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idly kadai

VEG SPRING ROLL (6PCS)

CRISPY VEG MOMMOS

A Roll with crispy exterior and flavuorful vegetable filling 
served with Dipping Sauce

A handcrafted dumpling encase a medley of fresh 
vegetables, seasoned, and fried to golden perfection 
served with dipping sauce

DRAGON CHILLI PLANT CHICK'N 

BUTTER GARLIC VEG MOMMOS

Cubes of plant based meat substiute that is deep fried, and 
Tossed with Bell pepper, spicy and flavourful Sauce

A Steamed Dumpling encase a medley of fresh vegetables 
tossed in Garlic flavoured Butter Gravy

SOUTH INDIAN STARTERS

ONION CHILLI PAKORA

GOBI 65

CHAT PATA TWISTED POTATO 

HOUSE SPECIAL IDLI VEPPUDU

ONION CASHEW PAKORA

Crispy Snack which is made up of thinly sliced 
Onion, Chilli coated with seasoned Gram flour (Besan) 
mixture. 

Indian appetizer that features cauliflower (gobi) 
coatedin a spicy and flavourful batter, then deep-fried until
crispy served with house sauce.

Fried Tornado potato seasoned with House's Special spices
and served with dipping sauce

A Special dish that features Crispy fried cubes of Idli coated 
with Tempered and Seasoned Yogurt, Onion, Chilli and Curry 
leaves.

Popular Snack which is made up of thinly sliced
Onion, Cashew coated with seasoned Gram flour (Besan) 
mixture. 

RASAM

MEDHU VADA

SAMBAR VADA

DAHI VADA

RASA VADA

Tangy and spiced soup made with Tamrind, Tomato, 
Garlic and Aromatic Spices topped with fresh corriander.

Fried lentil donut soaked in Sambar, a flavourful 
lentil based vegetable stew. 

Fried lentil Donut soaked in salted Yogurt (Dahi/Curd)
and topped with fresh corriander and boondhi
(savoury crisp).

Fried lentil Donut dipped in Rasam and topped with fresh
corriander and curry leaves.

BUTTER GARLIC MASALA PHAV STICK

SUPER SPICY TAVA PANEER / TOFU 

Fusion of Indo-western delight with  Garlic, Butter tossed 
Home made fluffy and soft bread sticks 

Paneer (Indian Cottage Cheese) is coated in a spicy and 
flavourful batter, then deep-fried until crispy served with
house sauce.

CHILLI PANEER/GOBI

GOBI /VEG MUNCHURIAN
A popular Indo-Chinese appetizer made with deep fried 
Cauliflower florets tossed in a flavourful and Tangy 
Manchurian Sauce 

A Dish that features cubes of Crispy fried Paneer, Capsicum
(Bell Pepper) tossed in a spicy and flavourful Sauce

Indo-Chinese Starter

         Crispy fried, mildly spiced Donut made of lentils
(Urad Dal) & served with Sambar and Coconut
chutney 

2ps

      
  
V- VEGAN,
VO-VEGAN OPTION AVAILABLE,
J - JAIN,
JO - JAIN OPTION AVAILABLE,
S- SWAMINARAYAN, 
SO-SWAMI NARAYAN OPTION AVAILABLE, 
GF- GLUTEN FREE  

 KINDLY INFORM SERVER FOR ANY FOOD ALLERGIES 
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V JO SO GF $5.0 V JO SO

IDLI (3PCS)
Steamed Rice Cake served  with Sambar, Coconut Chutney 
and Tomato Chutney

Idli & Idli Varieties

MINI MASALA PODI IDLI

BENNE THATTU IDLI

BENNE THATTU PODI IDLI

Tiny bite-sized steamed rice cake tossed with House Special 
Channa Dal Powder, Onion, Curry leaves, And mustard seeds

A Large, Flat steamed Rice Cake topped with butter and 
served with Sambar, Coconut Chutney and Tomato Chutney

A Large, Flat steamed Rice Cake coated with House Special 
Channa Dal Powder, And topped with Butter, And served  
with Sambar, Coconut Chutney and Tomato Chutney

Steamed Rice cake served with authentic Madras style 
Vadacurry made from Chana Dal, Onion, Tomato, And 
Special Spice blend

SAMBAR / MINI IDLI / THATTU IDLI

IDLI AND VADACURRY

Steamed Rice Cake dipped in Sambar, and served with 
Coconut Chutney.

