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At Parashy Cafe, we believe that dining is more than a meal—it is an

experience shaped by flavour, atmosphere, and attention to detail.

Designed as a refined café destination, Parashy Cafe brings together

artisanal coffee, thoughtfully curated dishes, and indulgent desserts
v in a space that feels warm, modern, and effortlessly elegant.

Every element of our menu is crafted with intention. From
handpicked ingredients to carefully balanced flavours, our dishes are
inspired by global café culture and elevated comfort food. Each plate
is prepared fresh, combining classic techniques with contemporary
creativity to deliver food that is both familiar and refined.

Our beverages reflect the same philosophy—expertly brewed
coffees, signature blends, and refreshing creations made to
complement every moment of the day. Whether it's a quiet morning
coffee, a leisurely lunch, or an evening spent sharing flavours with
friends, every sip and bite is designed to be memorable.

Parashy Cafe is a place to slow down, connect, and indulge. A space
where quality meets consistency, where comfort meets
sophistication, and where every visit feels personal. We invite you to
relax, explore our menu, and enjoy an elevated café experience—
crafted with care and served with style.

Team Parashy Cafe

‘ Minimum Preparing Time 20 Minutes

"Prices listed do not include 5% GST. This will be added at checkout."
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BARISTA
BREW LIST

Latte, Cappuccino, Original




| Hot Brews

Espresso Single/Double /&3 3¥99/3109

The concentrated essence of the journey! Our signature
Espresso is a short, powerful "Vertical Climb" for your senses.
We've selected a rugged blend of high-altitude Arabica beans,
roasted to a deep c%westnut hue to unlock notes of dark cacao.
Forced under high pressure through our mountain-grade
machines, it emerges with a thick, syrupy "Golden Crema" that
sits atop the liquid like morning mist on a summit. It's the
ultimate quick-fire fuel for the ranger who needs to hit the trail
running!

Café Americano @ 3149

A vast and open trek for those who appreciate the clarity of a
long-form brew! We begin with a double-shot of our high-
altitude "Summit" Espresso and gently lengthen it with
purified mountain-spring water. This process preserves the
complex, toasted notes of the bean while mellowing the
intensity, creating a smooth, dark, and deeply satisfying cup. It's
the perfect "All-Day Compass" for rangers who want to savor
their coffee as they plan their next adventure!

Cappuccino ) 3159

A classic high-altitude ascent into texture and warmth! We start
with a foundation of our bold, dark-roasted espresso, then
layer it with equal parts velvety steamed milk and a towering
"summit" of thick, dry micro-foam. The result is a beautifully
balanced cup where the strength of the coffee meets the airy
lightness of the clouds. It's the ultimate "Comfort Station" for
rangers looking to pause and reflect by the fireside!

Classic Cortado 169

The perfect "Bridge" between the valley and the peak!
Originating from the rugged terrains of Spain, the Cortado is
designed ?or the ranger who wants a bold espresso hit without
the "airiness" of a cappuccino. We take a double shot of our
intense "Summit" Espresso and "cut" it with an equal amount
of warm, silky steamed milk. By removing the thick foam, we
create a dense, powerful, and incredibly smooth brew that
highlights the coffee's character while softening its bite.

Hazelnut Mocha o 3249

A rich, triple-layered expedition where the deep woods meet
the molten hearth! This is a sophisticated "confectionary trek"
that combines a molten dark chocolate base with the toasted,
earthy soul of roasted hazelnuts. We melt these together with a
bold double-shot of espresso, creating a "Praline Mud"
foundation, then blanket it in velvety steamed milk. It's a
decadent, full-bodied journey that tastes like a luxury chocolate
truffle dissolved in a cup of mountain-roast coffee.

Caramel Mocha 3199

A deep-dive expedition into our richest territories! This is where
the dark, earthy forest meets the sun-drenched valley. We
combine our signature double-shot espresso with a decadent
molten dark chocolate base, creating a robust "Cocoa Ridge."
We then layer in silky steamed milk and infuse the entire trek
with a buttery caramel swirl. It's a sophisticated, triple-layered
journey that balances the bitterness of the bean, the depth of
the cocoa, and the golden sweetness of caramel.

