






SIDES

MEETHA

BREADS

Dal Fry 
INR 545
A mix of  Masoor & Toor dal with tadka 
of  garlic & chillies.

Biryani Rice
INR 395

Steamed Rice   
INR 365

Jeera Rice  
INR 395
Mix Veg Raita  
INR 215
Boondi Raita
INR 195

Butter/Garlic Naan 
INR 115/125

Lachha Paratha 
(Pudina/Hari Mirch/
Laal Mirch) 

Masala Chilli/Zaatar 
Cheese Garlic Naan

Tandoori Aloo Kulcha   

INR 185

INR 165

Tandoori Paneer 
Kulcha 
INR 195

Missi Roti    
INR 95

Malabari Paratha
INR 125

Bedmi poori 
INR 115

Khameeri Roti  
INR 135

Sattu paratha 
INR 165

INR 125/155

Lachha Paratha 
INR 125/155

Bread Basket
INR 545

Tandoori Roti  
INR 85

Plain Naan 
INR 95

(Laccha Paratha, Butter Naan, Missi Roti, 
Khameeri Roti, Tandoori Roti)

GLUTEN - FREE NUT - FREE DAIRY - FREE VEGAN NEW FROM THE KITCHEN

A m r it sar i
Kulfa

INR 425
A quintessential Amritsari street 
food of  phirni topped with 
falooda, dry fruits, kewra and kul�.
 A trip to Amritsar is incomplete 
without a Kulfa. With its roots 
from Lahore, this dessert passed 
on through generations within the 
migrated families and has been a 
pure bliss on summery days.

Dal Makhni 
INR 655
Sanjha chulha was the concept of  
community cooking that kept 
people closer. Women would 
gather around the chulha and 
while cooking their bread they 
would share the happenings of  
the day. The conversations often 
had laughter and news from the 
city. 
After preparing rotis on the 
chulha they would leave a 
cauldron of  Maa ki Dal on gentle 
simmer overnight, which gave 
way to the Dal Makhni we know 
of. 

FOOD MENU | 04 PINCODE

Jalebi traces its roots to Persia, where it 
was dubbed 'zulbiya' in a 10th-century 
cookbook. Meanwhile, Rabri's journey 
began in the historic city of  Mathura, 
later polished to perfection in Varanasi's 
culinary halls.

Jalebi - Balai   
INR 395 
The hot and crispy Jalebis served with a 
generous topping of  chilled and light 
malai foam.

Doodh Wali Bread 
INR 465 
Toasted bread soaked in milk, topped 
with nuts and whipped mascarpone air. 
A modern makeover to a classic Indian 
dessert.

Malai Kul� 
INR 225
( Kesar Badam    |     Peanut Butter )

Rasmalai Tiramisu 
INR 395 
Baileys soaked Rasmalai, Espresso shot, 
creamy mascarpone.

Parsi Kul�, Til Chikki
INR 365
 Inspired by til gajak, this parsi kul� with 
nutty sesame & rose �avoured gel is 
made like a round disc and has a thick 
and creamy texture.

YOU ARE SEATED AT
THE CROSSROADS  OF MEMORY 
AND FLAVOURS. WELCOME TO
PINCODE BY KUNAL KAPUR