V 

V JO SO GF

V JO SO GF

V JO SO GF

V JO SO GF

V JO SO GF

$12.0

$12.0



COMBO 1

COMBO 2

COMBO 3

COMBO 4

COMBO 5

COMBO 6

Idli   pcs + Medhu Vada   pc

Idli   pc + Medhu Vada    pc + Masala Dosa   pc

Idli   pcs + Medhu Vada   pc + Rava Kesari

Pongal + Medhu Vada   pc + Rava Kesari

Rava kichadi + Rava kesari  +   vada

Idli  pcs + Medhu Vada   pc + Masala Dosa   pc + Rava Kesari

*All Combos are served with Sambar and Chutney*
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POORI CHOLE MASALA (2PCS)

POORI AND VADACURRY

PONGAL

RAVA KICHADI

LAYERED PAROTA & VEGETABLE KURUMA

VEGETABLE KOTHU PAROTA

CHILLI PAROTA

CHOW CHOW BATH

PLANT CHICK'N KOTHU PAROTA

POORI POTATO MASALA (2PCS)

Fluffy Poori consisting of deep-fried wheat bread served 
with a flavorful and spiced Chana masala.

Tiny bite-sized steamed rice cake tossed with House Special 
Channa Dal Powder, Onion, Curry leaves, and mustard seeds

Fluffy Poori consisting of deep-fried wheat bread served with 
authentic Madras style Vadacurry made from Chana Dal, 
Onion, Tomato, and Special Spice blend

A savory dish made up of Rava (Samolina), vegetables 
tempered with Turmeric, Cumin,  Curry leaves and served 
with  Sambar and Coconut Chutney

South Indian style layered flat bread, served with Chef's 
special Vegetables and Coconut Stew

Zesty and Fiery dish made of Stir-fried shredded parota 
tossed with a spicy chilli sauce, bell pepper and Green Onions

Famous tiffen in karnataka which consist of kara bath and 
rava kesari served with coconut chutney

South Indian Street Food made of Tava fried shredded parota 
mixed with a medley of finely chopped vegetables, minced 
Chick'n (meat substitute), Just Egg (Egg subsititute made of 
Moong bean)  and House's Special spices.

South Indian Street Food made of Tava fried shredded parota
mixed with a medley of finely chopped vegetables and 
House's Special spices.

Famous Indian Fluffy dish consisting of deep-fried wheat
bread (Pooris) served with a flavorful and spiced Potato 
masala.

A traditional South Indian Stew that is made with 
Lentils (Toor Dal), Vegetables, Tamrind pulp, and 
blend of spices. Tempered with mustard seeds, 
curry leaves and pairs well with Idli, Dosa, 
Vada, Pongal and etc.,

SAMBAR? SAM-BAR

Crunchy kid-friendly finger food

Crispy, Golden and Unique variation of the traditional
cone shapped dosa

Dosa is topped with grated cheese that gives a rich and 
gooey texture to the crispy dosa

A Classic aromatic and crispy golden Dosa is cooked 
with generous amount of ghee

Delightful fusion Dosa is spreaded with Nutella 
(a chocolate-hazelnut spread)

Fun and Flavorful dish specially designed for kids with 
Small steamed rice cakes are tossed in butter

Kids friendly dosa topped with sweet corn gives and 
grated cheese

Yummy Chocolate spreaded crispy Dosa that gives 
luscious chocolate flavour

Kids Corner Tiffen & bread combos

ONION RINGS

CONE DOSA

CHEESE DOSA

CHEESE SWEET CORN DOSA

GHEE DOSA

NUTELLA DOSA

CHOCOLATE DOSA

BUTTER MINI IDLI

  
 EXTRA TOPPINGS
 
 ONION - $1.25 
 HOUSE SPECIAL PODI - $1.25 
 POTATO MASALA - $1.99 
 CHEESE/PANEER - $2.50 
 GHEE - $1.25 
 
                 SIDE ORDERS/EXTRA 
 
                 SAMBAR - $2.50 
 CHUTNEY/YOGURT/RAITHA - $1.50 
 VADA - $2 

        
V- VEGAN, VO-VEGAN OPTION AVAILABLE, J - JAIN, JO - JAIN OPTION AVAILABLE, S- SWAMINARAYAN, SO-SWAMI NARAYAN OPTION AVAILABLE, GF- GLUTEN FREE        
                                                                                                        KINDLY INFORM SERVER FOR ANY FOOD ALLERGIES        
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      pc Idli and    pc medhu vada served with Chutney and 
   Sambar
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RAVA ONION DOSA
Plain Rava Dosa topped with Onions and Corriander

