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Embark on a culinary journey that bridges tradition and innovation.

Our menu is a carefully curated selection of dishes that speak to the

soul, crafted with passion and the finest ingredients. From timeless

Indian classics to global flavors, each offering is designed to create a

memorable dining experience.

Welcome!

We believe that food is more than sustenance. It's an expression of love,

culture, and creativity. Let our flavors tell you our story.



S T A R T E R S  

O U R  O F F E R I N G S  
4

D I P S 6

L E B A N E S E  7

B A K E S 8

V E G E T A B E S 9

R I C E 1 1

D A L  &  R A I T A 1 2

S W E E T S 1 3

D E S S E R T S  1 4



S U S H I  ( 2 4  P C S )

A blend of sushi rice with a filling of cucumber, avocado

and carrot served with spicy mayo dip and soy sauce 

2 0 0 0

Q U I N O A  C R A N B E R R Y  W A L N U T  P A T T I C E

Patties made with quinoa, cranberries, and walnuts,

accompanied by a refreshing hung curd dip

1 0 8 0

M I N I  H O T  D O G  B U N S

Soft buns stuffed with spiced potatoes and flavorful

sauces, topped with olives and cheese

8 0 0

B L U E  R I C E  S H O T S  

Exotic rice cooked with natural colors, served alongside

sautéed vegetables and signature sauces

1 2 0 0

K A S H M I R I  L I F A F A  

A delightful mix of pineapple, walnuts, and creamy

cheese wrapped in a delicate layer.

8 0 0

C R I S P Y  B R A E D  D I S C

Golden bread discs topped with exotic vegetable medley

and tangy sauces

1 2 0 0

S T A R T E R S  
M I N I M U M  O R D E R : 1 2  P I E C E S / A S  M E N T I O N E D

D A L  M A K H A N I  F O N D U E  W I T H  T O R T I L L A
R O L L  U P S  ( 2 4  P C S )

A creamy dal makhani served as fondue, paired with soft

tortilla roll-ups for a fusion twist

1 0 0 0

https://www.instagram.com/p/CkIf_FFrFNf/?igsh=MW5pcW1uMDh3Yjd6NQ==
https://www.instagram.com/p/CzXtDAxPE_T/?igsh=MXkybml3aDQyMmc1Yw==
https://www.instagram.com/p/CzXtDAxPE_T/?igsh=MXkybml3aDQyMmc1Yw==


9 0 0
A combination of veggies, cheese, cream, milk and pav

bhaji masala, into a richly flavored dip

P A V  B H A J I  F O N D U E  ( 5 0 0  G M S )

S A M O S A S

A fried pastry with a savory filling, including

ingredients such as spiced potatoes, onions, and peas

7 0 0

R A S A M  D H O K L A  ( 2 4  P C S )

Dhokla served with traditional South Indian soup made

with tamarind, tomato pulp and spices

8 0 0

P A N E E R  L I F A F A  

A blend of paneer, coconut and green chutney  

8 0 0

S T U F F E D  Z A F F R A N I  K E B A B  ( 1 2  P C S )

Delicately spiced kebabs infused with the rich aroma of

saffron, filled with a flavorful stuffing for a royal

indulgence

1 0 0 0

M I N I M U M  O R D E R : 1 2  P I E C E S / A S  M E N T I O N E D

https://www.instagram.com/p/C0JveRuI1g7/?igsh=MWtlaHo3YjYyam0waA==
https://en.wikipedia.org/wiki/Pastry
https://en.wikipedia.org/wiki/Potato
https://en.wikipedia.org/wiki/Onion
https://en.wikipedia.org/wiki/Peas
https://www.instagram.com/p/CjnnyaCPqlo/?igsh=MTlydXZhNW55bGplMw==


