOSSED NOODLES

RICE & NOODLES

295

275

375

295

295
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THAI RED/GREEN | VEG 
VEGETABLES COOKED IN COCONUTY KAFFIR LIME FLAVOURED
 THAI GREEN OR RED PASTE 

COTTAGE CHEESE COOKED IN CHOICE OF SAUCE 
CRISPY PANEER COOKED IN CHOICE OF SAUCE (HOT GARLIC,
SCHEZWAN, CHILLI)

VEG MANCHURIAN 
DEEP FRIED VEGETABLE BALLS COOKED IN MANCHURIAN GRAVY

LARGE PLATES

319

319

239



BUTTER GARLIC BREAD 
GARLIC BREAD TOAST WITH GARLIC BUTTER
 
CHEESE GARLIC TOAST 
GARLIC BUTTER BREAD TOAST WITH CHEESE 

CHEESE CHILLI GARLIC TOAST 
GARLIC BUTTER BREAD TOAST WITH CHEESE AND CHILLI
 
VEG CHEESE SANDWICH 
GARLIC BREAD TOAST WITH GARLIC BUTTER 

BARBEQUE COTTAGE CHEESE SANDWICH 
BARBEQUE GRILLED COTTAGE CHEESE WITH CHEDDAR
 
VEG GRILLED SANDWICH 
A FRESH AND HEALTHY CLASSIC LOADED WITH CRUNCH
 AND FLAVOR. 

VEG GRILLED CHEESE SANDWICH 
CHEESY, MELTY AND ABSOLUTELY IRRESISTIBLE. 

 

BREADS
159

210

210

199

229

99

119



BREADS

VEG GRILLED CHEESE & CORN SANDWICH 
SWEET AND JUICY CORN WITH VEGGIES AND A CREAMY TOUCH.
 
VEG GRILLED CHEESE & PANEER SANDWICH 
 FRESH CRUMBLED OR DICED PANEER TOSSED WITH FINELY CHOPPED
ONIONS, CAPSICUM, TOMATOES, MILD SPICES (GARAM MASALA,
OREGANO, OR PERI-PERI), AND A DASH OF KETCHUP OR MAYO, TOPPED
WITH A GENEROUS LAYER OF MOZZARELLA OR CHEDDAR CHEESE,
GRILLED CRISP WITH BUTTER.
VEG GRILLED CHEESE CORN & PANEER SANDWICH 

PANEER TIKKA 
SPICY PANEER TIKKA. ONION, CAPSICUM & MINT CHUTNEY 
WITH FLAVORFUL PANEER TIKKA FILLING WITH CRUNCHY VEGGIES. 

ALOO SANDWICH 
SPICED MASHED POTATOES, CORIANDER & LEMON.

129

149

215

99
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TIBETIAN ORIGINAL VEGGIE DUMPLINGS ORIGINAL STYLE
 TIBETIAN CHOICE OF VEG MOMO WITH DIPS STEAM/PAN
FRIED/FRIED/STIRFRY/SCHEZWAN/CHEESE BAKED. 

JHOL MOMO
(STEAMED MOMO SERVED IN ROASTED TOMATO, SESAME & PEANUT
BROTH) 

KOTHEY MOMO 
(AUTHENTIC NEPALI HALF-STEAMED, HALF-FRIED MOMO WITH A CRISPY
BOTTOM AND A TENDER, FLAVORFUL FILING) 

VEG SCHEZWAN MOMOS [6 PIECES]
THIS MOMOS IS A SPICY DUMPLING PACKED WITH SEASONED VEGETABLES
AND TOSSED IN A FIERY SCHEZWAN SAUCE FOR A BOLD, FLAVORFUL KICK.

GONDHORAJ VEG MOMO [6 PIECES]
STEAMED VEGGIE FILLED MOMOS FLAVORED WITH GONDHORAJ LIME.

