
The nutritional information seen here was prepared by 
MenuTrinfo®, LLC and is based on standard serving sizes and 
product formulations prepared with approved ingredients. The 
nutritional data presented are based on representative values 
from the USDA Nutrient Database for Standard Reference and 
information from product manufacturers. Variation may occur 
due to the handcrafted nature of our menu items or due to 
seasonal influences and/or sources of supply of our ingredients. 
Additionally, formulations may change on occasion or the 
substitution of ingredients or suppliers may be necessary 
which will alter the nutritional values.

2,000 calories a day is used for general nutrition advice, but 
calorie needs vary.

DISCLAIMER LANGUAGE FOR POSTED 
NUTRITIONAL INFORMATION:
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MENU GROUP

APPETIZERS
31 ITEMS

3

4BYO - MEAT TOPPINGS (PER SLICE)
55 ITEMS

10CLASSIC PIZZAS (PER SLICE)
65 ITEMS

15VEGAN GF PIZZAS (PER SLICE)
5 ITEMS

12CRAFT PIZZAS (PER SLICE)
85 ITEMS

15DESSERTS
3 ITEMS

15DRINKS
1 ITEMS

15SALADS
2 ITEMS

6BYO - SAUCE AND CHEESE (PER SLICE)
45 ITEMS

8BYO - VEGGIE TOPPINGS (PER SLICE)
80 ITEMS
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Cauliflower Wings 450 200 23 3.0 1130 360 56 3 16 3 6

Chicken Wings Achari - 10 770 500 57 15 15 20 200 1300 900 7 60

Chicken Wings Achari - 20 1540 1000 113 30 30 40 400 2610 1810 14 0 0 120

Chicken Wings Achari - 5 380 250 28 7 7 10 100 650 450 3 30

Chicken Wings Curry - 10 770 500 57 15 15 20 200 1290 900 7 0 0 60

Chicken Wings Curry - 20 1540 1000 113 30 30 40 400 2590 1800 14 0 0 120

Chicken Wings Curry - 5 380 250 28 7 7 10 100 650 450 3 30

Chicken Wings Lemon Pepper - 10 770 500 57 15 15 20 200 1340 900 7 0 0 60

Chicken Wings Lemon Pepper - 20 1540 1000 113 30 30 40 400 2690 1800 14 0 0 120

Chicken Wings Lemon Pepper - 5 380 250 28 7 7 10 100 670 450 3 0 0 30

Chicken Wings Mango Habanero - 10 850 500 57 15 15 20 200 1570 900 27 20 17 60

Chicken Wings Plain - 10 770 500 57 15 15 20 200 1270 900 7 60

Chicken Wings Plain - 20 1530 1000 113 30 30 40 400 2530 1800 13 120

Chicken Wings Plain - 5 380 250 28 7 7 10 100 630 450 3 30

Chicken Wings Tandoori - 10 770 500 57 15 15 20 200 1320 900 7 60

Chicken Wings Tandoori - 20 1540 1000 113 30 30 40 400 2660 1810 14 0 0 120

Chicken Wings Tandoori - 5 380 250 28 7 7 10 100 670 450 3 30

Chicken Wings Tikka - 10 770 500 57 15 15 20 200 1330 900 7 60

Chicken Wings Tikka - 20 1540 1000 113 30 30 40 400 2690 1810 14 0 0 120

Chicken Wings Tikka - 5 380 250 28 7 7 10 100 660 450 3 30

Desi Garlic Sticks 1090 340 39 12 65 2380 450 144 5 8 6 38

Garlic Sticks w/ Cheese 1120 380 42 19 65 2320 330 141 4 6 6 36

Garlic Sticks w/ Jalapeno & 
Pineapple 1290 480 54 26 0 105 2640 480 148 5 10 6 45

