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Made with sprouted Ragi

&4?\\?’0

' (Mandua) flour, stuffed

‘with protein-rich Horse =

" Gram (Gahath) Dal.

A wholesome veg pulao ;.

 made with Barnyard
~Millet, soy chunks, and
" garden-fresh veggies.
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A baked flatbread made
~ from a multigrain mix of
- chaulai, urad, mandua,

- and wheat flour, served

J

( Rice Burger ! Multigrain Atta '
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*  with bhangdana and spicy

* tomato-chili chutneys.

2 Pc Dhindhka
2 Pc Badeel

2 Pe Sona Aalu
2 Pe Indrai

| Pe Sidku
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{ éhaulai, urad, mandua,
© and wheat flour, served
“  with bhangdana and spicy .
' tomato-chili chutneys.  /
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: Steamed rice flour ; W \S)
Shallow-fried masoor ' \60 = F 4 eP\ ; C N €

. dal patty served with | @/??\ gdumpling stuffed witl=| 8 st {Maize lour samgma M ?\\

. bhangdana and spicy

 tomato chutneys.

' bhangjeera, dry fruits & ¢ stuffed with spiced .
_ . jaggery, served with desi ‘___‘:' potatoes, served with
'} ‘ghee or honey. ’ . jaggery-amchur chutney. |,
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A baked flatbread made o) Steamed dumplings N eo ;
from a multigrain mixof | \Q?, made from horse gram ’Q’N ?\\ Awholesome veg pulao
- chaulai, urad, mandua, @GP i(Gahath) dal and spices, WJ ~ made with Barnyard b ﬂ é
~ and wheat flour, served ; served with fresh Millet, soy chunks,and = HOT CHILLED
with bhangdana and spicy . ! bhangdana-coriander ) " garden-fresh veggies. ."-,
. tomato-chili chutneys. fghutney. C  — = |
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A baked flatbread made

from a multigrain mix of W ep\\gﬁo
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