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A UNIT OF GREEN KITCHENS GROUP






Green Kitchens

Originally founded by a like-minded team of foodies, restauranteurs, entrepreneurs,
and food enthusiasts, Green Kitchens has created a niche for itself in the desi food
market of South India since 2013. Aiming to serve authentic cuisine with a

great quality and taste, Green Kitchens has made its mark in the F&B industry of

India via its 3 business services.




masaledaar

GROUP OF RESTAURANTS

Featuring five unique restaurants concepts, Masaledaar offers something for every-
one when it comes to vegetarian dining. Top-notch service, exciting flavours, and a
great dinig experience have always been the hallmarks of Masaledaar. As part of our
commitment to our guests, we offer Jain variations and customizations on a majority
of dishes upon request. Our outlets enjoy great patronage amoung guests due to the

excellent food, modern, relaxed atmosphere, and exceptional personalized service.

FOOD FOR EVERY MOOD

y We cater to different business models like
1

premium dining, quick service, casual
dining, etc. and our menu reflects the

modern Indian palate and offers a
wide range of options to suit your
mood. There is something for everyone
here, whether you want traditional
North Indian food at Desi Rasoi, quirky
interiors to take you on a tour of Punjab

at Jalandhar Junction, enticing global

cuisine at Firangi Tadka, authentic highway style Punjabi food at the Dhaba, or
quenching an urgent hunger at Urban Rasoi. The specially crafted casual dining

experiences will delight people of all ages.

NORTH INDIAN - TANDOOR - CHINESE - PAN ASIAN



OUR BRANDS

:mClSCl,[QC[ClCW: JAlANDHAmNCTION

Desi Rasoi —— PURE VEG PURE HEALTH—

masaledaar masaledaar masaledaar
P " e ¢ o e do 9
’|§ ""‘ FIRANGI TADKA urban rasoi

BENGALURU - CHENNAI - VISAKHAPATNAM



masa[ec[aar

——— Des1 Rasol ——

Known for its excellent paneer and mouth-watering vegetarian dishes, Masaledaar Desi

Rasoi is the holy land of North Indian cuisine. Rich flavours and traditional

Punjabi recipes are guaranteed to make any foodie fall in love with Masaledaar Desi Rasoi.




SOUPS & SALADS
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DESSERTS & BEVERAGES
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FRESH RAW
MALK| PANEER - 7160

'ECIAL MENU
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FIRANGI TADKA

A perfect embodiment of International food
with an Indian twist; Firangi Tadka houses
some of the most unique and exclusive dishes
that will take your palate on a journey around
the world. Every dish served at Firangi Tadka
has been fashioned out to suit the Indian
taste buds and our love for strong aroma and
flavours. Besides the food, the contemporary
and warm interiors, make Firangi Tadka a

great premium dining experience.
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FIRANGI TADKA MENU CARD
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Chennai’s Finest Pure Yeg Pan Asian

In a quintessential Desi - Videshi mash up, Masaledaar Firangi Tadka serves up some of the

most innovative and exclusive dishes that are a tantalizing amalgamation of regional and
refreshing favourites from all over Asia in the most succulent way, our Pan Aisan menu,
celebrates a wide range of traditional Asian foods, from Sushi to Sizzlers, Momo to Baos,

reimagined in an upscale, contemporary way.
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PAM ASIAN MENU




JALANDHAmNCTION

True to its name, Jalandhar Junction trans-
ports you to the land of Punjab as you
step inside the restaurant. The quirky,
vibrant, and fun interiors and decor
ooze a Punjabi vibe that cannot be
missed. Dining at Jalandhar Junction is
a special experience due to the electrify-
ing interior design and the distinctive

and authentic desi taste.




JALANDHAR JUNCTION
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ECIAL COMBO
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PURE HEALTH
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urban rasoi

The finest of Indian cuisine with amazing palate-pleasers and vegetarian delights pre-
sented at a fun, quirky atmosphere. A hefty serving of unique fun is served with your hot

desi food at this quick-service format, bringing into your plate a delicious experience.