Jalapeno Poppers - 6 560 320 36 6 30 2130 480 51 1 6 12

Mozzarella Sticks - 6 810 440 50 12 60 1560 150 60 1 3 3 27

Onion Rings 810 480 54 6 830 190 67 3 8 3 5

Samosas - 10 1590 870 98 4.0 5360 148 10 9 2 10

Samosas - 2 330 180 20 1.0 1240 32 2 3 1 2

Samosas - 20 3180 1740 197 8 10720 296 20 18 4 20

Samosas - 5 790 430 49 2.0 2610 73 5 4 1 5

Seasoned Fries 570 320 37 3.5 1070 610 51 5 5
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Achari Chicken Top - 08" 30 15 1.5 0 15 170 125 0 4

Achari Chicken Top - 10" 30 15 1.5 0 15 170 125 0 4

Achari Chicken Top - 12" 35 20 2.0 0 20 200 150 0 0 0 5

Achari Chicken Top - 14" 40 20 2.5 0.5 20 220 170 0 0 0 6

Achari Chicken Top - 18" 45 20 2.5 0.5 25 250 190 0 0 0 6

Bacon - 08" 70 50 6 2.0 20 280 2 2 2 3

Bacon - 10" 70 50 6 2.0 20 280 2 2 2 3

Bacon - 12" 90 60 7 2.5 25 340 2 2 2 3

Bacon - 14" 90 70 8 2.5 25 380 3 3 3 3

Bacon - 18" 110 80 9 3.0 30 430 3 3 3 4

Beef - 08" 30 20 2.5 1.0 0 0 1.0 10 10 0 2

Beef - 10" 25 20 2.0 1.0 0 0 1.0 10 5 0 2

Beef - 12" 30 25 2.5 1.0 0 0 1.0 10 10 0 2

Beef - 14" 35 25 3.0 1.0 0 0 1.0 10 10 0 2

Beef - 18" 40 30 3.0 1.0 0 0 1.5 10 10 0 3

Chicken Tikka Top - 08" 30 15 1.5 0 15 200 125 0 4

Chicken Tikka Top - 10" 30 15 1.5 0 15 210 125 0 4

Chicken Tikka Top - 12" 35 20 2.0 0 20 250 150 0 0 0 5

Chicken Tikka Top - 14" 40 20 2.5 0.5 20 270 170 0 0 0 6

Chicken Tikka Top - 18" 45 20 2.5 0.5 25 310 190 0 0 0 6

Curry Chicken Top - 08" 30 15 1.5 0 15 200 125 0 4

Curry Chicken Top - 10" 30 15 1.5 0 15 210 125 0 4

Curry Chicken Top - 12" 35 20 2.0 0 20 250 150 0 0 0 5

Curry Chicken Top - 14" 40 20 2.5 0.5 20 270 170 0 0 0 6

Curry Chicken Top - 18" 45 20 2.5 0.5 25 310 190 0 0 0 6

Ham - 08" 10 0 0 0 5 95 0 0 0 1

Ham - 10" 10 0 0 0 5 95 0 0 0 1
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Ham - 12" 10 5 0.5 0 5 115 0 0 0 1

