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FRIDAY CRAYINGS

THE LEGACY OF INDIAN SPICES
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TIMING: 12 NOON TO 11 PM



OUR STORY

Where Bplees Told Btories and
Ambition S8et the Course

It all started with a spark of curiosity! A quiet love for culinary art growing
alongside the structured world of engineering. But as it is said, some
passions refuse to stay in the background. Meet Mayur Thakkar, the heart
and soul behind Friday Cravings.

His journey wasn't just about cooking, it was about discovery, creation, and
connection. What began as an exploration soon turned into an undeniable
passion, one that shaped his path, defied expectations, and ultimately
became his profession.

Today, Friday Cravings stands as a testament to that journey, a place
where flavors tell stories, traditions find new life, and every dish carries the
essence of a dream that refused to fade.

What started as a humble fast-food stall on the roddside in 2012, has now
grown into something that led to the birth of Mayur’s Cloud Kitchen,
nestled within One Hiranandani Park, a place where flavors found a home
and stories were told through every dish. It was never just about cooking, it
was about creating experiences, sharing stories, and bringing people
together through food. Flavors of India, Served with a Story.

Friday Cravings isn't just about food - it's a canvas of flavors, a tapestry of
traditions woven into every bite. Here, the crisp Rajasthani papad crackles
like stories shared over chai, the bold Bengali mustard carries whispers of
heritage, and Kashmiri saffron lingers like a distant memory. Side by side,
the fiery Ghee Podi Idli of Munnar and Thekkady ignites the senses,
completing a culinary mosaic where every dish is a chapter, every spice a
storyteller.

Raised on the aroma of slow-cooked dals and the rhythm of
spice-grinding mortars, Mayur was always drawn to flavors over formulas,
cuisine over concepts, kitchens over classrooms. While his peers
engineered their careers, he slowly roasted his culinary dreams.
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Why Friday Cravings?

Because heritage is timeless, and some flavors
deserve to be preserved.

Our Inspiration is the recipes whispered in temple kitchens,
perfected in village homes, served from humble forest-side
stalls and meals that carry the essence of tradition, shaped by
time and love. It's the dishes shared via traditions, over festivals,
in moments of discovery—
recipes passed down not through cookbooks, but through
stories, through strangers turned guides.

We are a 100% vegetarian fine dine restaurant
because some of the most soulful Indian food never
needed meat to matter.

We are Multiregional because India has diversity of soil
and spices, a land where food is not just nourishment,
but celebration, memory, and identity. What began as a distant
dream has now become your destination to celebrate,
a fine-dining experience rooted in tradition, thriving in the
heart of Thane West, Maharashtra.

Welcome to Friday Cravings where every bite is a journey,
and every meal is a story waiting to be told.
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1. NO PALM OIL.

2. NO AJINOMOTO (MSG SALT) .

3. NO ARTIFICIAL COLOURS .

4. NOADULTERATION IN BUTTER AND OILS .

5. OILS USED ARE: GROUNDNUT, MUSTARD AND COCONUT .
6. GHEE USED: AMUL AND NANDINI.

7. BUTTER AND CHEESE: AMUL .
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Orders once placed cannot be cancelled.

Please allow us a minimum of 20 minultes (o prepare
vour food withecareand authenticity.

We appreciate your patience,it helps us serve you
better!

§% GST applicable on all food Items




HEALTHY SOUPS

LEMON CORIANDER

Clear soup with o langy lemon llovar and fresh coriander,

CLASSIC MANCHOW

Spicy Indo~Chinese soup served with crispy noodles.

SWEET CORN S0UP

Mild, slightly sweel soup with corn and vegetables

HOTAND SOUR

Tangy and spicy soup with vegetobles.

LAKSA
Spicy coconut-basad noodle soup with Southeast Asian flavors

CREAM OFVEG

Smooth blended soup mode with ossorted vegatables and cream

CREAM OF TOMATO
Indian-style tormaoto soup with mild spices.

BURNT GARLIC S8OUP

Mild, slightly sweet soup with corn and vegetables

CREAM OF MUSHROOM
Smooth blended soup made with button mushrooms souted in butter garlic and
crecm

CREAM OF ALMOND BROCCOLI

Creamy soup made with almonds and blended broccoli.

MUSHROOM CAPPUCCINO

Frothy miushroom soup served in a cappuccinog styls.

TOM KHA

Thai coconut milk soup llavored with lemongrass and exotic vegghes.

TOM YUM SOUP

Spley and sour Thai soup with lemongrass and lime.

B% GST applicable an all food items

300/~

300/-

300/~

300/

300/-

250/

350/-

350/

350/-



STARTERS - INDIAN TANDQOORI

HARA BHARA KEBAB

Traditione| green patties mode with spinach, peas, and spices served
with o tangy mint chutney

BEETROOT TIKKI
Crispy ond deliclous beetroot pattles or cutlet made with beets,
potatoes, semolina and splces,

VEG SEEKH KEBAB
A mixture of chopped vegetables; spices, and a binding agent like
breaderumbs or gram Hour cooked in traditional tandoor bhattl

CHEESE CORN TIKKI
Mashed potato, blitzed com, finely chopped capsicum and onion, grated corrot,
chopped beans, peos, separataly kept frofen corm ond basan.