PANEER MOMO [6 PIECES]
A CLASSIC CHINESE STEAMED DUMPLING FILLED WITH SPICY PANEER AND
SERVED WITH A SPICY SAUCE. A PERFECT BALANCE OF SAVORY AND SPICY
FLAVORS

VEG CHEESE CORN MOMO [6 PIECES]
A DELECTABLE TREAT MADE WITH STEAMED MOMO FILLED WITH A
CREAMY BLEND OF CHEESE AND CORN. INDULGE IN THIS DELICIOUS
SNACK, PERFECT FOR A QUICK

MOMO

239

165/195/185/175/175/275

220

195

205

210

225



ALOO TIKKI BURGER
CRISPY ALOO TIKKI PATTY WITH CHUTNEY, ONION, TOMATO &
LETTUCE.

PANEER TIKKA BURGER
SPICY PANEER TIKKA CHUNKS WITH MINT MAYO, LETTUCE & ONION.

CORN & CHEESE BURGER
SWEET CORN AND CHEESE PATTY WITH CREAMY MAYO AND FRESH
VEGGIES.

VEGGIE BURGER
HEALTHY MIX OF VEGETABLES AND SPICES, GRILLED TO PERFECTION.

MUSHROOM BURGER
FLAVORFUL MUSHROOM PATTY WITH CHEESE, LETTUCE & SPECIAL
SAUCE.

PERI PERI VEG BURGER
PERI PERI SPICED VEGETABLE PATTY WITH SPICY MAYO AND CRUNCHY
VEGGIES.

BEETROOT BURGER
NUTRITIOUS BEETROOT PATTY WITH A BURST OF COLOR AND FLAVOR.

CHEESE BURST POTATO BURGER
CRISPY POTATO PATTY WITH A CHEESY CENTER THAT MELTS IN EVERY
BITE.

SOYA PATTY BURGER
HIGH PROTEIN SOYA PATTY WITH SPICES, LETTUCE & ONION.

BURGER
149

179

179

149

179

159

179

179

179
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CORN SALT N PEPPER
BOILED COATED DEEP FRIED AMERICAN CORN 
TOSSED IN SALT AND PEPPER SAUCE

MUSHROOM MANCHURIAN
 CRISPY FRIED MUSHROOM BALLS TOSSED IN A 
SPICY INDO-CHINESE SAUCE.
 FLAVOR: SWEET, SPICY, TANGY, AND UMAMI-RICH.
 BEST SERVED WITH:
FRIED RICE, HAKKA NOODLES, OR AS A STARTER.

STUFFED MUSHROOMS
LARGE MUSHROOM CAPS FILLED WITH A MIXTURE 
OF CREAM CHEESE, HERBS, GARLIC, BREADCRUMBS, 
AND CHEESE, THEN BAKED.
FLAVOR: CREAMY, CHEESY, AND AROMATIC.
BEST SERVED AS:
APPETIZER OR PARTY SNACK.

