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An award winning speciality restaurant serving a pure vegetarian fare.
Inspired by home-style cooking techniques in an independent kitchen
it dishes out an authentic mix of Gujarati, Rajasthani and Marwari
delicacies presented in wholesome lunch thalis & a la carte dinner.

A mindful experience of traditional home cooked gourmet delights.

Please let us know if you are allergic to any ingredients.
Price quoted are exclusive of government taxes as applicable.
We levy service charge @5%

The payment of this service charge is voluntary and should you not wish to
pay this amount, please do let us know so that it may be waived off.
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The average active adult requires 2,000 Kcal energy per day, however calorie needs may vary.

Allow us to fulfil your needs, please let one of our wait staff know if you have any special dietary requirements,
food allergies or food intolerances. All prices are in Indian Rupees. Government taxes & charges as applicable.



SOUP

v &[0 TOMATO SHORBA | 209KCAL| 450 ML 730
Fresh Tomato Soup Infused with Cumin, Coriander & Black Pepper

v &[] HARE MOONG KA SHORBA | 177KCAL | 450 ML 730
Green Split Lentil Soup Tempered with Garlic, Mustard Seed & Curry Leaves

CHAAT

&2 @l SEV KHAMANI | 733KCAL| 300 GMS 1030
Steamed Gram Flour Snack Topped with Onion, Tomato, Pomegranate,
Peanuts, Vermicelli, Coconut & Chutney

i@ KARARI AGRA KI ALOO TIKKI | 469KCAL|250GMS 1090
Deep Fried Potato Gillette's, Stuffed with Lentil & Topped with
Date Chutney, Mint Chutney & Radish

sl BANARASI DAHI VADA | 473KCAL| 250 GMS 1090
Lentil Dumplings Soaked in Sweetened Yoghurt, Sweet Date Chutney,
Pistachio, Cumin Powder, Saffron & Fresh Pomegranate

PEs@e DILLI WALI DAHI PAPDI CHAAT | 797KCAL| 250 GMS 1090
Flour Crackers, Lentil Dumpling, Sweetened Yoghurt & Mint Date Chutney

¥l DAL KACHODI | KCAL793|300GMS ® 1170
A Famous Snack from Jaipur Filled with Moong Lentil, Topped with
Sweetened Yoghurt, Spicy Sauce, Fresh Coriander & Vermicelli

we@e FARSAN PLATTER | 474 KCAL|400GMS ® 1170
Two Types of Dhokla, Khandvi & Patra
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The average active adult requires 2,000 Kcal energy per day, however calorie needs may vary.

Allow us to fulfil your needs, please let one of our wait staff know if you have any special dietary requirements,
food allergies or food intolerances. All prices are in Indian Rupees. Government taxes & charges as applicable.



APPETIZERS

sy el MUTTER KHASTA ROLL | 625KCAL| 250 GMS
Delicacy of Kutch Region of Gujarat, made of Deep Fried Dumplings
Filled with Green Peas, Cashew & Cumin

®ie AJMERI SUBZ KI SEEKH | 307KCAL| 300 GMS
Tandoor Grilled Minced Vegetable Rolls Flavoured with Fennel

iG] RATALOO KI TIKKI | 573KCAL|300GMS ®
Purple Yam Patties Filled with Coconut, Served with Sweet & Spicy Chutney

¥M@Me MAKAI CHEESE ROLL | 735KCAL|250GMS
Corn Patties Stuffed with Cheese

g LEHSUNI KHUMB | 619KCAL| 300 GMS
Tandoor Grilled Cheese Stuffed Mushroom, Flavoured with Garlic

Sf@m@e MATHANIA MIRCH KA PANEER | 827KCAL| 350GMS &
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Cottage Cheese Marinated with Yoghurt, Mathania Chilli & cooked in a Charcoal Oven

PAPAD / SALAD

[0l KHICHYA | 46KCAL| 150 GMS ®
Roasted Corn Poppadum with Choice of Toppings

i@ Clarified Butter & Spices

i@ Clarified Butter, Onion, Tomato & Spices

lB® RAITA | 220KCAL| 250 GMS
Yoghurt with Mixed Vegetable / Boondi / Pineapple

w[e] GREEN SALAD | 138KCAL|250GMS
Cucumber, Tomato, Onion, Carrot, Lemon, Chilli

[l PAPAD CHURI 489KCAL|250GMS ®

Fried Poppadum Crushed & Smoked with Asafoetida, Clove & Red Chilli Powder
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The average active adult requires 2,000 Kcal energy per day, however calorie needs may vary.