TANDOORI ALOO

Spicy Tandoori Polatoes marincted incurd and spices cooked in o tandoor,

TANDOORI MUSITROOM

Spicy Tandoori Button Mushrooms marinated in curd and spices cooked ina tandoor,

TANDOORI BABYCORN

Spicy Tandoori Babycorn marinated in cure and spices cobked in a tandoor,

TANDOORI] S8OYA CHAAP

Spicy Tandoori Soya Choaps marinated in curd and spices cooked in a tandoor.

TANDOORI MALAI BROCCOLI
Craamy textured Broceoli marinated in curd and splces cooked Ina wmndoaor.

PANEER TIKKA

Paneer marinated In curd and Red splces cooked In a tandoor.

PANEER PAHADI
Paneer marinated In eurdmint souce and spices cooked in a tandoor.

PANEER ACHARI

Paneer marinated in curd and pickle cooked in o tondoaor,

UMBADIYU (SEASONAL)

Rustic winter dish of mixed vegetablos and tubers cookad in an earthon pot,

GALOUTI KEBAB

These Lucknow! kababs are oddictively delicious snacks prepared with kidney
beans and aromatic spices added to the recipe offer various exotic Flavours that
entice the taste buds.

5% GST applicable on all food items

350/ -

250/~
300/ -
300/ -
370/

3T0/-
400/-
400/ -
400/-
450/ -

BT0/-



STARTERS - INDIAN TANDOORI

BHARWAN ALOO 370/-
Merth Inchian digh of stuffed potatoes, filled with spiced panger and
vegaies, then baked intandoor.

CHEEEY TANDOORI BITH 400/ -
Narth Indiah clish of stuffed potatoes, filled with marinated
cheese and baked intandoor.

AFGANI SOYA CHAAP 400/ -
Soya chaop marinated [n a rich mix of cream, cashew paste, and spices, it's
grilled or roasted for o smaoky flaver

DELHI STYLE MAILAI SOYA CHAAP 400/ -
Soya chaap marinated in a fich mix of cream, and sploes, it's grilled or roasted for
d smoky flavar,

MULTANI MUSHROOM 400/ -
Spicy Tandoori Button Mushrooms stuffed with gariic and cheese marinated in
curd and sploces cooked in a twndoor,

MINITANDOORI PLATTER (16 PIECES) T00/-

Acsmall platter with 16 pleces of difterent starters menticned above.

FULL TANDOORI PLATTER (24 PIECES) 950/~

A |arger platter with 24 pieces of different starters mentiohed above

5% GST applicable on all food items



STARTERS - INDIAN CHINESE

VEG CRISPY 370/-

A crispy, fried dish mode with mined vegetubles, often tossed in alight
batter and stir-fried,

VEG MANCHURIAN BALLS 370/-

Deep-tried vegetable balls served ino tangy, spicy Manchurian sauce.

VEG BALLS IN HOT GARLIC SBAUCE 370/ -
Veq balls drenched ina spicy and garlic souce,

VEG EPRING ROLLS 370/-
Crigpy rolls filled with o variety of sautaad vegetables.

VEG MOMO 350/-
lbetan-style steamed dumplings filled with vegetables.

PANEER 65 370/ -
A spicy, deep-fried dish typically made with marinated Panaer.

POTATO CHILLI 330/
Fried potato pieces coated in o spicy sauce.

3C (CORN, CAPSICUM & CHEESE) MOMO 370/ -
steamed durmplings with afilling of cornand capsicum (bell peppers).

PANEER CILANTRO RTQ /=
Faneer (Indian cottoge cheese ) cooked with fresh cilontro and spices,

CRYSTAL DUMPLINGS 350/ -
Dumplings with a translucent wrapper, usually stutfed with vegetables or totu,

CORN SPINACH DUMPLINGS 350/
Dumplings filled with a Flgvourful combinction of cornand spinach.

BUTTER GARLIC S8TIR FRY VEGETABLES 450/ -
Stir-fried vegetables in a rleh, buttery garlic sauce.

PANEER CHILLI 370/
Fried paneer cubes tossed in o spicy and tangy sauce.

VEG 65 370/~
A spicy, doep-fried dish typically mada with marinated vegetables

CRISPY CORN ==

Doap -fried corn enock tessed with herbe and spices — served hot as a crunchy 350 /‘
appetizer.

MINI PLATTER (16 PIECES) T00/-

A small plattar with 16 pleces of differant starters mentioned above.

FULL PLATTER (24 PIECES) 950/ -

A lorger platter with 24 pleces of different starters mentioned above.

§% GST applicable on all food Items




SABZI MANDI - WEST ZONE

BATATA SUKKI BHAJI 200/~
A troditional dry, spiced potate dish with a crunchy texture.

