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Preface

Purnabramha is not just a restaurant; it is a celebration of the rich
culinary heritage of Maharashtra, blending traditional flavors with a
deep sense of devotion to the culture. Founded on the belief that
food is a sacred connection between generations, Purnabramha
brings to the table the true essence of Maharashtrian cuisine,
preserving age-old recipes that have been passed down through
families and villages.

The heart of Purnabramha lies in its commitment to authenticity.
Every dish is prepared with meticulous attention to detail, using
locally sourced ingredients and traditional cooking techniques. From
the tangy goodness of Misal Usal to the soft, ghee-drenched
Puranpoli, each meal is an experience that transports diners to the
warmth of a Maharashtrion home. The menu also highlights a variety
of festive and seasonal specialties, ensuring that no matter the
occasion, the food resonates with the flavors of tradition.

More than just a dining experience, Purnabramha aims to be a space
that celebrates the spirit of Bharat’'s women. The restaurant salutes
women from all walks of life, from homemakers who nurture through
their cooking to entrepreneurs and professionals who continue to
inspire with their strength. This deep respect for women is woven into
the fabric of Purnabramha, manifesting not only in the food but in
the energy and hospitality with which each meal is served.
Purnabramha’s expansion reflects its growing community of food
lovers, with locations now opening in Baner and Dombivli. As it
continues to spread the love of Maharashtrian cuisine, it stays true to
its roots—honoring the essence of traditional cooking while making it
accessible and enjoyable for today’s audience.

Navaratri, Dusshera, and every festival in between find their perfect
culinary companion at Purnabramha, where thalis are carefully
curated to reflect the festive spirit. The Navaratri Special Fasting
Menu and Dusshera Festive Thali are prepared with devotion and
attention, offering not just food, but a connection to the soul of
Maharashtra.

Purnabramha is more than just a place to eat—it is where tradition,
culture, and celebration come together on a plate, served with love
and respect for the people and the land it represents.
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The Philosophy Behind
R Purnabramha

A Restra Update

At its core, Purnabramha is more than just a restaurant. It
embodies a philosophy, a way of life that sees food as an
essential link between culture, community, and identity. In
Maharashtra, food is not merely sustenance; it is an
expression of love, care, and spirituality. Every meal prepared
in a Maharashtrian household is a ritual, a tradition carried
forward from one generation to the next. This is precisely the
ethos that Purnabramha strives to maintain in every plate it
serves.

The name ‘Purnabramha’ itself carries profound meaning. In
Sanskrit, 'Purna’ means ‘complete’ or ‘whole,’ and ‘Bramha’
refers to the creator, symbolizing the restaurant’s intention to
offer a complete, wholesome experience that nourishes the
body and soul. This is not just food for the sake of eating—it's
food as a celebration of life, culture, and divinity. Each dish
prepared in Purnabramha’s kitchens is made with the same
reverence as it would be in a Maharashtrian home. The focus
is on purity, both in terms of ingredients and in the methods
used to prepare them.

Five Thousand Centers, One Vision

With a bold plan to open 5,000 centers across the globe, Purnabramha is taking Maharashtrian cuisine to the
world, while preserving the essence of tradition



Global Expansion,
Local Empowerment

"Purnabramha’s future is rooted in global
expansion with centers run under
women'’s leadership, ensuring that the

Introd UCtion o spirit of nurturing and empowerment
PU rna bI‘CI m hCI A grows with every meal served.”
Culinary Journey

Purnabramha was born out of a deep love for
the cultural and culinary traditions of
Maharashtra. It stands as a beacon for those
who wish to experience authentic
Maharashtrian cuisine in its most traditional
and purest form. From humble beginnings,
Purnabramha has grown into a celebrated
establishment, known not only for its mouth-
watering dishes but also for its commitment to
preserving the heritage and honoring the
women who play such a pivotal role in
nurturing this culture.

