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; ra chips piled high and served with salsa sauce, sour cream &
-cliﬁ::hct'ﬂ sauce for a crunchy, flavorful treat.)
in-

. oy tortilla chips baked with a layer of melted cheese, topped with baked
gﬂ‘PL Isa & sour cream and finished with a sprinkle of fresh parsley.)
ATIS,

CRISPY ONION RINGS

Golden breaded onion rings fried to perfection, ofﬁ:rina a 'NTHJCII}' exterior
(n" u—na.;c!' sweet onion center & served with in-house creamy cocktail sauce)
and ' ]

PEPPY PANEER BRUSCHETTA

(Garlic bread slices topped with a zesty-creamy mix of marinated pancer,
baked till perfection bringing a flavorful kick to a classic appetizer.)

CORN CHEESE POPPERS

(Crispy, bite sized balls filled with sweet corn and melted cheese, perfectly
scasoned and fricd to a golden crunch.)

CHEESE CHIL] CIGAR ROLL

(Crispy, goMen-fricd rolls filled with a spicy blend of cheese and chili,
scasoned perfoctly (o offer a balance of heat and gooey goodness.)

TORTILLA CRACK LES

(Light and crispy tortills strips, seasoned to perfection served with dips &
salady offering a crur

clty texture and savory flavor in cvery bite)

149

189

199

229

189

229

199



Mocktails

CLASSIC LEMONADE

(SALT/SUGAR/WATER/SODA)
MASALA LEMONADE

CRANBERRY LEMONADE
ANTI-OXIDANT BLUE PEA LEMONADE

VIRGIN MINT MOJITO
WATERMELON MOJITO
BERRY MOJITO
BANANA BERRY BLISS
PASSION SUNRISE
TROPICAL TRIO

KAALA KHATTA SLUSH
BRAZILIAN LEMONADE SLUSH
COCONUT LITCHI SLUSH
MANGO MINT BASIL SLUSH

79

99
99
129

139
159
159
169
179
179

129
149
169
169
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1Pcnnci$paghotti)

AGLIO E OLIO

(Al dente pasta tossed with garlic, olive oil, red pepper flakes, and 329

; arsley,
carni hed with parmesan cheese & herb oil for a simple, flavorful f;ul;}f

spICY ARRABIATA

; - 32
ta served with a fiery tomato sauce infused with garlic, red chili peppers °
and fresh herbs, delivering a bold and flavorful cxpcricncc.} .

TOMATO AND CHEESE MIX 2o
Al dente pasta tossed in a luscious tomato sauce and melted cheese sauce
cooked with vegetables to create a rich and creamy dish bursting with I'h;.'or)

ALFREDO

g - 32
coated in a rich, creamy béchamel sauce made with butter, cream, and 9
Parmesan cheese, mixed with sautéed vegetables & mu;hmom.}

CREAMY PESTO

. ‘ : 349
asta tossed in a vibrant basil pesto sauce, blended with garlic & vegetables
topped with parmesan cheese for a fresh, aromatic ﬂavor.) *

:.",' Featuring our i uso-baked dough and signature tomato $auce, all these pizzas are
¢ e .-,-;:rm_ﬂ.&hq‘qf cheose and frosh toppings 4

on a delightfully Crispy then crust.

MARGHERITA PIZZA

(A dassic Margherits Picca topped with fresh basil leaves and
‘"-M with herbs & herh odl, delivering a burst of Maver i

FARM FRESH VEGGIE PIZZA

A Yibrant pizza leaded with cheese and handpicked farmier’s fresh veggies-canti
L“M.ilh;:m papriks, olives, broccoli, tomatoes & mushrooms) AR o

PEPPY PANEER TIKKA PIZZA

!h tantalizing Peppy Pancer Tikdks Pirza featuring succulent pancer tikka pheces,
with ¢ marisados, veggics and melted cheese for a ficry twht.f

, 329 -
juicy cherey tomatoes,
n every bite,)

359

399

QUATTRO FORMAGGIO PIZZA 429

A rich Pixzs, rily layered with four types of creamy, melt-in-your-mouth cheesés,
L"M(mn Parmesan end Fresh Bocconcini, for a decadent and indulgent expericoce.)