Ham - 14" 15 5 0.5 0 5 125 0 0 0 1

Ham - 18" 15 5 0.5 0 10 140 0 0 0 2

Salami - 08" 25 20 2.5 1.0 5 160 1

Salami - 10" 25 20 2.5 1.0 5 160 1

Salami - 12" 35 25 3.0 1.0 10 190 2

Salami - 14" 35 30 3.5 1.0 10 210 2

Salami - 18" 40 35 3.5 1.5 10 230 2

Sausage - 08" 35 25 3.0 1.0 10 125 1 2

Sausage - 10" 30 25 2.5 0.5 5 110 0 2

Sausage - 12" 35 25 3.0 1.0 10 135 1 2

Sausage - 14" 40 30 3.5 1.0 10 150 1 2

Sausage - 18" 45 35 4.0 1.0 10 170 1 2

Sliced Pepperoni - 08" 35 25 3.0 1.0 5 135 0 1

Sliced Pepperoni - 10" 35 25 3.0 1.0 5 135 0 1

Sliced Pepperoni - 12" 45 35 3.5 1.5 10 160 0 2

Sliced Pepperoni - 14" 45 35 4.0 1.5 10 180 0 2

Sliced Pepperoni - 18" 50 40 4.5 2.0 10 200 0 2

Tandoori Chicken Top - 08" 25 0 0 0 15 230 85 1 0 0 4

Tandoori Chicken Top - 10" 25 0 0 0 15 230 85 1 0 0 4

Tandoori Chicken Top - 12" 30 0 0 0 15 270 105 2 0 0 5

Tandoori Chicken Top - 14" 35 0 0 0 20 300 115 2 0 0 6

Tandoori Chicken Top - 18" 40 0 0 0 20 340 130 2 0 0 6

White Chicken - 08" 45 25 3.0 0.5 30 220 210 7

White Chicken - 10" 30 15 1.5 0 15 130 125 4

White Chicken - 12" 35 20 2.0 0.5 20 160 150 5

White Chicken - 14" 35 20 2.0 0.5 20 170 160 6

White Chicken - 18" 40 20 2.5 0.5 25 200 180 6
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BBQ Sauce - 08" 10 45 0 3 2 2

BBQ Sauce - 10" 10 45 0 3 2 2

BBQ Sauce - 12" 15 55 0 4 3 3

BBQ Sauce - 14" 15 60 0 4 3 3

BBQ Sauce - 18" 20 70 0 4 4 3

Curry Sauce - 08" 5 0 0 0 0 1 0 0

Curry Sauce - 10" 5 0 0 0 0 1 0 0

Curry Sauce - 12" 10 0 0 0 0 1 0 0

Curry Sauce - 14" 10 0 0 0 0 1 1 0

Curry Sauce - 18" 10 0 0 0 0 1 1 0

Extra Cheese - 08" 25 15 2.0 1.0 5 50 0 0 1

Extra Cheese - 10" 25 15 2.0 1.0 5 50 0 0 1

Extra Cheese - 12" 25 20 2.0 1.0 10 60 0 0 2

Extra Cheese - 14" 30 20 2.5 1.5 10 70 0 0 2

Extra Cheese - 18" 35 25 2.5 1.5 10 75 0 0 2

Malai Sauce - 08" 30 25 3.0 0 4 55 1 1 1

Malai Sauce - 10" 30 25 3.0 0 4 55 1 1 1

Malai Sauce - 12" 35 35 3.5 0.5 4 70 1 1 1

Malai Sauce - 14" 40 35 4.0 0.5 5 75 1 1 1

Malai Sauce - 18" 45 40 4.5 0.5 5 85 1 1 1

Masala Paneer - 08" 70 50 6 3.5 15 65 0 1 6

Masala Paneer - 10" 70 50 6 3.5 15 65 0 1 6

Masala Paneer - 12" 90 60 7 4.5 20 80 0 1 7
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Masala Paneer - 14" 100 70 8 5.0 20 90 0 1 8

Masala Paneer - 18" 110 80 9 6 25 100 0 1 9

Pesto Sauce - 08" 25 20 2.5 0 45 0 0 0

Pesto Sauce - 10" 25 20 2.5 0 45 0 0 0

Pesto Sauce - 12" 30 25 3.0 0 2 55 0 0 1

Pesto Sauce - 14" 30 30 3.0 0 2 65 0 0 1

Pesto Sauce - 18" 35 30 3.5 0.5 3 70 0 0 1

Red Sauce - 08" 5 0 0 35 0 1 1 0

Red Sauce - 10" 5 0 0 35 0 1 1 0

Red Sauce - 12" 5 0 0 45 0 1 1 0

Red Sauce - 14" 5 0 0 50 0 1 1 0

Red Sauce - 18" 10 0 0 55 0 1 1 0

Shahi Sauce - 08" 15 10 1.5 0 30 0 1 0 0 0

Shahi Sauce - 10" 15 10 1.5 0 30 0 1 0 0 0

Shahi Sauce - 12" 15 15 1.5 0 35 0 1 0 0 0

Shahi Sauce - 14" 20 15 2.0 0 40 0 1 0 0 0

Shahi Sauce - 18" 20 20 2.0 0 45 0 1 0 0 0

White Sauce - 08" 20 20 2.5 0 2 55 0 0 0 0

White Sauce - 10" 20 20 2.5 0 2 55 0 0 0 0

White Sauce - 12" 25 25 3.0 0 3 65 0 1 0 0 0

White Sauce - 14" 30 25 3.0 0 3 70 0 1 0 0 0

White Sauce - 18" 35 30 3.5 0 3 80 0 1 0 0 0
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Artichokes - 08" 0 20 0 0 0

