MONSOON SPECIAL
MEGH MALHAAR MENU

| GIRNARIKAVA

A soothing herbal drink from the Girnar region, infused with
Ayurvedic spices for warmth and wellness.

AJMA NI RAAB

Traditional ajwain-based porridge, light yet nourish-
ing—perfect for digestion and comfort. '

RAIVAT SPECIAL MASALA ROTLO_--MAKHAN
Spicy bajra rotlo cooked to perfection, topped with a.dollop of
fresh white makhan — smoky, rustic, and full of flavor.

LILI MANDVI CHAAT

A spicy, tangy Kathiyawadi green Peanut chaat, bursting
with earthy flavors and crunchy textures.

AKHI DUNGRI / LASAN

Whole baby onions or garlic pods roasted with ghee and
spices—a rustic, flavorful side.

CHAPDI UNDHIYU

Seasonal Surti-style undhiyu with crispy chapdi, ‘
slow-cooked to perfection in traditional spices served with
Wheat chhapdi. :




MONSOON SPECIAL
MEGH MALHAAR MENU

| ORRO- ROTLO PLATTER

Authentic Gujrati Baigan Bharta Served Wlth BaJra Rotla,-
makhan,gud,butter milk,papad.

MIX BHAJIYA

An assorted pIattermof crispy vegetable fritters, deep-fried
and served with house chutneys. |

BATETA VADA PLATTER

6 PCS kathoyawadi bateta wada served with house made
chutney.

BAJRI NA DHEBRA PLATTER

Mildly spiced millet flatbreads, shaIIow?fried and served
with garlic chutney or pickle.

CHURMA LADDU( 2 PCS)

Coarse wheat, ghee, and jaggery come togetherlnthls rlch
melt-in-the-mouth traditional sweet. -