Classic Caffé Mocha 3199

Where the bean meets the bean! This is a deep, soulful
expedition that explores the legendary marriage of dark-
roasted espresso and premium West African cocoa. We start by
melting a rich chocolate ganache into a double-shot of our
"Summit" espresso, creating a dark, syrupy base. We then
blanket it with velvety steamed milk, resulting in a brew that is
half-coffee, half-hot-chocolate, and entirely adventurous. It's the
perfect companion for a misty morning at base camp!

Hazelnut Macchiato o 3249

A layered vertical trek designed for the nutty adventurer! This
sophisticated expedition starts with a base of silky, hazelnut-
infused milk, which is then "marked" with a bold double-shot
of our signature espresso. To finish the climb, we crown the
peak with a velvety micro-foam and a final drizzle of toasted
hazelnut nectar. Unlike a latte, the flavors here remain distinct,
allowing you to travel through layers of roasted nut, intense
coffee, and creamy sweetness in every sip.

Caramel Macchiato 3199

A vertically layered expedition that starts sweet and finishes
bold! Unlike a latte where everything is blended, our Macchiato
(Italian for "marked") is a carefully constructed trek. We begin
with a base of creamy infused milk, then "mark" it by pouring a
bold double-shot of espresso right through the center. Fina?ly,
we crown the peak with a decadent criss-cross drizzle of
buttery caramel. It's a multi-stage journey of flavors that
evolves with every sip!

Affogato 3189

The ultimate "Fire and lce" expedition! This is a dramatic
crossover between our hottest peaks and our coolest valleys.
We take a generous scoop of our handcrafted, velvety Vanilla
bean gelato and place it in a chilled glass. Then, we perform the
"Final Descent"—pouring a piping-hot, double-shot of our
"Summit" Espresso directly over the top. Watch as the dark,
ru?ged coffee carves a path through the white "snow" of the
gelato, creating a creamy, marble-like pool of pure decadence.

Irish Coffee @ 3199

This is our legendary coastal classic. We've captured the "Spirit
of the Trail”™ by blending a bold, dark-roasted "Summit"
Espresso with the rich, buttery notes of Monin Irish Syrup. This
creates a complex flavor. Topped with a thick layer of hot, hand-
shaken foam, ﬁou'll experience the perfect contrast of hot in
every sip. It's t

of day!

e ultimate "Warmth for the Soul" for any time




| Latte Corner

Matcha Latte e 3269

A serene expedition into the heart of the "hidden gardens"!
We've sourced premium, ceremonial-grade Matcha from the
misty hills of Uji to bring you a vibrant, earthy trek unlike any
other. This vibrant green infusion is whisked into a smooth paste
and submerged in silky, micro-textured steamed milk. It offers a
unique balance of "umami" depth and a natural, grassy
sweetness. It's the ultimate "Zen Compass" for explorers looking
for sustained energy and a calm, focused mind.

Pink Latte

w3269

A fragrant trek into a valley of blooms! This floral expedition is
a delicate, soothing journey that combines the aromatic syrup
of hand-picked roses with the creamy richness of velvety
steamed milk. We infuse a subtle, candy-like rose nectar into
our signature milk base to create a drink that is light, floral, and
deeply comforting. It's a caffeine-free "Zen Compass" designed
to calm the spirit and provide a soft, sweet finish to your day’s
adventure.

Café Latte 3169

A smooth and steady trek through the creamiest landscapes!
The Latte is our most approachable journey, designed for those
who love a gentle, milky finish. We take a rich shot of our
"Summit" Espresso and submerge it in a deep reservoir of
silky, micro-textured steamed milk. Finished with a thin,
elegant layer of foam on top, it's a mellow and comforting brew
]Elhat feels like a soft morning mist settling over a quiet forest
oor.

Signature Spanish Latte @ 199

A sun-drenched, velvety trek that's a bit sweeter and creamier
than your average valley crossing! The Spanish Latte is a unique
expedition where we blend our bold "Summit" Espresso with
two types of "White Gold": silky steamed milk and a hidden
layer of sweetened condensed milk. This creates a dense,
luxurious texture that's smoother than a standard latte, offering
a rich caramel-like finish without the need for syrups. It's the
perfect high-energy fuel for a long day of exploring!

| Hot Chocolate

Classic Hot Chocolate 3169

The ultimate "Base Camp" comfort for weary travelers! Our
Classic Hot Chocolate is a deep-dive into decadence, crafted
from a premium blend of 50% dark cocoa solids and creamy
milk chocolate. We melt these down into a thick, molten
ganache before whisking them into velvety steamed milk. The
result is a rich, full-bodied trek that perfectly balances the
sophisticated bitterness of dark cocoa with a smooth, lingering
sweetness.

