A - PLANT BOUTIQUE CAFE

FOOD & BEVERAGE MENU



DIETARY RESTRICTIONS

Gluten-free, Lactose-free & Jain variations of a few items are
available with us. Please let our team know about your dietary
preferences to place a specific order from any of these categories.
If you have any allergies, please inform it to your server promptly.




COLD GOFFEE

Classic Cold coffee
Chilled milk, brewed coffee, sugar, served over ice,
smooth and refreshing

Roasted Hazelnut Cold coffee
Chilled milk mixed with coffee and roasted hazelnut

syrup, served over ice for a nutty, smooth flavor

Vanilla Cold coffee
Chilled milk blended with coffee and vanilla syrup,
served over ice for a creamy, subtly sweet flavor

Caramel Cold coffee
Chilled milk, coffee and caramel syrup, served over ice,
for a sweet, creamy, rich caramel flavor

Biscoff Cold coffee
Chilled milk mixed with coffee and Biscoff spread,
served over ice, offering a rich, spiced cookie flavor

IGED GOFFEE

Iced Americano

Bold espresso shots poured over ice and water, delivering

a crisp, smooth, and refreshing coffee experience

Cranberry Espresso
A rich, concentrated coffee shot with bold flavor and a
smooth texture topped with iced cranberry juice

Coffee Tonic
A bold fusion of rich espresso and tonic water, served
over ice for a crisp and refreshing Kkick.

HOT GOFFEE

Espresso
A rich, concentrated coffee shot with bold flavor and a
smooth, velvety crema on top

Doppio
A double shot of espresso, offering a stronger, bolder
coffee experience with a rich, smooth crema
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Cappuccino
A balanced coffee drink with equal parts espresso,
steamed milk, and a thick layer of frothy foam on top

Latte
A smooth coffee drink with espresso and steamed milk,
topped with a light layer of foam

Hazelnut Latte
Smooth espresso mixed with steamed milk and hazelnut

syrup, topped with a light foam for a sweet, creamy flavor

Vanilla Latte

Smooth espresso mixed with steamed milk and vanilla syrup,

topped with a light foam for a sweet, creamy flavor

Caramel Latte
Smooth espresso mixed with steamed milk and caramel

syrup, topped with a light foam for a sweet, creamy flavor

Mocha
A rich blend of espresso, steamed milk, and chocolate
syrup for a sweet, creamy taste

Americano
Bold espresso shots poured over hot water, delivering a
crisp, smooth, and refreshing coffee experience

REFRESHERS

Blue Sky Mocktail

An eye-catching drink made with blue curacao,
lemonade, and soda, offering a vibrant blue color and
zesty citrus flavor that’s sure to brighten your day

Sunrise Mocktail

A delightful combination of fruit juices, including fresh
orange juice and a splash of grenadine syrup, creating a
beautiful sunrise effect in your glass

Spicy Guava Majito

A bold fusion of guava juice, lime, and a hint of spice,
shaken with soda, offering a sweet yet tangy flavor with
a subtle kick for a unique mojito experience

239

239

259

259

259

259

199

239

239

239



Blueberry Mojito

A fruity twist on the classic mojito, featuring muddled
blueberries, mint, ime juice, and sodaq, creating a
refreshing beverage bursting with berry flavor

Lychee Pomegranate Mojito

A vibrant blend of juicy lychee, tangy pomegranate, fresh

mint, and lime, topped with sparkling soda.

Virgin Mojito
A refreshing blend of mint leaves, lime juice, and soda
water, served over ice for a cool invigorating drink

Peach Iced Tea
Refreshing blend of peach syrup and chilled tea, served
over ice for a fruity, sweet, and cooling drink.

Lemon Iced Tea
Refreshing blend of lemon syrup and chilled teaq, served
over ice for a fruity, sweet, and cooling drink.