CRISPY CHILLI BABYCORN [ CLASSIC/ SCHEZWAN]
CRISPY FRIED BABY CORN WOK TOSSED IN CHILLI 
OR SCHEZWAN SAUCE

CRISPY SALT N PEPPER MUSHROOM
THAI STYLE COTTAGE CHEESE COOKED IN CHILLI 
SAUCE WITH THE FLAVOUR OF SWEET BASIL

INITIATOR
249

299

299

289

299



INITIATOR

THAI STYLE CHILLI BASIL COTTAGE CHEESE
BOILED COATED DEEP FRIED AMERICAN CORN TOSSED 
IN SALT AND PEPPER SAUCE

TANGRA STYLE CHILLI COTTAGE CHEESE
KOLKATA'S TANGRA STYLE CHINESE WAY CRISPY COOKED 
PANEER IN CHILLI SAUCE

CRISPY HONEY CHILLI POTATO
DEEP FRIED POTATO TOSSED WITH HONEY CHILLI SAUCE 
SPRINKLED WITH SESAME

SAUTE/ BOILED ENGLISH VEGETABLES
ENGLISH VEGETABLES SERVED BOILED OR TOSSED IN BUTTER 
AND HERBS

TANGRA STYLE CHILLI PANEER
KOLKATA'S TANGRA STYLE CHINESE WAY CRISPY COOKED 
PANEER IN CHILLI SAUCE

KUNG PAO PANEER
SPICY STIR FRIED DISH WITH PANEER CUBES, VEGETABLES 
AND CASEW NUTS

319

319

219

199

249

299



CLEAR SOUP 
ALL TIME FAVOURITE CLEAR SOUP WITH VEGETABLES 

MANCHOW SOUP 
HOT AND SPICY ORIENTAL SOUP SERVED WITH FRIED NOODLES

HOT AND SOUR 
SAVOURY TANGY SPICY CHINESE SOUP

CREAMY SWEET CORN SOUP 
AMERICAN SWEET CORN BASED CREAMY SOUP

CREAM OF MUSHROOM SOUP
A RICH, BLENDED SOUP MADE WITH FRESH MUSHROOMS, BUTTER, 
AND CREAM.

SOUP

149

149

149

149

169
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CLASSIC CAESAR SALAD 
ROMAINE LETTUCE WITH CAESAR DRESSING, GARLIC 
CROUTONS, PARMESAN SHAVINGS WITH VEG

GREEN SALAD
FRESH SALAD MADE WITH A MIX OF LETTUSE, TOMATOES, CUCUMBER,
CARROTS, AND DRESSING.

GRILLED PANEER SALAD 
GRILLED CUBED PANEER, VEGETABLES AND LETTUCE WITH 
HONEY MUSTARD LEMON DRESSING

SALADS

219

249

99



FRENCH FRIES 
BATON CUT PERBOILED DEEP FRIED POTATOES

CHEESE LOADED FRENCH FRIES
BATON CUT PERBOILED DEEP FRIED POTATOES WITH CHEESE SAUCE,
VEGETABLES

PERI PERI FRENCH FRIES
CRISPY FRENCH FRIES TOSSED IN ZESTY SPICY PERI PERI POWDER TO BE
ENJOYED WITH TOMATO KETCHUP

NACHOS [ PLAIN / CHEESE]
MEXICAN BAKED TORTILLA CHIPS

VEG LOADED NACHOS 
MEXICAN BAKED TORTILLA CHIPS LOAD WITH BEANS/ PANEEE,
CHEESE,SALSA AND SOUR CREAM

CRISPY POTATO WEDGES [PLAIN, SALTED, PERI PERI]
PERBOILED POTATO WEDGES DEEP FRIED AND SERVED WITH DIPS

NIBBLES

149

199

169

229

239

235,235,255



CLASSIC MARGHERITA PIZZA
CHEESY ALL TIME FAVOURITE CLASSIC PIZZA TOPPED WITH BASIL AND
CHERRY TOMATO

CHARGRILLED FARM FRESH VEG PIZZA 
CHEESY PIZZA TOPPED WITH FARM FRESH GRILLED VEGETABLES

SPICY COTTAGE CHEESE PIZZA 
SPICY GRILLED COTTAGE CHEESE WITH MOZZARELLA 

SMOKED PANEER AND MUSHROOM PIZZA 
PIZZA TOPPED WITH PANEER DIVINE AND BUTTON MUSHROOMS

PIZZA

219/319/419

239/329/429

239/339/439

259/359/459



PENNE/SPAGHETTI PASTA WITH CHOICE OF SAUCE 

ALFREDO
PASTA TOSSED WITH MUSHROOMS IN A CREAMY GARLIC CHEESE SAUCE OR
ALFREDO-STYLE SAUCE.
FLAVOR: CREAMY, CHESSY, AND RICH.

ARRABIATA
SPICY TOMATO HERB FLAVOURED SAUCE WITH GARLIC BREAD 

MAMA ROSA
MIXED SAUCE WITH GARLIC BREAD 

RED VELVET
BEET ROOT BASED CREAM SAUCED WITH GARLIC BREAD 

PRIMAVERA
CREAMY GARLICKY SAUCE WITH VEGETABLES WITH GARLIC BREAD 

AGLIO E OLIO 
PEPPEROCHINO GARLIC OIL AND CHILLI BASED SAUCE WITH GARLIC
BREAD 

PASTA

329

329

329

329

329

329
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	STEAMED TO PERFECTION, SERVED WITH LOVE
	UMAMI CLOUD DIMSUM.
	Shiitake Mushroom, Cheese, Brocolli,
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	SPINCORN CHEESE DIMSUM.
	Spinach, Corn, Cheese, Green Capsicum,
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	Steamed dumpling stuffed with button mushroom
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	LOADED WITH FLAVOUR INSIDE!
	THAI BAO
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	CHILLI PANEER BAO
	SOFT BAO, FLAVORFUL CHILLI PANEER-PURE PERFECTION IN EVERY BITE!

