SERVING SINCE 2019

BEST FOOD IN THE CITY

el
NCHE?,

BANGALORE | GURUGRAM

Food Menu

Bangalore | Sarjapur
Open; From 12:00 PM - 12:00 AM

Serving Bangalore since 2014, we
brought the Big Pitcher experience
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intimacy, perfect for laid back
hangouts, breezy evenings, and
cozy date nights under soft lights

Experimental brews Elevated bites Our chefs and brewmasters push the envel

ope with every pour and plate Expect bold flavours, seasonal twists, and dishes
that speak to the soul of a true foodie

Romantic corners, lush balconies
Whether you're toasting under fairy lights or catching up over comfort food, this

spot turns every meal into a memory The mood lighting, open skies, and craft on
tap create the perfect vibe to unwind



FOOD MENU

|

Green Zen
299/-

Mix of cucumber, onion,
tomato, carrot, green
chillies and lemon

Eat N Fit
349/-

Refreshing and
unique combination of
boiled peanuts and
raw mango

Fruit And Nut
349/-

Fresh salad leaves
dressed with honey
mustard vinaigrette,
walnuts and pear

HOT SOUPS!

Watermelon Feta
349/-

Watermelon and feta
cheese with mint and
spice; light, tangy and
totally refreshing

Warmth Of
Chicken 379/-

Grilled chicken breast
served on garden
salad, drizzled with
honey chilli vinaigrette

Caesar’s Crown

(Veg/Chicken
Bacon/Shrimp)

329|359
399|399

Iceberg lettuce, cherry
tomatoes, olives and
croutons tossed in
caesar dressing

Sorba-E-Tomato Dhaniya
199/-

Nourishing blend of tomato and
coriander in a light flavourful broth

Broccoli Bloom

219/-

Creamy embrace of broccoli and
almonds, that is wholesome and

rich in flavour

Mushroom Medley

229/-

Earthy shiitake and button mushrooms
simmered to perfection, served with

garlic toast on the side

Royal Yakhni Shorba

Chicken shorba with fragrant Indian
spices and splash of lemon

Soup Of The Day

Ask your server for chef's special soup

Oriental Bowls
(Veg/Chicken/Shrimp)

.Clear 199 | 229 | 269
Manchow 199 | 229 | 269
.Hot and Sour 199 | 229 | 269




Masala Omelette/
Egg Bhurji 329/-

Spiced Indian-style eggs made just
how you like ‘em; soft, scrambled,
or folded

Egg Chilli
349/-

Fiery stir-fried eggs tossed with
chillies and sauces

SNACKS ATTACK

Quick Bites

Chip and Dip Nachos
319/-

Crispy nachos served with a trio of signature dips.
Cheesy, tangy, and spicy

Nacho Mania
(Veg/Chicken)

349 | 429

Corn tortillas baked with mexican beans, salsa, sour cream,
and cheese

Hummus With Pita Chips
319/-

Perfect combination of creamy hummus with crispy pita chips

Rings Of Onion
329/-

Fresh beer marinated crispy onion rings with creamy ranch dip

Chilli Cheese Toast
349/-

Crispy bread topped with melted cheese, bell peppers, and hint
of chilli for rich and savoury bite

Veggie Roll-Up
349/-

Crispy spring rolls loaded with veggies, served with sweet chilli sauce

Dahi Ke Kebab
389/-

Yogurt kebabs slow cooked with aromatic spices and herbs

Crostini Peri-Peri Chicken
399/-

Toasted bread topped with peri-peri chicken and parmesan cheese

Time Pass
(Peanuts/ Cashews)
339|529

All time favourite peanut or cashew masala, perfect for snacking




CHEF’S

Recommendations

Truffle Mushroom
399/-

Deep-fried mushroom croquettes flavoured
with truffle oil and served with chipotle mayo

Crumbly Cottage Cheese
399/-

Cottage cheese and melted cheese mixed with
jalapenos, olives, and bell peppers, fried to perfection

Cajun Corn Nuggets
399/-

Delicious deep-fried cheesy corn nuggets

Popstarter

Broccoli 379/-
«Chicken 429/-
-Fish 429/-

Special marinated small pieces, crumb fried
and served with peri-peri mayo

Khatarnak Murgh Tikka
449/-

Juicy chicken tikka flavoured with curry leaves
and fiery green chillies

Tandoori Kalmi Kebab
449/-

Indian aromatic spices mixed with chicken kalmi
and slowly roasted in clay oven

Barbequed Chicken Wings
449/-

Deep-fried chicken wings tossed in BBQ sauce,
served with pickled veggies and creamy ranch