Maharashtrian cuisine is diverse, offering a

range of flavors, ingredients, and regional

specialties that reflect the state’s varied Free ReSO urce

geography, history, and agricultural bounty. NOURISHING HUMANITY, ONE
Every dish tells a story, and at Purnabramha, MEAL AT A TIME

those stories are served daily, with a side of

tradition and hospitality. "Our mission is to provide nourishing

meals where they are needed most,
increasing the potential of humankind
by serving



Honoring Maharashtrian
Women

BRINGING MAHARASHTRIAN TRADITIONS TO
THE WORLD

Purnabramha’s tribute to women is deeply
embedded in its foundation. Maharashtra, like many
parts of India, has a rich tradition of women being at
the heart of the household, particularly when it
comes to cooking. Mothers, grandmothers, and wives
have always played an integral role in keeping the
flame of culinary traditions alive, passing down
recipes and techniques that have been perfected
over generations.

At Purnabramha, this respect for women is not just
symbolic—it is practical. The restaurant employs and
empowers women, many of whom are trained in
traditional cooking methods that are on the verge of
being lost in modern society. By offering them a
platform to share their knowledge and expertise,
Purnabramha helps preserve these valuable
traditions while simultaneously offering a sense of
pride and economic independence.

space!

them."

@Purnabramha

Visit our new Restra

WE ARE IN LOVE. COME BY AND SAY HI.

Empowering Women, One Dish at a Time
"With every meal, we honor and uplift the
women who are the backbone of
Maharashtra’s culinary legacy, and we're
committed to expanding opportunities for

WWW.PURNABRAMHA.COM



Purnabramha
The Menu: A Culinary
Exploration of Maharashtra

Timeless treasures that keep you forever fashionable

The Purnabramha menu is a tribute to the
diversity of Maharashtrian cuisine, bringing
together dishes from various regions of the
state, each with its unique flavor profile and
preparation style. From the spice-laden
curries of Kolhapur to the simple yet hearty
meals of the Konkan coast, the menu at
Purnabramha is designed to cater to a
wide range of tastes while maintaining
authenticity.

The Everyday Delights
For those unfamiliar with Maharashtrian cuisine,
dishes like Misal Usal, Batata Wada, and Kanda
Bhaji might come as a revelation. Misal Usal, for
instance, is a spicy curry made with sprouted
lentils, often served with pav (bread). Batata
Wada is a beloved snack made from mashed,
spiced potatoes, dipped in gram flour and fried to
perfection. Kanda Bhaji, or onion fritters, is another
comfort food, particularly popular during the
Monsoon season.

Each of these dishes has its roots in different parts
of Maharashtra and offers a window into the
everyday meals enjoyed by the people of the
region. At Purnabramha, these familiar favorites
are elevated by the quality of ingredients and the
care taken in their preparation.



THE SOUL OF

PURNABRAMHA:

FESTIVALS AND

CELEBRATIONS -

Celebrating Women through Growth: "Empowering women in every
kitchen and celebrating their role in preserving our culinary heritage.”

Purnabramha is not just a restaurant; it's a place where the cultural calendar is
celebrated through food. Each festival brings with it a new menu, reflecting the
seasonal ingredients and traditional dishes associated with that time of year.

During Navaratri, Purnabramha offers an extensive fasting menu that caters to the
specific dietary needs of the festival. For nine days, the restaurant serves dishes that
are light on the stomach but rich in flavor, ensuring that those observing the fast
can do so without sacrificing taste or nutrition.

Similarly, the Dusshera Special Festive Thali is a grand affair, featuring a spread of
delicacies like Misal Usal, Batata Wada, and Kanda Bhaiji, accompanied by sweets
like Puranpoli and Basundi. The Thali is served with traditional accompaniments like
Pickles, Papad, and Thecha, providing a balanced, wholesome meal that
encapsulates the spirit of the festival.

www.purnabramha.c
om
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A Commitment to Sustainability

In addition to preserving culinary traditions, Purnabramha is also
committed to sustainability. The restaurant prioritizes the use of
locally sourced, organic ingredients, supporting local farmers and
reducing its carbon footprint. The focus on seasonal ingredients
ensures that the dishes are always fresh and flavorful, while also
honoring the traditional methods of preparation that have been
passed down through generations.

Purnabramha’s dedication to sustainability extends to its
operations as well. The restaurant has adopted eco-friendly
practices in its kitchens, using minimal plastic and opting for
biodegradable packaging where possible. This commitment to
sustainability is part of the broader philosophy of respect—for the
food, for the people who prepare it, and for the environment that
provides it.

