FOOB FOR YOUR SOUL

OPENING
HOURS

1.00 AM
11.30 PM

SOUP

@ LEMON CORIANDER 30UP

199/-
Lemon Juice Fresh Corlander Leaves,
Vegetohle Erath.

® MANCHOW soup
Mived Vegetable Brath Crunchy
Nocdles.

199/-

® VEGETABLE CLEAR SOLP 199/ -
Vegetable Broth, Crushed Black Pepper

Sea Salt

@ TOMATO AND BELLPEPPER "P‘)J‘I'
Burnt Tomate Bellpepper Crushed
Black Pepper.

® HOT AND SOLR 194/ -

Tangy Vegeteble Hat Pat, Mushroam,
Spices And Sov Sauce.

SALADS

® ROASTED PUMPKIN & -1'5!.';‘-
Mixed Greens, Bolsamic, Honey
Dressing, Candied Walnuts and Goeat
Cheese,

® APPLE BERRY wo &

Grum!)‘ Smith ﬂ.pp!@, Mixed G(W!ILI
Raspberry Vinaigrette Fresh Berries
and Ricotto.

® TOMATO BURRATA

Heirlaom Tematoes, Peste, Sourdough
Toast

5 SOJL

® ARTH QUINOA SALAD v 2@

Fresh Mint Mclon Scasonal Citrus.
Assorted Grewns,

450/~

8 AVOCADO BABY SPINACHwE 530/

Yuru Dressing Mixed Greens Fresk
Averado.

& SOM TAM2 450/

Thai Raw Papaye Salad.
@ AHRTH CAESAR SALAD

Lettvce, Cherry Temalo, Parmesan,
Olives, Cassar Dressing

450/-

NIBBLES

CHAAT

® SUNDRIED TOMATO GOAT 49
CHEESE CIGAR ROILL

Goat Cheese, Sundricd Tomats Garlic Aloli.
® POTATO CROQUETTE 350/~

Patata, Cheese, Panza Crambs, Sweet Chillt
Sauce.

® STUFFED CHEESE MUSHROOM  350/-
Mushroom Cheese Panco Crumbs.

® MALAI BROCCOLI qo0/- ®
Broccoli, Cheese, Cashewnut Mint Sauce.

® PANLER CHILLI SCHEZWAN 350/~

Cottage Cheese, Bellpeppers. Onion,
Carrot, Water Chestrut,

150/~ @

CHILLI BASIL TOFLU 350/-
Silken Tofu, Red And Yellow Bell Peppers,

Onicn. Basil,

HARISSA KUBBED PANEER TIKKA 400/~

Cottage Cheese, Harissa Paste, Mint Chutney.

CONJI MUSHROOM 8 350/
Crispy Mushreom, Garlic. Chili
CRISPY LOTUS STEM »@ 400/~
Loutus Stem Sweet Chilli Paste.

@ STIR FRIED VEGETABLES 350/~

Chinese Cabbage Pok Chei Mushiosm Carrol
Baby Cern, Zucchini, Asparagus, Beans,
Snowpens, Eroccoli,

VEGETABLE CHOP 450/-
Bectroct, Corrot, Beans & Roasted Peanut.
VEGETABLE SPRING ROLLS 3'5“."‘

Carrat, Cabbage, Bell pepper. Spring Onians
Sweet Chilli Sauce.

CRISPY CORN
Sweetcorn, Onien Bellgepper Shallofs,

']-_.-,ij..

® SWEETPOTATO & STARFRUITw {20/-
Smoked Sweer Potato Tossed In
Homemaude Spice Mix & Served With
Star Fruit.

® AVO TIKKI CHAAT
Avecado Tikki Crispy Kale Assorled
Chutneys & Swert Yogurt

-1‘301"‘

® PALAK PATTA o 420/-

Crispy Fried Palak Patta, Assorted
Chutneys & Sweet Yogurt
® DAHI BHALLA PAPDI

Blend of The Two Classics With
Crispiness Of Papdi And Melt In The
Mauth Dahi Bhella.

380/

® KOLKATA POUCHKA w
Pani Furis Served With Swect

Tamarind Chutney & Gondhraj Lemon
Water.

