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SOUPS

CREAMY TOMATO SOUP ; 3159

A warming herbal blend unique to the girnar hills.

MANCHOW / HOT N SOUR SOUP 3159

A tangy tomato soup inst__ed_With fresh coriander.

BROCOLLIN CHEESE SOUP 3229

A creamy delight combining fresh broccoli with rich,
melted cheese.

CHHATAR PATTAR

ALOO TIKKI / CHANA CHAAT

Street-style chaat topped with chutneys, curd, and
spices—crunchy, tangy, and flavorful

PANEER AMRITSARI TIKKA

Soft paneer -cubes marinated in Punjabi spices and
grilled to smoky perfection.

CHEESE BROCOLI TIKKA

Broccoli florets and cheese chunks marinated in creamy
masala and char=grilled.

HARA BHARA KABAB

A healthy mix of spinach, peas, and spices—crispy
outside, soft inside..

DAHI KABAB

Cr‘earﬁy hung curd patties, delicately spiced and
.shallow-fried for a melt-in-mouth bite.




CHINESE

PANEER CHILLI (DRY / GRAVY)

Spicy paneer tossed in Indo-Chinese flavors.

VEG MANCHURIAN (DRY / GRAVY)

Deep-fried veggie balls in tangy sauce.

NOODLES (HAKKA / SCHEZWAN / MANCHURIAN)
A flavorful variety of stir-fried noodles.

VEG FRIED RICE

Aromatic rice with a choice of seasoning.

CHINESE BHEL

VEG CRISPY

Crunchy veggies tossed in tangy sauces.

ARRABITTA / ALFREDO PASTA

Pasta tosed in red / white sauce with exotic veggies.

AT RAIVAT KITCHEN,

We pride ourselves on setting a new standard of excellence in dining. Here's
why you should choose us:

PREMIUM INGREDIENTS, TRUSTED FLAVORS:

We exclusively use renowned brands like amul for butter paneer, cheese, and other dairy
delights. Experience the authentic taste that only quality ingredients can deliver.



DHUADAAR SIZZLERS

INDIAN TIKKA SIZZLER

Sizzling paneer stick tikka, lemon rice, sauted indian
vegetables served with tandoori gravy.

CHINESE SIZZLER

Sizzling schezwan noodles, manchurian dry, paneer
chilly, fries and fried rice served with chinese gravy.

KATHIYAWADI ZAAYKA

RASAWALA BATETA / SEV TAMETA

Gujarati-style spiced Batat_a Sabji / Traditional Sev
Tameta Sabji

KAJU GATHIYA

Crispy gathiya tossed with roasted cashews and mild
spices—a crunchy, savory snack.

BHAREL RINGNA BATETA / BHINDA

Stuffed eggplant and potatoes or okra curry.

LASANIYO VAGHARELO ROTLO

Baajra rotla crushed and temperred in spicy garlic and
curd gravy. -

GIRNARI KHICHDI - KADHI

Traditional moong dal khichdi served with tangy, com-
forting kadhi—flavored the Girnar way.




PUNJAB DA SWAAD
PANEER LABABDAR

Paneer in rich and creamy tomato and cashew gravy.

KAJU / CHEESE BUTTER MASALA

A buttery, creamy cashews / cheese delight cooked in a
luxurious gravy.

PANEER ANGARA

Smoky, spicy paneer tikka cooked in a rich, fiery
gravy—bold flavors with a signature angara twist.

VEG KOLHAPURI /7 JAIPURI 3249

Spicy, flavorful mixed vegetable curries inspired by
regional Indian kitchens—bold in taste and rich in aroma.

DUM ALOO : 3239

Spiced, slow-cooked potatoes in gravy.

INNOVATIVE CULINARY JOURNEYS:

Embark on a journey of flavors with our inventive menu. From traditional favorites to
modern twists, our dishes redefine the art of gastronomy.

At raivat kitchen, we invite you to savor the extraordinary. Join us for a culinary adventure
that tantalizes your taste buds, nurtures your well-being, and creates lasting memories.



BREADS

BUTTER ROTI 339

BUTTER / GARLIC NAAN 359/69
BUTTER KULCHA / LACHCHA PARATHA 369

CHEESE STUFF NAAN 3129

FULKA ROTI (GHEE) %19

TAWA PARATHA (GHEE) : 339
BAAJRA / JOWAR / MAKAI ROTLA .?39
BHAKHRI 339

ALOO / PANEER PARATHA ' 139

HEALTH IS OUR PRIORITY:

Say goodbye to worries about unhealthy additives. We prepare your meals using only pure
groundnut oil, ensuring a healthier and tastier culinary experience.