Expansion and
Growth

Purnabramha’s  journey from a single
establishment to multiple locations is a
testament to its growing popularity and the
universal appeal of its offerings. With new
locations in Baner and Dombivli the
restaurant is expanding its reach while staying
true to its roots. Each new outlet is a reflection
of the same values—authenticity, respect for
tradition, and a commitment to serving high-
quality, nutritious food.

This expansion has allowed more people to
experience the unique flavors of
Maharashtrian cuisine, many for the first time.
It has also created a platform for local chefs
and artisans to showcase their talents,
particularly women who are at the heart of the
restaurant’s mission.

www purnabramha.com




The Future of
Purnabramha

Nurturing the World,
Empowering Women Globally

"Purnabramha envisions a future
with 5,000 centers worldwide, each
run by strong women leaders,
bringing the essence of
Maharashtrian cuisine to every
corner of the globe. Our mission goes
beyond serving food—we aim to
provide nourishment where it’s
needed most, empowering
communities and unlocking human
potential by fostering healthier
eating habits rooted in tradition and
culture.”

CUSTOMER STORIES AND TESTIMONIALS

Looking ahead, Purnabramha’s vision is to continue
growing while staying true to its core values. The
restaurant aims to open more outlets across
Maharashtra and beyond, bringing the richness of
Maharashtrian cuisine to a wider audience. Plans
for a larger-scale production of traditional
Maharashtrian snacks and packaged foods are
also in the works, allowing people to enjoy these
authentic flavors in their homes.

Purnabramha’s commitment to celebrating women
will also continue to play a central role in its growth.
By providing opportunities for women to learn, work,
and lead in the culinary industry, the restaurant will
keep empowering the very individuals who have
been the custodians of these culinary traditions for
centuries.

@ www.purnabramha.com

Purnabramha has touched the lives of countless
customers, many of whom return time and again to
enjoy the comforting, familiar flavors of home. One
customer, a Maharashtrian woman living abroad,
recalls her first meal at Purnabramha as a deeply
emotional experience. "It was like being back in my
grandmother's kitchen,” she says. "The Puranpoli tasted
exactly as | remembered, and for a moment, I felt like |
was back home.”

Others have been introduced to Maharashtrian cuisine
for the first time through Purnabramha and have
become ardent fans. "I had never tried Misal Usal before,
but now | can't get enough of it!" says another patron.
"It's the perfect balance of spice and flavor, and | can't
wait to bring my friends here.”
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SEASON 23/24

IS THIS A

NEW

CULTURE?

At Purnabramha, we are not just serving food; we are serving a legacy.
With every dish, we bring the essence of our rich heritage to your table,
ensuring that purity and tradition are at the heart of every bite. Join us in
celebrating the timeless flavors of India, crafted with love, care, and
authenticity.

WHAT'S NEW NEXT YEAR?

As we step into the next year,
Purnabramha is thrilled to announce
our exciting plans for growth and
expansion. With the overwhelming love
and support from our patrons, we are
ready to take our commitment to
purity and tradition to new heights by
launching franchises in multiple cities
across India.

Expanding Our Footprint: In the coming
year, Purnabramha will be opening
doors in several new locations,
bringing our authentic, wholesome,
and preservative-free  meals  to
communities far and wide. We are
working diligently to ensure that each
new outlet embodies the same
warmth, tradition, and dedication to
quality that you have come to love at
our flagship locations.

FRANCHISE OPPORTUNITIES

To make this possible, we are partnering with passionate entrepreneurs who
share our vision of bringing the taste of purity to every corner of the country. Our
franchise model is designed to maintain the highest standards of food quality,
hygiene, and customer service, while allowing local businesses to thrive under the

trusted Purnabramha brand.

Whether it's in the bustling streets of a
metro city or the serene surroundings
of a small town, each new
Purnabramha location  will be a
beacon of tradition, offering the same
signature dishes made with love, care,
and the finest ingredients. We are
excited to bring our unique dining
experience to new communities,
creating spaces where families can
come together to enjoy food that is not
just delicious, but also nourishing and
true to our cultural roots.

Stay tuned as we embark on this
exciting  journey, bringing the
Purnabramha experience to a city
near you. We can't wait to welcome
you to our growing family!

www.purnabramha.com
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