Tradition of generations

“For four generations, we haven’t just served
chaat—we’ve served tradition, love, and the
irreplaceable taste of togetherness.

Since 1950




AGRA CHAAT

FRIED ITEM

% Aloo Tikki : Made of Potato Petis Stuffed Pithi, Kaju & Sweet / Spicy Chutney Ginger & Coriander

+ Kela Tikki : Made of Raw Banana Petis Stuffed Pithi, Kaju & Sweet / Spicy Chutney Ginger & Coriander
% Green Matar Tikki : Boild Matar (Vatana) Petis & Sweet / Spicy Chutney, Agra Masala & Coriander

% Paneer Tikki : Street Paneer Petis Stuffed with Chole Pithi & Chutney

% Agre Ka Bhalla

% Vrindavan ki Crispi Chana Tikki

*» Chandu ki Chatpati Tikki

CHILLA ITEM

< Paneer Chilla : Made of Stuffed Moong Dal Chilla Stuffed ginger Coriander Paneer Agra Masala & Chutney.
+ Rawa Chilla : Made of Stuffed Moong Dal Chilla Stuffed ginger Coriander Paneer Agra Masala & Chutney.
% Shahi Chilla : Agra garnishe with Ginger Vegetable served with Sweet / Spicy Chutney.

< Tawa Sandwich Chilla : Sandwich style stuffed chilla with Masala and Two Chutney.

CURD ITEM

<+ Dahi Crispy Karela Chaat : Made of Maida Karela, Moong Chana Stuffed Banana & Cumin Sweet / Spicy
Chutney and Curd

< Corn Softy Chaat : Made of Stuffed hot Corn and Curd with Agra Masala

% Ghebar Chaat : Soaked Gheber with Sweet / Spicy Chutney Chilled Curd and Agra Masala.

< Panner Dahi Bhalla : Made of Paneer Bhalla served with typical Agra Sweet / Spicy Chutney and Cumin,
Coriander

% Fruit Chaat : Made of Mixed Fruit, Papdi & Sweet / SpicyChutney and Cumin, Coriander

< Dahi Gujiya Chaat : Made of Curd Dal Gujiya Stuffed with Kismiss and Cumin Sweet / Spicy Chutney
with Chilled Curd

< Dahi Bhallt : Made of Moong Dal Bhalla with Sweet / Spicy Chutney

“ Rajbhog Chaat : Rawa Tikkiya stuffed with Paneer, Dry Fruits, Sweet / Spicy Chutney & Shredded Coconut

< Navratna raj bhog chaat

< Panditji ki Chaat

“» Mohan bhog Chaat

** Nandji ki Bhog ki Chaat

% Tava Mathura Chaat




AGRA CHAAT

SPECIAL ITEM

< Petha Pan Basanti Chaat

Agra Famous Spicy served with Spicy Chutney and Pan

Chauchara Chutney Chaat

Stuffed Chuhara served with Navratni Chutney and Black Chutney

Sing Chana Chaat

Fried Noodles & Chana Mix for Spicy Masala Served with Ginger and Coriander
< Kanjibada

Made of Moong Dal, Kanjiwada with Moong, Chana Yellow rai Mint Chutney
< Aloo Chaat

Tava Fried Potato with Mixed masala and Spicy Chutney with Lemon
< Agra Pani Puri

Suzi Puriya with Aloo and Two types of Pani

Matar Kulcha

Boild Matar (Vatana) and Baked Kulcha and Agra Masala

Paneer Gulgulla

Moong Dal Pithi and Paneer with Masala, Chilli, Coriander

Hot Chat Pata Chaat

Chole, Patato, Paneer
*» Khomcha Chaat

Sprouted moong, Chana, Chole with Lemon, Ginger and Miz Agra Masala
*+ Ha Chaatshakarkan Chaat