320/

VEGAN ull
CHEFF'S SPECIAL 4@ PLEASE INFORM CUR SEZVER FOR ANY ALLERGIES qi\_arth.gurugmm
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FOOD FOR YOUR SOUL

MENU

FOOD

OPENING
HOURS

11.00 AM
11.30 PM

ALL DAY BREAKFAST

BREADS & SANDWICHES

® ARTH CHILLAS o# 350/~
Beetroot Or Spinach Rells Stuffed
With Cottage Cheese Served Wirh
Tomato Ginger Chutney

®@ MULGAPODI IDL] it 2 ja0/-

Mini Idli’s Tassad In Curry Leaves And
Homemade Podi Mascla

® MUSHROOM AND CHEESE '}-1—“;"‘
ETTAPAM

Served With Ghee Podi Masala Ard

Fresh Coconut Chutney

® HOME STYLE STUFFFD u# 340/~
PRONTHIS

Choice Of Poteta Or Pancer, Served

With Fresh Dohi And Seasonol Pickle

® CGUNPOWDLER DOSA @ 340/

@ BAZAAR KE RAM LADOO we
Lentil Fritters Served With Rodish

Kachumbar

340/-

@ FINGER MILLET PANCAKES ® 350/

Topped Witk Maple Syrup And Served
With Fresk Seasonal Fruits

@ ARTH AVO TOAST 4 525/~

Ricatta, Blistered Tamataes & Fresh
Avocade

@ [RENCH ONION TOAST 460/

Topped With Gruyere Cheese And

Served With ¢ Consamme

® G GOAT CHEESE & 595/~
CARAMALISED ONION

Balsamic And Honey Tossed Figs
Crumbled Goat Cheese And Onain Jom

® ARTH CLASSIC GRILLED 480/
SANDWICHES
A Blend Of Three Types OF Cheese
Served With Tomate Dhania Sharha

2 WHOLEF WHEAT BOMBAY 400,#-

SANDWICH

QOur Take O The Street Siyle Bombaoy
Veggie Sandwich

Served With Spieed Patata Mash And - o
Kisortuied Chutnags 8 [PAO BHAJI PULL APART 480, -
Milk Paa With Cream Cheese & Spicy
1 - ] Bhaji Topped With Mozzarella Cheese
SOFT SHELL TACOS & 7 | E S BLACK WIIEAT
: WRAPS/ FAJITA ROLLS
QULSADILLA ® VEGETABLE FAJITA 525/ FLAT BREADS
Carrots, Bellpeppers Zucchini Lettuee, Salsa @ TOMATO BURRATA & ?-1-3,‘{'
® QUINOA WITH GRILLED ;g;,f'- Blistered Tamataes Tarn Burrata,
VEGETABLES Cheddar, Parmeson & Arugulo
Quinca, Bellpeppers, Sun Dricd Tomatoes @ MUSHROOM TRUFFLE f"45!"
Lettuce Feto Cheese Mushreom Paste Truffle Qi Fried
T : as/ Garlic With Bocconcini & Cheddar
& GRILLED VEGETABLES Alsis
WITH PESTO SAUCE @ SPINACH RICOTTA 645,"—
. Creamed Spinoch, Fried Garlic, Chilli
?ssoﬂed‘ Vegetables, Clives Cheddar In Pesto ol With C::eddcr g ﬂiraf.*n”
: : e 3 g Sauce
® CHILLI CORN CARNE # 4 5a3/- 8 QUATTRO FORMAGGIO bas)-
MNubii Granules, Sour Cream Cheddor Phidiar Wannile Ponnssn,
Cheese, Guacamale Ermesantal
® PULLED JACK FRUIT 525/~ SLOADEREXQUCVECEIE & G5/
Sourcrecm, Pico Kachumber Tomatc Besil Sauce, Tossed Exatic
Veggies With Cheddor, Mozzarella &
@ BEANS & SWEET POTATO Siﬁ.{‘ Bocconcini
Sinoked Sweet Porato, Sour Crecaurn, ® PESTO ITALIANO 643;'

AT o Pesto Ricatra With Sundried Temotees
& Cheddar
® BAP 6_1 5"’1 !
Burrate, Basil Peneer Tikka
VEGANw
CHEFS SPECIAL 48 PLEASE (NFOBM CUS SESVER FOR ANY ALLERGIES @ar‘[‘h.gurugram