PLAIN RAVA DOSA
Unique texture South Indian Thin Crispy Dosa made with 
mixture of Rava (Cream of wheat), Rice flour, Cumin and 
Special Herbs batter

RAVA ONION MASALA DOSA 

RAVA ONION MYSORE DOSA

Plain Rava Dosa topped with Onions, Corriander 
and filled with Potato Masala

Plain Rava Dosa topped with Onions, Corriander and 
spreaded with House Special  Mysore Chutney

ONION PODI MASALA DOSA

ONION CHILLI MASALA DOSA

KAL DOSA

PAPER ROAST DOSA

Dosa Topped with Onions, Roasted Channa Dal Spice 
powder mix  and stuffed with a mildly spiced savory mixture
of mashed potatoes and onions

Dosa Topped with Onions, Chilli, Corriander and 
stuffed with Potato Masala

A Traditional Disc shaped House Style Soft Dosa

Popular South Indian Extra Thin and Crispy Large Dosa

MYSORE MASALA DOSA

PODI DOSA

PODI MASALA DOSA

GHEE PODI MASALA DOSA

Dosa sprinkled with the House's Special Roasted Channa 
Dal Spice powder mix

Dosa sprinkled with the House's Special Roasted Channa Dal
Spice powder mix and stuffed with a mildly spiced mixture 
of mashed potatoes and onions 

Dosa sprinkled with the House's Special Roasted Channa 
Dal Spice powder mix and stuffed with a mildly spiced 
mixture of mashed potatoes and onions with generous 
amount of Ghee (Calrified Butter)

ONION DOSA
A Delicious Dosa topped with Onions and Corriander

Dosa Topped with onions and stuffed with a mildly spiced 
savory mixture of mashed potatoes and onions

An all time famous Dosa spread with a spicy and flavourful
Mysore Chutney (Red Chillies, Garlic, Lentils, Spices) and 
stuffed with Potato Masala

MADRAS MASALA DOSA
Dosa stuffed with a mildly spiced savory mixture of mashed
potatoes and onions with generous amount of Ghee
(Calrified Butter)

GHEE MASALA DOSA

MYSORE DOSA

Dosa stuffed with a mildly spiced savory mixture 
of mashed potatoes and onions

An all time famous Dosa spread with a spicy and
 flavourful Mysore Chutney(Red Chillies, Garlic,
Lentils, and Spices)

PLAIN DOSA

GHEE ROAST DOSA
A popular Crispy Golden Dosa roasted with generous amount
of Ghee (Calrified Butter) 

A traditional South Indian Golden Thin Crepe made of 
Fermented Rice and Lentil (Urad Dal) batter

DOSA’S
CLASSIC DOSA

A traditional South Indian Golden Thin Crepe made 
of Fermented Rice and Lentil (Urad Dal) batter, 
served with DosaGuru's Special Sambar, Coconut 
Chutney, Corriander Chutney and Tomato Chutney.

DOSA? DO-SA

SPECIAL DOSA
BUTTER GARLIC MASALA DOSA
A Special Dosa spreaded with Garlic infused Creamed Butter 
filled with Potato Masala

CHILLI GARLIC MASALA DOSA

 GARLIC MYSORE MASALA DOSA

Spicy Dosa spreaded with Indo-Chinese Chilli and Garlic 
Sauce filled with Potato Masala

  Dosa spread with a spicy and roasted Garlic flavoured 
  Mysore Chutney and stuffed with Potato Masala

  Dosa spread with a spicy and roasted Garlic flavoured 
  Mysore Chutney and stuffed with Potato Masala

Dosa topped with shredded Cheddar Cheese and cooked 
till melted and stuffed with a mildly spiced savory mixture 
of Potato Masala

Dosa spreaded with scrambled Paneer, Onios, Tomato, Chilli, 
Coriander, and Spices 

PALAK PANEER / TOFU DOSA

CHEESE DOSA

PANEER BHURJI MASALA DOSA

        
V- VEGAN, VO-VEGAN OPTION AVAILABLE, J - JAIN, JO - JAIN OPTION AVAILABLE, S- SWAMINARAYAN, SO-SWAMI NARAYAN OPTION AVAILABLE, GF- GLUTEN FREE        
                                                                                                        KINDLY INFORM SERVER FOR ANY FOOD ALLERGIES        