RINGNA NO OLO 300/-
smoked mashed brinjal cooked with raw anlon; groundnut oll, fried garlle and splces

MIX SPROUT USAL - A heolthy mix of sprouted lentils cooked with spices, ETD/" =
PITHLA 250/

A savory chickpea Hour digh, perfect with rice flour bhakri.

SHEPUCHIBHAJI J 250/

A gtir-fry made with dill loaves, known for its oromatio flavour,

DAHI TIKHARI 270/ -

Curd-baosad =picy curry made with tempered splces.

SHEV BHAJI 270/ -

A splcy garlle curry with crispy gram flour sev or bhavnogri gothlyo odded for texture.

LASANIYA BATATA - Baby potatoes cocked in a spicy garlic masala. 3{}0/’ .
AKKHA MASQOR - Whole red lentiis cookad in o flavourful masale 320/ -
VEG KOLHAPURI J 350/ -
A spicy mixed vegetable curry with a rich Kolhapurt-style masalc.

FANSACHI BHAJI (SEASONAL) 350/-
A Sowory curry maode with tender jockiruit slices cooked in Konkani Coconut-Onion Base,

HALDI KI SABZI (SEASONAL) 350/ -
Fresh turmeric root cooked in yogurt ane ghes with spices.

BHARLELI VANGYACHI BHAJI J 350/
A simple, flavourful stir-fry maode with eggplant and freshly grounded masalas:

BHARLELI BHENDI FRY J 280/
Stuffod okra cookod with aromatic spices

GATTE KI KADHI 370/~
Chickpea flour dumplings served in a spiced curd curry,

MALVAN TADKA 370/-
Mix Vegetables cooked In traditional Konkanl Masala.

VEG EGG CURRY 370/

A vegetarian cumy inspired by the tlavours of egg curry.

d - Al V- VHLAN
§% GST applicable on all food Items




SABZI MANDI - WEST ZONE

KAJU MASALA [N MALVAN| STYLE 390/ -

A spicy curry made with cashew nuts and fresh spices.

PAPAD KI SABZI 390/-

Rajosthani-style curry mode with papads simmered in spiced yogurt gravy.

KER SANGRI (SEASONAL) 370/ -

A Rojasthani dry dish maode with desert berries {kcr} ond beuns {sﬂngr i}.

SURTI UNDHIYU (SEASONAL) 450 /-
Mixed winter vegetables slow-ceoked with muthiyas, purple yarm, fresh coarsed
Indicin spices along with freshly grated cocanut.

GREEN GUJARAT J 410/

Green vegetable cuirry made with spinach, tenugreek and other leafy greens.

PANEER GHOTALA J 430/

Scrombled poneer cookod with lomotoss, onions, spices ond choose,

GULAB JAMUN SABZI 430/ -

Unsweetened fried gulab jamuns simmered In a savoury tomaoto-based curry

UMBADIYU (SEASONAL) 450/-

Rustic winter dish of mixet vegotables and tubers cookad in an earthen pot.

§% GST applicable on all food Items AR Vs VRALN




SABZI MANDI - NORTH & CENTRAL ZONE

CHHOLE BHATURE J 250/ -

Spicy chickpeoe sarved with deep-lried leavenad bread

AMRITSARI CHHOLE KULCHA 350/-

Chickpeas soaked in tec decoction and spiced gravy mode in pure ghes
served with stuffed, baoked flatbread.

MAKAI PALAK LASOONI DHABA STYLE 350/-

Sweet corn and spinach cooked with gorlic in dhaba-style masala.

METHI LASOONI DHABA S8TYLE 350/

Fenugreek leaves sautéed with garlic and cooked In dhabo-style spices.

VEG BHUNA J 350 /-

Slew-cooked vegetables In a thick, spicy, ond reduced onion-tomate gravy.

SUBZMILONI J 3T0/-

Seoscnol vegetables cooked in o mildly spiced spinoch ond croam grovy

METHI MALAI MUTTER J 370/-

Green peas and fenugraek leaves cocked in a ereamy white gravy

SUBZ UTTARANCHALI J 370/~
Mixed vegetables cooked in a mildly spiced North Indian hill-style eurry,

PANEER KADHI J 380/

Paneer pieces served in atangy yogurt and gram tlour-based curry.

PANEER ROGAN JOSH J 380/-

Faneer cubes caoked ina rich, aromatic Kashmiri-style red gravy.

PANEER BHURJI AMRITSARI 380/-

Scrambled poneer cooked with splees in Amitsari-style masalg,

TANDOORI] CHAAP MASALA 380/-

Soya chaap grilled in tandoor ond served in a spicy masala gravy.

MUSHROOM KADHAI 410/-

Mushrooms stir-fried with capsicum, onlon, ond splces in o kachal masala.

PANEER MAHARAJA KOFTA J 410/ -

Panear Kofta cooked in a rich, rayal-style gravy with cream and dry fruits

PANEER TIKKA MASALA J a70/-

Tandoori paneer tikka cooked in a epicy, lomoato-based gravy.

VEG PATIALA 410/

Mixed vegetables stuffed and cooked In o rich Narth indian-style curry.

PANEER PESHAWARI J 380/-

Paneer cooked in a craamy, mildly spiced Pashowart-style gravy.