Artichokes - 10" 0 20 0 0 0

Artichokes - 12" 0 20 1 0 0

Artichokes - 14" 0 25 1 0 0

Artichokes - 18" 0 30 1 0 0

Bell Peppers - 08" 0 0 0 0 0 0 0

Bell Peppers - 10" 0 0 0 0 0 0 0

Bell Peppers - 12" 0 0 0 0 0 0 0

Bell Peppers - 14" 0 0 0 0 0 0 0

Bell Peppers - 18" 0 0 0 0 0 0 0

Black Olives - 08" 10 10 1.0 0 1.0 60 0

Black Olives - 10" 10 10 1.0 0 1.0 60 0

Black Olives - 12" 15 10 1.5 0 1.0 70 1

Black Olives - 14" 15 15 1.5 0 1.0 75 1

Black Olives - 18" 15 15 1.5 0 1.5 85 1

Cilantro - 08" 0 0 0 0

Cilantro - 10" 0 0 0

Cilantro - 12" 0 0 0 0 0

Cilantro - 14" 0 0 0 0 0

Cilantro - 18" 0 0 0 0 0

Garlic - 08" 0 0 0 0 0 0

Garlic - 10" 0 0 0 0 0

Garlic - 12" 0 0 0 0 0 0

Garlic - 14" 0 0 0 0 1 0

Garlic - 18" 0 0 0 0 1 0

Ginger - 08" 0 0 0 0 0

Ginger - 10" 0 0 0 0 0
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Ginger - 12" 0 0 0 0 0

Ginger - 14" 0 0 0 0 0

Ginger - 18" 0 0 0 0 0

Green Chili - 08" 0 0 0 0 0

Green Chili - 10" 0 0 0 0 0

Green Chili - 12" 0 0 0 0 0

Green Chili - 14" 0 0 0 0 0

Green Chili - 18" 0 0 0 0 0

Green Onions - 08" 0 0 0 0 0

Green Onions - 10" 0 0 0 0 0

Green Onions - 12" 0 0 0 0 0 0

Green Onions - 14" 0 0 0 0 0 0

Green Onions - 18" 0 0 0 0 0 0

Jalapenos - 08" 0 0 0 0 0 0 0

Jalapenos - 10" 0 0 0 0 0 0 0

Jalapenos - 12" 0 0 0 0 0 1 0 0

Jalapenos - 14" 0 0 0 0 0 1 0 0

Jalapenos - 18" 0 0 0 0 0 1 0 0

Marinated Aloo - 08" 20 0 30 95 4 0 0

Marinated Aloo - 10" 20 0 30 95 4 0 1

Marinated Aloo - 12" 25 0 35 115 5 0 1

Marinated Aloo - 14" 25 0 40 130 6 0 1

Marinated Aloo - 18" 30 0 45 150 7 0 1

Marinated Gobhi - 08" 5 0 0 45 75 1 0 0

Marinated Gobhi - 10" 5 0 0 45 75 1 0 0

Marinated Gobhi - 12" 10 0 0 55 90 2 1 0 1

Marinated Gobhi - 14" 10 0 0 60 100 2 1 0 1
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BBQ Chicken - 08" 240 110 12 4.5 50 750 190 22 6 5 12

