
INDIAN INSPIRED SNACKS 

UTTAPAM – lentil pancake  w/ veggies & coconut chutney   5 
sub mushrooms (+2)  or  chickpea ‘chorizo’ (+2)  (add MELT +2)     

PANI PURI - crisp balls w/ chickpea and potato     7 
w/ mint & cilantro water and tamarind & date chutney     

SAMOSA CIGAR ROLLS  *3pcs      12 
fried corn tortilla w/ spiced potatoes w/ tamarind chutney & salsa   

DABELI SPICY potato sandwich w/ 3 chutneys    12 

PAV BHAJI w/ toasted bun - slow cooked vegetables in spices  12 

IDLI & SAMBAR *4 pcs lentil soup w/ steamed lentil & rice buns 12 

SAMOSAS  - fried pastries stuffed w/ spiced potatoes & peas   14 
w/ tamarind-date chutney & cilantro-mint chutney  *3 pcs  

GLOBALLY INSPIRED SNACKS 
SMASHED & FRIED POTATOES  *Earthen fries   7 
w/ chipotle aioli Add Stockeld Dreamery’s Melt +3     

GRILLED ‘CHEESE’ w/ Stockeld Dreamery’s Melt   10 

TOSTADA w/ beans, sour ‘cream’, lettuce    10 
choice: Chickpea Mash -or- Bhaji  -or-  Jackfruit     

FALAFEL w/ Hummus  & pita *5 pieces     13 

CAULIFLOWER WINGS – Dosa Battered     14 
choose 1:  BBQ  or  Buffalo  or ‘Ranch’  or  Sweet Chili (add sauce +2 each)  

GUACAMOLE & PLANTAINS – or corn chips    14  

‘CEVICHE’ oyster mushroom, heart of palm, citrus cold appetizer  14 
VOLCANO NACHOS  beans, pico, ‘cheese’, guac, sour ‘creme’, ‘chorizo’ 19  
 

PIZZA-FLAT BREADS (option spicy marinara) 

PLAIN   or   VEGGIE  w/ veggies and Numu ‘Mozzarella’   10 

CHICKPEA - MASH  w/  chickpea ‘chorizo’, Numu ‘Mozzarella’  14 

BUFFALO & LION’S MANE w/ Numu ‘Mozzarella’ & marinara sauce 15 

*Gluten-Free menu available  *Please notify of allergies 
*Review us on Google or Yelp  *Tag & follow us on Instagram @earthennyc 

   HOUSE-MADE SPECIALITIES 

SALAD         14 
add:  falafel +6    or  lion’s mane +7  or  ‘meatballs’ +7     

CHANA MASALA w/ basmati rice  - chickpeas in gravy    14  

CURRY BOWL w/ QUINOA coconut milk, market vegetables  17 

‘HALAL CART’ SAFFRON RICE w/ white sauce (ask for hot sauce) 20 
w/ onion, pepper, broccoli choice: Lion’s Mane  or  Falafel   or   ‘Meatballs’   

LION’S MANE & WAFFLE  or  DOSA WAFFLE w/ maple syrup & fruit 20 

‘QUESADILLA’        20 
Chickpea-Mash ‘Chorizo’  or  Mushroom  or  Vegetables  or  Jackfruit 

*SANDWICH w/ Fries -or- Salad -or- ½ Lentil Soup (Gulten-Free+3) 

FRIED LION’S MANE MUSHROOM –      22 
Classic  w/ caper aioli   -or-   Sweet Chili   -or-   Scorching-Hot BBQ  
FALAFEL BURGER hummus, onion, tomato lettuce (salad)  22 

EARTHEN BURGER bean-quinoa-mushroom-walnut patty   22 
w/ guacamole, lettuce, pickle, chipotle aioli, Stockeld Dreamery Melt 
PHILLY ‘MELT’ portobello mushroom ‘steak’     23 
w/ onion & peppers, ‘cheese’ chipotle aioli, pickles *Stockeld Dreamery Melt 

SAUCES 
Chipotle aioli   3 Caper aioli           3 coconut chutney 2 
‘Ranch’                2 Salsa Verde    3 Buffalo            2 
Sweet Chili  2 Chili Mayo    3 Sliced Avacado         3 
Tamrind Date  2 Mint Cilantro    2 

SIDES 
Fluffy Baked Pita    2  Rotli – 2pcs        3   Corn chips  3 
Avocado              3     Rice        4 Gujarati Daal  5 
Tostones                   5  Black Beans   5          Chickpea ‘Chorizo’       6 
Kichdi                        6  Idli w/ chutney  6 Bataka nu Shaak  6 
Kala Chana         6   Poha                    6         ‘Meatballs’ w/ sauce     7  
Side Salad         8     THE Fried Lion’s Mane  w/ any sauce  10 

**EARTHEN VEGAN IS OPEN 7 DAYS A WEEK LUNCH & DINNER** 

*WEEKDAY LUNCH 12PM to 3PM – GUJARATI THALI $14 


