


Dal Rice

The ideal pairing of freshly prepared dal
and rice seasoned with real Indian spices.
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Ragma Rice
Kidney beans, a nutritious vegetarian protein
source, are cooked in a spicy onion tomato
gravy, served with rice and salad, providing a
satisfying and satisfying meal.

Dal Makhui & Rice

Warm rice paired with protein-rich lentils
slathered with fresh butter makes for the ideal
comfort food.

Busrito Bowl

A dish full of rice, pinto beans, corn, pico de
gallo, cheese, lettuce, paneer, fajita veggies,
salsa, sour cream and nachos topped with a
Mexican chilli sauce.

Indian Rice Bowl

Bowl with Dal Makhani, Paneer sabzi and 2 roties.

Thai Carrg & Rice Bowl

A delicious combination of rice, lentils, and
veggies that are expertly prepared with curry in a
hot sauce laced with tamarind.
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Scath Indian Thali

A thali consisting of lemon rice, curd rice, sambhar
rice, vegetable fried rice, andaccompanied by raita.

Cliola Rice

Rich brown masala gravy simmering chole,
accompanied by jeera rice.

Dal Palak & Rice

Dal Palak, a comforting blend of lentils and
spinach, served with fragrant basmati rice for a
wholesome meal.

Mexican Rice Bowl
Mexican rice, sautéed vegetables, beans, cheese

sauce, salsa, and sour cream make up a whole
burrito bowl.

Fagita Bowl

herb-infused rice.
Jlot Pot

and hearty meal.

Sautéed red pepper and onions, tortilla-filled
refried beans, corn salsa, sour cream and

Hot Pot, a bubbling, flavorful broth served with a
variety of fresh ingredients for a customizable

Kadi Rice
Traditional rice and curd with lots of spices.
accompanied by grilled papad.

Clinese Rice Bowl
Deep-fried vegetable balls coated in Chinese

sauces and garnished with rice and spices are
an example of an Indo-Chinese meal.

A delectable dish of savoury stir-fried
vegetables topped with crispy noodles.