NATURE'S PALETTE, NOT CHEMICALS:

Our commitment to your well-being means we never use hard or unhealthy food colors or
chemicals in our dishes. Enjoy vibrant, appealing presentations created with natural
ingredients.




KHAANE K SAATH

PAPAD (ROASTED/FRIED)
Traditionally prepared gujarati khichiya / udad papad.

MASALA PAPAD
Papad topped with spiced veggies. -

SALAD (KACHUMBER / GREEN) _ 399

Fresh, crunchy, and healthy salads.

RAITA (VEG / BOONDI) | 399

Flavored yogurt with your choice of add-ins.

SWEET / SALTED LASSI 3129/99

BUTTER MILK - PLAIN / MASALA - %39/59

COLD DRINKS 7/ MINERAL WATER 329
Coca Cola/ Maaza/ Sprite / Thums up / Water

AT RAIVAT KITCHEN'S ROOFTOP RESTAURANT, BY
EXPERIEMENTAL EVENTS we believe that the fusion of food, art,

and nature can create unforgettable experiences. Nestled with the captivat-
ing backdrop of Girnar Mountain, our venue isn't just a dining spot—it's a
canvas awaiting your masterpiece.




DAL
DAL MAKHANI

Creamy, slow-cooked black lentil dal.

DAL FRY / PALAK

Classic lentil curries with a twist.

DAL KHICHADI _
Comfirting soching simple khichdi cooked with dal.

CHAWAL

STEAMED / JEERA RICE 399/169

Plain or cumin-flavored fragrant rice.

DUM BIRYANI 3299

Slow-cooked biryani in clay pots.

VEG / GREEN PEAS PULAO 3239

Rich and flavorful vegetable pulao.

KASHMIRI PULAO 7299

Sweet and fruity pulao with Kashmiri flavors.

ARTISTS & CREATIVES:

Are you an artist, performer, or storyteller? At Raivat Kitchen's Rooftop,
with Girnar Mountain as your backdrop, showcase your talent—be it art
exhibitions, live sketching, music, dance, or storytelling—and connect with
an appreciative audience. Partner with us to craft unforgettable artistic
experiences and leave a lasting impression!




KUCH MEETHA HO JAAYE

KAJU GULKAND HALWA

Cashew halwa with rose petals gulkand.

ANJEER AKHROT HALWA

Fig and walnut halwa.

HOT GULAB JAMUN

Soft and syrupy fried dumplings of jamun served hot.

CHEFS:

Passionate about a unique dish or a new fusion? We're always eager to collaborate
and bring new flavours to our tables. Bring your culinary artistry to our kitchen and let's
craft magic together!

EVENT PLANNERS:

Planning an intimate gathering, a themed party, or a workshop? Our venue is flexible and
accommodating, ensuring your event resonates with elegance and charm, all set against
the mesmerizing view of Girnar.

CRAFTED WITH PASSION:

Every dish is a masterpiece crafted with passion and dedication. From our  kitchen to
your plate, we pour our heart into each creation.



RAIVAT SPECIAL PLATTERS

AMRITSARI CHHOLE - KULCHA

Amritsari Chhole Subji + Kulcha[2 Kulcha )+ Buttermilk
+ Pickle + Onion Salad[50 gm]

DAL BAATI CHURMA

Dal + Batti + Lasan Chutney+ Churmo + Buttermilk +
Salad

DAL - DHOKLI

Kathoyawadi traditional dal dhokli topped with ghee and
pomegranates.

KHOBA BHAKHRI - PANCHRATNA DAL
Khoba Bhakhri [1 Piece] + Panchratna Dal ( 250 ml ) +
Sambhariya Marcha + Onion Salad + Papad + Buttermilk

PAV BHAJI

Mumbai style Butter bhaji - served with 3 pcs Pav and
garlic chutney , onion lemon on the sides.

MISAL PAU

Maharashrian style Misal - served with 3 pcs Pav and
crispy mixture , onion lemon on the sides.

PUNJABI FIX THALI

Paneer sabji + veg sabji + Butter roti + dal tadka + jeera
rice + butter milk + roasted papad + salad

GUJARATI FIX THALI

3 subji + Dal + rice + Chapati( 6 pcs ) + buttermilk + papad
+ salad '

HYGIENE BEYOND COMPARE:

Your safety is paramount. Our food preparation adheres to the strictest
hygiene standards, ensuring each bite is a testament to cleanliness and
care.
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