White Hot Chocolate 3199

A warm, comforting trek into the heart of a high-altitude winter!
This is the "Base-Camp Hearth," designed for explorers who
want a cozy, indulgent reward after a freezing night on the
ridge. Unlike traditional cocoa, we melt premium ivory-cocoa
butter shards into steamed whole milk and a whisper of
Madagascar. It's a rich, "liquid-velvet" brew that's creamy,
buttery, and as white as a fresh blanket of snow on the peaks—
offering a sophisticated, floral sweetness that warms you from
the inside out.

HEW
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Hazelnut Hot Chocolate & 3229

A deep-woods expedition where the richness of the earth meets
the decadence ot the heart! We've taken our Midnight Ember
(Classic Hot Chocolate) and infused it with the toasted, nutt
soul of roasted hazelnuts. This creates a sophisticated,
"Praline-style" trek that is part liquid truffle, part woodland
comfort. The smoky notes of)the hazelnut perfectly balance the
dark cocoa, resulting in a brew that is robust, nutty, and
incredibly satisfying.

Nutella Hot Chocolate w3249

A legendary expedition into the heart of the world’s most
beloved cocoa-hazelnut fusion! This isn't just a flavored drink;
it's a molten journey. We take a generous swirl of authentic
Nutella and melt it directly into a steaming reservoir of creamy,
whole milk. The result is a thick, velvety "Lava Flow" that
captures that iconic roasted hazelnut and smooth cocoa finish.
It's a rich, nostalgic, and deeply indulgent brew that feels like
discovering a hidden treasure chest at the end of a long trail!




| Cold Brews

lced Caffé Latte 3179

A refreshing descent into the coolest valleys of our menu! This is
the ultimate "Thirst-Quencher's Compass” for those warm days
at the outpost. We start with a foundation of chilled, fresh milk
over a bed of crystal-clear glacier ice. We then crown the
journey with a bold double-shot of our signature espresso,
creating a beautiful "Marble-Mist" effect as the dark coffee swirls
through the white clouds. It's smooth, crisp, and perfectly
balanced.

Caramel Iced Latte 3199

A sun-drenched trek through the sweetest valleys of the outpost!
This refreshing expedition takes our chilled "Glacier" Latte and
infuses it with a rich, buttery Golden Caramel nectar. Poured
over a bed of crystal-clear ice, we "mark" the journey with a bold
double-shot of Espresso, creating a beautiful marbled effect. It's
a smooth, candy-like journey that balances the rugged strength
of the coffee with a silky, burnt-sugar finish.

lced Mocha 3189

A deep-dive into the darkest corners of the cocoa forest! This is a
high-intensity expedition for the serious chocolate hunter. We
combine a molten dark chocolate ganache with a rich milk
chocolate drizzle, creating a double-layered cocoa foundation.
We then "flash-chill" a bold double-shot of espresso over the
chocolate and pour in silky, chilled milk over glacier ice. It's a
rufgged, decadent, and powerfully caffeinated trek that tastes like
a trozen dark chocolate truffle with a coffee kick.

Caramel Iced Mocha 3199

A sophisticated trek where the sweetness of the sun meets the
depth of the earth! This refreshing expedition layers our velvet
dark chocolate ganache with a rich, buttery golden caramel.
We dissolve this "dual-treasure” base into a bold double-shot of
Espresso and pour it over a bed of crystal-clear glacier ice and
chilled fresh milk. It's a complex, multi-toned journey that
balances the ru%ged bitterness of cocoa and coffee with a silky,
burnt-sugar finish.

French Vanilla Iced Latte W 219

A smooth, floral-scented expedition into the most elegant valleys
of our trail! This refreshing trek takes our chilled "Glacier" Latte
and infuses it with the sophisticated, creamy essence of French
Vanilla. Poured over crystal-clear ice and "marked" with a bold
double-shot of our signature Espresso, it offers a deeper, more
custard-like sweetness than a standard vanilla. It's a silky-smooth
journey that balances the rugged strength of the coffee with a
rich, aromatic finish.

lced Spanish Latte @ 3219

A sun-drenched trek inspired by the high plains of the
Mediterranean! This is our most luxurious iced expedition,
featuring a secret weapon for the weary traveler: creamy
sweetened condensed milk. We layer this rich "liquid gold" at
the base of the glass, pour in chilled fresh milk over glacier ice,
and finish with a bold double-shot of our signature Espresso.
It's a beautifully marbled, "weighted" journey that is sweeter and
creamier than a standard latte, with a silky texture that lingers
like a desert sunset.

