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CAFE

BRUNCH

ENGLISH

VADA PAV (4)

Batata Vada which is sandwiched between two
slices of a pavchutney.

SAMOSA (4)

Pastry with spiced potatoes and peas fillings.

PAV BHAII (6)

Spicy mashed vegetable dish, served piping
hot with a dollop of butter

IDLY (4)
Idly has been enjoyed for generations and
holds a special place in South Indian breakfast.

DOSAI (7)

Crispy rice and lentil crepes skilfully crafted to
perfection.

VEG PAKORA (6)

Crispy, bite-size vegetable fritters, loaded
with gorgeous Indian spices before being
fried until crunchy.

POORI MASALA (6)

Fluffy deep fried pooris(Indian bread) served
with tantalizing potato masala.

BREAD TOAST (3)

Slices of bread that are toasted to golden
perfection and served alongside other
breakfast components.

MASALA OMELETTE (4)

Classic omelette infused with Indian spices and
ingredients. A delightful addition to an English
breakfast, adding a burst of flavour and protein
to the morning meal.

BREAKFAST

Toast, Masala Beans, Hashbrown,Vegan
Sausage, Masala Omeltee / Scrambled

Egg (8)
Add Salmon (+2) ;

INDIAN
BREAKFAST

Poori Masala, Masala Beans,
Masala Omelette (8)

THALI
(LUNCH)

Served with poori bread, rice,
channa dal, Yogurt, salad

VEGETARIAN (9)
CHICKEN (11)
LAMB . (12)
FISH ___ . (12)
PRAWNS .- _________. (12)

"Allergy statement : Menu items may contain or come
into contact with Wheat, Eggs, Tree Nuts and Milk.
For more information, please speak with the Staff.”

HOT
DRINKS

MASALA CHAI (2.50)

Aromatic herbs and spices blended and
brewed with black tea leaves to make a
refreshing hot drink

MADRAS FILTER COFFEE (2.50)
Traditional coffee brewed with hot water
for awakening aroma

ENGLISH BREAKFAST TEA (2.50)