§% GST applicable on all food Items J - JAIN V- VEGAN




S8ABZI MANDI - S8OUTH ZONE

KARNATAKA RASAM  J/V

Mild lentil-bosed soup scosoned with miustard seeds and curry Icoves

ANDHRA RASAM  J/V

Spicy tamarind- based soup with gorlic and chili flavors:

TAMIL NADU RASAM  J/V

Tangy soup mades with tamaring, tomatoes, and freshily ground spices

KERALA RASAM J/V

Thin, peppery tamarind broth with a hint of ceconut.

BUTTERSADADOSA J

Crispy Rice crepe cooked with pure ghes/Amul butter

BENNE DOSA /MASALA J

Soft dosa cooked with generous white butter, ariginating from Kamataka.

UTTAPAM J

Thick doso topped with chopped onions, tomatoes, and grean chilies

THATTEIDLI J

Large, flat steamed rice cake, softer than regular (i,

GHEE PODIIDLI J

steamed rice cokes tossed in spiced lentil powder and ghee.

MASALA DOSA

Crispy rice crepe filled with spiced mashed potatoes.

MYSORE STREETSTYLE DOSA J

Spicy desa smeoared with rod chutney, mix vegetables and potato filling.

RAVA DOSA / MASALA J

Thin, erispy crape made from semolinag and rice flour.

UTTAPAM PLATTER

Assortrment of uttapams with various vegetoble toppings,

DOSA PLATTER

Variety of dosas served with sambaor and chutneys:

AVIAL J

Mixed vegetables cooked in coconut and yoguirt with tempering of curly lecives.

CHETTINAD CURRY J

Spicy South Indiaon curry mode with roasted spices and coconut

MALABAR CURRY J

Keralo-style curry made with coconut milk and regional spices.

5% GST applicable on all food Items J - JAIN

120/~

120/-

120/ -

120/ -

130/ -

190/230

150/-
150/ -
150/-
190/ -
2B0/-
150/210-
400/ -
400/ -
390/-
390/-

390/ -

V -VEOAN



ROTI

GHEE FULKA

Soft, thin whole wheal roti brushed with ghee,

TAWA CHAPATI

Everyday Indian flatbread cooked on a griddle.

WHEAT BHAKRI

Thick flatbread made from whole wheat flour roasted on eorthen clay tawa

RICE BHAKRI

Soft flatbread maode with rice flour.

JOWAR BHAKRI

Gluten-free fldthroad made from jowar

BAJRA ROTLA

Gluten-free flotbread muade from Bajra

PLAIN WHEAT TANDOOR ROTI

Whole wheot roti cooked in a tandoor.

WHEAT TANDOOR BUTTER ROTI

Whole wheat rotl cooked in a tandoar

WHEAT GARLIC ROTI

Tandoori roti flavered with some coriander and chopped gatlic,

MISSI ROTI

Spiced Notbread made with gram llour and wheat flour,

LACCHA PARATHA

Layered, flaky paratho made with wheat flour,

PLAIN NAAN

Tondoor noon

BUTTER NAAN

Tandoori noan brushed with butter.

PURI

Deep-fried puffed whole wheat bread.

BHATURA

Deep-fried leavenesd bread served with chole.

BUTTER GARLIC NAAN

Naan toppoed with mineed garlic and coriander.

CHEESE GARLIC NAAN
Naan topped with minced garlie, corionder and choeose,

AMRITSARI STUFFED KULCHA

Stuffed naon with o spicy potate filling.

§% GST applicable on all food Items

100/~
100/~

100/ -

170/-

200/

200/



RICE - INDIAN

STEAM RICE ZOUf—
Plain steamed white rice.

CURD RICE 190/-
Cooked rice mixed with curd and tempered with spicas.

GHEE JEERA RICE 250/
Rice tempered with ghee and cumin seeds

VEG PULAO 270/-
Fragrant rice cooked with mixed vegetables and mild spices.

MASALE BHAT J 270/
Spley Maharashtrion-stylo rice with vegetables and goda mosala.

PULIOGARE 270/-
South Indian tamarind rice with mustard seeds and curry leaves.

PONGAL J 270/-
South Indian rice ond moong dol dish with ghee and biock popper.

DAL KHICHDI / TADAKA J 29{}{330/--
Soft-cooked rliee and moong dal with minlimal spices.

MALLI PONGAL J Sa0/ -
Pongal variant with added corionder leaves and seazohing,

BISI BELE 330/ -
karnctaka-style spicy rice with lentils and vegetables,

KASHMIRI PULAO 400/-
Mildly sweet pulao with dry fruits and saffron,

GUJARATI KADHI KHICHDI J 330/-
Mild khichdi served with sweet-spicy and tangy Gujarati white kadhi,

SALAMPAK J 330/
Mix pulses khichadi with froshly ground masala with ghee and garlic todkao,

SWAMINARAYAN KHICHDI J 350/

Mild khichdi mode without onion and garlic,

VEG DUM BIRYANI J 380/-

Trewditional layered biryani slow-cookad |n dum style.