BBQ Chicken - 10" 250 110 12 4.5 50 760 190 23 6 5 12

BBQ Chicken - 12" 300 130 15 6 60 900 240 28 8 6 15

BBQ Chicken - 14" 340 140 16 6 70 1030 280 32 9 7 17

BBQ Chicken - 18" 340 130 15 6 65 1000 300 36 9 6 17

Buffalo Chicken - 08" 180 70 8 3.0 30 470 190 18 1 1 10

Buffalo Chicken - 10" 190 70 8 3.0 30 490 190 19 1 1 10

Buffalo Chicken - 12" 220 90 10 3.5 40 570 230 21 2 1 12

Buffalo Chicken - 14" 250 100 11 4.0 40 650 260 25 2 1 13

Buffalo Chicken - 18" 280 110 12 4.5 50 730 290 28 1 2 1 15

Cheese - 08" 190 80 9 5.0 30 460 85 18 1 1 9

Cheese - 10" 190 70 8 4.5 25 440 80 19 1 1 8

Cheese - 12" 220 90 10 5 30 520 95 21 2 1 10

Cheese - 14" 230 80 9 5.0 30 550 100 25 2 1 10

Cheese - 18" 250 90 10 5 30 610 115 28 1 2 1 11

Chicken Supreme - 08" 220 100 12 4.0 45 650 180 18 2 2 11

Chicken Supreme - 10" 260 130 14 5.0 50 770 190 20 3 3 12

Chicken Supreme - 12" 300 150 17 6 65 910 240 23 4 3 15

Chicken Supreme - 14" 340 170 19 7 70 1030 250 27 4 4 16

Chicken Supreme - 18" 370 180 20 7 75 1090 280 30 4 4 18

Classic Combo - 08" 220 100 12 4.5 0 1.5 30 620 120 19 2 1 10

Classic Combo - 10" 270 130 15 6 0 0 2.0 35 790 180 21 2 2 1 11

Classic Combo - 12" 300 150 17 7 0 0 2.0 40 870 210 24 2 2 1 13

Classic Combo - 14" 270 110 13 5 0 0 1.5 35 720 160 26 1 2 1 12

Classic Combo - 18" 320 140 16 6 0 0 2.0 40 860 190 30 2 3 1 14

Hawaiian - 08" 150 45 5.0 2.5 20 420 75 19 3 1 7

Hawaiian - 10" 160 45 5.0 2.5 20 440 80 20 3 1 7

Hawaiian - 12" 180 50 6 3.0 20 480 90 23 3 1 8

Hawaiian - 14" 200 60 7 3.0 25 580 100 26 1 3 1 9

Hawaiian - 18" 240 70 8 3.5 30 670 120 30 1 5 1 11

Margherita - 08" 160 50 6 3.0 20 380 115 19 1 1 7

Margherita - 10" 170 60 6 3.0 20 390 115 20 2 1 7

Margherita - 12" 190 70 7 4.0 25 450 130 22 1 2 1 8
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Margherita - 14" 220 70 8 4.0 25 520 140 26 1 2 1 10

