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MEAL BOWLS

O Paneer Butter Masala with 3 Tawa Roti

O Paneer Butter Masala with Steamed Rice
O kadahi Paneer with 3 Towa Roti

B Kadahi Paneer with Steamed Rice

B Dal Makhani with 3 Tawa Roti

B Dol Makhani with Steamed Rice
B Dal Tadka with 3 Tawa Roti

B Dal Tadka with Jeera Rice

B Soyo Chaop Masala with 3 Towa Roti
B8 Soya Chaop Masala with Steamed Rice

BManchurian with Hakka Noodles
B Manchurian with Fried Rice

B Rajma Chawal with Plain Curd
B Rajma Chawal with 2 Lachha Paratha
B Chana Masala with Jeera Rice

O Butter Chicken with 3 Tawa Roti
0O Butter Chicken with Steamed Rice

B Egg Curry with 3 Towa Roti
B Egg Curry with Steamed Rice

BOVEG STARTER MEAL
Veg Noodles, Paneer Tikka (2 Pcs),
Hara Bhara Kebab (2 Pcs), Veg. Sandwich (1 Pe)

BMNON - VEG STARTER MEAL
Chicken Noodles, Chicken Tikka (2 Pcs), Hara Bharo-
Kebab (2 Pcs), Egg Sandwich (1 Pe)

$VEG @EGG MEAT/MON-VEG/SEA FOOD
NOTE :

1. Try not to waste food,
1Hmu|wmwwmmmmmm.
4 We recommend moking o reservation, especiolly during peak hours and weekends,




Coffeo B
MENU

Innovation starts with a spark...
Or sometimes, a strong coffee!

D

J BREWHOT J BREW CHILLERS
ESPRESSO 120 CLASSIC FRAPPE 250
AMERICANO 150 280
LATTE 180 BROWNIE FRAPPE
CAFE MOCHA 200
FILTER COFFEE 140 ESPRESSO OTR 280
MACCHIATO 180
260
CAPPUCCINO 180 ICED AMERICANO
HOT CHOCOLATE 120 ICED LATTE 220
ICED CAPPUCCINO 220
J BREW DEALS @ 330 ICED MOCHA 240
+« CAPPUCCINO + GRILL SANDWICH ICED MACCHIATO 220
«FRAPPE + FRENCH FRIES
+2 CAPPUCCINO + PLATE OF COOKIES IRISH COFFEE OTR 300

entrepreneurs daring to turn | it's all about the grind—one Slp B

ideas into realities. | one step at a time. AT ,.u-.. , ;
-, " -|‘I i ..*_- t'h".

SHUW SONE LD"-"E.
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Coffee fuels the bold—just like ‘ In the startup world, as in coffee,
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SNACKERS TANDOORI  RICE & NOODLES

erving - & Pes f Half / Fu
French Fries Peri Peri 7150 s " Hokeo Veg Moodles TET0

Paneer Pokoda ¥ 200 Paneer Tikka ¥ 300 # Haoka Egg Noodles T 290

. haloi Paneer Tikka T 300
v Haka Chicken Noodles T 350
Orﬂan"ﬂmﬂ— o W Pahadi Paneer Tikka T 300 5

Soya Chaap Tikka ¥ 380 Chili Garlic Noodles T 280
Paneer Chilly ¥ 280 Soya Choap Hariyali ¥ 750 e
Haney Chilly Potato ¥ 250 —— Veg Fried Rice T2
Mushroom Chilly T 250 Veg Seekh Kebob T 300 Chicken Fried Rice T 350
Veg Manchurian T 240 Mushroom Tikka T 300 # Eqg Fried Rice T 250
Lollipop Chicken 280 i Mushroom Fried Rice % 250
Chicken Dry Fry T 320 Tandoori Chicken H/F T 260/500 Schezwan Fried Rice ¥ 220
Chicken Chilly T 350 Chicken Tikko L]