VEG HYDERABADI BIRYANI J 410/ -

Spicy biryoni with rich Hyderobaodi flovors ond fried onions.

VEG LUCKNOWI BIRYANI J A50/-

Subtlo-fiovored biryani with soffron and nuts.

§% GST applicable on all food Items d - JdAIN V- VELAN
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DAL FRY J
& popular North Indian lentil dish made with @ mix of lentils cooked
and frled with ghee ; splces, onlons, tomatoes, and gatlic and ginger.

DAL TADEKA J

A popular North Indian lentil dish made with o mix of lentils garmished
with Hot Ghee, Red Chilli ond Garlic Tadka.

DAL MURADABADI J

dinget, grean chillies and fresh coriander

DAL MAKHANI J
Slow cooked Black lentils in a rich, creamy blend of butter,
cream and aromaotic spices,

MAHARASHTRIAN AMTI J

Tangy. slighly sweat mix dal preparation flavoured with
Goda Masalo, Jaggery and Tarnarind.

GUJARATI DAL J
sweet , tongy and mildly spiced dal flovoured with kokam, peanuts,
whole spices and ghee with some amount of [aggery,

GUJAERATI KADHI J
Light, sweet-tangy curd based curry temperad with mustard seeds,
curry leaves, ainger and whole splces.

RAJASTHANI GATTA KADHI J
Spiced gram flour dumplings simmered in o longy curd based curry
with traditional Rajosthani flavours.

5% GST applicable on all food items J - JATH



MUMBEBAI SPECIAL

SEVPURI J/V
Crisp puris toppod with chutneys, potato, onlons, and sov

DAHIPURI J
Puffed puris filled with curd, chutneys, and toppings.

PANIPURI J/V

Mumbai's favourite puffed puris filled with pulses, tamrind-date chutney
and fresh mint jaljira water.

RAGDA PATTICE J
Fotato patties topped with white peas curry and chutneys.

DAHI BHALLA J

Soft lentil dumplings in curd with chutneys and spices.

TANDOORI TOAST J

Grilled toost with tandoori-spiced vegetables and cheese.

SCHEZWAN TOAST

Grllled sandwich with schezwan sduce and vegetable stuffing.

VEG CHEESE GRILL J
Mumbal's most selling grill sandwich made with layers of veggies, chutneys
cnd chease in it

CORN CAPSICUM TOAEBT J

Grilled sandwich with com & capsicum filling dlong with healthy dip & chutneys

MASALAPAV J

Pav roasted with bhaji masalo ond topped with onlon.

AMUL PAV BHAJI J

Mumbai-style moshad vegetoble curry served with buttored pov and Amul buttor.

CHEESE MASALAPAV J
Masala pav topped with grated cheese,

KHADA PAVBHAJL J

Pav bhaji with visikle vegetable chunks instead of mashed mix.

MELTED CHEESE PAVBHAJI J

Pav bhaji topped with melted cheese.

CHARCOAL SMOKED PAVBHAJI J

Pav bhaji infused with smoky charcoal flavar,

B% GST applicable on all food Items J - JAIN

120/ -
150/

120/-

150/
200/-
230/-
270/-
300/
300/-

310/

V- VEGAN



CHINESE - MAIN COURSE

VEG FRIED RICE /f HAKKA NOODLES J
All time favourite basmaoti flee [ Noodles cooked and wok tossed with lots of

VEG BURNT GARLIC FRIED RICE/ NOODLES

All time favourite basmat rice [ Noodles cooked and wok tossed with lots of veggies

VEG SCHEZWAN RICE J

Spicy Indo-Chinese fried rice with schezwan sauce,

BURNT GARLIC CHOPPER RICE
Fried rice flavored with burnt gariic and chepped veggies.

POT RICE
Rice cooked with vegetables in & clay pot-style setup.

SHERPA RICE

Spicy fried rice with flavours of stor anise cookand in yellow gravy.

TRIPLE SCHEZWAN RICE / NOODLES J

Most loved Indo - Chinese tice f Noodles from the streats of Mumbcal

MANCHURIAN FRIED RICE / NOODLES J

B% GST applicable on all food Items d - AN

V= VEGAN

350/-
390/-
390/-
410/

450/ -
410/ -

430/

430/ -



CONTINENTAL

ONION RINGS - Crispy fried battered onion rings.

CHEESE CORN BALLS «ids Favourite
FALAFEL - peap-fried chickpeo balls served with dips

JALAPENO CHEESE BALLS J

Friad balis filled with melted cheese and jolapeno bits.

HUMMUS PLATTER J

Boiled Chickpeaa paste made with pura olive oil, tahini sauce and some spices.