SPICY g

ALL SOVERNMENT TEXES AS APPLICABLE | WE LEVY 108 STAFF CONTRIBUT/ON



FOOCD FOR YOUR SOUL

MENU

N.O.N.G FOOD

OPENING
HOURS

11.00 AM
11.30 PM

SOUP

SALAD

CHAAT

@ LEMON CORRIANDER SOUIP
Lemon Juice, Fresh Coriander Leaves,
Vegelable Brolh

@ VMANCHOW S0P
Mixed v&gﬁfnhfzs Brl‘:h‘\_ C."unrhy
MNoodles

@ VEGETABLE CLEALRL SOUT
Vegetable Brath Crushed
Black Fepper, Sea Salt

® TOMATO & BELLPEPPER
Burnt Tomato, Bellpepper Crushed
Black Pepper

@ HOT AND SOUR
Tangy Vegetahle Hot Fat, Mushronms,
Spices And Sauce

199/~

199/~

199/-

199/-

199/

@ ROASTED PUMKIN
Mixed Green, Balsomic, Honey Dressing

Condied Walnuts & Goa! Cheese

@ APPLE RERRY
Grnnn'y Smith App]?. Mixed Greens
Raspberry Vinaigrerte, Fresh Berries &
Ricotta

@ AVOCADO BABY SPINACH

Yuzu Dressing, Mixed Green
Fresh Avecado

®ARTH QUINOA SALAD

Fresh Mint Melon, Seasone! Citrus
Assarted Greens

[
504~

@SWEET POTATO & q2u)-
STARFRUIT
Smoked Sweet Potata Tassed In
Homemade Spice Mix And Served With
Star Fruit

@AVO TIKKI CHAAT 460/-
Avocado Tikki Crispy Kale Assorted
Chutne ¥ & Sweet Yngurt

@PALAK PATTA

Crispy Fried Polak Fatta, Assorted
Chulney! & Sweet Yogurt

410/~

@ DAHI BHALLA PAPD] '53{.1,"—

Blend Qf The Tow Classics With
l:'l.iapineys of Pupdi & MEJJ I Maouth
Dehi Bhalln

@RKOLKATA POUCHKA
Pani Puris Served With Sweet
Tamarind Chutney & Gondhraj

Lemon Waler

j20/-

NIBLES

SOURDOUGH TOAST

BREAD & SANDWICHES

@POTATO CROOUETTE '_-;*‘,(),;-
Potato, Cheese Panca Crum, Sweet Chilli
Sauce

@CRISPY LOTUS STEM
Served With Diy Green Curry Paste

Fried Rice

@STULTED CHEESE MUSHROOM 350/~

qou-

Mushroon 1, Crlw&ue_ Panco Crumbs

@ CRISPY CORN 350/ -
Sweelcorn Bell Pepper, Shallols

®MALAI BROCCOLI 150/
Broceoli, Cheese, Cashewnut, Mint
Sauce

@VEGETABLE SPRING ROLLS 'jf,‘(}ﬂr'

Carcet. Cabbage, Bell Pepper &
Sweet Chilli Sauce

® ARTH AVO TOAST s2afe
Rizotta, Blistered Tomatces & Fresh
Avocado

8 ARTH CLASSIC GRILLED 4ﬁl.lf-

CHEESE
A Blend Of Three Types Of Cleese
Served With Tamata Dhania Sherka
Dip

8 WHOLE WEAT BOMBAY
SANDWICH
QOur Take On The Street Style
Bombay Veggie Sandwich

400/~

PASTAS

® FETTUCCINI MUSHROOM
TRUFFLE
Mushroam pﬂﬁfﬂ"_ Triuiffle Ol

@8 PPENNE ALFREDO
Duubre Hﬂuvy Crmrrly SL‘N..ILE’I

64 if‘

o435/~

Mushranm

@ PAO BHAJL PULL APART BREAD .1Hn,f—
Milk Pae With Cream Cheese & Spicy
Bhaji Topped With Mozzarello Cheese

SOFT SHELL TACOS /
QUESADILLA
® BEANS & SWEET POTATO 523/~

Smoked Swee! Polato, Scur Cream
Guacamole

BAQ

@ KUNG PAO COTTAGE
CHEESE BAO

Crispy Collage Cheese, Kung Poo Souce

i
by -

@ KEEMA BASIL BAO Gs0/-
Snyﬂ C"‘u;n‘(tl Chilli Basi! Sﬁure_ Critpy‘
Crispy Fried Onions, Baosil

® CRISPY TOFU TERIYAKI 6350/~

BAD
Crllpy TDI(;J Green & Red App.’z Jlui'icrn_
White Sesame Seeds

ALL SOYVERNMENT TEXES AS APPLICABLE | WE LEVY 108 STAFF CONTRIBUT/ON
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FOOD FOR YOUR 50UL