        
V- VEGAN, VO-VEGAN OPTION AVAILABLE, J - JAIN, JO - JAIN OPTION AVAILABLE, S- SWAMINARAYAN, SO-SWAMI NARAYAN OPTION AVAILABLE, GF- GLUTEN FREE        
                                                                                                        KINDLY INFORM SERVER FOR ANY FOOD ALLERGIES        

Cheese Lover's Yummy Dosa topped with shredded Cheddar 
Cheese and cooked till melted

CHILLI CHEESE MASALA DOSA
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Special Tangy & flavourful Andhra Dosa spreaded with 
Gongura Masala Chutney (Sorrel leaves)

Spicy Andhra Special Gunpowder made of Red Chillies, 
Roasted Lentils, Garlic, Potato Masala and House Special 
spices sprinkled on Dosa

Dosa spreaded with Kerala style coconut chutney, mashed 
potatoes and onions

Dosa spreaded with House's special Chickpea masala, 
flavourful spices and topped with corriander leaves 

GONGURA DOSA

NALLA KARAM MASALA DOSA

COCONUT CHAMANTHI MASALA DOSA

CHOLE MASALA DOSA

UTHAPPAM?
Uthappam are thick and fluffly South Indian pancake made of 
fermented rice and lentil batter, cooked in low to medium heat
and topeed with given choices of flavouful toppings and served 
with DosaGuru's Special Sambar, Coconut Chutney and Tomato 
Chutney

        
V- VEGAN, VO-VEGAN OPTION AVAILABLE, J - JAIN, JO - JAIN OPTION AVAILABLE, S- SWAMINARAYAN, SO-SWAMI NARAYAN OPTION AVAILABLE, GF- GLUTEN FREE        
                                                                                                        KINDLY INFORM SERVER FOR ANY FOOD ALLERGIES        

        
V- VEGAN, VO-VEGAN OPTION AVAILABLE, J - JAIN, JO - JAIN OPTION AVAILABLE, S- SWAMINARAYAN, SO-SWAMI NARAYAN OPTION AVAILABLE, GF- GLUTEN FREE        
                                                                                                        KINDLY INFORM SERVER FOR ANY FOOD ALLERGIES        

SIGNATURE DOSA

Mumbai Street's Special Dosa fusioned with Chinese flavours
( Vegetables, Cheese and Potato Masala) served as Dosa 
Rolls topped with Grated Cheese)

Unique North and South Indian Fusion Dosa spreaded with 
Mysore Paste and Bhaji Mixture (mildly spiced mashed 
vegetable curry) topped with Onions, Corriander and 
Chaat powder cheese option also available

Famous North and South Indian Fusion Dosa filled with 
Paneer Tikka and Bell Pepper masala

PANEER TIKKA MASALA DOSA

BOMBAY JINI DOSA

PAV BHAJI DOSA

PAV BHAJI CHEESE DOSA

House's Special Dosa with Healthy Egg subsititute  made of 
Moong bean  mix, flavourful spices, and topped with 
Cheese

Rolled Dosa filled with Sauted Vegetables and spreaded 
with House special Potato Masala

Dosa spreaded with House's special Pav Bhaji Masala, and 
topped with cheese

Dosa filled with Indo-Chineese fusioned Vegetables Noodles 
served as Dosa Rolls

Rolled Dosa filled with Sauted Vegetables and spreaded 
with  Schezwan Chilli Sauce and House special Potato 
Masala

House Specia Dosa filled with Cripsy Fried Panner bites 
tossed in Manchurian sauce with Bell Pepper, and Green 
Onion

House's Special Dosa filled with plant Chickn Tikka and Bell 
Pepper masala

EGG LOVERS DOSA

MIX VEG  SPRING MASALA DOSA

SCHEZWAN VEG NOODLE DOSA

SCHEZWAN VEG SPRING MASALA DOSA

PANEER MANCHURIAN DOSA

PLANT CHICK’N TIKKA DOSA

~~

Uthappam
Uthappam topped with Onions and Corriander and served 
with Sambar, Coconut Chutney and Tomato Chutney

Uthappam topped with Onions and Corriander and 
Sprinkled with House Special Roasted Lentil powder and 
served with Sambar, Coconut Chutney and Tomato 
Chutney

Uthappam Pancake topped with Onions and Corriander
and served with Sambar, Coconut Chutney, Tomato 
Chutney and generous amount of Ghee (clarified butter)

ONION UTHAPPAM

PODI ONION UTHAPPAM

GHEE PODI UTHAPPAM

Uthappam topped with Onions, Chillies, Tomatoes, 
and Corriander and served with Sambar, Coconut
Chutney and Tomato Chutney