Margherita - 18" 250 80 9 4.5 30 580 150 29 1 2 1 11

Meat Lovers - 08" 190 80 9 3.5 0 30 560 85 18 1 1 9

Meat Lovers - 10" 190 80 9 4.0 0 30 570 85 19 1 1 9

Meat Lovers - 12" 190 90 10 4.0 0 0 30 570 85 15 1 1 9

Meat Lovers - 14" 260 110 12 5 0 0 40 770 115 25 2 1 12

Meat Lovers - 18" 280 110 12 5 0 0 40 820 125 28 1 2 1 13

Mexican - 08" 180 70 8 3.0 0 0 0.5 20 410 130 19 1 2 1 8

Mexican - 10" 210 80 9 4.0 0 0 1.0 25 460 190 21 2 2 1 10

Mexican - 12" 230 90 10 4.5 0 0 1.0 30 530 220 24 2 3 1 11

Mexican - 14" 270 110 12 5 0 0 1.5 35 620 230 28 2 3 1 13

Mexican - 18" 290 120 13 5 0 0 1.5 40 660 200 30 2 3 1 14

Pepperoni - 08" 170 70 8 3.5 20 470 85 17 1 1 7

Pepperoni - 10" 170 70 7 3.5 20 470 85 18 1 1 7

Pepperoni - 12" 210 90 10 4.5 30 570 105 21 2 1 9

Pepperoni - 14" 250 100 12 6 35 670 120 25 2 1 11

Pepperoni - 18" 270 110 12 6 35 720 130 28 1 2 1 11

Pesto Chicken - 08" 180 70 8 3.0 30 470 190 17 1 1 10

Pesto Chicken - 10" 190 70 8 3.0 30 470 180 18 1 1 10

Pesto Chicken - 12" 220 90 10 3.5 40 560 230 21 1 1 12

Pesto Chicken - 14" 250 100 11 4.0 40 640 270 25 2 1 14

Pesto Chicken - 18" 280 110 13 4.5 45 720 300 28 2 1 15

Premium Veg - 08" 150 45 5 2.5 0.5 15 390 125 20 1 2 1 6

Premium Veg - 10" 170 60 6 2.5 1.5 15 460 160 22 2 3 1 6

Premium Veg - 12" 200 70 7 3.0 1.5 15 530 190 25 2 3 1 8

Premium Veg - 14" 200 60 7 3.0 0.5 15 510 160 27 2 3 1 8

Premium Veg - 18" 230 70 8 3.5 0.5 20 580 190 31 2 3 1 9

Sizzling Bacon - 08" 200 90 10 3.5 0 30 590 75 19 2 2 8

Sizzling Bacon - 10" 210 90 10 3.5 0 30 590 75 20 2 2 8

Sizzling Bacon - 12" 300 150 17 6 1.5 45 930 125 25 1 4 4 11

Sizzling Bacon - 14" 310 160 18 6 0.5 50 950 95 28 4 4 12

Sizzling Bacon - 18" 360 170 20 7 1.5 55 1080 125 32 1 5 4 13
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Achari Chicken - 08" 180 70 8 3.0 30 510 190 18 1 1 10