Sweet Potato with Tava Fried mixed Agra Masala Radish
< Aloo Tokari Chaat

Fried Potato Stuffed with Swee / Spicy Chutney, Ginger & Lemon
< Papaya Chaat

Fried Tawa Spicy Imlee Chutney and Mix hand made Ginger Masala

Banana Chaat

Made of Banana Tokari Stuffed Fruit Sweet Chutney

Tawa Chaat

Made of Tawa Fried Potato, Agra Masala, Imlee Chutney & Lemon

Gulab Laccha

Potato Lachha & Sev with Cheese- Rose Flavor

Dal Chandoshiwali Chaat

Five Flavor of Boiled Dal with Rich Gram Yellow Sev & Garlic, Spicy Chutney & Lemon

Etawahi Aloo Chaat

Bhuna Potatoe served with Imlee Chutney, Ginger, Lemon Droops

Mothi Chana Chaat

Boiled Chana & Moth mix, Chutney, Salad, Garlic & Lemon Droops
< Tawa Navratna Chaat

Nine Fried Vegetables served with mint Chutney & Coriander
< Golden chat




DELHI CHAAT

FRIED ITEM

% Aloo Tikki With Choe
Tawa Fried Patato Pattice With Chole And Curd, mixed Agra Masala With Sweet Spicy
< Hari Matar Ki Tikki
Gram Vatana Boiled With Ginger With Sweet/spicy Chutney With Corriander And Lemon
< Paneer Kismiss Tikki
Tikki Made Of Paneer Stuffed With Masala Kismiss Giinger & Lemon
< Banana Chaat
Crunchy Banana Speard With Imllee Hand Made Masala and Ginger Lemon
+ Kalmi Bada Chaat
Made Of Chana Dal Soaked Crunchy On Tawa With Spicy Chutney And Some Lemon Drops
< Biscuit Chaat
Two Biscuit Stuffed With Masala
% Paneer Lazeez Chaat
Pieces Of Paneer Tamato Masala Soaked With Ginger Chutney
% Chinese Chaat
Fried Crunchy Nuts With Tamato Chutney And Lemon Drops
< White Batana Chaat
< Bread Crunchy Banana With Masala
+ Kasmiri Kangan Chat
*» Ram Laduu Chat
% Stone Chaat

CURD ITEM

< Makhana Pakodi Chaat
Moong Dal Pakodi Stuffed With Fried Makhana With Sweet/spicy Chutney And Jeera
< Rasgulla Chaat
Rasgulla Stuffed Papadi Spiced Curd Sweet/spicy Chutney
< Dahi Pakodi Tikki
Tawa Fried Tikki And Curd Soaked With Spicy Chutney
% Dahi Bhalla
Made Of Moongdal Agra Chutney And Agra Masala
% Fruit Cream Chaat
Based With Cream With Sweet Spicy Chutney Garnished With Lemon
% Santra Cream Chaat
Cream Based Mixed Orange Served With Sweet/spicy Chutney
“ Rasmalai chat
< Hariyali gulla papadi chaat
<+ Haridwar ki chat




DELHI CHAAT

CHILLA ITEM

*+ Soyabeen Chilla
< Stuff Mast Chilla
% Pan Chilla

% Navratan Chilla

SPECIAL ITEM

< Delhi Pani Puri

Rawa Puri Soaked Mint Pani
< Moradabadi Dal

Moongdal Hot With Paneer Tamato With Buttter And Agra Masala With Spicy Chutney Lemon
< Tawa Takatak

Vegetable Mixed With Spicy Masala And Lemon
“ Matar Patila Chaat

White Vatana Boiled With Stuffed Baked Kulcha With Agra Masala
% Mix Chaat

Tawa Fried Fruit Hare Flake Spicy Chutney And Agra Masala
< English Chaat

Tawa Fired Some Foreign Vegetable And Typical Hand Made Masala
<+ Albeli Chaat

Few Style Of Fried Arbi And Served With Tamato Chutney And Lemon
< Pahadi Aloo Chaat