Allow us to fulfil your needs, please let one of our wait staff know if you have any special dietary requirements,

food allergies or food intolerances. All prices are in Indian Rupees. Government taxes & charges as applicable.
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MAINS

w& el SEV TAMATAR | 341KCAL | 450 GMS 1250
Tomato Gravy Tempered with Mustard, Curry Leaves, Cumin, Asafoetida
& Topped with Bikaneri Vermicelli

@f@E PITOD KI SABZI | 895KCAL|450GMS ® 1250
Rajasthani Delicacy of Gram Flour, cooked in a Yoghurt Gravy

S fmle MALWA CHANA MASALA | 606KCAL|450GMS 1250
Chickpeas cooked with Onion, Tomatoes & Homemade Masala

®igle LASOONI PALAK | 358KCAL|450GMS 1250
Freshly Chopped Spinach cooked with Garlic & Red Chilli

e miple KATHIYAWADI RINGNA NO OLO | 791KCAL|450GMS 1250
Famous Delicacy of Kathiawar made with Charcoal Grilled Eggplant Mash,
Tempered with Tomato, Garlic & Ginger

i@ GOVIND GATTA | 575KCAL|450GMS ® 1250
Famous Delicacy of Rajasthan made with Steamed & Fried Gram Flour
Dumpling Stuffed with Cottage Cheese Cooked in Yoghurt & Tomato Gravy

@i SUBZ PANCHMELA | 384KCAL| 450 GMS 1250
Mixed Vegetable Cooked with Onion & Tomato Gravy, Spiced with Mango Pickle

igfe BHINDI SAMBRIYO | 838KCAL|450GMS 1280
A Specialty of Gujarat made of Okra Tossed with Freshly Grated Coconut,
Coriander Powder & Turmeric

SMige LASANIYA BATATA | 420KCAL| 450 GMS 1280
Potato Cooked with Garlic, Onion & Tomato, a Delicacy of Saurashtra Region of Gujarat

s ® @] KER SANGRI | 945KCAL| 450GMS ® 1410
Dried Herbs from Rajasthan cooked with Mango Powder & Tempered
with Fennel, Mustard & Fenugreek Seeds

IBés @O SANGRI KE KOFTE | 691KCAL|450GMS ® 1550
A Traditional Rajasthani Cottage Cheese Dumpling Filled with Pickled
Bamnera Beans, Cooked in Tomato & Yoghurt Gravy
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MAINS

@& PANEER BUTTER MASALA | 813KCAL| 450 GMS 1550
Cottage Cheese cooked in Tomato - Cashew Gravy Finished with
Fenugreek Leaves & House Garam Masala

v (o] KATHIYAWADI UNDHIYO (SEASONAL)| 903 KCAL | 450 GMS 1630
Spicy preparation of Beans, Potato, Lentil Dumpling, Eggplant, Yam
& Raw Banana Cooked Coconut & Green Garlic Shoots

I8 =¥ [6] DAL BATI CHURMA | 488KCAL|800GMS 1630
Ghee Soaked Baked Flour Dumpling Served with Lentil Curry
& Sweetened Flour, Jaggery & Nuts Oil

DAL

®@iGEe DAL KALBELIYA | 480KCAL|450GMS ® 900
Melange of Black & Bengal Gram cooked with Onion, Tomato, Garlic & Indian Spices

® @@l DAL PANCHMEL | 480KCAL| 450 GMS 900
Combination of Five Lentils cooked with Onion, Tomato & Indian Spices

@ @@E DAL TADKA | 218KCAL| 450 GMS 900
Toor Dal cooked with Onion, Tomato, Tempered with Red Chilli, Cumin & Asafoetida

Ss® @i DAL SURTI | 385KCAL| 450 GMS 900
Yellow Lentil Tempered with Cumin, Fenugreek Seeds, Curry Leaves,
Finished with Tamarind & Jaggery

¢MMME RAJASTHANI KADHI | 556KCAL| 450GMS ® 900
Spicy Yoghurt Based Gravy, a Delicacy of Rajasthan

¢@I@E SURTI KADHI | 505KCAL|450GMS & 900
Yoghurt & Gramflour Curry, on a Sweeter Note, Tempered with
Whole Garam Masala, Curry Leaves & Green Chilli
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RICE

w[e] SAADE CHAWAL | 533KCAL | 500 GMS 700
Steamed Basmati Rice

v[e] JEERA RICE | 334KCAL|500GMS 750
Basmati Rice Tempered with Cumin Seeds

S MASALA BAJRA PULAO | 430KCAL|500GMS ® 1030
Pearl Millet cooked with Indian Spices, Clarified Butter & Vegetables