MEN

VEGAN FOOD

OPENING
HOURS

11.00 AM
11.30 PM

SALAD (VEGAN)

CHAAT (VEGAN)

NIBLES (VEGAN)

@ ROASTED PUMKIN
Mixed Green Bolsamic, Honey Dressing
Candied Werlnuts

@ APPLE BERRY 7 99
Granny Smith Apgle Mixed Greens,

Resphberry Vinaigrette, Fresh Berries

@ AVOCADO BABY SPINACH

Yuru Dressing, Mixed Green
Fresn Avacada

@ SOM TUM »#
Thai Raw Papaye Salad

® ARTH QUINOA SALAD wo %
Fresh Mint Melon Seasonal! Citrus,
Assorted Greens

) 4 - ; TN qt W aspnf-
450/~ ® SWEET POTATO & STARFRUIT  420/- @CONJIMUSHROOM 4 350/
Smoked Sweel Potaie Tossed In Crispy Mushraem, Garlic, Chilli
?;m;mc?:]? Epice Mix & Served with @ CRISPY LOTUS STEM 400/-
tar Frui
550/= : e A s - Served With Dry Green Curry Paste
3. ®ROLKATA POUCHKA j2u) - Eind Doee
Pani Puris Served With Sweet @ CHILLI BASIL TOFU 350/~
T ind Chutney & Gondhraj Ler :
o ..;:f::mo P el Silken Tofu, Red And Yellow Bell
330 Pepper, Onion, Corrot, Water
T Chestnut
SOURDOUGH TOAST i s
a CRISIY CORN 350/ -

450;’- @ ARTH AVO TOAST 4%
Blistzred Tomato & Frech Avacade

450/- II—"’?

525/~

Sweelcorn, Onion Bell Pepper,
Shallets

PASTAS (VEGAN)

® FETTUCCINE ARRABIATA wo 643;-
Spicy Temata Basil Sauce

® FETTUCEINT MUSHROCIN [-;.-1.5,"—
TR.UFFLE @
Mushroom Pasie, Trutfle Ol

® SPAGHETTI AGLIO OLIO 64‘;;"-

PEPERONCING w&_J&

Olive sil, garlic. Peperoncino

ALL DAY BREAKFAST

DIMSUM (4 OR & PIECES)

HEARTY MAINS

B .-
& ARTH CHILLAS

@ YELLOW CURRY CRYSTAL
Crystal Dimsum Served With Yellow Curry
@ BROCCOLI AND ALMOND w8 523 l,'f 745/-

Broccoli And Almaond Stuffed Dimsums Served
With Condimenis

KOTHEY
® VEGETABLE KOTHEY 525/ 745/~
Beens Carrat, Zucchini Mix, Baby Carn,

- ! —_
325/ .-’4‘_!#’

523/ 745/- ® KERALA STEW LEMON RICE  am 645/

Cocerut Milk Veggie Stew Topped
With Guntur Chilli Oil Served With o
Homestyle Leman & Curry Leaf Rice

MUSHROOM PEPPERERY
WITH MALABAR PARANTHA
Musshroams Stirfried With Freshly Ground

Black Pepper & Curry Leaf Served With
Homemade Malobor Paretia

645/~

"),Sl.llfi— ®» THREE MUSHROOM KOTHEY e
Beetroot Rolls Stuffed With Soya And Button Mushrocm Black Fungus, Shiitoke ® ROAST KATHAL .7 B45/-
Vegetables Served With Chutney Mushraam Stir Fried Jackfruit In a Decadent Roast
@ GUNPOWDER DOSA le, SUSHI Meazale Served With Homemade Malohar
2 R = = Parctta (Made With Olive Qil
Served With Spiced Potata Mash & O TERIVAKIVEGGIE KAPPAMAKL  gq5f- o (ioae With Olive Ol .
% K " Ee— ; o
A iy Kapparaki Rolls Tepped With Teriyaki Sauce ® SRILANKAN CURRY st / i
AT 1 L S LT CITH STF 5 R
® MULGAT'ODI IDLT 349/~ @FARMER MARKET SUSHI sagh: TGP TR
Mini Idli’s Tossed In Curry Leaves & Processed Plant Based Chunks Served
Homemode Tadt bosls Totu, English Cucumber, Avocado, Tanauki With fn Houss Sheilankan Inspired
@ BAZAAL KE AM LADOO .}40;_ Masalo Paste/ Steamed Rice
;en}-:f Frl;Hers Served With Radish ® AMINABAD VEGGIE 645/ -
achumber
/ BIRYANI
AL STYLE STUFEE 140/~
. HO'MI:‘:‘ I'YLE STUFFED L Besmati Rice Cooked With Vegetables
PRONTHIS Served With Mirchi Ko Saolan
Poterts Pranthi Served With Fresh &
Seasonal Pickle
VEGAN wg
SPEAR TO YCUR SESVER FOR JAIN FOOL OETICNS @arrh.gumgmm