PESTO MUSHROOM PIZZA 399

!"‘ “"'ﬂrl Pizza showcasing ca 1t } ted bell and aromatic basil pesto,
g g cariby mushrooms, roas peppen ) -
with feta choese creati- 2 & harmonious blend of flavors that's both comforting and
ulf"h")




TAroke. Lot

CLASSIC BUTTER MAGGI 99
CHILI SCHEZWAN MAGGI 129
VEG TADKA PUNJABI MAGGI 149
CHEESE & CORN MILK MAGGI 169
BUTTER CHILI GARLIC MAGGI 149
BAKED VEGETABLE MAGGI 169

STEAMED SAUTE

VEG MOMOS 99 129
PANEER MOMOS 129 149
129 149

CHEESE CORN MOMOS
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CHEESE CORN SANDWICH

(A dclightful blend of sweet corn and melted cheese sandwiched betwoen slices of
toasted bread, creating » comforting and Navorful snack.)

CHEESE CHUTNEY SANDWICH
(A Raverful combination of melted cheese and Langy chutney spread between dices
of tossted bread, offering a porfect balance of savory and sweet)

BOMBAY VEGETABLE GRILLED SANDWICH

(_l.[ulli‘_f;i.n bread spread with chutoey, layered with potate masals, enions,
capsicum, tomatoes, and melted checse, grilled to golden perfection.)

PANEER TIKKA SANDWICH

Grilled pancer tikka marinated in spices, sandwiched between multigrain bread dices
with fresh veggies for a smoky, spiacy flavor.

BOCCONCINI, PEPPER & PESTO SANDWICH

(A delicious blend of arcamy bocconcini cheese, sautéed peppers, and zesty basil p-nl.o
stufled between fresh muoltigrain bread slices.)

CAESAR SALAD

(Feesh lettuce, cherry tomato, olives tossed in a classic Talian Cacvar drewsing,

topped with lsrmesan cheese, crunchy croutons, and a sprinkle of black pepper.)

TEX-MEX SALAD

(A vibrant mix of {resh greens, baked beans, corn, and tangy salsa sour cream
dreesiog, opped with cruachy nachos)

GRILLED PANEER TIKKA SALAD

(Suu ulent cottage cheese, fresh lettuce, cherry tomato, cuumber, onion, bell-
peppors owed s wlpnature devil dressing.)

GRILLED ITALIAN SALAD

(Grilled Zucchind, Squash, Bell Peppers, Oplons, Olives, Bocconcinl Toswsed In
Olive Ol with garlic & other flavourful scasoning.)

149

129

149

169

199

249

249

269

299



CLASSIC FRENCH FRIES

09

PERIPERI FRENCH FRIES 120
POTATO WEDGES 149
ZUCCHINI FRIES 199
(Crispy Fries made from zucchini sprinkled with parmesan cheese &

peri-peri scasoning, served with choice of dip.)

MEXICAN OVERLOADED FRIES 199
(Crispy frics topped with melted cheese blend, salsa, jalapenios with a

drizzle of sour cream & garnished with herbs) _
FRIES PLATTER 249
(A gencrous assortment of classic fries, peri-peri fries & potato wedges

served with a varicty of three dips for a perfect sharing snack.)

OIEEOF D
R
palics

CLASSIC GARLIC BREAD 109
(Toasted slices of french loaf brushed with a savory blend of garlic butter

and herbs, perfect as a side or appetizer.)

CHEESE GARLIC BREAD 149
(Golden, crispy bread topped with a rich garlic herb butter spread and

melted three cheese blend, offering a deliciously twist on a ¢lassic favorite)

MEXICAN CHEESE GARLIC BREAD 169

(Cri\py garlic bread layered with melted cheese, jalapenos, and a sprinkle
of h‘tli(dll njh'o-urs for a zosty, flavorful ki(k.}