S A L S A

A combination of tomato, capsicum and spices 

7 0 0

C H I L L I  C E L E R Y  &  M A Y O  D I P

A blend of chickpeas, basil, pinenuts and garlic

9 0 0

H U N G  C U R D  M A Y O  D I P

Dip prepared using hung curd and mayonnaise

8 0 0

L A Y E R E D  B E A N S  A N D  C H E E S E  D I P

A three layered dip made with cheese spread and baked

beans 

1 0 0 0

O L I V E  M A Y O  D I P  

Dip made using mayonnaise, chopped chilli paste and

celery

8 0 0

S U N D R I E D  T O M A T O  &  S E S A M E  D I P

Dip made with curds, sesame powder and sundried tomatoes

1 0 0 0

B A S I L  P E S T O  D I P

A zesty fusion of fresh basil, garlic, pine nuts, Parmesan

cheese, and olive oil

1 0 0 0

D I P S

H E R B E D  C H E E S E  D I P

A creamy blend of cheeses infused with aromatic herbs and

spices

1 4 0 0

M I N I M U M  O R D E R : 5 0 0  G M S



B A S I C  H U M M U S

Dip made with chickpeas and garlic

4 0 0

P E S T O  H U M M U S

A dip prepared using a handful of traditional ingredients

6 0 0

M U H A M M A R A

A dip made with capsicum and seasonings

6 0 0

F A L A F E L  ( 1 2  P C S )

A popular Middle Eastern “fast food” made of a mixture

of chickpeas, fresh herbs, and spices

8 0 0

F A T T O U S H  S A L A D  

A salad made with fresh green garden veggies, crispy pita

chips and a dressing of olives

6 0 0

G A R L I C  L E B A N E H

A labneh dip prepared using garlic, hung curd and sesame

seeds with seasonings

5 0 0

B A B A  G A N O U S H

Dip made with aubergines, sesame paste, spices and garlic

5 0 0

L E B A N E S E

B E E T R O O T  H U M M U S

Dip prepared using chickpeas, beetroot and seasonings

6 0 0

M I N I M U M  O R D E R : 2 5 0  G M S



T R I P L E  S T A C K E D  B A K E D

A layer of potato, baked beans, corn and paneer in spinach

sauce

1 8 0 0

V E G G I E  C A S S E R O L E  W I T H  F R E N C H  T O A S T  

A blend of veggies cooked with red sauce and baked with a

layer of French toast

1 8 0 0

B A K E S

L A S A G N E 1 8 0 0

An Italian dish made of stacked layers of thin flat pasta

alternating with a filling of spinach, cheese, garlic and

basil

M I N I M U M  O R D E R : 1  K G



P A N E E R  A N G A R A

Cottage cheese prepared in a red gravy, infused with 

a smoky flavor

7 0 0

V E G  K O L H A P U R I

A blend of mix vegetables prepared in a spicy red sauce

7 0 0

M E T H I  M A T A R  M A L A I  

A vegetable prepared using blanched methi and green peas

cooked in white gravy

7 0 0

V E G  A N G A R A

A blend of mix vegetables prepared with a mild flavour of

sauce, infused with a smoky flavour

7 0 0

K A J U  K H O Y A  M A T A R

A blend of khoya, kaju and fresh green peas

1 0 0 0

V E G E T A B L E S

A N G O O R I  C A S H E W  C U R R Y  

A mixture of grapes and fried cashews, cooked in a tomato

based curry

1 0 0 0

M A L A I  K O F T A  ( 1 2  P C S )

Small balls made with potato, paneer and seasonings

1 0 0 0

K H U S  K H U S  K I  S A B Z I   

Aromatic spices delicately infuse poppy seeds, offering a

tantalizing burst of flavor

9 0 0

M I N I M U M  O R D E R : 5 0 0  G M S / A S  M E N T I O N E D



A A C H A R I  B A B Y  C A P S I C U M

Baby corn capsicum marinated in a pickle mixture and

cooked

7 0 0

A L O O  D U M

A vegetable prepared using baby potato, cooked in orange

gravy

7 0 0

A M R I T S A R I  C H O L E  

Chole prepared with whole spices and a mixture of

cilantro and mint leaves

8 0 0

S A R S O N  K A  S A A G

A blend of mix vegetables prepared with a mild flavour of

sauce, infused with a smoky flavour

9 0 0

B H A R W A N  T I N D A  

Baby tinda's steamed and cooked in a peanut gravy

7 0 0

M A T T A R  N I M O N A  

A traditional Indian dish blending fresh green peas and

spices, simmered to perfection

7 0 0

M I N I M U M  O R D E R : 5 0 0  G M S



M A H A R A J A  B I R Y A N I

A seven layered biryani

2 5 0 0

H A N D I  B I R Y A N I

Rice cooked with a layer of fresh vegetables and a variety

of masalas

2 2 0 0

J E E R A  R I C E  

Rice made with a tadka of cumin seeds and ghee

8 0 0

R I C E
M I N I M U M  O R D E R :  1  K G



D A L  M A K H A N I

One of the most popular lentil recipes from the North

Indian Punjabi cuisine made with Whole Black Lentils

8 0 0

D A L  F R Y

A delicious and popular Indian lentil recipe made with

tur dal, onions, tomatoes and spices.

