
à la carte



S
O
J O

U R
N  A T  NYO

L
I

Breakfast

Uttapam (3 Pcs)
Our South Indian take on a pizza

Dosa (Plain|Masala|Paneer)
Crispy crepe made of rice and lentil batter,
stuffed with potatoes/cottage cheese

Upma
Roasted semolina with veggies and peanuts

Munchies

Cheela (Besan|Moong Dal|Paneer)

 Thick lentil pancake with mint green chutney 

Parantha (2 Pcs)
(Aloo-pyaz|Gobhi|Paneer)
Best paired with curd and pickle

Toast (Mushroom|Tomato Cheese)

Mushroom toast with caramelized onions &
tomato toast with grated cheese & olive oil

200

80|120|150

150

80|80|120

120|120|160

150|100

Kanda Poha 

sauteed pieces of bread and veggies with
an indian tadka and curry leaves

150

Eggs (Scrambled|Sunny side up)
Choice of eggs

80

Omelet (Plain|Masala|Cheese) 40|60|80

Egg Sandwich (Bread|Bun)
Scrambled egg between two slices or an
omelet immersed into a bun the OG way

100|80

Bombay Chutney Sandwich

Classic sandwich with capsicum, cottage
cheese, potatoes, tomatoes, cheese &
coriander chutney 

150

Assorted Pakore
Potato, onion, cottage cheese & cauliflower
to lighten up your monsoon evening

Chicken Pakora
Beautifully spiced, flour coated and sizzling

Veg Cutlet (2 Pcs)
Tender patties made with hearty veggies, savory
spices, fresh herbs & crispy breadcrumbs

250

300

150

Chilli Paneer
Cottage cheese sautéed with veggies in a
tangy Chindian sauce

 300

Chilli Chicken
Sweet, spicy and crispy, just how the Chinese
did not intend it.

 400

Maggi (Plain|Cheese|Veg)
Your instagram's best friend in the hills

50|80|100

Tikki (Aloo|Chana)-4Pcs
Golden fried patty stuffed with potato or
masoor dal and green chutney to go with it

Gobhi Manchurian
Crispy cauliflower florets tossed in sweet &
tangy Chindian sauce

Kurkuri Bhindi 
Spicy, tasty & super crispy fries made with
tender okra pods, gram flour and spices.

200

 250

200

Masala Peanuts
Chakna 101

 120

Honey Chilli Potato
Fried potato fingers tossed in a sesame honey
chilli sauce - warrants some finger lickin'!

300

150
Flattened rice steam cooked with onions,
spices and herbs.

Bread Poha 

French fries
Golden brown and crispy on the outside, soft
on the inside - the ideal guilty pleasure!

150
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Main Course

Flavorful buttermilk curry with spices
and fritters

Matar Paneer
Cottage cheese & peas cooked in curry

Paneer (Kadhai | Shahi | Butter Masala)
Rich, spicy and creamy cottage cheese
in a gravy of your choice

Chicken (Curry|Masala)
Simmered in whole spices & herbs 
with a tomato base.

Chicken Butter Masala
Starring a rich, creamy & smooth gravy
with a ting of sweetness and tanginess.

Pahadi Mutton Curry
G.O.A.T.

 200|250

300

350

400|450

500

800

Malai Kofta
Delectable balls of potato & cottage
cheese in a rich and creamy gravy.

350

Dal (Tadka|Mix|Langar)
Essential dish that feeds the soul

 200

Dal Makhni
Slow cooked whole black lentils & red
kidney beans with spices, butter & cream.

 300

Rajma | Chhole
Punjabi remedies for long naps

250

Egg Curry (4 Eggs)
Dhaba style curried eggs made with hard
boiled eggs, onions, tomatoes, whole &
ground spices.

250

Mix Vegetable
Home styled goodness

Baingan ka bharta
Smoky eggplants sauteed in a tangy
spice base of onions, tomatoes & garlic

Bhindi Masala
Curried dish featuring okra pods, piquant
onions, tangy tomatoes, bold spices & herbs.

350

250

250

Aloo Gobi
Rustic, homely and satiating

200

Matar Mushroom
One pot meal consisting of mushrooms,
peas, onions, spices and herbs

250

Jeera Aloo
Flavorful & delicious North Indian side dish
paired excellently with dal.

150

Bharwa Shimla Mirch
Capsicum with a delicious filling of
spiced potatoes & cottage cheese.

Palak Paneer
Classic curried dish made with fresh
spinach, onions, spices, paneer & herbs.

Sambar
Delectable stew made of lentils, veggies,
tamarind & unique spice blends

300

300

300

Aloo (Gravy|Dum|Capsicum)
Versatility in your choice of gravy

200|250|200

Rajasthani Gatte ki Sabzi
Rajasthani delicacy prepared with
steamed gram nuggets in a curd gravy

300

Kadhi (Rajasthani|Punjabi)
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Accompaniments

Sweet Lassi
Nap time!

Mango Shake
The king of fruits stepping up!

Beverages

Fresh Lime Soda/Water 
A concoction of something given by life

Mango Cheesecake
Fresh mangoes & cream come together
with digestive biscuits to make this dream
come true

80

100

50

800

Watermelon Juice
Perfect beverage - refreshing, naturally
sweet and satisfying

80

Tea (Milk|Green|Lemon)
The elixir of life

50|50|40

Coffee 
(Hot|Cold|Cold w/ Ice cream)
Your daily dose of caffeine

50|80|120

Halwa (Atta|Sooji|Dal)
Ghee express pulling through!

300|350|400

Roti (Tawa|Butter)
Best paired with kapda & makaan

Chicken Biryani with Raita
An aromatic and flavorful rice dish that's a
party in your mouth.

 15|20

450

Veg Biryani
Yes, it's real!

300

Missi Roti
Savoury nutty flavored flatbread with
a mix of whole wheat flour, gram flour
& spices.

30

Parantha (Plain|Lachha)
the extrovert among breads

30|50

Poori Bhaji
Puffed, flaky, deep fried & sinful!

Chhole Bhature
Straight from the by-lanes of Delhi

Pav Bhaji
Hearty, delightsome and flavorful trip
to Maharashtra

 120

 150

150

Rice (Plain|Jeera)
Something that even Thanos could
not take away from Asia

 100|120

Idli Sambhar
Soft fluffy steamed rice cakes served
with vegetable lentil stew.

200

Combos

Desserts

Kheer
Rice pudding with dry fruits

300

Mango Kulfi 100
A summer delight
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Masala Chaach
Nap time!

60


