
@pondicheri  |  pondicheri.com FALL 2025

FROM THE KITCHEN (8AM - 3PM)

cinnamon blueberry oats    steel cut oats slow cooked with a hint 
of jaggery, coconut, cinammon & cardamom with blueberries & 
almond granola   9

saag omelet  spinach, mustard green & ginger omelet stuffed with 
tomato masala & cheese   16

almond roti frankie  egg* & cheese scramble with avocado masala, 
cilantro chutney, celery salad   18

khichri & soup    multigrain khichri with buckwheat, quinoa, rice & 
lentils  |  carrot soup   16

mumbai toaster  cheese, cilantro chutney & fried egg* on  
house-made milk bread   14 
       choice of green salad  OR  fruit 

ananda salad    a blissful variety of mushrooms, peppers, avocado, 
squash, beets, sprouts & micro greens, some cooked, some raw  
topped with almonds, dressed with lemon juice & olive oil   15            	
	 + poached egg    17

roasted beet salad  with goat cheese, pistachios,  greens tossed  
with orange, grapefruit & toasted buckwheat   16

pompeii salad  our take on a Caesar! romaine, roasted herb  
potatoes & parmesan  14   | + chicken     20

bombay benedict  pav bhaji masala topped with poached eggs*  
& pickled hollandaise   20    
	 choice of milk bread   OR  dwaffle

chilla    a fermented chickpea crepe with green pea masala:

		  mushrooms, greens & cashews    15 
	 eggs, mushrooms & cheese  16					   
	 eggs, keema & cheese       17

		  choice of: carrot soup  OR  green salad  OR  herb potatoes

warm pressed chicken sandwich   tandoori chicken, gruyere, 
green pea masala, tomatoes   18 
	 choice of: carrot soup  OR  green salad  OR herb potatoes

TO ADD                        SIDES

egg                                        2               carrot soup                         5
avocado                           3               green salad                         7

keema                              5               dwaffle                                 5
chicken                            6               herb potatoes                      6

COLD BEVERAGES

fresh coconut water  when coconuts have been cracked  
(as available)   4

laal juice  carrot, orange, turmeric, ginger & beet   8
hari juice  apple, ginger, spinach & cilantro   8
naka juice  apple, celery, cucumber, lauki, ginger, lime,  

lemon & mint   8
merzi juice  pick 4 fruits or vegetables to create your own   8
orange juice  fresh squeezed   7
rose lassi  yogurt, rose, hibiscus & cardamom   4
golden soda  ginger & turmeric   4

COFFEE & TEA

espresso   4                                 americano   4
cappuccino   4.5                         latte   5
iced coffee   5                            
pondi latte  with cardamom & mace syrup   5.5
mocha latte  with cocoa & spices   5.5
bottomless beverages  

drip coffee   amaya roasted coffee   5 
masala chai  ginger, mint, warm spices & whole milk   6 
madras coffee  spiced coffee with milk (fri-sun only)   6 
iced tea assam tea with cinnamon   3

iced almond masala chai  ginger, mint, warm spices   6 
coriander gold  caffeine-free tisane of fennel,  

coriander seeds, saffron and mint   5 
hibiscus rose  caffeine-free tisane of rose petals,  

hibiscus and chai spices spices   4 
masala milk  caffeine-free spiced & sweetened  

adaptogen-infused milk   5
	 choose your milk:  whole milk, almond or oat
	 	 arose  rose, hibiscus, pink peppercorn, arjuna 
		  �golden  saffron, turmeric, cardamom, ashwagandha,  

triphala, orange blossom
		  �cocoa  chocolate & warm spices 

BEER & WINE

rotating seasonal beer  single can 5  
sangria   with fruit, herbs & spices   10
mimosa  fresh squeezed oj   glass 8  |  pitcher 35

BAKE LAB

Our kitchen is filled with nuts, flour, seeds, dairy, eggs & meat.                        
Please inform us of any allergies!   

*Consuming undercooked meats, eggs & seafood may increase risk of food 
borne illness. 

No split checks | 18% gratuity is added for parties of 5 or more.                                
All take out orders will include a 5% service fee. 

Everything is vegetarian & gluten free unless noted:
   = plant-exclusive  |   = non-vegetarian

  = contains gluten  |   = dairy-free 
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All catering orders must be placed 48 hours in advance.

Visit our full catering menu at pondicheri.com 
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CATERING DELIGHTS
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SAVORY BAKED GOODS

	 butter chicken kolaches  

	 pav bhaji kolaches  		
	 cumin cheese buns
   	beet roti   	
	 sam biscuits  

SWEET BAKED GOODS
	 mawa cake 
   rose cream doughnut 
	 madelines
	 pondi bar
	 banana hemp muffins
	 cafe annie brownie
	 banana bread
	 mini chocolate cake 
	 pumpkin bread (seasonal)

COOKIES
	 chocolate chili cookie 
	 elephant cookie 
   	ginger cloud  
	 lemon square 
	 double chocolate hazelnut & basil cookie

	

BY THE DOZEN
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WHOLE CAKES

MOUSSE & FRESH CREAM CAKES

	 mango mousse cake 

	 rose cream cake  		
	 lemon cardamom cake 

40 | 55 | 75
40 | 55 | 75
40 | 55 | 75

6”  |  8” | 10”

CHEESECAKES

	 chikoo cheesecake 		
	 seasonal cheesecake 
	 mother earth cheesecake  

40 | 55 | 75
40 | 55 | 75
40 | 55 | 75

MORE CAKES

	 chocolate almond cake 

	 pistachio lavender chocolate cake  
	 crackball cake 
	 bebinca 

6”  |  8” | 10” | 12”
 40  | 60 |  70   | 80
 40  | 60 |  70   | 80
 40  | 60 |  80   | n/a
 45  | 65 | 85  | n/a

WHOLE PIES & TARTS
PIES & TARTS

	 chai pie 
	 chocolate mousse pie 

	 lemon lavender tart  

n/a | 60 | 85 
n/a | 60 | 85 
 45  | 65 | 85

6”  |  8” | 10”

SIZE GUIDE
 6”    (serves 6-8)    
 8”    (serves 10-12)

10”  (serves 12-15) 
12”  (serves 15-18)

NOT SURE WHAT SIZE TO ORDER?

Ask for our Pastry Book at the counter for 
more details! 

House-made loaf of bread available for pre-order (varies 
weekly). Pick-up is every Friday from 2PM onwards. 

Stay up to date on pondicheri.com or join our weekly 
newsletter!

WEEKLY BREAD LOAF

6”  |  8” | 10”