Iced Americano @ 3149

The purest trek on our menu for those who seek the
unadulterated soul of the bean! This is a crisp, high-altitude
journey that strips away the milk to reveal the true character of
our signature roast. We take a bold double-shot of Espresso
and pour it directly over chilled spring water and a heavy bed of
glacier ice. The result is a clean, refreshin?, and powerful brew
with a light "crema" mist on top—perfect for those who want a
rugged, zero-sugar energy boost.

| Ice Teas

Classic Highland Ice Tea 3159

The foundational trek for every tea-loving explorer! We've taken
hand-picked Nilgiris black tea leaves, ?amous for their bright,
brisk character, and cold-steeped them to perfection. This is the
pure, unadulterated taste of the mountains—crisp, clean, and
incredibly refreshing. Whether you like it "Ranger Style" (bold
and unsweetened) or "Sun-Kissed" (with a touch of natural cane
sugar), it's the essential liquid compass for your afternoon
journey!

Ice Tea Peach w179

A sun-drenched expedition into the heart of an orchard! We've
taken premium bgck tea leaves, cold-steeped them for a
smooth finish, and infused them with the essence of vine-
ripened peaches. This isn't just a drink; it's a sweet, golden

breeze in a glass. With every S|fp, you'll find the perfect balance
between the earthy depth of the tea and the lush, velvety

sweetness of summer fruit. It's the ultimate "Golden Hour"
refreshment for any weary traveler!

o T189

ARRIMS

Crimson Hibiscus Ice Tea

A vibrant, floral expedition into the heart of the tropics! We've
gathered dried Egyptian Hibiscus petals and steeped them
into a deep, ruby-red infusion that is as bold as a mountain
sunset. This caffeine-free trek is naturally tart, reminiscent of
wild cranberries, but balanced with a touch of mountain honey
and a whisper. It's a refreshing, antioxidant-packed journey that
revitalizes the spirit and cools the soul!




| Frappuccinos

Classic Caffe Frappe 3239

A blizzard of caffeine for the high-altitude explorer! This is our
signature blended expedition, designed to crush the heat of the
trail. We take a concentrated double-shot of our mountain-
roast Espresso and whip it into a frozen frenzy with creamy milk
and a touch of velvet sweetness. Blended with glacier ice to a
smooth, "snow-drift" consistency, it's a thick, frost-covered
journey that delivers a powerful coffee kick in every icy sip.

Hazelnut Mocha Frappe 3269

A frozen descent into a forest of chocolate and roasted nuts! This
blended expedition is the ultimate "Gourmet Blizzard" for the
hungry explorer. We combine our bold mountain-roast Espresso
with a molten dark chocolate foundation and the toasted,
earthy soul of roasted hazelnuts. Everything is whipped together
with creamy milk and glacier ice into a thick, frost-covered
"Praline Slush." It's a decadent, crunchy-textured journey that
feels like a frozen hazelnut truffle with a powerful caffeine kick.

Caramel Frappe 3249

A sun-kissed blizzard captured in a glass! This blended expedition
is the ultimate "Golden Hour" reward for any explorer. We take a
concentrated double-shot of our mountain-roast Espresso and
whip it into a frozen frenzy with buttery golden caramel and
creamy milk. Blended with glacier ice to a smooth, velvet-soft
consistency, it's a sweet, chilled journey that balances the rugged
strength of coffee with a silky, burnt-sugar finish.

Belgium Choco Frappe w269

A deep-territory expedition into the world’s most famous
chocolate heartland! This isn't just a chocolate drink; it's a high-
altitude "Cocoa Blizzard." We use authentic, rich Belgian
chocolate shavings and a molten dark cocoa base, blended into
a frozen frenzy with creamy milk and glacier ice. The result is a
dense, "velvety-snow" texture that carries the sophisticated,
buttery notes of premium European chocolate in every icy sip.
It's the ultimate indulgence for the explorer who settles for
nothing but the finest treasures.

