
C O F F E E
We brew our signature house blend using
single-origin Indian beans, served with creamy
A2 milk as standard.
Retail  packs are also available – whole beans or
ground, ready to take home.

Alternate milk available: Lactose-Free or
Coconut +80 or Almond +100 
(Coconut & Almond Milk are both made in-house
using only the nuts,  sea salt ,  dates & f i ltered
water.  No gums, no weird stuff . )

ESPRESSO 140
Single shot, served straight.
DOUBLE ESPRESSO 200
Two shots, no fuss.
SHORT MACCHIATO 160
Single shot with a dash of milk.
LONG MACCHIATO 230
Double shot with just a touch of hot milk.
PICCOLO LATTE 160
Single shot in a 100ml glass, topped with hot
milk.
C L A S S I C S
FLAT WHITE 250
Double shot with velvety steamed milk (our
Aussie go-to).
CAPPUCCINO 250
Double shot, steamed milk, and a dusting of
chocolate.
CAFÉ LATTE 250
Double shot, topped with smooth hot milk.
MOCHA 270
Espresso, chocolate, and hot milk – rich and
balanced.
LONG BLACK 230
Double shot over hot water – bold, clean,
classic.
A L T E R N A T I V E S
MATCHA LATTE 330
Japanese matcha, blended with hot milk.
GOLDEN LATTE 250
Inspired by the traditional Indian haldi doodh – a
soothing blend of turmeric, ginger & cinnamon.
CHAI LATTE 250
Double shot, topped with smooth hot milk.
MOCHA 270
Our Aussie take on classic masala chai, with
honey.
HOT CHOCOLATE 230
Silky, chocolatey comfort in a cup.

C O L D  C O F F E E

L O O S E  L E A F  T E A

INFINITY COLD COFFEE 300

KASHMIRI KAHWA 275

Rajan’s signature iced coffee – double shot
espresso with fresh coconut milk & organic
jaggery. Creamy, lightly sweet, and totally
addictive.

A favourite among regulars — this fragrant
green tea is infused with cardamom,
almonds, clove, cinnamon, and delicate pink
rose petals.

ICED BLACK 250

JASMINE & MANDARIN 275

Double shot espresso over ice – simple, bold,
and clean.

Affectionately nicknamed ‘spa tea’ by our
team as it transports you to a feeling of
immediate relaxation. This tea contains
jasmine flowers & mandarin peel.

COLD BREW COFFEE 250
Brewed for 12 hours – smooth, mellow and low-
acid with a twist of fresh orange.

ROOIBOS & HIBISCUS 275

Sweet in nature and perfect for your inner yogi,
this tea revitalises with caffeine-free red tea,
hibiscus flowers & rose hips.

ICED LATTE 275
Double shot espresso over ice with milk – our
chilled classic.

LEMON GINGER & HONEY 250

Fresh-pressed ginger, honey & lemon
(contains no tea).

COFFEE SHAKE 320
Double espresso blended with vanilla ice
cream and milk – smooth, sweet, and
satisfying.

AFFOGATO 320
Two scoops of vanilla ice cream topped with a
hot double shot espresso.

J U I C E  –  S U G A R  F R E E
MINTY MELON 300
Watermelon, mint & chia.

TROPICAL 330
Orange, watermelon & pineapple.

TURMERIC ELIXIR 330
Orange, carrot, ginger & turmeric.

REFRESH 330
Apple, pineapple, mint & ginger.

GREEN 330
Cucumber, apple, spinach, parsley & mint.

CLEANSE 330
Beetroot, carrot, apple, ginger & lemon.

P R O T E I N  S M O O T H I E S  –
S U G A R  F R E E

H Y D R A T I O N

F E R M E N T S

 PBC 390

SPARKLING HIMALAYAN WATER (300ML) 120
STILL HIMALAYAN WATER (750ML) 220

 25g ISO whey, peanut butter, banana,
cacao, dates & coconut milk.

108 390
25g ISO whey, 108 nut butter, banana,
coconut milk & cinnamon.

MINT CHOC CHIP 390

INDIAN SUMMER 220

ONE O EIGHT KEFIR (500ML) 330

RISE UP KOMBUCHA (275ML) 220

COLD BREW ICED TEA, GREEN OR BLACK 220

25g ISO whey, spinach, banana, cacao
nibs, coconut milk & peppermint.

Ginger, lemon, sugar syrup & soda – our
fizzy take on nimbu pani.

