


savouryd - dairy  |  g - gluten  |  e - egg |  n - nuts

radio cafe kheema burek (d, g)  | 52 
flaky pastry stuffed with spiced mutton kheema, green chillies, onions, 
and coriander, served with ajvar raita and mint chutney.



savouryd - dairy  |  g - gluten  |  e - egg |  n - nuts

raan komplet (d, g, e) | 68
slow-cooked raan, pulled and layered with a cheese mix and a fried egg, 
topped with coriander cress and raan jus, served with warm somun bread.



savouryd - dairy  |  g - gluten  |  e - egg |  n - nuts

nihari polenta (d, g)  | 78
slow-cooked mutton shank served with creamy polenta, topped with nihari jus, 
julienne ginger, fried onions, and coriander cress, paired with somun bread.



savouryd - dairy  |  g - gluten  |  e - egg |  n - nuts

uttapam  | 58
soft and crisp uttapam topped with rajma hummus, cherry tomatoes, 
black grapes, aromatic herbs, and a drizzle of rosemary oil.



savouryd - dairy  |  g - gluten  |  e - egg |  n - nuts

meze (d, g, n)  | 88
a trio of pathar ka gosht pâté, rajma hummus, and coriander tzatziki, 
served with flaky Malabari paratha. V



sweetd - dairy  |  g - gluten  |  e - egg |  n - nuts

gaajar halwa fig and raisin compote (d, n) | 42 
A comforting carrot pudding enriched with ghee and cardamom, 
served with a warm fig and raisin compote.



d - dairy  |  g - gluten  |  e - egg |  n - nuts sweet

ras malai sutliyas | 42 
Vermicelli pudding infused with saffron and cardamom, layered with soft 
ras malai and finished with slivers of pistachio.



d - dairy  |  g - gluten  |  e - egg |  n - nuts drinks

plum lassi (d) | 35 
sweet roasted red plums and a hint of clove blended with 
creamy yogurt, a perfectly balanced sweet and tangy lassi.



d - dairy  |  g - gluten  |  e - egg |  n - nuts drinks

rabdi sherbet with vanilla (d) | 35
creamy rabdi infused with caramelized sugar and vanilla, 
served chilled.



BREAKFAST



RAILWAY OMELLETE | 62
A journey back to India’s colonial railways—masala omelette 
layered with Below Farm shiitake mushrooms and mature cheddar. 
Served on Japanese shokupan.

V - VEGETARIAN  |  VE - VEGAN  |  CV - CAN BE MADE VEGAN BREAKFAST | SAVOURY



CHOLE-HALWA PURI | 58
A North Indian classic —spiced chickpea curry paired with
fluffy, golden puris and finished with a sweet pineapple
semolina halwa for the perfect balance of bold and indulgent.

V

V - VEGETARIAN  |  VE - VEGAN  |  CV - CAN BE MADE VEGAN BREAKFAST | SAVOURY



HALWA PURI BHAJI | 58
Golden fried puris paired with North Indian-style spiced potato
curry and a sweet pineapple semolina halwa.

V

V - VEGETARIAN  |  VE - VEGAN  |  CV - CAN BE MADE VEGAN BREAKFAST | SAVOURY



BUN MASKA | 28
Bombay's Irani café classic— home baked soft bun slathered
with butter (maska), serving a taste of pure nostalgia.
Best paired with a cup of piping hot Irani Chai +18

V - VEGETARIAN  |  VE - VEGAN  |  CV - CAN BE MADE VEGAN BREAKFAST | SWEET



GRANOLA | 62
Homemade cinnamon granola layered with vanilla
yoghurt and mixed fruit, topped with a drizzle of Hatta Honey.

V

V - VEGETARIAN  |  VE - VEGAN  |  CV - CAN BE MADE VEGAN BREAKFAST | SWEET