Tandoori Chicken Wings

- Red masala 449/-
« Hari mirch 449/-
. Cheesy parmesan 449/-

Well-marinated chicken wings grilled in
tandoor with your choice of tandoori masala

Maa Kasam Spicy Hai!!!
(Paneer/Chicken)
429 | 479

Spicy chicken or paneer tossed in
kolhapuri masala, served with pao

Zaatar Lagan Boti
599/-
Mutton cubes slowly cooked with special Indian

spices, reduced in copper pot served along with
zaatar naan

Prawns Pepper Dry
619/-

Prawns cooked with blend of aromatic
flavours including curry leaf, garlic and kick of
black pepper

Ghee Roast
(Paneer/Chicken/Mutton/Prawns/Bondas)

469 | 469 | 599 | 649 | 649

Cooked with Mangalorean masala,
cashews and red chillies

King Fish/ Pomfret/ Tiger Prawns
(Tandoor/ Tawa/ Continental)

669 | 699 | 849

Choose your favourite cooking method with
various cuisines




VEGETARIANS

Appetisers

Magic Cauliflower
349/-

Cauliflower florets tossed
in your choice of
manchurian, chilli,

hot basil, or chilli garlic

Roots Of Lotus
349/-

Crispy lotus stems in
sticky sweet chilli glaze
with sesame seeds

Hara Bhara Kebab
349/-

Deep-fried, crispy patty
made with blend of fresh
spinach, green peas, and
Indian spices

Tandoori Malai
Broccoli 399/-

Fresh broccoli marinated
in creamy and cheesy
flavours, grilled in clay oven

Barwan Kumb
399/-

Mushroom caps slow-roasted
in the tandoor, packed with
cheese and spices

From The Wok
(Paneer/Mushroom/Babycorn)
399 389|389

Choice Of Toss

« Indo Chinese

» Schezwan

« Hot Basil

« Chilli Garlic

« Salt and Pepper

Royal Saffron Paneer
449/-

Paneer marinated in saffron
yogurt, grilled to perfection

Aloo Leloo Ji
For potato lovers

« French fries 369/-
- Potato wedges 369/-
« Chilli potato 349/-
» Loaded potato

wedges 429/-

SECTIONS OF

Platters
The Hummus Mazedaar Swad
449/- Tandoor Se

Three different flavours of
hummus served with two
types of bread and falafels
(classic/beetroot/spinach)

Mazedaar Swad
Tandoor Se (Veg)
789/-

Selection of tandoori
vegetarian delight
including tender paneer,

(Non-Veg) 1499/-

Succulent chicken,

fish, lamb and chicken
seekh and perfectly grilled
prawns, served with
cocktail kulcha and

2 chutneys

Tawa Sea Food
1999/-

Selection of fresh seafoods

aloo cheese kurkure, crispy  in one platter- grilled
vegetable chap, hara bhara pomfret, calamari, slice of

kebab and mushroom,
served with cocktail
kulcha and 2 chutneys

grilled king fish, lime
mustard basa fish, and
butter garlic prawns

NON-VEGETARIANS

Appetisers

Cheesy Chicken Stick
449/-

Minced chicken on skewers with southern spices
and molten cheese

Harissa Chicken Skewer
449/-

Tender chicken cubes grilled in fiery harrisa for
a juicy and spicy delight

Malnad Pepper Chicken
449/-

Juicy chicken tossed in a blend of green chillies,
curry leaves, and crushed black pepper

Korean Chilli Fish
449/-

Crispy fried fish coated in spicy korean
gochujang glaze

Cape Coastal Catch
449/-

Peri-peri grilled fish served with creamy dill leaves
sauce

Ajwaini Fish Tikka
449/-

Delicious and wholesome char-grilled fish tikka,
infused with the bold kick of ajwain seeds

Oceans Fish Bites
449/-

Fried sea bass marinated in wine and mexican
spices, served with roasted garlic aioli

Oriental Wings

Wok tossed chicken wings in 3 ways
» Chicken Lollipop

« Drums of Heaven

» Fiery Hot Wings

449/-
449/-
449/-

Murgh Sholay
469/-

Chicken chunks marinated in blend of

brown onion and red chilli masala, cooked in tandoor

Murgh Tandoori
499/-

Chicken marinated in tandoori masala
and grilled in tandoor




Kachampuli Pork
529/-

Traditional pan-roasted pork dish inspired by the
flavours of kodava cuisine

Pot Roasted Chilli Pork
549/-

Chinese-style pot-roasted pork, tossed with
green chilies

Pork It Up
LYA-YE

Trimmed pork slices cooked in garlic, chilli, soy,
and onions

Tender Asian Pork Ribs
549/-

Slow-cooked pork ribs infused with
rich Asian spices

Crunchy Calamari
599/-

Herb-flavoured fried calamari, perfectly crispy served
with refreshing rum-infused cocktail sauce