Patato In Pahadi Masala Served With Lemon Garnished With Ginger
% Capsicum Chaat

Capsicum Stuffed With Agra Masala
% Fire Allu Laccha Chaat
% Moonglet Chaat
* Delhi Mot Kachori Chaat
< Delhi Mater Matheri Chaat




LAKHANAVI CHAAT

FRIED ITEM

% Ragda Pattice
Patato Pattice and Patato Ragda & Onion With Yellow Sev Sweet / Spicy Chutney With Agra Masala
* White Vatana Pattice
Made of Boiled Patato With Sweet / Spicy Chutney and Ginger, Corriander
< Fruit Panch Chaat
Made of Rich Cream Mix Fruit And Served With Imlee Chutney
Banarasi Tikki Chaat
Made of Patato Pattice Stuffed Singdana & Chana Ans Spicy / Sweet Chutney
Lakhanavi Tikki Chaat
Made of Patato Pattice Stuffed Singada & Chana and Spicy / Sweet Chutney
Lakhanavi Kheem Tikki
Lakhanavi Mater Papadi Chat
Patna Ki Kachumber Tikki
Navabi Tikki

CURD ITEM

< Stuff Dahi Bhalla
Made of Moong Dal Bhalla Stuffed Dry Fruit And Sweet/spicy Chutney Corriander & Cumin
< Dahi Puri Bhaji
Masala Mix Puri And Lakhanavi Style Bhaji
< Abadh Ki Palak Matar Chat
% Palak Patta Chat
% Palak Corn Chat

SPECIAL ITEM

< Allahabadi Chaat
Famous Allahabadi Chat Masala and Potato Fried With Sweet / Spicy Chutney
< Aloo Mathri Chaat
Stuffed With Boiled Potato And Sweet/spicy Chutney
% Lakhanavi Ragda Chaat
< Made of Lakhanavi Petis Stuffed With Singdana, Chana and Sweet / Spicy Chutney
< Mix Tokri Chaat
Made of Patato Tokri Stuffed Served With Spicy Sweet Chutney & Sev
*+ Lakhanavi Pudla Chaat
* Lakhanavi Chilla
% Kanpur Ki Gadbad Chaat
% Kanpur Ki Khastha Chaat




BANARASI CHAAT

FRIED ITEM

% Kashi Ki Mahsoore Karari Tikki

CURD ITEM

< Banarsi Kachori Chaat

SPECIAL ITEM

< Banarasi Tikki
Banarasi Patis With Pithi Sweet / Spicy Chutney and Ginger
% Namkeen Banarasi Tikki
Aloo Patis and Banarasi Namkeen Sweet / Spicy Chutney With Ginger
*+ Banarasi Aloo Chaat
Fried Chunchy Patato And Lemon Traditional Masala & Onion Lachha Ginger
*+ Banarasi Tamato Chaat
Tawa Tamato Sweet / Spicy Chutney Served With Garlic and Bakery Stuff
<+ Raseele Kofte Chaat
Soyabean Pakoda And Mava Spicy Served With Sweet Chutney Tarisna Masala
< Banaras Ka Chilla
White Vatana Stuffed Chilla Served With Traditional Chutney
< Long Latta Chaat
% Banarsi Kulad ki Chaat
< Banarsi Tava Magic Chaat
+ Hot Kanji Vada

KOLKATTA Kl CHAAT

% Spicy Rasgulla Chaat % Bhugani Chaat (Paravala) Dum Aloo Chaat

%+ Kolkatta Pan Ki Chaat ++ Bhugani Chaat (Tavavala) Kolkatta Style Pani Puri
< Chhena Ka Bhall % Puchka Chaat Puchka Pani Puri

