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SMALL PLATES TOPPED TOASTS SANDWICHES T
(All Served in Brown Bread with Sweet Potato Fries, 7
<> Bun Maska with Irani Chai 59 o Z mo c n Uo c o _I_ a Side of House salad. Option of French Fries) mz>_|_| —U—l>.—. mm 7,
¢y Bun Maska Jam with Irani Chai 69 v Tomato, Onion, Green Chilies, @ Classic Vegetable & S/W 149 O Egg Ghee Tawa Fry 50
@ Eggplant Tawa Fry (Option of Paneer) 129 Carlander, Amul Cheese 159 ;
v Eggplant Fritters, Parmigiano # Scrambled Tofu Akuri L . _u:.mm: IR, CRHEHR & Eoe SHae s
Reqoiano Shavings 149 @ Green Peas Pate, Chili Oil & Crilled S/W 149 O Devilled Egg Ghee Roast 169
@ Zucchini Tempura, Dashi Mayo 199 M_nx_m_..a _”Ma_m_.. +a Ricott “MN w7 0_..=_mn_ Potato Chaat & Veggies O Egg Thecha Florentine 199
@ Thecha Grilled Tofu (Option of Paneer) 199 s Eggplan SpEneiey e with Mozzarella S/W 153 O Happy Herb French Toast 299
; w Tomato & Basil, Buffalo Mozarella . (Inspired from the Iconic, Clinton St Baking Co,
@ Sweet & Sour Glazed Crispy Tofu 209 with Balsamic 199 @ ..._mnE“E_”” —Amw.\m._u_ Shredded Mozzarella, NYC - our version is made with a local Fried Plantains
<% Cottaage Cheese Scramble 229 . s Onion Slaw S/W 199 in Syrup Aka Rambapakka and Drizzled with Jaggery
*nvﬂmum of Tofu VGN) v Mushroom, Bocconcini, Butter Topped with Toasted Walnuts and Pecans)
@ Shitake Mushroom Spring Roll ok el g i # Sicilian Egap iy, Caponats &
Thai Chilli Jam DD, R0 299 @ Mushroom Pate, Micro Greens 199 Ricotta Toastie 199
Py vy Cottage Cheese & Garlic Parmesan 269 : :
v Periperi Soya Chaap Nuggets, ; , v Grilled Creamy Cheesy Mushroom Toastie 219
with Sour Cream Di 229 17 Guacamole & Pistachios 43 mOO _l_ m>U
: rilled Soya Kheema, Cheddar Toastie
(Option of Button Zcmv:qoo:.; @ Crilled S Kh Cheddar T i 229
@ Jackfruit Kebab 249 —H n_ mm v Paneer Ghee Roast, Cheddar Toastie 249 O Bhurji Paav
ww Gochujang Mushroom Tacos, .
@ French Fries 149 O Breakfast Burger
Buffalo Mozzarella 249 p Z>_ Zm (Bun, Fried Egg, Tomato &
; Sweet Potato Fries 149 . '
@ Grilled Soya Chaap Skewers, . B : : : :
m> —I> U m Spice mex_.ovﬁma_uéﬁs Pesto 249 @ Spice Mix Fries (Zaatar/Peri Peri) 169 . CAIMNSRINA OO W n_._mm.”".m Sice)
& Shiltake Mushrochy Rava Fiy 249 @ Kimchi Fries 169 vv Varan Bhaat with Thecha 149 O Masala Anda Cheese Toastie 159
Dum Aloo Salad with 7Y Parmesan & Truffle Fries 299 : O Chilli Oil Fried Egg
) : : Vaanghi Baath 149 :
Sweet and Spicy Tamarind Dressing 149 M Nmsmm_“_oﬂ_“mm roast Mww W ° Green Pea Pate, Ricotta S/W 159 ﬁﬂ.
. eze Platter ,
Fruit & Nut Chaat, Aamchoor 189 iChicknes Hummus. Green Pes Hutheniis, DESSERTS v Wmmnw*mw”wmmhﬂo a7 Lachon 1 149 O Japanese Tamago Sando 159 R 6
: : Baba Ganoush, Tapenade, Labneh) X
Roasted Veggies with Pesto & Walnuts 199 ~ Strawberry Capybara Pannacotta 129 AR e b A ,rf, pr
Vegan Caesar with Croutons & A\ ME7
i 05 ¢ Matcha Cheesecake 189 | Z>— z m E_._._l_ >z U> = i\x
o SMOOTHIE BOWLS o R s sk s | | Raima Chawal Bow Q.