Chef's Wok Toss
(Chicken/Fish/Prawns)
449 | 459 | 599

- Indo Chinese

« Schezwan

- Spicy Chilli Basil

« Kung Pao

Chimmichuri Prawns
629/-

Grilled prawns marinated in blend of fresh
herbs, garlic, and spices

Sula Da Shaan
629/-

Prawns marinated in aromatic spices and cooked in
tandoor for smoky and flavourful finish

Seekh-E-Khaas
(Chicken/Mutton)
449 | 629

Mughlai style minced meat seekh kebab, cooked
to perfection in clay oven

Beef and Broccoli
629/-

Tender beef pieces stir-fried with mushrooms and
broccoli with special sauce

Beef Fry

629/-

Beef cooked in chef’s special masala served with
kerala paratha

BOMBAY KA TAWA

Bengaluru Se

Black Pepper
(Mushroom/Paneer/Chicken)
429 | 449 | 449

Blend of pepper and spices, including curry leaves and
onions, prepared on hot tawa

Tawa Laal Murgh
449/-

Tender boneless chicken cooked on tawa with Bombay
street-style masala

Lasoon Ki Khushboo
(Paneer/Chicken)
469 | 469

Paneer or chicken grilled on tawa with aromatic spices
and flavour of garlic

Chicken Chop
529/

Chicken legs marinated with hand-ground masala,
cooked on a griddle

Tawa Talwar Gosht
559/-

Succulent boneless mutton cooked with rich tawa masala

Tawa Jinga
(Masaledar/Butter Garlic)
669 | 669

Dish made with freshly sourced prawns

Raan-E-Tawa
1799/-

Lamb leg prepared with special tawa masala



PIZZA

Classic Margherita Fiery Onion
349/- 369/-
Timeless favourite with

fresh basil, tomatoes
and Italian mozzarella

Fiery combination of
jalapenos, green chillies,
spicy onions and melted cheese

Verdure Arrosto Rosemary Funghi
399/- 399/-

Tomato-sauced base
topped with grilled

vegetables, olives and
melted mozzarella

Pizza topped with tomato sauce,
mozzarella, garlic, and
rosemary-sautéed mushrooms

Paneer Tandoori
Garden Glory Temptation
399/-

449/-

Vibrant pizza loaded with
pomodoro sauce, bell
peppers, corn, zucchini,
onions and mozzarella

Creamy makhani sauce layered
with charred paneer tikka,
mozzarella, onions, green chillies
and hint of coriander

Pollo Italiano 449/-
Pizza with grilled chicken, onions, bell peppers,

jalapenos, olives on a cheesy tomato base

Pizza Di Remix 449/-

Combination of four exciting toppings in one pizza:
herbed chicken, peri-peri chicken, pesto grilled
chicken and classic barbeque-styled chicken

Chicken Tandoori Temptation  499/-

Creamy makhani sauce layered with charred chicken
tikka, mozzarella, onions, green chillies and hint
of coriander

Fatty Feelin 599/-

Pepperoni, ham, bacon, sausage and
cheese; perfect for meat enthusiasts

Chilli Butter Prawns 599/-

Flavourful blend of mozzarella, prawns in chilli butter
sauce, jalapeios, olives and grilled broccoli

ADD ONS

- Mushroom/Bell Peppers/

Sundried Tomatoes 79/-
- Chicken 129/-
- Prawns 199/-

- Extra Cheese 99/-

SUNSHINE

Burgers

OMG Mini Masters
329/- (Veg/Chicken/Beef)

Chunky vegetable patty 319 | 389 | 449

stacked with mushrooms,  Bite-sized burgers in your
cheese, and glazed onions. choice of veg, chicken, or

Sure to make you say, beef; small in size, big in
“OMG!" flavour

Double Decker Crunchy Chicken
Beef 499/- 399/-

Double beef patties loaded Perfectly crisped chicken
with glazed onions, pickles, layered with lettuce,
mushrooms, fresh veggies tomato and melted cheese
and sunny-side-up egg

- Cheese Slice 49/-

« Mushroom 99/-
- Chicken Patty 199/-
- Beef Patty 299/-

BETWEEN THE

Slices

The Cool Club
299/-

Sandwich stuffed with cucumber, tomato, onion,
lettuce and dressing

The Chicken Club
399/-

Sandwich stacked with grilled chicken,
cucumber, tomato, onion, lettuce and mayo




STEAMED DELIGHTS

DUMPLINGS

Vegetable Delight

299/-

Steamed dumplings filled with finely chopped veggies and
paired with dips

Exotic Veg Crystal
329/-

Thin crystal wrappers packed with vegetables
served with gourmet dipping sauces

Bliss of Tender Chicken
369/-

Thin layer of dough wrapped and steamed with tender
chicken fillings served with signature dips