House-fermented probiotic drink – ask our
team for the seasonal flavour.

Choose from: Original, Lemon & Ginger,
Blueberry, or Rose.

12-hour brew, lightly sweetened with lemon and
sugar syrup – refreshing and subtle.



S T A R T E R S

ARANCINI PLATE 385

GARLIC PIZZETTA 275

CHEESE GARLIC PIZZETTA 385

Piccolo Italian rice balls made with arborio
rice & mozzarella coated in sourdough
crumbs – deep fried & served with Napolitana
sauce.

Garlic butter.

Garlic butter, mozzarella & parmesan.

P I Z Z A

MARGHERITA 550 (V)

ROAST POTATO 660 (V)

SMOKED MUSHROOM 715 (V)

ROAST PUMPKIN 715 (V) NEW

BB 715 (V)

PESTO 715 (V)

CACIO E PEPE 660 (V)

EXTRAS 110

EXTRAS 220

Nap sauce, Grana Padano, pizza mozzarella,
fresh basil, EVOO.

Béchamel, baby potato, pizza mozzarella,
mint chutney, pickled onion.

Béchamel, mushroom, pizza mozzarella, fresh
rocket, EVOO.

Nap sauce, roast pumpkin, caramelised
onion, feta, Grana Padano, pizza mozzarella,
rosemary, fresh rucola & EVOO.

Nap sauce, smoked eggplant, pizza
mozzarella, spring onions, rocket, EVOO.

Pesto, pizza mozzarella, roast zucchini &
capsicum, olives & fresh rucola.

Béchamel, cracked black pepper, parmesan,
pizza mozzarella.

Capers, roasted capsicum, cherry tomatoes,
olives, smoked mushrooms, zucchini, pizza
mozzarella, broccoli, rocket, jalapeño.

Vegan mozzarella.

P A S T A
Choose penne, spaghetti ,  or fresh egg
fettuccine with your choice of sauce.

Our 12” hand-stretched pizzas are
inspired by the Neapolitan style,  cooked
in our wood-fired oven. Buon appetito!

CHILI & GARLIC 400 (V, VG OPTION)

ROSA 450 (V)

ARRABBIATA 450 (V, VG OPTION)

CREAMY PESTO 450 (V)

Garlic, red chili, fresh parsley & extra virgin
olive oil.

Bianco sauce mixed with Neapolitan sauce,
sautéed spinach & mushroom.

Chili Neapolitan sauce with broccoli.

Bianco sauce blended with basil pesto,
sautéed spinach & mushroom.

CAESAR SALAD 450 (CBV, VEG)

POWER SALAD 450 VGO

FALAFEL BOWL 500 (V, GF, VG OPTION)

ROAST PUMPKIN BOWL 550

LA CHA CHA BOWL 500 (VG)

FRIED RICE 500 (VG OPTION)

SATTVIC DAL & RICE 500 (V)

BOWL OF FRIES 250

Broccoli, sundried tomato, sourdough
croutons, lettuce, egg, creamy tahini dressing
& parmesan.

Chickpea, green peas, quinoa, cucumber,
onion, lettuce, toasted sunflower seeds, feta &
balsamic dressing.

Falafels with hummus, EVOO, roast almond
dukkah & feta Greek salad.

Roast pumpkin wedge, green lentil, quinoa,
feta labneh, rocket, red cabbage, onion, mint,
almond dukkah & green goddess sauce.

Red kidney beans in a rich tomato sauce,
served with brown rice, salad, charred
pineapple salsa, cashew sour cream &
jalapeños.

Brown rice, tofu, broccoli, green beans,
capsicum & ginger, topped with a fried egg
and our house satay sauce.

Moong dal & spinach, served with rice, salad &
seasonal vegetables.

S A L A D  &  B O W L S

|  अ � दा ता  सु खी  भ व  |

 V G -  V E G A N  |  G F -  G L U T E N  F R E E  |  
V G O -  V E G A N  O P T I O N  A V A I L A B L E  

ANYTHING EXTRA IS CHARGEABLE | NO FOOD OR DRINK FROM OUTSIDE | PRICES EXCLUSIVE OF GST | SERVICE CHARGE IS NOT INCLUDED

ORDER OUR MENU ON
 ZOMATO & SWIGGY.

Allergy statement:  Menu items may contain
or come into contact with allergens. Due to
these circumstances,  we are unable to
guarantee that any menu item can be
completely free of al lergens.