Glass of Soft Beverage
Glass of 250m! of Thums Up/ Coca Cola/ Fanta/ Sprite

Mineral Water
Regular packaged drinking water

SHAKES & GHOGOLATE

Biscoff Shake
Blended Biscoff cookies, milk, and ice-cream, offering a

creamy, spiced, and indulgent treat

Chocolate Shake
Rich blend of chocolate syrup, milk, and ice cream,
creating a thick, creamy, and indulgent drink

Oreo Shake
Crushed Oreo cookies blended with milk and ice-cream,
delivering a creamy, crunchy, and chocolatey treat

Classic Hot Chocolate
Rich, velvety blend of chocolate powder and steamed
milk, topped with whipped cream for extra sweetness
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TEA & MATGHA

Matcha
Warm, frothy blend of matcha powder and steamed milk,
offering a creamy, earthy flavor with a hint of sweetness

Iced Matcha Latte

Chilled milk blended with matcha powder, served over ice for

a creamy, earthy, and slightly sweet drink

Blueberry Matcha Iced Tea
A vibrant blend of earthy matcha and juicy blueberries,
served over ice for a bold and refreshing twist.

SOUP

Broccoli Aimond Soup
A velvety mix of broccoli base enhanced with cream and
toasted almond flakes

Lemon Coriander Soup (O @
A light and zesty burst of lemon and fresh coriander,
paired with a colorful mix of fresh veggies

Manchow Soup @
An aromatic soup, filled with mixed vegetables, garlic, and
ginger, finished with crispy noodles

Tomato Basil Soup (o) @
Fresh tomatoes and fragrant basil come together in a

smooth, comforting blend topped with vibrant basil leaves
for a burst of freshness

SMALL PLATES

Cheese Chilli Toast (@)

Crispy toast loaded with gooey melted cheese and
spiced with green chillies, offering the perfect balance of
crunch and heat

Cheese Fries
Crispy golden fries in rich, gooey melted cheese, creating
the ultimate indulgent snack

Peri Peri French Fries
Crispy fries tossed in q fiery peri-peri seasoning for a
bold, spicy kick
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Salted French Fries
Crispy, golden fries seasoned with just the right amount of

salt

Chilli Mushroom @
Button mushrooms stir-fried in a tangy chilli sauce with

chopped capsicum, onions, and soy, garnished with fresh
spring onion

Chilli Paneer Dry (O @
Diced paneer tossed in a hot and tangy mix of soy sauce,

chillies, capsicum, and onions, topped with fresh spring onion

Chilli Tofu Dry O @
Diced tofu tossed in a hot and tangy mix of soy sauce,
chillies, capsicum, and onions, topped with fresh spring onion

Crispy Corn (O @
Crispy fried corn kernels tossed with bell peppers and
onions, topped with fresh coriander and spring onion

Garlic Bread With Cheese
Toasted garlic bread loaded with melted mozzarella
and brushed with rich garlic butter

Garlic Bread Without Cheese
Toasted garlic bread brushed with rich garlic butter

Loaded Nachos With Salsa O) @

Crispy nhachos loaded with refried beans, homemade salsaq,

sour cream, melted cheese, spicy jalapenos, olives, and
creamy guacamole

Tomato Olive Bruschetta
Crispy bruschetta topped with tomatoes, olives, fresh basil,
drizzled with rich olive oil

Hummus & Falafel Platter @

A vibrant platter featuring classic hummus, pesto hummus,
falafel, lavash, pita bread, and crunchy croutons, all topped
with a sprinkle of fresh microgreens
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BOWLS

Mexican Rice Bowl ()@
A fiesta in a bowl!! Mexican rice layered with kidney beans,
bell peppers, jalaperios, corn, and olives, all brought
together with a tangy tomato sauce

Cilantro Rice With Brown Curry
Fragrant cilantro-infused rice paired with a hearty brown
vegetable curry, offering a refreshing and wholesome meal

Buddha Bowl @
A nourishing bowl! of herb-tossed rice topped with creamy

hummus, spiced chickpeas, pan-fried paneer, fresh cherry
tomatoes, blanched spinach, and a medley of pan-tossed
julienne vegetables like beans, zucchini, carrots, and broccoli

Burrito Bowl (o) @
A flavorful mix of burrito rice sautéed bell peppers, sweet corn,
kidney beans, jalapenos, and olives, served with tangy sour

cream, guacamole, and salsa for a perfect balance of textures

and flavors

Protein Bowl (O @
A hearty blend of quinoaq, tofu, sliced avocado, marinated paneer,
chickpeas, and a vibrant assortment of pan-tossed vegetables,
including beans, zucchini, carrots, and broccoli, all dressed in
fragrant herb oil