	MUSHROOM BAO
	SOFT. CREAMY. IRRESISTIBLE.
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	HYDRABADI VEG BIRYANI
	BOLD AND SPICY, SLOW-COOKED USING THE SEALED
	DUM METHOD WITH SAFFRON, MINT, AND FRIED ONIONS.
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	FLAVOR: RICH, AROMATIC, AND MILDLY SPICY.
	SOYA CHUNK / CHAAP BIRYANI
	HIGH-PROTEIN OR TANDOORI-MARINATED MOCK MEATS
	THAT GIVE A RICH, MEATY TEXTURE.
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	A FIBROUS, PLANT-BASED MEAT ALTERNATIVE COOKED
	WITH ROBUST MASALAS. [1]
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	INDIAN
	PALAK PANEER
	CUBES OF PANEER COOKED IN CREAMY PALAK GRAVY
	PANEER BUTTER MASALA
	PANEER CUBE COOKED IN CREAMY ONION TOMATO
	CASHEW BASED GRAVY
	SMOKEY LAHSUNI CORN PALAK
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	LENTIL COOKED IN SMOKY MAKHNI GRAVY.

	CHOLE MASALA
	SPICY AND TANGY WHITE CHICKPEA CURRY COOKED WITH
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	GRATED BOTTLE GOURD DUMPLINGS CRISPED TO PERFECTION AND DIPPED IN A TRADITIONAL SPICED GRAVY.
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	MELT-IN-MOUTH PANEER AND POTATO DUMPLINGS SIMMERED IN A RICH, VELVETY CASHEW-TOMATO GRAVY.
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	WHOLE CASHEWS AND FRESH FENUGREEK LEAVES COOKED
	IN A LUSCIOUS, VELVETY CASHEW-CREAM GRAVY.
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	CUBES OF PANEER SLOW-COOKED WITH DICED CAPSICUM AND
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	TANDOORI ROTI PLAIN/BUTTER
	TAWA ROTI PLAIN/BUTTER(2PCS)
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	DARK CHOCOLATE
	BELGIAN MILK CHOCOLATE WAFFLE
	WAFFLE-WICH TOPPED WITH BELGIAN MILK CHOCOLATE
	BELGIAN WHITE CHOCOLATE WAFFLE
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	VEG GRILLED SANDWICH
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	AND FLAVOR.
	VEG GRILLED CHEESE SANDWICH
	CHEESY, MELTY AND ABSOLUTELY IRRESISTIBLE.

	BREADS
	VEG GRILLED CHEESE & CORN SANDWICH
	SWEET AND JUICY CORN WITH VEGGIES AND A CREAMY TOUCH.
	VEG GRILLED CHEESE & PANEER SANDWICH
	FRESH CRUMBLED OR DICED PANEER TOSSED WITH FINELY CHOPPED ONIONS, CAPSICUM, TOMATOES, MILD SPICES (GARAM MASALA, OREGANO, OR PERI-PERI), AND A DASH OF KETCHUP OR MAYO, TOPPED WITH A GENEROUS LAYER OF MOZZARELLA OR CHEDDAR CHEESE, GRILLED CRISP WITH BUTTER.
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	SPICED MASHED POTATOES, CORIANDER & LEMON.
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	TIBETIAN ORIGINAL VEGGIE DUMPLINGS ORIGINAL STYLE
	TIBETIAN CHOICE OF VEG MOMO WITH DIPS STEAM/PAN FRIED/FRIED/STIRFRY/SCHEZWAN/CHEESE BAKED.
	JHOL MOMO
	(STEAMED MOMO SERVED IN ROASTED TOMATO, SESAME & PEANUT BROTH)