CHEESE CROQUETTES J

Cheasy mashed potato bites sarved with

STIR FRIED EXOTIC VEGETABLES J

CORN & SPINACH LASAGNA J

CLASSIC LASAGNA
Layered posta sheests with chopped exotic vegotables, garlic & eheose in red
souco

ALFREDO PASTA

ARRBIATA PASTA

CHEESY WILD FUNGI PASTA
PINK SAUCES ROSE PASTA
SPAGETTI AGLIO OLIO

CORN SPINACH PASTA

§% GST applicable on all food Items

480/

410/~
410/ -
410/
410/-
410/ -
410/-



SIZZLERS

THAI EXOTIC VEGGIE 500/-
Served with sautead veggie, corm, stulfed capsicum & mashed polale & wedges,
TANDOORI SIZZLER J 500/ -

A vibrant medley of vegetables marinated in a blend of curd and arorcotic
tandoori spices, grilled to pertection with green rice, and a tangy mint curd chutney.

ORIENTALVEGGIE 500/-
Sesame-tossed stir-fried veqetables, veq fried rice, hakke noodles
and chilli garlic sauce,

PANEER SHASHLIK J 600/~
Fieces of Cottoge cheese and grilled vegetables served in o bed of rice
and butter garlic sauce.

CHEESY MANCHURIAN J 600/-
A sizzling hot platter thot combines the Flaveurs of Manchurian
(o popular Indian-Chinese dish) with the Western-style sizzler presentation

PIZZA MANIA

MARGHERITA PIZZA 550/-
A clossic Neapolitan pizza known for its simplicity and deliclousness.

FARMHOUSE THIN CRUST 430/ -
A vegetarian pizza that features a blend of fresh, garden-style toppings

PANNER MAKHANI THIN CRUST A30/-
Juley pieces of paneer marinated in the splcy Makhanl souce and baked to perfection

INDI TANDOORI PIZZA 430/-
Tandogri Paneer Fieces along with Crisp Capsicum, Onien and Cheese Blend

VEGGIE PARADISE 430/ -

A must try to all veggle lovers

CHEF SPECIAL PIZZA 500/-

A pizza you will remember for long

5% GST applicable on all food items J - JATN V VEGAN




SIDERS

ROASTED PAPAD - Lightly roasted to perfection.
FRIED PAPAD - peep-friad for an axtra erunch.
MASALA PAPAD - Topped with tanay spices and fresh veggles.

ROASTED KHICHIYA PAPAD - A rraditional Rajasthani rice flour papad,

KHICHIYA MASALA PAPAD
PAPAD CHURI - crumbled papad mixed with spices and herbs.
COCONUT CHUTNEY — creamy coconut with a hint of tanginess.

THECHA FRY - Thecha soutéed with spices for an odded kick.
BHURANI RAITA - a garlic-Flavoured curd raita.

PUDINA RAITA - refreshing mint curd raita.

PINEAPPLE RAITA - Fresh turmeric root cookad in yogurt & ghee with spices.

MAYONNNAISE - creamy and smooth, balancing sgicy notes.
BUTTER - soft and rich, perfect for spreading.

CHEESE - a mild, melty addition to your popad.

CREAM CHEESE DIP - smoeoth and tangy, ideal for dipping.
SALTED FRIES - classic golden fries with o touch of salt.

PERI PERI FRIES - crispy fries tossed in spicy peri peri seasoning.
CHEESY FRIES - |oaded fries topped with gooey malted cheese.

PLAIN CURD - Fresh, creamy, ond naturally set.

EXTRA PAV

5% GST applicable an all food Items

20/-
B0/~
50/~
50/~
90/-
120/-
30/-
50/-
70/

70/

150/ -
50/-
30/-
50/-
100/-
150/ -
220/-
250/
50/-
10/



DETOX DRINKS

NANNARI SHARBAT 100/-
A traditional South Indian herbal drink made fram the roats of the Nannarl plant

HAEMOGLOBIN BOOSTER 250/-
Beatrrot and Pomegranate blend rich in iron to support haemoglobin |evels.

GREEN DETOX - vegetable based juice gimed at cleansing the digestive system. 250/ -
TURMERIC TONIC JUICE 250/-

Anti-inflammeatory drink with turmeric and other nalural ingredients,

LIVER DETOX JUICE 250/-

Ginger Juice formuloted to support liver function and detoxification.
SUMMER COOLER - Hydrating drink with seasenal ingrediants to beat the heat. 25{:}/ -
ANTI-INFLAMMATORY - Fineapple Juice blend that help reduce Inflammation. 250 /-

FAT BURNER
Metabolism-boosting drink made with low-calorle, fat-burning fruits like Oranges
and Sweet Lime

0o
J]

0/-

DIABETIC CHECK - Jamun juice blend designed for diabetic-friendly consumption. 250 /-

LEMON BARLEY - Cooling drink made with lernon juice and boiled barley water. 250/ -

VITAMIN C - citrus-based julce high In vitamin C tor immunity support. 250 /"'—

5% G5T applicable on all food ltems




TEA VARIANTS

BOLD BLACK 5(_}/—
Strong block tea with o bold and robust flavor,

TAPRI WALI CUTTING V 50/-
Small, strong serving of local Mumbai street style milk tea

MASALACIHA V 5O/~
Milk teo brewed with Indian spioes for a flavorful kick.

BO-50 TEA - Half milk and half black tea, balanced in taste. V B0/~
SULAIMANI CHALI 100/~
Spiced black tea served without milk, with a Rint of lemon and mint

GREEN TEA ’?U‘f—
Light green tea served with honey and leman for health benefits.