Schezwan Chicken
369/-

Schezwan spice-flavored chicken-filled dumplings
served with dips

BAGOOOO

Sticky Paneer
349/-

Soft bao stuffed with sticky paneer and pickled vegetables,
flavoured with signature house glaze

Fruity Cloud
349/-

Refreshing bao filled with seasonal fruit mix - light,
sweet, and perfect for guilt-free treat

Classic Chicken
399/-

Tender chicken tucked between fluffy steamed
bao buns

Korean Bulgogi Chicken
399/-

Bao bun filled with well-marinated chicken
with pickled vegetables

Fatty “Porc”
449/-

Flavourful, slow-braised pork belly paired with sautéed
onions and pepper

PERFECT

Pasta

CHOICE OF PASTAS
(PENNE/SPAGHETTI)

Creamy Alfredo
(Veg/Chicken/Shrimp)
489549619

Pasta tossed in alfredo sauce with herbs and
cheese, served with pesto toast

Arrabbiata
(Veg/Chicken/Shrimp)
489 | 549|619

Fiery red sauce pasta cooked with olive oil, garlic
and chilli flakes

Aglio E Olio
(Chicken/Shrimp)
489 | 549|619

Classic italian pasta sautéed in olive oil with garlic,
chilli flakes and fresh herbs

Creamy Pesto
(Veg/Chicken/Shrimp)
489549619

Your favourite pasta tossed in creamy pesto sauce

Salsa Romano
(Veg/Chicken/Shrimp)
489|549 | 619

Pasta tossed with garlic, sun dried tomato and
creamy tomato sauce for a rich and flavourful
experience

Porky Rosatella
559/-

Spaghetti pasta mixed up with crisp bacon, pork
sausage and basil-flavoured sauce

ADD ONS

« Mushroom/ Bellpeppers
« Chicken

« Prawns

« Bacon

» Pesto bread toast




ROLL WITH SUSHI

Creamy Avocado Maki
549/-

Cream cheese, avocado, cucumber, wrapped in
sushi rice and nori

Kastu Chicken
599/-

Deep fried tender chicken wrapped in sushi rice and
nori, topped with delicious flavours

Crispy Prawn Tempura
649/-

Well-marinated fried prawns rolled in sushi rice
and nori

MAIN'S FROM

Global Cuisine

Yellow Dal Double Tadka
299/-
Traditional dal fry

Mixed Veg Curry
329/-

Vegetarian special curry made with mixed vegetables,
spices and Indian herbs

Amritsari Dal
349/-

Dal cooked with aromatic punjabi spices, a treat
for different taste buds

Kasuri Mushroom Mutter
379/-

Tender mushrooms and peas cooked in almonds and
tomato gravy twist with kasuri methi

Lasooni Palak with Khumb and Makai
379/-

Flavourful rich gravy of sautéed mushrooms,
spinach and garlic that pairs well with bread or rice

Babycorn Paneer Do Pyaza
399/-

Dry preparation of baby corn and paneer with shallots

Masaledar Gomantak Sabzi
399/-

Seasonal vegetables and greens cooked in
maharashtrian spices

Methi Chaman
399/-

Fresh spinach, fenugreek and diced paneer
cooked in kashmiri spices

Afghani Dal Makhani
399/-

Creamy and rich dal makhani

Paneer Makhani
429/-

Traditional Indian recipe featuring soft paneer in
classic, rich makhani gravy

Kadai Paneer with Kamal Kakdi
429/-

Paneer and lotus stem cooked in a flavourful kadai masala

Veg Four Seasons Sizzler
449/-

Mushrooms, baby corn, paneer, peppers and onions tossed
in BBQ sauce served with Aglio-E-olio

Maxi Grilled Cottage Steak
499/-

Marinated cottage cheese steak grilled with creamy
tomato basil sauce and served with mexican rice

Thai Curry
(Veg/Chicken)
379 | 429

Rich aromatic blend of coconut milk, mixed thai herbs and
spices served with steamed rice

Eggplant Parmigiana
449/-

Eggplant parmigiana served with aglio e olio,
grilled vegetables and marinara sauce

Murgh Zartaari
449/-

Strips of chicken tossed with onions and tomatoes, flavoured
with kasturi methi

Methi Murgh Khaas
429/-

Tender chicken cooked in rich, creamy gravy infused with
aromatic fenugreek leaves (methi), subtly spiced with
Indian masalas