Sautéed Veggies with Mushroom Sauce & Paneer

A colorful medley of pan-tossed seasonal vegetables like zucchini,
bell peppers, broccoli, and carrots, lightly seasoned and sautéeed
to perfection, offering a wholesome and flavorful bite, with
paneer and mushroom sauce

Harissa Grilled Tofu Plate

A flavorful dish featuring harissa-marinated tofu perfectly grilled
for a smoky, spicy kick served with creamy mashed potatoes and
a side of sautéed seasonal vegetables

Harissa Grilled Paneer Plate

A flavorful dish featuring harissa-marinated paneer. perfectly
grilled for a smoky, spicy kick served with creamy mashed
potatoes and a side of saqutéed seasonal vegetables
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PIZZA

Margherita Pizza ()
Classic pizza with homemade tomato sauce, mozzarella, and a
touch of fresh basil for the perfect balance of simplicity and taste

Greek Pizza (9

Topped with fresh tomatoes, olives, feta cheese, red peppers,
spinach, onions, and a sprinkle of basil for a Mediterranean-
inspired delight

Garden Veggie Pizza ()

Loaded with fresh vegetables like broccoli, zucchini, onion,
mushrooms, and bell peppers, this pizza brings the garden
to your plate, topped with mozzarella and basil

PASTA

Baked Veg Lasagna ()

Delicious layers of lasagna infused with rich tomato sauce, fresh
spinach, sweet corn, and a medley of mixed vegetables, all
generously topped with melted cheese and baked to perfection
for a comforting and hearty meal

Penne Alfredo Pasta ()

Penne pasta elegantly tossed in a smooth and rich cheese sauce
made from butter and parmesan, garnished with fresh parsley
leaves for a touch of color

Penne Arrabbiata Pasta ()

A blend of garlic, tomatoes, and dried red chilli peppers
simmered in olive oil, served over penne pasta, and finished with
a sprinkle of cheese for a spicy kick

Penne Pesto Pasta (9

A delightful combination of penne pasta and homemade pesto
made from fresh basil, olive oil, garlic, parmesan, and nuts,
topped with shavings of parmesan for an aromatic finish

Penne Pink Sauce Pasta ()

A harmonious blend of arrabbiata and cheese sauce in penne
pasta, complemented by a mix of vibrant vegetables for a
satisfying dish

Spaghetti Aglio EOlio O @
Simplicity at its finest, this spaghetti pasta is sautéed with garlic,

olive oil, and chilli flakes, mixed with cherry tomatoes and fresh
parsley, topped with parmesan cheese for a delightful finish
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Zucchini Spaghetti (O @
Zucchini noodles tossed in a flavorful red sauce with olives,
offering a light and healthy twist on classic pasta

BURGERS, SANDWIGHES & WRAPS

Beetroot Patty Burger

Experience vibrant flavor with this sesame burger bun housing
a crispy homemade beetroot patty, complemented by a slice of
cheese, lettuce, onions, and tomatoes, all finished with a
delightful drizzle of beetroot mayonnaise for a unique twist

Mexican Chilli Burger

Sesame burger bun featuring a southwest-inspired veggie patty,
mashed beans, topped with jalapenos, paprika chilli, lettuce,
onions, and tomatoes, with a slice of cheese and drizzled with
spicy chilli mayonnaise

Vegetable Burger

Sesame burger bun filled with a flavorful mixed vegetable
patty, topped with a slice of cheese, cucumber, tomato, lettuce,
and onion slices, all drizzled with tandoori mayonnaise

Veg Grilled Sandwich (9

Grilled to perfection and loaded with onions, cucumbers, tomatoes,

lettuce, and a slice of cheese for a delightful bite every time

Mushroom & Cheese Sandwich

Delight in the earthy goodness of thyme-infused button
mushrooms nestled between perfectly grilled sandwich bread
and melted cheese

Paneer Sandwich
Filled with oven-roasted paneer, onions, green chutney, a slice of

cheese, and a sprinkle of fresh herbs for a flavor-packed experience

Lebanese Falafel Roll

A hearty grilled tortilla filled with creamy hummus,
tangy pickled vegetables, falafel, and lettuce, making
for a satisfying and flavorful wrap