Chicken 45 ? 350 Chicken Malai Tikka ? 350 - -
R e 380 Chicken Pohodi Tikka 350 Khichdi T 250
Prawns Chilly 2 450 Tandoori Pomfret T 550 Steom Rice 130
Coldens Fried Prowns 2 450 Tal_'nduorl Prowns T 450 Jeerq Rice T 150
Chicken Seekh Kebab T 350 Lemon Rice %140

Folafel 2250 Ronsd Kebob S Ece ¥4l Matar Puloo 2180

W Humus Pita Bread & Salad ¥ 300 M AI N S u e BTy * 240

Weg Cutlet T 220 ® Eng Biryoni T I¥0
Chicken Cutlet 2350 Del Tadka 220 w s Chicken Biryani ¥ 350

wi Dol Makhani E 350 W -
Paneer Croquettes T 280 Moa Ki Dol % 750 Mutton Biryani T 400

Prawnis Biryani T 430
Paneer Tikka Masala L
Veg Wrop 280 Kadohi Paneer 350 s
S e MAINSE
Chicken Wrag L Paneer Lababdar 350
Maotar Paneer T 300

Chicken Grilled ¥ 500 Paneer Bhurji #9280 w Chicken Curry Marwari % 350

Chicken Steak 2500 Palak Poneer 7350 Ehicken Einiciligema S ddl
Malai Koft 350 Chicken Keema Jaipuri T 380

W Delhi Style Butter Chicken ¥ 380
Chicken Barra T 350
Chickean Tikka Masala T 380
Chicken hMughlai T 400

W Rojasthaoni Laol Moos T 500

Mix Veg T 200
Mutton Keema ¥ 400
S Chop Curry o Mutton Mughlai 2 400

S I D E BY S I D E htnc b Mutton Hyderabadi ¥ 400

Gogn Chicken Cofreal ¥ 450

Ploin Curd 7 B0 B READ S W Goan Chicken Xacuti T 350
i W Goan Prowns Curry T 500
T ]

e i W Goan Flsh Curry 7 500

‘M"GQ Raita T 140 Towa Rotl Plain / Butter T 2030
Bundi Raita 120 Tandoorl Rotl Plain / Butter T 30/40

Fineopele oo L T DESSERT

Crispy Gorlic Moan 120
Masala Papod 2150 Chili Cheese Gorlic Naon 7140
Fry Popod % 80 Lechha Paratha T 80
Roosted Papad T BO Mirch Ko Paratha T A0
Peanut Masala 7140 Ega Poratha Plain / Cheese ¥ 80/100

RESERVATIONS @ 70140 20134

Fish M Chips T 450 Mewratan Korma 7320
Fish Grilled ¥ 500 Kadaohi Vegetables £ 240

Aloo Jeera 7160
Fish Croquettes T 450
Fish Steak 2 500 Mushroom Mutter ¥ 200

lce Cream 2 Scoop 120
Gulab Jormun 2 Pes T80

SHOW SOME LWVE!

* CHEF STYLE l:2',:3'!:'FiEP;lf!'..F\u'!th'[ZﬁN TIME 15-20 MIN
VEG @EGG. MEAT/NON-VEG/SEAFOOD ./ SPICY NOTE-
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BREAKFAST BEVERAGES

Toast Butter TED Banana Pancake 220 Tea T 40
Baked Baans On Toast T 140 Chocolate Pancake - $250 Black Tea T30

Nutella On Toast ¥ 180 Mutella Pancake EL_» ¥250 Graen Tea 7 40 '

Peanut Butter On Toast ¥ 160 Fruit Bowl With Dry Fruits %350 Heot Coffes T &0
Guacamole On Toast T 160 Corn Flakes With Milk T220 Black Coffes 750
Bruschetta 120 Muesli With Milk/Curd T250 Hot Milk 740
—_— Parridge With Fruit 0 Ginger Lemon Honey T &0
® Boiled Eggs (2 Eggs) a0 m— Hot Chocolate T 120
# Masala Omelette T 120 Paoha T 120
® Fried Egg With Toast T 120 Moggie TA000120
® Scrambled Egg With Toast T 120 [plain/cheese/tadka)
# Mushroom Cheese- T 140 Aloo Paratha T 120
Ormelatte Chnion Paratha T 120
_— Paneer Paratha 7150
Cheeze Tomaoto Sondwich T 200 Puri Bhaji { 4 Pleces) T 130 PI ZZA