Achari Chicken - 10" 190 70 8 3.0 30 520 200 19 1 1 10

Achari Chicken - 12" 220 90 10 3.5 40 610 230 22 2 1 12

Achari Chicken - 14" 250 100 11 4.0 40 700 270 26 1 2 1 13

Achari Chicken - 18" 280 110 12 4.5 45 780 300 29 1 2 1 15

Achari Gobhi - 08" 160 60 7 2.5 15 380 150 19 1 2 1 6

Achari Gobhi - 10" 170 60 7 2.5 15 400 150 20 1 2 1 6

Achari Gobhi - 12" 190 70 8 3.0 20 460 170 23 1 2 1 7

Achari Gobhi - 14" 220 80 9 3.5 20 530 210 27 2 3 1 8

Achari Gobhi - 18" 250 90 10 4.0 20 600 230 31 2 3 1 9

Aloo Chaat - 08" 160 40 4.5 2.0 15 360 210 24 1 2 1 6

Aloo Chaat - 10" 170 40 4.5 2.0 15 370 230 26 1 2 1 7

Aloo Chaat - 12" 190 45 5 2.5 15 430 230 28 1 2 1 7

Aloo Chaat - 14" 220 50 6 3.0 15 490 240 32 2 2 1 8

Aloo Chaat - 18" 240 60 7 3.5 20 560 260 35 2 3 1 9

Aloo Gobhi - 08" 170 40 4.5 2.0 15 360 270 25 2 2 1 7

Aloo Gobhi - 10" 170 40 5.0 2.0 15 380 250 25 2 2 1 7

Aloo Gobhi - 12" 190 50 6 2.5 15 440 250 28 2 2 1 8

Aloo Gobhi - 14" 230 60 6 3.0 15 500 300 33 2 2 1 9

Aloo Gobhi - 18" 250 60 7 3.5 20 560 320 37 2 3 1 10

Butter Chicken - 08" 170 70 7 2.5 30 530 200 18 1 1 10

Butter Chicken - 10" 180 70 8 3.0 30 540 200 19 1 1 10

Butter Chicken - 12" 210 80 9 3.5 35 640 240 21 2 1 12

Butter Chicken - 14" 240 90 10 4.0 40 730 280 25 1 2 1 13

Butter Chicken - 18" 270 100 11 4.0 45 820 310 29 1 2 1 15

Chicken Tikka - 08" 180 70 8 3.0 30 550 200 18 1 1 10

Chicken Tikka - 10" 190 70 8 3.0 30 560 210 19 1 1 10

Chicken Tikka - 12" 220 90 10 3.5 40 660 250 22 2 1 12

Chicken Tikka - 14" 250 100 11 4.0 40 750 280 26 1 2 1 13
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Chicken Tikka - 18" 280 110 12 4.5 50 840 310 29 1 2 1 15

Chili Paneer - 08" 210 90 10 6 30 360 110 19 2 1 11

Chili Paneer - 10" 220 90 11 6 30 370 120 20 1 2 1 12

Chili Paneer - 12" 270 110 13 7 35 440 220 25 2 3 1 14

Chili Paneer - 14" 300 130 14 8 40 500 170 28 1 2 1 16

Chili Paneer - 18" 330 140 16 9 45 560 190 31 2 3 1 18

Curry Chicken - 08" 170 60 6 2.5 30 450 220 19 1 2 1 10

Curry Chicken - 10" 180 60 6 2.5 30 470 280 21 2 2 1 10

Curry Chicken - 12" 210 70 8 3.0 35 550 280 23 1 2 1 12

Curry Chicken - 14" 230 80 9 3.5 40 630 310 26 2 2 1 14

Curry Chicken - 18" 260 90 10 4.0 45 700 340 30 2 3 1 15

Curry Veggie - 08" 150 45 5 2.5 0.5 15 330 115 19 1 2 1 6

Curry Veggie - 10" 170 60 6 2.5 1.5 15 400 190 22 2 2 1 6

Curry Veggie - 12" 180 60 6 3.0 0.5 15 390 150 23 1 2 1 7

Curry Veggie - 14" 200 60 7 3.0 0.5 15 450 160 27 2 2 1 8

Curry Veggie - 18" 240 80 9 3.5 1.5 20 550 260 32 2 3 1 9

Desi BBQ Chicken - 08" 170 40 4.5 2.5 25 560 150 21 4 3 10

Desi BBQ Chicken - 10" 170 40 4.5 2.5 25 580 160 22 4 3 10

Desi BBQ Chicken - 12" 200 50 6 3.0 35 680 190 26 4 4 12

Desi BBQ Chicken - 14" 230 60 6 3.0 35 770 210 30 5 4 13

Desi BBQ Chicken - 18" 260 60 7 3.5 40 830 230 33 5 5 15

Desi BBQ Paneer - 08" 220 90 10 6 30 400 90 21 3 3 11

Desi BBQ Paneer - 10" 220 90 10 6 30 420 90 22 3 3 11

Desi BBQ Paneer - 12" 260 110 12 7 35 480 105 25 4 3 14

Desi BBQ Paneer - 14" 290 110 13 7 35 550 120 29 4 4 14

Desi BBQ Paneer - 18" 340 140 15 9 45 580 135 33 5 4 17

Indian Gourmet Veg - 08" 150 45 5 2.5 0.5 15 370 140 20 1 2 1 6

Indian Gourmet Veg - 10" 150 45 5 2.5 0 15 370 125 20 1 2 1 6

Indian Gourmet Veg - 12" 200 60 7 3.0 0 1.5 15 470 240 26 2 3 1 8
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Indian Gourmet Veg - 14" 200 60 7 3.0 0.5 15 490 180 27 2 3 1 8