	KOTHEY MOMO
	(AUTHENTIC NEPALI HALF-STEAMED, HALF-FRIED MOMO WITH A CRISPY BOTTOM AND A TENDER, FLAVORFUL FILING)
	VEG SCHEZWAN MOMOS [6 PIECES]
	THIS MOMOS IS A SPICY DUMPLING PACKED WITH SEASONED VEGETABLES AND TOSSED IN A FIERY SCHEZWAN SAUCE FOR A BOLD, FLAVORFUL KICK.
	GONDHORAJ VEG MOMO [6 PIECES]
	STEAMED VEGGIE FILLED MOMOS FLAVORED WITH GONDHORAJ LIME.
	PANEER MOMO [6 PIECES]
	A CLASSIC CHINESE STEAMED DUMPLING FILLED WITH SPICY PANEER AND SERVED WITH A SPICY SAUCE. A PERFECT BALANCE OF SAVORY AND SPICY FLAVORS
	VEG CHEESE CORN MOMO [6 PIECES]
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	VEGGIE BURGER
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	MUSHROOM BURGER
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	PERI PERI VEG BURGER
	PERI PERI SPICED VEGETABLE PATTY WITH SPICY MAYO AND CRUNCHY VEGGIES.
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	CHEESE BURST POTATO BURGER
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	TOSSED IN SALT AND PEPPER SAUCE
	MUSHROOM MANCHURIAN
	CRISPY FRIED MUSHROOM BALLS TOSSED IN A
	SPICY INDO-CHINESE SAUCE.
	FLAVOR: SWEET, SPICY, TANGY, AND UMAMI-RICH.
	BEST SERVED WITH:
	FRIED RICE, HAKKA NOODLES, OR AS A STARTER.
	STUFFED MUSHROOMS
	LARGE MUSHROOM CAPS FILLED WITH A MIXTURE
	OF CREAM CHEESE, HERBS, GARLIC, BREADCRUMBS,
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	FLAVOR: CREAMY, CHEESY, AND AROMATIC.
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	SAUCE WITH THE FLAVOUR OF SWEET BASIL
	299
	289
	299


	INITIATOR
	THAI STYLE CHILLI BASIL COTTAGE CHEESE
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	TANGRA STYLE CHILLI PANEER
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	PANEER IN CHILLI SAUCE
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	SPICY STIR FRIED DISH WITH PANEER CUBES, VEGETABLES
	AND CASEW NUTS

	SOUP
	CLEAR SOUP
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	SAVOURY TANGY SPICY CHINESE SOUP
	CREAMY SWEET CORN SOUP
	AMERICAN SWEET CORN BASED CREAMY SOUP
	CREAM OF MUSHROOM SOUP
	A RICH, BLENDED SOUP MADE WITH FRESH MUSHROOMS, BUTTER,
	AND CREAM.
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	CLASSIC CAESAR SALAD
	ROMAINE LETTUCE WITH CAESAR DRESSING, GARLIC
	CROUTONS, PARMESAN SHAVINGS WITH VEG
	GREEN SALAD
	FRESH SALAD MADE WITH A MIX OF LETTUSE, TOMATOES, CUCUMBER, CARROTS, AND DRESSING.
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	GRILLED CUBED PANEER, VEGETABLES AND LETTUCE WITH
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	BATON CUT PERBOILED DEEP FRIED POTATOES WITH CHEESE SAUCE, VEGETABLES
	PERI PERI FRENCH FRIES
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	CRISPY POTATO WEDGES [PLAIN, SALTED, PERI PERI]
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	CLASSIC MARGHERITA PIZZA
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	PENNE/SPAGHETTI PASTA WITH CHOICE OF SAUCE
	ALFREDO
	PASTA TOSSED WITH MUSHROOMS IN A CREAMY GARLIC CHEESE SAUCE OR ALFREDO-STYLE SAUCE.
	FLAVOR: CREAMY, CHESSY, AND RICH.
	ARRABIATA
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