
F R O M  T H E  K I T C H E N
KITCHEN HOURS  8AM - 3PM

CINNAMON BLUEBERRY OATS   9 
steel cut oats slow cooked with a hint of 
jaggery, coconut, cinammon & cardamom with blueberries & almond granola

CROISSANT SANDWICH   10 
stuffed with green pea puree & scrambled eggs

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

ALMOND ROTI FRANKIE  18 
egg* & cheese scramble with avocado masala, cilantro chutney, celery salad

MUMBAI TOASTER   14 
cheese, cilantro chutney & fried egg* on house-made milk bread         
        choice of green salad or fruit

DWAFFLE CHAAT 14
topped with roasted corn, cherry tomatoes, mango, crispy potatoes, minced on-
ions, chaat sauces & herbs

ANANDA SALAD   16 
a blissful variety of mushrooms, vegetables, sprouts & micro greens, topped with 
almonds

 +poached egg*  18

ROASTED BEET SALAD  18 
with citrus, goat cheese & pistachios | greens tossed with toasted buckwheat 
& pumpkin seeds

BOMBAY BENEDICT  20 
pav bhaji masala topped with poached eggs* & pickled hollandaise

     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 tomato soup or green salad

WARM PRESSED SANDWICH          
        vegetable supreme   15
         tandoori chicken salad      18

       choice of tomato soup or green salad

C O L D  B E V E R A G E S

FRESH COCONUT WATER 4
when coconuts have been cracked (as available)

LAAL JUICE  8 
carrot, orange, turmeric, ginger & beet

HARI JUICE  8 
apple, ginger, spinach & cilantro

NAKA JUICE  8 
apple, celery, cucumber, lauki, ginger, lime, lemon 

& mint

MERZI JUICE  8 
pick 4 fruits or vegetables to create your own juice

ORANGE JUICE  7 
fresh squeezed

ROSE LASSI 4 
yogurt, rose, hibiscus & cardamom 

GOLDEN SODA 4 
ginger & turmeric

T O  A D D
EGG  2 

AVOCADO   3 

KEEMA     5

CHICKEN     6

S I D E S
TOMATO SOUP   5

GREEN SALAD    8

C O F F E E

ESPRESSO 4 

AMERICANO 4

CAPPUCCINO 4.5 

ICED TODDY 5
LATTE 5

PONDI LATTE  5.5 
house-made cardamom & mace syrup. 
hot or iced!
 
MOCHA LATTE  5.5 
house-made syrup with chocolate &  spices. 
hot or iced! MILK OPTIONS 

oat | whole | almond

B O T T O M L E S S 
B E V E R A G E S

 

DRIP COFFEE 5 
Amaya roasted coffee

MASALA CHAI 6 
ginger, mint, warm spices & whole milk

 

MADRAS COFFEE  6 
spiced coffee with milk (fri-sun only)

ICED TEA  3 
assam tea with cinnamon

T E A  &  T I S A N E S
 

ICED ALMOND MASALA CHAI 6 
ginger, mint, warm spices 

& house-made almond milk

MASALA MILK 5 
caffeine-free spiced & sweetened 
adaptogen-infused milk

      arose  rose, hibiscus, pink peppercorn, arjuna 
      golden  saffron, turmeric, cardamom, triphala, 	
	      ashwagandha, orange blossom
      cocoa  chocolate & warm spices

HIBISCUS ROSE  5 
caffeine-free tisane of rose petals, 

hibiscus & chai spices

CORIANDER GOLD  5 
caffeine-free tisane of fennel, coriander, 
saffron & mint 

B E E R  &  W I N E
 

ROTATING SEASONAL BEER 5 
single can

SANGRIA 10 
with fruit, herbs & spices
 

MIMOSA 
fresh squeezed oj
glass  8 | pitcher 35

Everything is vegetarian and gluten free unless noted:   
  = plant-exclusive   |    = contains gluten 
  = non-vegetarian   |    = dairy-free

BAKE LAB

w e  s o u r c e 
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C o f f e e 

R o a s t e r s

BAKE LAB IS CLOSED MONDAYS & TUESDAYS 



All catering orders must be placed 48 hours in advance.

Visit our full catering menu at pondicheri.com 

77

66

77

66

44

66

66

66

66

66

CATERING DELIGHTS
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SAVORY BAKED GOODS

	 butter chicken kolaches  

	 butter paneer kolaches  

	 nihari kolaches  

	 pav bhaji kolaches  	
	 cumin cheese buns
   beet roti   	
	 sam biscuits  

   onion leek tarts  

	 croissants  

	 everything croissants  

SWEET BAKED GOODS
	 mawa cake 
   guava cream doughnuts 
	 angel doughnuts 
	 pista scones 
	 madelines
	 pondi bars
	 carrot quinoa muffins
	 cafe annie brownie
	 mini banana bread
	 mini chocolate cake 

COOKIES
	 chocolate chili cookie 

   coconut mint 
	 elephant cookie 
   ginger cloud  
	 lemon square 
	 double chocolate hazelnut & basil cookie
	 texas mesquite cookie

B Y  T H E  D O Z E N
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W H O L E  C A K E S

MOUSSE & FRESH CREAM CAKES

	 mango mousse cake 

	 rose cream cake  		
	 lemon cardamom cake 
	 coconut cream cake 

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

45 | 60 | 80

6”  |  8” | 10”

CHEESECAKES

	 chikoo cheesecake 		
	 seasonal cheesecake 
	 mother earth cheesecake  
	 saffron cheesecake  

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

45 | 60 | 80

MORE CAKES

	 chocolate almond cake 

	 pistachio lavender chocolate cake  
	 crackball cake 
	 carrot halwa cake 
	 bebinca 
	 flan 

6”  |  8” | 10” | 12”

 40  | 60 |  70   | 80
 40  | 60 |  70   | 80
 45  | 60 |  80   | n/a
 45  | 60 |  80   | n/a
 45  | 65 | 85  | n/a

 45  | 70 | 90  | n/a

W H O L E  P I E S  &  T A R T S

PIES & TARTS

	 chai pie 
	 chocolate mousse pie 

	 lemon lavender tart  

	 avocado lime tart  

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

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

6”  |  8” | 10”

NOT SURE WHAT SIZE TO ORDER?

SHORTBREAD COOKIES
	 masala cookie 

   indika cookie 
	 miracle cookie 
   chocolate dipped indika cookie 

11
11
11

22

S P E C I A L T Y  C A K E S

chaimisu   10 x 12 (feeds 12) | 55
crackball sheet cake  18 x 13 (feeds 25) | 150
mango sheet cake  18 x 13 (feeds 25) | 150