Samundari Tikka Masala
499/-
Delicious fish tikka served in spicy and tangy thick gravy

Lazeez Murgh Tikka Masala
499/-

Succulent chicken pieces cooked in tandoor
tikka masala

Nasi Goreng
(Paneer/Chicken)

499 | 499

Indonesian sweet, savory, spicy fried
rice served with satay and crispy crackers



Chooza-E-Rogan
529/-

Marinated drumsticks of chicken in nutty gravy laced
with delightful spices

Murgh Pista Korma
529/-

Boneless chicken simmered in exotic pistachio gravy

Fish Fillet

Pan-grilled, slightly crispy basa fish served with creamy
couscous and your choice of sauces

«Cappers and Pepper Sauce 499/-
-Spicy Orange Sauce 499/-
«Creamy Cajun Shrimp 549/-

Pollo Ala Italiana
549/-

Perfectly grilled chicken breast cooked in creamy
mushroom, sundried tomatoes and baby spinach, served
with vegetable ragu and mashed potatoes

Parmigiana Chicken (Sizzler)
549/-

Whole chicken breast, crumbed and topped with
mozzarella and mushroom pepper sauce, served
with bell pepper rice

Oriental Sauces
(Paneer/Chicken/Prawns)
399|399 | 549

Choose from a selection of flavourful sauces:
« Hunan

- Hot Garlic

- Black Bean

« Manchurian

Keema Mutter Hara Pyaz
649/-

Fresh mutton mince cooked with peas and blend of spices

Mutton Rogan Josh (With Bone)
649/-

Kashmiri delight, slow-cooked mutton with
Indian spices

Legend Beef Steak
649/-

Fresh rosemary marinated grilled tender beef
steak served with creamy mashed potatoes,
rosemary peppercorn sauce and grilled veggies

Kadai Jinga
699/-

Prawns cooked in rich and flavourful gravy

THE AROMAS OF

Biryanis

Veg Biryani
349/-

Fragrant basmati rice, assorted vegetables and aromatic
spices cooked to perfection

Tandoori Mushroom Aur Paneer Biryani
399/-

Tandoori roasted paneer and mushroom cooked
with dum basmati rice and fresh herbs, served
with onion raita

Murgh Dum Biryani
449/-

Chicken biryani cooked in dum

Murgh Tikka Biryani
489/-

Fragrant basmati rice layered with succulent murgh
tikka and aromatic spices

Mutton Biryani
599/-

Marinated lamb cooked with basmati rice and
enhanced with spices



INDIAN BREADS

Roti 69/-
Phulka 69/-
Naan 69/-
Kulcha 69/-
Cheese Kulcha 89/-
Butter Roti/Naan 89/-
Garlic Butter Naan 99/-
Lacha Paratha 99/-
SWAAD BHARI KIiCHDI
Dal Classic 349/-
Dal Palak 349/-

RICE

Jeera Rice
Curd Rice

Steamed Rice

Fried Rice
(Veg/Egg/Chicken/Prawn)
329|349|389| 489

NOODLES

Noodles

(Veg/Egg/Chicken/Prawn)
329349389 489

DESSERTS

Persian Rose Milk Cake
349/-

Rose-infused sponge cake served with rose
milkmaid cream

Chocolate Velvet Mousse
349/-

Indulgent kahlua mousse, silky and rich

Classic Tiramisu
369/-

Coffee and rum soaked ladyfingers layered with luscious
mascarpone cheese

Chocolate Lava Cake

369/-

Warm chocolate cake with dark chocolate centre, served
with vanilla ice cream

Sizzling Brownie
399/-

Chocolate brownie on sizzling plate topped with
vanilla ice cream

Lotus Biscoff Cheesecake

399/-

A chilled cheesecake loaded with Biscoff spread, cookie
crunch with a golden drizzle

EGGLESS

Gulaboo Janemann
299/-

Soft gulab jamuns soaked in warm sugar syrup, served
with vanilla ice cream

Traditional Halwas
(Gajar/Moong Dal/Kashi)
299/-

Decadent halwa varieties made with milk, sugar and ghee

Panna Cotta
329/-

Enjoy two delightful flavours of panna cotta, one infused
with mango and other with refreshing litchi

Chef's Seasonal Cheesecake
399/-

Ask your server for today’s special cheesecake




If You Crave Great Food, Epic Vibes,
And Unforgettable Nights,
Big Pitcher Is Where It All Comes
Together

el
N\YCHE?,

BANGALORE | GURUGRAM
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