Uthappam spreaded with Potato Masala,and served
 with Sambar,Coconut Chutney and Tomato Chutney

Indo-Italian Pancake Pizza topped with Capsicum, 
Tomato, Onions sprinkled with Mozz-Cheddar cheese

Uthappam spreaded with scrambled Paneer, Onions,
Tomato, Capsicum, Chilli, Corriander and House 
Special Spices

Uthappam topped with Onions, Chillies, Tomatoes, 
Bellpepper,Cabbage, Carrots and Corriander and
served with Sambar,Coconut Chutney and Tomato 
Chutney

CHILLI ONION TOMATO UTHAPPAM

MIXED VEGETABLE UTHAPPAM

POTATO MASALA UTHAPPAM

VEG PIZZA UTHAPPAM

PANEER MASALA BHURJI UTHAPPAM

Classic Indo-Chinese dish made of cooked rice 
Stir-fried with fresh vegetables, Green Onions, 
Chineese Seasoning and Soy Sauce.

House's Special Fried Rice with crispy fried Plant based 
chicken subsititute made of Soy, tossed with Roasted 
Garlic, and fresh flavourful seasonings

VEG FRIED RICE

ROASTED GARLIC PLANT CHICK'N 
FRIED RICE (NO MEAT)

Indo-Chinese Main
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Rice and Curry
*Pair with Bowl of Rice or Paratha*

HOT BEVERAGES

Beverages

Chaats and Bites

House's Special Crispy potato basket topped with Potato,
Chick peas, Papdi, Sev, Chutneys, Onions, Tomato and 
Yogurt

Flavourful Deep-freid Potato patties (tikkis) are mashed
and topped with sweet and tangy chutneys, yogurt, 
spices, finely chopped onions, Tomatoes and Corriander

Spiced crispy potato patties (Tikkis) served with a flavourful 
chickpea curry

BASKET CHAAT

Popular Indian Street Food made of crumbled Samosas 
are topped with flavorful chutneys, Yogurt, finely chopped 
onions,tomatoes andHouse's special spices

Spiced crispy minced samosas are filled with a flavourful
chickpea curry

A Delightfull burst of tiny Crispy Puris are filled with a  
mixture of mashed potatoes, sprouts, yogurt, chutneys, 
and spicy seasoning

Crispy fried Dough wafers (papdis) are topped with 
boiled potatoes, chickpeas, yogurt and a flavourful 
chutneys and spices.

A Spiced and mashed vegetable curry (Bhaji) served
with soft buttered bread rolls (Pav) with chopped 
onions and lemon to squeeze

Sweet, Spicy and Tangy soft bread roll filled with
 special spice blend of Dabeli masala and mashed
 potatoes

Crunchy patties that features mashed potatoes
seasoned with flavorful spices

Mixture of puffed rice, assorted chutneys, vegetables, 
and special spices.

A Spiced and mashed vegetable curry (Bhaji) served 
with soft buttered bread rolls (Pav) with chopped 
onions and lemon to squeeze

Crushed and crispy puris topped with a spicy and 
tangy masala, made with mashed peas curry, 
potatoes, chutneys,Sev (besan crisp), onions, tomataoes,
corriander and special spices.

Favourite Indian Street treat of Tiny Crispy hallow puris 
filled with mashed potatoes, Tamrind and Mint chutney 
and served with spicy tangy chaat water

SAMOSA CHAAT

SAMOSA CHOLE

DAHI PURI

GOLGAPPA (PANI PURI)

PAPDI CHAAT

BANGALORE MASALA PURI

PANNER /CHEESE PAV BHAJI

KUTCHI DABELI

CRISPY MASHED ALOO CHAAT

KHATA META  BHEL PURI

FILTER COFFEE

VEGAN FILTER COFFEE

MASALA TEA

VEGAN MASALA TEA

ALOO TIKKI CHAAT

TIKKI CHOLE

        
V- VEGAN, VO-VEGAN OPTION AVAILABLE, J - JAIN, JO - JAIN OPTION AVAILABLE, S- SWAMINARAYAN, SO-SWAMI NARAYAN OPTION AVAILABLE, GF- GLUTEN FREE        
                                                                                                        KINDLY INFORM SERVER FOR ANY FOOD ALLERGIES        

        
V- VEGAN, VO-VEGAN OPTION AVAILABLE, J - JAIN, JO - JAIN OPTION AVAILABLE, S- SWAMINARAYAN, SO-SWAMI NARAYAN OPTION AVAILABLE, GF- GLUTEN FREE        
                                                                                                        KINDLY INFORM SERVER FOR ANY FOOD ALLERGIES        

Stir-fried Rice with Schezwan sauce, fried Paneer, 
fresh vegetables, Green Onions, Chineese Seasoning 
and Soy Sauce.