HERBAL TEA 100/ -
Caffeine-free tea made from a blend of herbs and spices.

RAJWADICHA V 100/ -
Rich and spiced royal-style tea with milk.

RAJASTHANI MINT TEA v 50/-
Refreshing teo flavared with mint leaves, servad with milk

GUD KI CHAI 50/-
Masala tea swestensd with jaggery powder.

SINGLE LEAF TEA 100 /-
Premium tea made from single-origin handpicked leaves.

KASHMIRI KAHWA 150/-
Kashmirl green tea infused with satfron, spices. and dry fruits.

KASHMIRI PINK TEA 150/~
Traditional pink teg with milk, salt, and mild spices.

MATCHA TEA - stone-ground Japanese green tea with a rich, earthy taste. IED;”
BUTTER TEA / LADAKHI CHAI 200/-
Traditiond| Himalayan teg made with butter, solt and tea leaves.

LEMON ICE TEA - chilled bluck tea flavored with lermon Vv BUUf—
PEACH ICE TEA - iced tea infused with peach syrup 200/-

B% GST applicable on all tood Items Lty R=ARRa




COFFEE VARIANTS

BLACK FILTER COFFEE 60/ -
Freshly brewed block 100% Arabica coffee with rich, smooth tiavor.

COORGFILTER COFFEE V T0/-
Strong. aromatic robusta Coorg coffes made with traditional
South Indian filter brewing.

CHIKKAMAGALURU FILTER COFFEE V 70/~
Strong, aromatic Chikkomagluru coffes made with traditional
South Indian filter brewing.

E8PRESSO BHOT 100/-
Freshly brewed robusta block coffes with bold taste to
have a pertect kick of calfeine.

ESPRESS0 DOUBLE SHOT 150/

Double gerving of richiand intense esprasso.

CAPPUCCINO V 150/ -

Balanced coffea drink made with esprasso, steamad milk and foam.

LATTE V 150/ -

Smooth coffes mada with espresso and steamed milk.

AMERICANO V 150/

Espreseo diluted with hot water for lighter coffes tuste.

[RISII NON ALCOIIOLIC WV 200/

Colfee mode with rish syrup, single espresso shot, sugar and eream,

COLD COFFEE V 200 /=

Chilled, creamy coffeo drink served cold with vanilla lee eream,

MOCHA V 200/-

Rich coffeo flavored with chocolate and topped with cream,

HOT CHOCOLATE 200/ -

Warm, creamy drink made with rich cocoa and milk.

HAZELNUT CAPPUCCINO V 250/ -

Cappuccino flavered with sweet hazaelnul syrup

ICED COFFEE V 250/~

Chilled coffea served overice, refreshing and bold,

VIETNAMESE COFFEE 250/-

Strong colfes brewed with sweetened condensed milk.

J-JAIN V-VEGAN
§% GST applicable on all food Items




BLOSSOMS AND S8HAKES

MASALA DOODH

Spiced hot milk with dry fruits and saffron.

VANILLATHICK SHAKE

Milkshoke mads with fresh seasonal frults.

STRAWBERRY THICK SIHAKE

Creamy milkshake blended with Strowberries, lce cream and Tull fat milk,

CHIKOO SBHAKE V

Sweet milkshake made from sapadilie {(chikeo) fruit.

MANGO MILKSHAKE V

Rich milkshake maode with ripe-mangoes, ice cream and full fat milk

MANGO MASTANI

Puneri special mange milkshake topped with ice cream and dry fruits.

SITAFAL MILKSHAKE V
Milkshake made with custard apple pulp.

ROYAL FALOODA

Folooda with saffron flavor and traditional toppings.

PURE GULKAND FALOODA

Rose petals preserve faloodo with sweet vermicelll and basl| seeds.

MALAI KULFI FALOODA

Folooda topped with traditional kulli and dry fruits,

ANJEER THICK SHAKE V
Milk flavored with figs and mild splces

DRY FRUIT CHOCO CRUNCH

Checolate shake mixed with dry fruits and crunchy loppings.

ORBEO SHAKE

Milkshoke blended with Oreo biscuits.

THANDAI V

A traditional indian beverage known for its coaling and refreshing proparties.

6% GST applicable en all food Items

100/-

250/~

250/-

300/-

350/~

350/~

350/-

350/ -

350/-



SWEET ENDINGS

GULAB JAMUN 100/~

Deep-trizd mawa balls soaked in rose-scented sugar syrup.

DESI GHEE JALEBI 150/ -

Crisp. colled sweets made from ferrmented batter, soaked in saffron syrup, fried in ghee.

PINEAPPLE SHEERA 150/~

sernoling pudding Flavoured with pinecpple and ghee,

ELAICHI SHRIKHAND 100/

Strained curd dessert Flavoured with cardamom.

KESAR SBIIRIKIIAND 150/-

A saffron=-infused variation of shrikhand.