Vegan Taco Bowl - Nachos Served with (Our Smoothie Bowls are Loaded with Goodness of . . ® Eaa Ghee Roast with Phulka 149 =Y
Guacamole & Sour Cream, Greek Yoghurt, Banana, Coconut Milk, Granola, Chia Seeds, O Butterscotch Pie 99 A ._.n_f mc_ﬂw_. Masala Rice Bow! 229 9¢ . .
Kidney Beans & Salsa 229 Chocolate Chips, Pick you Favorite Fruit) v Ragi Manni with Jaggery Sauce 69 (option of Paneer) O Spaghetti Alla Puverieollo
4 ¢ Pineapple 220 ¥ Chocolate Indulgence Cake 199 v Fried Zucchini Pasta; O Anda Green Kurma with Rice
ﬂh ,f“x w Mango 240 vy Coconut & Fruit Trifle 129 SPAGHett! Aia Hemi A3
N/ [ : . :
M@ i v Strawberry 220 <y Energy Balls - 3nos 129/149/149 A Creamy m_u_:mn: Rice with
% L NS <y Avacado 240 Classic / Sweet Date / Chocolate SpIcy Gritied Soya Chaap o W
\\V \ i = w Blueberries 250 O Brownie 149 ¢ Creamy Mushroom Cannelloni 399 ?ﬁ#@
COFFEE ICED/HOT CHAI (MILK BASED TEA) CLEAR TEAS REFRESHERS SMOOTHIES FRESH FRUIT JUICE MILK SHAKES
Espresso 60 vy HH Signature Jaggery Chai 70 (WHOLE LOOSE LEAF @ Green Detox 120 Mn_unw__._wwwnwﬁ”wﬁ M__”nmwm_,ﬁ_”_dwm @ Rs/-120 @ Dragonfruit , 130 vy Papaya
Americano 70/100 ~ Kadak Chai 60 ON WATER BREW) (Cucumber, Green Apple, Pineapple, Lemon, Mint) 9 ., P g o i 00 ~ MuskMelon
Latte 90/120 ~ . . @ Green Tea 60 @ Immunizo (Orange, Carrot, Lemon) 120 <y Vanilla & Almond 220 & Muskmaslon 90 <y Blueberry
Cappuccino 90/120 m_umn.”_m_ Immm_.m Chai 70 & Rick Taa 60 @ ABCL (Apple, Beets, Carrot, Lemon) 120 <% Blueberry & Granola 220 & Gr 100 ¢ Strawberry
Caramel Macchiato 100/120 v Cutting Chal & Butterfly Pea Tea 20 @ PWC (Pomegranate, Watermelon and Carrot) 120 @ Coconut Raspberry 250 pe E”Mmm . a6 vy Raspberry
Mocha 100/120 v Elaichi Chai Oolona T 60 @ Tender Coconut (TC Pulp, Honey & Pepper) 130 & Pi le C b 200 Sk g iy Dates
Flat White 70/100 . @ Oolong Tea . INEdRERE UEitl e @ Pineapple Special with Tender Coconut 120 | ¢y Lotus Biscoff
Vietnamese 100 i Rose Chai @ Chamomile Tea 70 @ Vanilla Iced Lemonade 100 <y Nature's Snicker 220 @ Watermelon 90 | ¢y Kitkat
Vietnamese Coconut Coffee 120 <y Saffron Chai @ Hibiscus Tea 70 @ MEﬁM _um:_..W:mn_m y ..__MM (Dates, Peanut Butter, Caramel, Chocolate) @ Orange 100 <7 Snickers
Classic Frappe 120 ¢ HH Turmeric Spiced Milk @ Lemon Tea 60 # ~ehah AnohECe ¢ Strawberry Cheesecake 250 | g Orange Special with Tender Coconut 120 | & ©reo
Iced Espresso Tonic 1o ~ Matcha Latt 7 140 @ Virgin Mojito 100 -~ o - . <% Peanut Butter
Vistriammese Ego 150 atcha Latte ,,ﬂ,,,,u S Mateha (e 180 Dragonfruit, Thai Basil & Ginger 250 @ Ask for Seasonal Specials < Banana