Popular dish made of cooked Noodle Stir-fried with
 fresh vegetables, Green Onions, Chineese Seasoning
and Soy Sauce.

SCHEZWAN PANEER FRIED RICE

VEGETABLE NOODLE

Stir-fried Noodle with Schezwan sauce, fried Paneer,
 fresh vegetables, Green Onions, Chineese Seasoning
and Soy Sauce.

SCHEZWAN PANEER NOODLES

CHILLI GARLIC CRISPY PLANT CHICK'N 
NOODLE
Crispy Fried Noodle topped with mix Spring vegetables,
Chilli Garlic Sauce, Green Onions and Chinese Seasoning

PANEER BUTTER MASALA

PLANT CHICK’N BUTTER MASALA

KADAI PANEER

VEG KURUMA

VADA CURRY
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PAV BHAJI 

$3.5

$4.0

$3.5

$4.0

(OAT MILK)

(OAT MILK)

$12.5

$12.5

$11.0



SODAS AND NON ALCOHOLIC BEVERAGES

COLD BEVERAGES

Desserts

FALOODA? FA-LOOODA
Refreshing Flavorful Dessert Layered with 
visually appealing syrups, assorted dry fruits, 
sweetened milk, seeds and vermicelli served 
chilled and topped with chopped nuts and ice 
cream. 

COKE

PEPSI

THUMSUP

SPRITE

CANADA DRY

ROOT BEER

NON ALCOHOLIC BEER

        
V- VEGAN, VO-VEGAN OPTION AVAILABLE, J - JAIN, JO - JAIN OPTION AVAILABLE, S- SWAMINARAYAN, SO-SWAMI NARAYAN OPTION AVAILABLE, GF- GLUTEN FREE        
                                                                                                        KINDLY INFORM SERVER FOR ANY FOOD ALLERGIES        

 
BADAM HALWA 
Almonds, Sugar and Ghee (clarified butter) 
VEGAN BADAM HALWA 
Almonds, Sugar and coconut oil

RAVA KESARI 
Semolina, Ghee, cardamom powder, Sugar, 

pinch of safffron strands and Water

MATKA / MALAI KULFI 
Milk, Condensed milk, Sugar, pinch of safffron 

strands and Chopped Nuts served in Clay Pot

SEMIYA AND JACKFRUIT PAYASAM
Vermicelli, Jackfruit, Milk, Jaggery, Gheeardamom 

powder, Sugar, pinch of safffron strands and 

Chopped Nuts 

V  J S 

V  J S 

 J S 

 J S 

 J S 
 GFVO  J S 

 GFVO  J S 

 GFV  J S 

 GF J S 

 GF J S 

 GF J S 

 GF J S 

 GF J S 

 GF J S 

 GF J S 

 GF J S 

 GF J S 

  

KESAR PISTA DRY FRUIT FALOOD                     $8.0
VEGAN KESAR PISTA DRY FRUIT 
FALOODA    

MANGO DRY FRUIT FALOODA                            $7.0

VEGAN MANGO DRY FRUIT 

FALOODA             

ROSE KULFI FALOODA                      $8.0

MANGO LASSI                      $5.5

VEGAN MANGO LASSI                                           $6.5

MASALA LASSI                      $5.5

FERRERO ROCHER CHOCOLATE

SHAKE         

CHIKOO SHAKE                      $7.0

VEGAN CHIKOO SHAKE                                        $8.0

MANGO SHAKE                      $7.0

CASHEW AND FIG SHAKE                                    $8.0

VEGAN CASHEW AND FIG

SHAKE                    

COLD COFFEE WITH ICE CREAM                       $6.0

VEGAN COLD COFFEE WITH 

ICE CREAM         

FRESH LIME MINT JUICE                                       $5.5

SWEET/SALT/MASALA LEMON SODA                $5.5

NANNARI SARBATH                      $5.5

$9.0

$2.0

$2.0

$2.0

$2.0

$2.0

$4.0

$5.0

(OAT MILK)

(OAT MILK)

(OAT MILK)

(OAT MILK)

(OAT MILK)

(OAT MILK)

 $7.0

$7.0

 $9.0


