Every Indian and Pakistani is familiar with word
CHAAT” and has tasted chaat in some form or the
other!! CHAAT is very close to what Indian and
Pakistani food generally is - chatpata! Most chaats
origin is from Gujarat and Uttar Pradesh and itais
scrumptious blend of sweet and sour, salted alsplut
tasty.

People enjoy th€HAAT so much so that it has become
an integral part of the menus in star hotels. Endive

star hotels you will find a variety @HAAT included

on their menus. WitiGHAAT been such a favorite snack
in most homes, where both young and old enjoy théin
equal pleasure.

Desi CHAAT House carefully prepared combination of
classic and traditional favorites. Most of tG#AAT
adopted to cater to modern trends and healthygeatin

Hours (All 7 Days):
12 pm - 10 pm

Black eye beans, Chick peas, Lentils, Curry Leaves,
Red chili, salt and spices.

Sweet flour mixture and khowa mixed with cheese,
cashew, carrot, potato and add sweetener.

The 'papris' 'are layered with both yoghurt and sweet,
then arranged in a plate and are topped with spices
such as red chili, pepper, black salt, roasted zeera and
curd is added to this mixture along with green chutney.

Spicy Gram Flour Noodles seasoned in traditional style
peanuts, Red chili, salt and curry leaves.

Spicy blend of split green gram, noodles, potato sticks,
cashew nuts and melon seeds.

A spicy and crunchy gram flour noodles, peanut, corn
flakes, lentils, spinach and spices.

A crunchy blend of Rice, Lentils and Nuts. It is fantastic
& Delicious.

A classic favorite and true taste and flavor of Punjabi.

Spicy blend of Cashew nuts, Green lentil flour, Melon
seeds, Spinach, Almonds, Pistachio, Bean seeds.

An authentic and delicacy mix from the.teg