Mexican Burrito Roll (9

A delicious blend of Mexican rice, guacamole, refried
beans, corn, all wrapped in a fresh tortilla, served with
salsa and sour cream

Avocado Toast
Evenly mashed avocado spread on a toasted slice of

bread loaf
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GLUTEN-FREE MENU

SOUP

Broccoli Aimond Soup
A velvety mix of broccoli base enhanced with cream and
toasted almond flakes

Tomato Basil Soup

Fresh tomatoes and fragrant basil come together in a
smooth, comforting blend topped with vibrant basil leaves
for a burst of freshness

SMALL BITES

Loaded Nachos With Salsa
Crispy nachos loaded with refried beans, homemade salsa,

sour cream, melted cheese, spicy jalapenos, olives, and
creamy guacamole

ROLL

Lebanese Falafel Roll

A hearty grilled tortilla filled with creamy hummus, tangy
pickled vegetables, falafel, and lettuce, making for a satisfying
and flavorful wrap

Mexican Burrito Roll
A delicious blend of Mexican rice, guacamole, refried beans, corn,
all wrapped in a fresh tortilla, served with salsa and sour cream

PIZZA

Margherita Pizza
Classic pizza with homemade tomato sauce, mozzarella, and a

touch of fresh basil for the perfect balance of simplicity and taste
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Garden Veggie Pizza

Loaded with fresh vegetables like broccoli, zucchini, onion,
mushrooms, and bell peppers, this pizza brings the garden to your
plate, topped with mozzarella and basil

Greek Pizza

Topped with fresh tomatoes, olives, feta cheese, red peppers,
spinach, onions, and a sprinkle of basil for a Mediterranean-
inspired delight

PASTA

Penne Alfredo Pasta

Penne pasta elegantly tossed in a smooth and rich cheese
sauce made from butter and parmesan, garnished with fresh
parsley leaves for a touch of color

Penne Arrabbiata Pasta

A blend of garlic, tomatoes, and dried red chilli peppers simmered
in olive oil, served over penne pasta, and finished with a sprinkle of
cheese for a spicy kick

Penne Pesto Pasta

A delightful combination of penne pasta and homemade
pesto made from fresh basil, olive oil, garlic, parmesan, and
nuts, topped with shavings of parmesan for an aromatic finish

Spaghetti Aglio E Olio

Simplicity at its finest, this spaghetti pasta is sautéed with garlic,
olive oil, and chilli flakes, mixed with cherry tomatoes and fresh
parsley, topped with parmesan cheese for a delightful finish

Penne Pink Sauce Pasta
A harmonious blend of arrabbiata and cheese sauce in penne

pasta, complemented by a mix of vibrant vegetables for a
satisfying dish
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BOWLS

Buddha Bowl 519
A nourishing bowl of herb-tossed rice topped with creamy

hummus, spiced chickpeas, pan-fried paneer, fresh cherry

tomatoes, blanched spinach, and a medley of pan-tossed

Jjulienne vegetables like beans, zucchini, carrots, and broccoli

Burrito Bowl 519
A flavorful mix of burrito rice sautéed bell peppers, sweet corn,

kidney beans, jalapenos, and olives, served with tangy sour cream,

guacamole, and salsa for a perfect balance of textures and flavors

Mexican Rice Bowl 449
A fiesta in a bowl! Mexican rice layered with kidney beans, bell

peppers, jalapenos, corn, and olives, all brought together with a

tangy tomato sauce

Protein Bowl 539
A hearty blend of quinoa, tofu, sliced avocado, marinated

paneer, chickpeas, and a vibrant assortment of pan-tossed

vegetables, including beans, zucchini, carrots, and broccoli, all

dressed in fragrant herb oil

DESSERT

Decadent Chocolate Cake 349
Rich, moist chocolate cake topped with a smooth, creamy

frosting. Deep cocoa flavor with a soft, melt-in-the-mouth

finish

Chocolate Fudgy Brownie 349
Deeply chocolaty and irresistibly fudgy, made with almond flour
and dark chocolate for a rich, gluten-free treat




