
~  B r e a k f a s t  M e n u  ~

Plain omelette  made with 2 whole eggs,  
salt and seasoning

Indian style egg omelette made with 2 
whole eggs, chopped onions, tomatoes, 
bell peppers and green chilli

Masala Omelette with Mozzarella Cheese 

2 Whole eggs scrambled with Butter

Indian style scrambled eggs with chopped 
onions, tomatoes and chilli

2 whole eggs cooked sunny side up

Sliced boiled eggs with a dash of Indian 
seasoning 

All Egg preparations served with a choice of 
Toast (2 pcs) or Wheat Paratha (1 Pc)

Whole wheat butter paratha with a stuffing 
of seasoned mashed potatoes…a north 
Indian staple.

Whole wheat butter paratha with a stuffing 
of seasoned cauliflower

Whole wheat butter paratha stuffed with 
seasoned vegetables

Whole wheat butter paratha with a stuffing 
of cottage cheese

Whole wheat butter paratha with a stuffing 
of seasoned onions

All parathas served with a bowl of fresh yogurt and 
pickle

Rice flakes tempered with mustard, cumin, 
onions, green chilli and roasted peanuts

Semolina flour cooked with onions, green 
chillis, carrots, tomatoes and cashews

Steamed rice cakes served with coconut 
chutney, tomato chutney and Sambhar 
(Lentil Curry)

Rice pancake served with coconut chutney, 
tomato chutney and Sambhar (Lentil Curry)

Popular Indian pastry with a savoury filling 
of spiced potatoes and green peas 

India’s popular instant noodles cooked with 
veggies

Delicious chickpeas curry served with 2 
large Bhaturas (Fried bread made with flour 
and yogurt)

Fried wheat breads served with delicious 
curry made with potatoes and green peas

Gram flour pancake made with onions, 
tomatoes & chilli – a protein rich delicacy! 
Served with a sliced white bread and butter

Your choice of white sauce or red sauce 
pasta with veggies (Penne/Spaghetti)

 

(Ginger Chai)

 

(Cardamon Chai)

 

 

 

Toasted sliced white bread served with 
butter and jam

Toasted sandwich with cucumbers, 
tomatoes, capsicum, potatoes and green 
chutney

Bread coated with seasoned gram flour and 
deep fried
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