< Chamcha Ki Chaat % Golden Chaat Kolkatta Pudla

< Bankin Rasmalai Chaat < Zalmudi Kalkata Kolkatta Dal Chilla

<+ Kolkatta Ka Dahi Bhalla % Garam




MUMBAI CHAAT

CURD ITEM

< Sandwich Dhai Bhalla

SPECIAL ITEM

%+ Ragda Pattice

< Bhel Puri

< Dahi Puri

% Sindhi Pani Puri
% Vada Pav

“ Samosa Pav

<+ Mix Bhujiya Chaat

Pav Bhaji

Mumbai Pav Bhaji

Cheese Pav Bhaji

Dry Fruit Pav Bhaji

Chinese Pav Bhaji

Flym Sev Puri

Mahabaleshwar Chana Masala Chaat

., > *, 2
RO X < S <

> o .,
RS B g

INDORI CHAAT

CURD ITEM

% Indore Dahi Chandiya

SPECIAL ITEM

% Shahi Poha
Typical Poha Mix With Indori Masala Served With Lemon and Corriander
< Indori Khichdi
Made of Makka Same Mix With Spicy Masala
% Makke Ka Khiss
Made of Grated Sweet Corn Coconut Kismis And Sweet / Spicy Chutney
<+ Pahadi Makke Ka Khiss
Made of Arhar Makka Spicy Pahadi Served With Patato Sweet / Spicy Chutney
Baby Corn Ka Khiss
Made of Baby Corn Fried Makka And Chatpata Masala




INDORI CHAAT

FRIED ITEM

% Garalu Ki Chaat
Fried Garalu Served With Chatpata Masala & Lemon
< Saisam Ki Chaat
Fried Some Ratalu Served With Chatpata Masla & Lemon
Indori Sabudana Khichadi
Made of Sabudana Patato and Served With Chatpata Masala
Dry Fruit Sweet Sabudana
Made of Sabudana Patato And Served With Chatpata Masala
% Pav Chaat
Fried With Green Salad in Indori Style
% Spider Chaat
Made of Potato and Served With Spicy Chutney
% Indori Moth Kachori Chaat
Typical Indori Kachori Salad With Moth and Mango Chutney
< Indori Tikki
Made Of Fried Potato Petis Served With Lemon Chutney

CHILLA ITEM

< Indori Chilla
% Malwa Ka Pua Chilla




RAJESTHANI CHAAT

FRIED ITEM

< Jaipuri Chilla

Jaipuri Tikki
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Kadi Samosa Chaat
Bharema Mirchi Chaat
Bikaneri Tikki
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CURD ITEM

Marvadi Dahi Bhalla
Dry Fruit Pakodi
Ghevar Chaat

Imerti Chaat

Meva Bati Chaat

SPECIAL ITEM

< Jodhpuri Kanjibada
< Narirabad Ka Kachora Chaat
< Marvadi Pani Puri

KACHORI CHAATS

Onion Kachori
Bajara Kachori
Dal Kachori
Lasoon Kachori
Potato Kachori
Sev Kachori
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CHOLE BHATURE

<« Chandani Chok Ka Chola Bhature
Aloo Longi Masala Mirchi Hand Made Achaar
< Pindi Chola With Stuff Bhatura
Kachumber Vegitable Rayata
% Jhol Bala Chola With Tawa Bhatura
< Kashmiri Chola With Roiaa Bhatura
% Bihari Sukha Masala Choala With Bhatura
Papaiya Ka Murabba & Spicy Masala Chilli
< Amratsari Chola With Nan Bhatura
Mix Achaarrayata With Onion
< Lakhanavi Chola Puri
Veg Keema With Sirka Onion Tamato Chatni
% Loto Chole With Tawa Bhatura
3 Flavour Chola Sweet/spicy Soop Red Chilly Masala Chola
% Kulcha Ke Bahar
Masala Kulcha Beckary Kulcha Cycle With Kulcha Flavour + Achaar

DHAI BHALLA

< Rose Faluda Dahi Bhalla
% Kush Bhalla

< Tuti Fruit Dahi Bhalla

% Chocolate Dahi Bhalla

#+ Mango Dahi Bhalla
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Tradition of generations
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