®fglel SUBZ TAWA PULAO | 995KCAL| 500 GMS 1030
Basmati Rice cooked with Assorted Vegetables, Tomato & Cumin

®MR[[e RAM KHICHDI | 503KCAL|500GMS 1250
Potpourri of Rice & Lentil with Vegetables, Dumpling & Dry Fruits

BREADS

¥ TANDOORI ROTI | 372KCAL| 100 GMS 350
Whole Wheat Bread cooked in a Charcoal Oven

¥[e] LACCHA PARATHA | 372KCAL| 100 GMS 350
Layered Whole Wheat Bread

IB¥ [ BAATI (Two Pieces) | 318 KCAL | 200 GMS 350
Traditional Rajasthani Flour Dumplings Baked in Oven with Clarified Butter

® M@ BAJARE Kl ROTI | 453KCAL| 200 GMS 350
Flat Millet Bread cooked on a Griddle

¥[® PHULKA | 372KCAL|60GMS 350
A Thin Whole Wheat Bread Puffed on a Griddle

¥[e] NAAN | 370KCAL| 100 GMS
Refined Flour Bread cooked in a Charcoal Oven

i@ Plain / Butter / Garlic 350

i@ Cheese | 438 KCAL | 100 GMS 430
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BREADS

@ig¥ el THEPLA | 111KCAL|200GMS 350
Chickpea & Whole Wheat Bread with Sesame & Garam Masala,
cooked on a Griddle
@¥[ CHOICE OF KULCHA
Charcoal cooked Refined Flour Bread filled with:
Plain | 370 KCAL | 180 GMS 350
Potato | 383 KCAL | 180 GMS 430
Onion | 377 KCAL | 180 GMS 430
¥l GULAB JAMUN | 469KCAL|250GMS 830
Deep Fried Milk Dumplings Soaked in Sugar Syrup
«*Ipe ANGOORI RASMALAI | 287KCAL| 180 GMS 830
Cottage Cheese Dumplings in Sweetened Saffron Milk
¥ ig[e] CHURMA | 905KCAL|300GMS ® 830
A Delicacy of Rajasthan made of Ground Wheat Bread with Nuts,
Clarified Butter, Jaggery & Cardamom
*sime MOONG DAL HALWA | 650KCAL| 300GMS ® 830
A Pudding made of Yellow Beans, Clarified Butter & Sugar
es¥igle MALPUA | 767KCAL| 250 GMS 830
Sugar Soaked Flour Pancake Served with Milk Reduction
i@l KULFI - MALAI / KESAR / PAAN | 195KCAL|240GMS 830

Frozen Indian Dessert available in three flavours Natural / Saffron / Betel Nut
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LITTLE GUEST'S MENU



APPETIZERS

v @IEe TOMATO SHORBA | 208KCAL | 450 GMS 560
Fresh Tomato Shorba Tempered with Garlic & Cumin Seed

®[e] MIXED LEAVES | 25KCAL| 350GMS 560
Assorted Lettuce Salad with Vinaigrette Dressing

¥ @ CORN CHEESE ROLL | 735KCAL|250GMS 585
Corn Patties Stuffed with Cheese

MAINS

@ Mg DAL KHICHDI | 503KCAL|500GMS 620
Mixed Lentil Cooked Along with Coriander, Red Chilies, Tempered with
Cumin Seed & Garlic

@l PANEER BUTTER MASALA | 813KCAL| 450 GMS 670
Cottage Cheese Cubes Cooked in Tomato Gravy, Butter, Finished with
Kastoori Methi Powder & Cream

¥ B NAPOLITAN | 997KCAL |250GMS 830
Spaghetti, Fresh Oven Roasted Tomato Sauce, Basil & Parmesan

@¥ @l VEGETABLE BURGER | 1068KCAL |250GMS 830
Baked Potato & Spinach Patty with Yellow Cheddar
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¥e] PHULKA | 372KCAL| 60GMS

iG¥e MARGHERITA | 743KCAL| 300 GMS

i@ ICE CREAM SELECTION | 248KCAL|240GMS

BREADS

Whole-Wheat Flour Based Thin Bread cooked on a Hot Plate

PIZZA

Mozzarella, Fresh Basil Leaves

DESSERT

Kindly ask your Server for Ice-cream Flavours
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The average active adult requires 2,000 Kcal energy per day, however calorie needs may vary.

Allow us to fulfil your needs, please let one of our wait staff know if you have any special dietary requirements,
food allergies or food intolerances. All prices are in Indian Rupees. Government taxes & charges as applicable.

330

830

620



QNSO s

../\ NP
RN
D)

OQOQ

OO OO

“ﬂ‘.r" o

S OFITEL

MUMBAI BKC