GAJAR HALWA ( SEASONAL) 200/-

Graoted carret pudding cooked in milk and ghee, bast in winter.
RICE KHEER 150/~
Creamy rice pudding Flovoured with cardamom and garnished with nuts:

PAYASAM 150 /-

South Indian version of kheer, made with jagaery & coconut rmilk.

POORANPOLI 150/ -

Sweel llotbreod stuffed with joggery and lentils, usuolly served with ghee,

RASGULLA 150/ -

Soft, spangy balls macde from chhena {Indian cottage chessa) sooked in light.

CARAMEL CUSTARD 150/

Sllky solt custord topped with a layer of carame! and served chilled.

HOT CHOCOLATE 200/-

A warm velvety drink miade with rich cocoa and milk.

§% GST applicable on all food Items



FROZEN DELIGHTS

ROYAL VANILLA

Smooth ond classic vanilla=Flavoured ice cragam,

TENDER COCONUT

Light cind refreshing ice cream with real tender cacanut pleces.

MALAT KULFI

Craamy, traditional Indion frozen deszert made with reduced milk and cardamom.

ROASTED ALMOND

Crearmy ice cream with crunchy, roasted olmond bits

ICE GOLA

Crushed ice on a stick drencned in colerful, tangy, and sweset Syrups.

MILKMAID GOLA

Ice gola topped with sweetened condensed milk tor an extra creamy treat.

CREAMY CHOCOLATE

Arich crearmy frozen delight made with real cocoa,

GADBAD

A colourful loyered desert mixed with ice creams fruits and nuts,

§% GST applicable on all food Items

100/~
100/-
100/ -
100/-
100/-

200/-

100/



JUICESAND MOCKTAILS

NIMBU SHARBAT TO/ -

Every Indian's homely drink made with fresh lemon syrup, salt & sugar.

SHIKANJI 100 /-

Traditional Indion lemonade with spices and black sait.

FRESH LIME SODA 100/~

Zesty lime mixed with soda, served sweet, salty, or both.

PANNAKAM 150/ -

South Indian joggery and ginger drink served during festivals,

AAM PANNA (SEASONAL) 150/ -

Raw mango clrink splccd with cumin and black salt.

SUNRISE 200/ -

A layered citrus-based cooler with a mix of pineapple and lime.

SUNSET 200/ -

A layered citrus-baosed cooler with a mix of pineapple and orange.

ANARDANA 200/-

Fruit drink made with resh pomegrondte [uice with o digestive twist

KHUS COOLER 200/

Refreshing green drink made from khus syrup, mint, lime & lemon.

GINGER LEMON SODA 100/-

Carbonated drink with fresh lemon juice and a hint of ginger.

CHAITRI GULAB COOLER 200/ -

Rose-tlavared cooler made from hand picked rose petals from
region of Haldighati.

FRUIT FUSION 250/-

A blended drink with apple; pineapple and pomegranate juice.

CHILLI GUAVA 300/-

Guavd juice with some spicy twist

VIRGIN SANGRIA 250/-

Red grape and mix berry Juice with apple pieces along with
some simoked Indian spices

VIRGIN MOJITO 250/~
Fresh lemon julce and mint leaves muddled together and
topped with carbonated drink

PAAN SHOTS (250 ML OR 50 X B) 250/ -

Swoot paan-flavored drink served in shot glusses,

§% GST applicable on all food Items




JUICES AND MOCKTAILS

PINACOLADA

Fruit drink mode with fresh pomegranate juice with a digestive twist

ORANGE BASIL SMASIH

Oronge Julce blended with fresh basil leaves to give a joy of freshness

PEACH GINGER FIZZ

Paach Cordial with fresh ginger drops with a fizzy lernony twist

BOOMER BOMB
A bBubble gum flavoured drink which will linger an your palate for long

MIITDOM OTTEN LI DCQ
THIRSTQUENCHERS

FC MINERAL WATER

SOFT DRINK OF YOUR CHOICE
PLAIN CHAAS

MASAILA CHAAS

SWEET LASSI

NIMBU SHARBAT

FRESH LIME SODA
SHIKANJI

§% GST applicable on all food Items

50/-
50/
TO/—
100/
150/-
T0/-
100/ -
100/

300/-

250/



OUR CULINARY PROMISE

Step into our kitchen, and you'll find richness in our recipes.
We begin with oils that respects your body, cold-pressed, clean, and
never palm. No synthetic colours, no artificial methods, just spices
blooming in their own hues.

Pots simmer, not scream. Flames stay low, letting flavours rise slowly,
as they should. Grains are soaked, dough is hand-kneaded, and every
tadka carries a memory. What's ground is ground fresh, what's chopped
is chopped with care, no shortcuts, only depth in whatever we do.

Every dish is first cooked for the heart, then plated for the senses.

It's food that listens to grandmothers, respects farmers, and welcomes
you like a family. Health isn't added as an ingredient at Friday Cravings,
it's woven through every step. So when you eat here, know this, our plate

holds a story, not just a meal.

Each bite is a bit of this tale we want to tell you,
today & forever.




@) fridaycravingsofficial
& www.lridaycravings.in