CHLEFS SPECIAL 4%
SPICY g
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FoOOD FOR YOUR 50UL

MENU

FO O D

OPENING
HOURS

11.00 AM
11.30 PM

HEARTY MAINS

® KERALASTEW LEMON w9

RICE

Cacanut Milk Yegaie Stew Topped
With Gurtur Chilli Ol Served With o
Homestyle Lemon & Curry Leaf Rice

Gy 5,#'-

@ MUSHROOM PEPPERFRY =&
WITH MALADBAR PAROTTA
Mushraom Stirfried With Freshly
Ground Black Pepper & Curry Leaf
Served With Homemade Mualabor

Parotta

645_5—

® GHEE ROAST KATHAL w@ 7 9
WITH MALABAR PAROTT
Stir Fried Jackfruit In a Decadent Ghee

Roast Masala Served With Homemade
Malabar Paratta

645/-

® AMRITSAR PANEER
BHURJEE PARANTHA
Punjrbi Style Paneer Bhurjee Served
With Bcejee Ki Pronthi

b5/ -

2 PALAK KADHI MILLET RICE
Roulade Of Spinach Fritters in & Home
Style Yougourt Kadi Served With a
Three Pepper Millel Pulao

645/-

8 SHILANKAN CURRY w8 9 7
WITH STEAMED RICE

650/~

Processed Plant Based Chunks Served
With [n Hause Sheilankan Inspired
Masala Paste, Steamed Rice

& AMINABAD VEGGIE w
BIRYANI

Basmati Rice Cooked With Vegetables
Served With Beetraot Roita & Mirchi

643/~

Ka Saalan

@ KHAO SUEY w#
Burmese Noodle Bowl With Coconut Curry
And Accampaniments

@ KIMCHI RAMEN wor 745( -
Spicy Tangy Broth Asscrted Veggies & Nori

@ KOREAN JIAJANGMEYEON w2 745/~
PAN FRIED NOODLES
Fan Fried Noodles Topped With Yeggics
& EBlack Fungus in Black Bean Sauce

@ [SAN WHITE THAT CURRY wr 4%
Served With Cry Green Curry Paste Fried
Rice

@ SPICY UDON BASIHL. NOODLES v # }'45.!’-
Spicy Basil Sauce Grilled Tofu

® BEI|ING HAWKERS BOWLue
Choice Of Hakka Noodles Cr Fried Rice
Served With Cottage Cheese &
VYegetables Stir Fry

® VEGETABLE PENANG CURRY @
Served With Jasmine Rice

@ EXOTIC VEGGIES WITH STICKY 4% }'4‘5#"
RICE
Butter Garlic Pepper Sauce/ Chilliy Basil

Sauce! Coriander Souce

@ 'HAD THALI NOODLES ?4'?#"
Fiat Rice Noodles Stir Fried With Capsicum
Red Cakbege Sprouts, Garlic Chives &
Tapped With Roasted Peanuts

i
756"

y
A5~

745/~

]
7451 -

HEARTY MAINS

DESSERTS

® PANEER LABABDAR
Served With Laccho Parantho

699/

@ DAL MARKHANI WITH SMOKED 4 :"‘19:"‘
WHITE BUTTER

® COCONLUT CREME BRULEE »# 3.50;'-
Creme Brulee With a Coconut Twist

@ BOMBAY BADAMI HALWA 150/~

Bombay Style Almond Helwa Cocked In
Clarified Butter

8 WALNUT BROWNIE

Vanilla lee Cream

330/

@ SAFFRON PHIRNI WITH HOME ﬁnf-
MADE ROSE GULKAND

Traditional Rice Pudding Served With a
Dallop OF Rose Jam

3 JAML /-
Served With Gorlic Cheese Naan ® GULAB JAMUN 350
Made With Reduced Milk Called
® YELLOW DAL TADKA 130/~ ‘KHOYA Gronished With Pistachio
With Jeera Rice Niblets
5 : < T
® VEGETABLE JALFREZI 749/~ ® CHOCOLAVA ROLLS 350,
¥ Phile Pastiy, Chocolote Sauce lcing
Served With Paranthe Sugar
VEGAN off
CHEF'S SPECIAL 4 PLEASE (NFORMCUS SESVER FOR ANY ALLERGIES @!arth.gumgpam
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FOOD FOR YOUR S50COUL