7 0 0

D A R B A R I  R A I T A

An Indian side dish made of yogurt, usually diced

cucumber, and seasonings

8 0 0

M I N T  R A I T A

An Indian side dish made of yogurt, usually diced

cucumber, mint and seasonings

7 0 0

D A L  A N D  R A I T A
M I N I M U M  O R D E R : 5 0 0  G M S

https://www.instagram.com/p/CzeGmU7Icda/?igsh=Z29vN25weDZqdDhw


S I T A F A L  S A N D E S H  ( 1  K G )

A delicious Bengali sweet made of fresh crumbled paneer

and powdered sugar

1 8 0 0

M A L P U A  ( 2 4  P C S )

A traditional North Indian sweet of sugar coated syrup

pancakes

2 2 0 0

P A A N  S A N D E S H  ( 1 2  P C S )

Delicious paan or betel leaf flavoured Bengali sweet made

of cottage cheese

9 0 0

P R A L I N E  S A N D E S H  ( 1 2  P C S )

A combination of paneer with wholesome goodness of

caramel and praline layered with dry fruits

8 0 0

K E S A R I Y A  B H O G  ( 1  K G )

A delicious layered sandesh

1 8 0 0

S W E E T S

B A D A M  H A L W A  ( 1  K G )

A simple sweet prepared from crushed almond paste.

2 2 0 0

R A S M A L A I  ( 1 2  P C S )

A popular Bengali sweet of cottage cheese balls soaked in

thickened, sweetened milk

1 0 0 0

M I N I M U M  O R D E R :  A S  M E N T I O N E D

https://www.instagram.com/p/CzaWHbirsqj/?igsh=MTd5eXIxZmxhcjR6MQ==
https://www.instagram.com/p/C2STOalPFUQ/?igsh=MXc5NWgxMjk3aHZpZA==


B R O W N I E

A square or rectangular chocolate baked confection

1 5 0 0

P I S T A C H I O  F R A Z E R  

A French dessert filled with strawberries and crème

3 0 0 0

B A K L A V A  B I T E S  

A sweet little parcel made of pistachios and walnuts,

flavored with maple syrup

2 2 0 0

T R U F F L E  P U D D I N G

A classic British dessert consisting of layers of custard,

sponge cake and fruits

1 7 0 0

C O F F E E  C R A N B E R R Y  T R U F F L E  S H O T S

A luxurious fusion of coffee, tart cranberries, and truffle

essence, served chilled in elegant shot glasses.

3 6 0 0

D E S S E R T S

K E S A R  P I S T A  T E A  C A K E

A light, sweet bun containing pistachios and saffron

1 8 0 0

M I N I M U M  O R D E R :  1  K G

https://www.instagram.com/p/C38C-SZPuaa/?igsh=cHY4Y3g1b215MDNj
https://www.instagram.com/p/C38C-SZPuaa/?igsh=cHY4Y3g1b215MDNj
https://www.instagram.com/p/CzjNdMnId5Z/?igsh=MXEzMzQ4YzJlNzFsbg==


F R O M  O U R  C L I E N T S . . .  

"Fabulous menu and superb food. The presentation was amazing. Will

remember the taste for a long time. Looking forward to eating your

creation again."

"Excellent spread and delicious food with homely touch.

Mouthwatering desserts. Wonderful presentation of food and table

layout. Thank you so much Rachana."

"I am unable to describe in words the gastronomic ecstasy experienced

upon eating the food prepared by such loving hands. Have

overeaten.....Wow."

"Simply fantastic! The entire effort you have put is amazing. The menu

and each dish was perfection...both in the quality and flavors. From

the starters to the main course and then topping it all...the desserts.

The Pistachio Fraser was a sheer delight. And then the lovely

decoration and presentation. All in all, more than 100% for

everything."