Indian Gourmet Veg - 18" 230 70 8 3.5 0.5 20 560 210 31 2 3 1 9

Malai Chicken - 08" 190 80 9 3.0 35 560 200 18 2 1 10

Malai Chicken - 10" 220 90 10 3.5 45 640 270 19 2 2 13

Malai Chicken - 12" 240 100 11 4.0 40 660 250 23 3 2 12

Malai Chicken - 14" 270 110 13 4.0 45 750 270 26 3 2 13

Malai Chicken - 18" 300 120 14 4.5 50 840 290 29 1 3 2 15

Malai Paneer - 08" 240 120 13 6 35 410 85 19 2 1 11

Malai Paneer - 10" 250 120 14 6 35 430 85 20 2 1 12

Malai Paneer - 12" 290 140 16 8 40 500 125 24 3 2 14

Malai Paneer - 14" 330 160 18 9 45 570 120 27 3 2 16

Malai Paneer - 18" 370 180 20 10 50 650 135 30 1 3 2 17

Palak Paneer - 08" 220 100 12 6 30 340 85 18 1 1 11

Palak Paneer - 10" 230 110 12 6 30 360 75 19 1 1 11

Palak Paneer - 12" 270 130 15 8 40 420 90 22 1 1 14

Palak Paneer - 14" 320 150 17 9 45 480 105 26 1 1 16

Palak Paneer - 18" 330 150 17 8 40 540 110 28 1 1 16

Shahi Paneer - 08" 230 110 12 6 0.5 30 430 130 20 1 2 1 11

Shahi Paneer - 10" 250 110 13 6 1.0 30 470 180 22 2 2 1 12

Shahi Paneer - 12" 280 130 15 8 0.5 35 500 135 23 1 2 1 14

Shahi Paneer - 14" 320 150 17 9 0.5 40 580 160 27 1 2 1 16

Shahi Paneer - 18" 360 160 19 9 0.5 45 650 170 31 2 3 1 18

Tandoori Chicken - 08" 190 70 7 3.0 30 610 180 19 2 1 11

Tandoori Chicken - 10" 190 60 7 2.5 30 590 170 21 2 1 10

Tandoori Chicken - 12" 220 70 8 3.0 35 690 210 23 1 2 1 12

Tandoori Chicken - 14" 240 70 8 3.0 35 760 240 27 1 2 2 13

Tandoori Chicken - 18" 280 90 10 4.0 45 880 270 31 1 3 2 15

Ca
lo
ri
es
 

Ca
lo
ri
es
 f
ro
m 
Fa
t
 

To
ta
l 
Fa
t 
(g
)

Sa
tu
ra
te
d 
Fa
t 
(g
)

Tr
an
s 
Fa
t 
(g
)

Po
ly
un
sa
tu
ra
te
d 
Fa
t 
(g
)

Mo
no
un
sa
tu
ra
te
d 
Fa
t 
(g
)

Ch
ol
es
te
ro
l 
(m
g)

So
di
um
 (
mg
)

Po
ta
ss
iu
m 
(m
g)

To
ta
l 
Ca
rb
oh
yd
ra
te
 (
g)

Di
et
ar
y 
Fi
be
r 
(g
)

To
ta
l 
Su
ga
rs
 (
g)

Ad
de
d 
Su
ga
rs
 (
g)

Pr
ot
ei
n 
(g
)CRAFT

PIZZAS 
(PER SLICE)



15

Brownie 150 60 7 1.5 45 85 20 14 14 1

Cookie 150 70 8 3.5 105 0 18 9 9 1

Flourless Chocolate Cake 350 210 24 14 85 115 220 30 5 21 20 5

Caesar Salad 500 390 45 11 0 65 1170 350 15 3 2 13

Spicy Chicken Caesar Salad 630 460 52 13 0 135 1960 870 17 4 3 1 31

Mango Lassi 330 40 4.5 2.5 15 80 290 68 1 49 18 6

Vegan Aloo Chaat - 12” 140 40 4.5 3.5 220 230 24 3 2
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DESSERTS

SALADS

DRINKS

VEGAN GF 
PIZZAS

(PER SLICE)

Vegan Aloo Gobhi - 12” 150 45 5 3.5 290 230 24 1 3 2

Vegan Curry Veggie - 12" 130 50 6 3.5 240 100 19 3 1

Vegan Indian Gourmet Veg - 
12” 120 45 5 3.5 250 120 18 3 1

Vegan Premium Veg - 12” 120 45 5 3.5 260 115 18 3 1