OPENING
HOURS

11.00 AM

FOOD 11.30 PM

PASTAS KOTHEY

@ VEGETABLE KOTHEY ﬁ‘”l’
Beans Carrot Zucchini Mix Baby Corn,
Brocenli, Pak Choi Chinese Cabbage

® [FETTUCCINI ARRABIATA @ G45/-

Spicy Tomate Basil Sauce

® FETTUCCIN ne@ G45/-

@ THRLEE MUSHROOM 350/-
MUSHROOM TRUIFTLE KOTHEY
Mushroom Paste, Truffle Qi ,
Button Mushreom Block
® PENNE ALFREDO Ga5/- Fungus Shiitake Mushroom
Eaaie Husy Coaamty Shiiy, @ ASIAN GREEN KOTHEY 150/
Mushreom
Asparagus Pok Choel, Beans,
® PENNE IN PESTO SAUCE G45/- Broceoli Snowpeas

Basil Pine Muts, Garlie, Qlive Parmesan

® GNOCCHI 645/-

Homemade Potute Pasta In Peste
Sauce With Blistered Tamatees And
Ricetta

® SPAGHETTI AGLIOQ OLIOwe s 615/
PEPERONCINOG

Olive Qil, Garlic Peperoncine

DIMSUM 4 or6 Pieces SUSHI BAO
b

@ TERIYAKI VEGGIE KAPPAMAK] v ?43-’" ® KUNG PAQ COTTAGE CHEESE 650/ -
Kappamaki Rolls Tepped With Terivaki Sauce BALD

St Sy s = e ; Crispy Colloge Chesse, Kung Puo Souce
@ CUCUMBER CREAM CIIEESE 745/

AVOCADO URAMAKI ® KEEMA BASIL BAO 650/-
Uramoki Rolls Stuffed With Cream Cheese Soya Chunks, Chilli Busil Sauce, Crispy
Cucumber & Avocado Fried Onions, Basil
@ FARMER MAKKET SUSHI w# '}45,"' @ STUFFED MOQUEMEAT BAO Gso/-
Tafu English Cucumber Avocodo Tanauk Bag Bun Stuffed With Soya Chunks,
® YELLOW CURRY CRYSTAL w# 525/7. f- Onion, Gorlic, Tomatoes & Fresh
350745 ® TRUFFLE MUSHROOM SUSIHI 745/~ Corlandar I

“rystal 3 Wi ]
Crystal Dimsums Served With Yellow Curry Enoki Mushraom, Teufffe N, Japancse Mayo e
L_LSHLY b R Al 150, =
SPICY WL MUS » Sge e o : e
" :“Ill[l“] E:]"L I.. ::]li _:ZIII;.(M " Jzi'lf"q J# @ TEMPURA ASPARALLUS WASABI ?.4."5,#' Cr;'r;p_p TQFN, Green And Rg‘JA’.:pfv
MR k MAYQ Julian White Sesame Seeds

Wild Mushroom Dimsums Dipped In Miso Asparagus Tempura With Wasabi Mayo

Bich @ TRUFFLE MUSHROOM BAO (w,uf-—
® BROCCOLI AND ALMOND o Tz'iu'f?'ﬂ"ll'

Broccali And Almond Stutfed Dimsums
Served With Condiments

Black Fungus, Shitoke Buttan
Mushroom Truffle Ol
@ SPICY BASIL TOTI'U BAO fi50/ -

Silken Tofu, Cucumber Asparogus, Red
Cobhage, Lettuce, Chilli Basil Sauce

® CREAM CHEESE WATER 3"-’);'!'54'3-";‘
CHESTHRUT WITH CHILLL OIL
Fhiladelphic Cream Cheese Water

Chestnut Stuffed Dimsums Dipped In
Chilli &l

VEGAN nilf

CHEP'S SPECIAL ’- PLEASE (MFORMCLUR SESVER FOR ANY ALLERGIES tl_l‘;lﬁi'l.gurugl"l m
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