Chicken Sandwich T 250 W J STARTLIP VEG BRUNCH 2 300

Grilled Poneer Sandwich T 200 Tocst, Baked Beans, Muesl with Margherita Pizza T 350
- milk, Grill mashroom tomato with

Chesze Spln_w:h- T 200 i OTC Pizza T 380

Corn Sandwich J STARTUP MON VEG BRUNCH Vag Looded Pizza 7410

W hushroom Spinach- 220 Toast, Sousage, Baked Beans, Gril Paneer Tikka Pizza 7430

. ieh Tomato Mushroom with Tea or
se S 5 Coffes and Julce

& SO ! PASTA

Cream Cf Mushroom Avocado Posto T 400
Splnoch Soup Cheese Souce Pasta T 350
French Onion Soup Red Sauce Pasta ¥ 350
S | PPE RS Sweet Corn Soup Corbonora Posta % 350
Sweet Corn Soup - Chicken White Sauce- T 450
Watermelon Julce £ 120 Hot & Sour Soup Chicken Pasta
Pineapple Juice 120 Lemon Coriander Soup
Oronge Juice %140 Shrimp Soup AN
ABC Juice 220 Cream Of Chicken Soup
Banona Milkshoke ¥ 200

Chocolate Milkshake T X0 s s s
Qreo Shoke T 200
ey B e il SALAD

(25 G Protain)

Avocado Milkshaoke T 20 Cucumber Tomate ¥ 120
Russian Saled ¥ 280

Avocado Solad ¥ 300

RES ERVAT‘I O N S : . F CHEF" STYLE Q:,' PREPAR#.TIO; TIME 15-20 MIM E
?0140 201 34 " VEG @EGG ) MEAT/MON-VEG/SEA FDE_)D EPIC‘I" NATE
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EXCLUSIVE THALI

BCHINESE THALI (Z395)
Manchurion Gravy [2 Pcs] + Fried Rice + Spring Roll [4 Pcs] +
Honey Chilli Potato + Hakka Noodles + Solad + Chilli Gorlic Souce

B JAIN THALI (% 375)

Paneer Butter Masala + Mix Veg. + Dal + 2 Tawa Roti +
Steamed Rice + Jain Salad + Papad + Raita

B PREMIUM GREEN THALI (¥ 395)
Hara Bharo Kebab [2 Pcs] + Paneer Lababdar + Mix Veg. +
Dol Maokhani + 1 Butter Naon + 1 Lachha Paratha + Veg Puloo +
Raita + Pickle + Popad + Salad + Gulab Jamun [1 Pc]

B CORPORATE GREEN THALI (% 249)

Masala Soya Chaap + Mix Veg. + Dal Makhani + 2 Tandoori Roti +
Steomed Rice + Salad + Gulab Joamun [1 Pc]

B CORPORATE RED THALI (T 449)

Butter Chicken + Eqg Curry + Dal Tadka + Veg. Pulac + 2 Tandoori-
Roti + Boondi Raita + Roasted Papad + Gulab Jamun [1 Pc]

B PREMIUM RED THALI (% 529)
Kadhai Chicken + Mutton Curry + Dal Fry + Veg. Puloo +
1 Plain Naan + 1 Lachha Paratha + Mixed Veg. + Raita +
Roasted Papad + Gulob Jomun [1 Pc]

BWEGG THALI (X 379)

Egg Curry + Dal Makhani + Jeera Rice + 2 Lachha Paratha +
Raita + Roasted Papad + Gulab Jamun [1 Pc]

@veEc @EGS MEAT/NOMN-VEG/SEA FOOD
NOTE :

1 Try not to woste food.
tﬂmmwlnwwmmmmmmm.
1, We recommend making o resenvation, especiolly during peck hours ond weskends.