i
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urban rasoi

soris SOUPS o0+
CREAM OF TOMATD
HOT & SOUR
MANCHOW
SWEET CORM VEG
CREAM OF RROCCOL
SWEET CORM MUSHROOM

soscs CHINESE STARTERS «o+0-
CHILLY STYLE
MANCHURIAN STYLE
SALT B PEPPER
HBOMG HOMG STYLE
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HOMEY CHILLI FANEER e
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FRIED MOMOS
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LACHAPARATHA
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urban rasoi
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CHEESE CORK BALLS
BULLET VEG
LOLLIPOR PAREER
-] DEISTA“HS sdede
TASDOOM 0B
CHATPATTA ALOC TIHIA
FRNEER TIGHA - CLASSIC
PANESR TICKA - ACHAR] £ PUDINA
SCHETWAN PANTER THCKA

PANELR TiHA SUFREME
CHATPATA PANCER TIKKA
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L TADKA
DAL PALAK | METHI
CHANMA MASALA
PINDI CHANNA
RAIMA SA5ALA

_ sostr HOFTA soe0s
MALS) KOFTA
HERCH MASALA KOFTA
PUSCIAR HDFTA
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 sesor FRIEDRICE -o-e:

PANEER | MUSHRODM
BROCOLL FRIED RICE
MANCHOW FRIED RICE

cosor CHOWMEIN -osce
VG WALl
" TEEKHA SCHETWAN
CHILLY GARLIC

soets ACCOMPANIMENTS oo
BOOKDI BAITHA
CUCUMBER / ORION ¢ MIX RAITHA

sanie DESSERT «0-0-
VAMILA ICE CREAM
| PAAN ICE CREAM
GULAE JAMUN

MENU CARD

soecs PANMEER sosos
HADAI PAHEER

sosos MUSHROOM s6s0.
MUSHROOM KACAA
MUSHACOM MASALA
MUSHROOM MUTTER
MUSHROOM DHARS STYLE
MUSHROGM PANEER
MUSHROOM TIKNA MASALA
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MR AL SRl
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masaledaar

PHABA]

A Colourful Journey To Desi Highway Food

You don't need to drive miles on a dusty highway all the way to North India to enjoy some

A~

authentic dhaba ka khana, Masaledaar Dhaba celebrates the rustic highway-style food
culture of Punjab right in the heart of the City. With the finest choices of traditional Punjabi
cuisine set in a warm and vibrant Dhaba atmosphere, customers are delighted with an experi-

ence that takes them on a colorful journey to the Highways filled with love and laughter!
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MENU CARD

[

TIMINGS
11.30AM-3.30PM
& 50PM-11.30PM

buttar

m
il

Hydorabadl Panoar
Paneer Butlar M

i k 4 . ¥  Fanesr Lobabdans
8 i : -8 Ponoo:

B : . Pepper Pansar
Shahi Panger

: G 2 Parieer
1w B . | M 1 Wathi Paneor

29 B : . Y : Pargar Bhurli

= . Punjabi Koba
Masala / Pindi E - : Malai Kala
fajma Maiala ¢ el M asala Kofa

e R A R e R R

R Pansar Kuleha

in / Budtar)

li Paratha
Eiffe
Panoar 5t the = 1 I e e ]

# Please allow 20 minutes for

proporation,
# Jain specialities are available n

soloct dishes.

# Ample car park avalilable,

O L

&
&
>
>
L
>
+
&
>
i d
*
4
g
4
>
*
b
&
>
o
>
&
>
&
3
>
>
&
&
&
&
&>
>
&
>
1
v



Imasa[ec[aarﬁ

CATERING

Masaledaar Catering has been behind the biggest events to the smallest occasions in
Andhra Pradesh, Karnataka, Tamil Nadu, Telangana as well as offshore locations such
as Oman, Sri Lanka and beyond. Founded in 2013, Masaledaar Catering has been
dedicated to excellent cuisine, exceptional customer service, and a personal touch,
resulting in the evolution of a contemporary and relevant brand that has catered to
numerous events and functions over the years, including weddings, birthdays, corpo-
rate meetings, and boardrooms. Masaledaar Catering provides an honest relation
with our clients who, with the trust we have earned for quality and reliability, remain

loyal and keep using our services.



CONSULTING

An F&B service expert - GK Consulting, carries a rich experience of having succesfully
opened and set-up multiple restaurants and hotels as turnkey project consultants. Our
consultation services include restaurant set-up, menu planning, staff hiring, training,
management, kitchen plan & set-up, interiors and 360° operations. GK Consulting carries

expertise in setting up restaurants & hotels not only in India but in other countries

like Sri Lanka and Oman too.







b

-

¥

2

%
.{.{
»



%LET'S
PARTNER UPg
oW

AND
AHE

CONTACT US

masa[ec[aar S