Blueberry Biscoff Frappe & 3279

A wild, high-altitude trek where the berry patches meet the spice
trail! This unique expedition combines the tart, vibrant sweetness
of wild blueberries with the deep, caramelized crunch of
authentic Biscoff biscuits. We whip these together with creamy
milk, glacier ice, and a hint of velvet sweetness into a thick,
"purple-marble" blizzard. It's a multi-textured journey that
balances fruity brightness with a warm—truly a one-of-a-kind
discovery for the adventurous palate.

Bubblegum Frappe % = 3289

A playful, high-energy expedition into the clouds! This vibrant,
caffeine-free journey is designed for the boldest explorers who
want a taste of pure nostalgia. We blend a whimsical
bubblegum nectar—full of those iconic pink, candy-sweet notes
—into a frozen blizzard of creamy milk and glacier ice. It's a
thick, "cotton-candy-soft" trek that's as fun as it is refreshing,
offering a bright pop of flavor that stands out on any trail.

Oreo Frappe 3269

A rugged trek through the "Black-and-White" peaks of the
outpost! This is a legendary expedition designed for the treasure
hunters who love a bit of crunch. We take heaps of dark cocoa
sandwich cookies and blend them into a frozen blizzard of
creamy milk and glacier ice. The result is a thick, "speckled-
snow" texture that delivers a rich, chocolatey crunch followed by
a smooth, silky finish. It's a nostalgic, high-energy journey that's a
favorite at every base camp.

Irish Café Frappe 3259

A spirited trek through the misty highlands of the outpost! This
blended expedition is a sophisticated, "non-alcoholic" homage
to the classic Irish tradition. We take a bold double-shot of our
mountain-roast Espresso and infuse it with a rich, creamy Irish
Cream nectar— Blended with glacier ice and silky milk to a thick
"snow-drift" consistency, it's a smooth, aromatic journey that
feels both rugged and refined.

Matcha Creme Frappe & w3289

A serene trek into the heart of the ancient forest! This vibrant,
"Zen-style" expedition is designed for the explorer seeking a
refreshing, earthy calm. We use premium, stone-ground Jade
Matcha, whisked into a frozen blizzard with creamy milk and a
hint of floral sweetness. Blended with glacier ice to a smooth,
"moss-soft" consistency, it offers a clean, botanical energy boost
without the rugged edge of coffee. It's a bright, velvety journey
that tastes like a spring morning on the high ridges.

<




| Thick Shakes

Peanut Oreo Delicious 3249

A rugged, heavy-duty expedition for the boldest of explorers!
This is where the salt of the earth meets the dark cocoa of the
night. We take our ultra-dense cream base and fold in massive
amounts of crushed Oreo cookies and a rich, creamy peanut
butter foundation. It's a thick, "all-terrain" trek that balances the
savory, roasted notes of the peanut with the iconic chocolate-
cream crunch of the cookie.

Bourbon Milk Punch 3249

A nostalgic trek through the classic cocoa-groves of the outpost!
This expedition features the legendary Bourbon biscuit—a dark,
chocolate-sugar-dusted treasure. We crush these signature
rectangular biscuits and fold them into our ultra-dense cream
base, blending until the "sand-and-stone" texture of the cocoa
cookies is swirled throughout. It's a thick, malty, and deeply
comforting journey that tastes like a cozy campfire snack frozen
into a heavy-duty shake.

Dry Fruit Trekker 3259

The ultimate "high-altitude" fuel for the long-distance trekker!
This is a majestic, nutrient-dense expedition that gathers the
finest treasures from the spice-road markets. We blend our ultra-
dense cream base with a powerhouse mix of premium almonds,
buttery cashews, earthy pistachios, and sun-dried figs. It's a
thick, "jeweled" trek that offers a satisfying crunch and a natural,
honeyed sweetness in every spoonable sip.

The Biscoff Cookie Crunch g 3269

A legendary expedition into the heart of the spice trail! This is
the trek that redefined "Liquid Gold" at the outpost. We take
our ultra-dense cream base and infuse it with a massive payload
of authentic Lotus Biscoff cookie butter and a landslide of
crushed caramelized biscuits. It's a thick, velvet-smooth journey
that delivers deep notes of toasted brown sugar, cinnamon, and
a buttery, "shortbread-style" finish that lingers like a sunset over
the ridge.

Dates Desert Shake @ 3269

The ultimate "High-Altitude" endurance fuel! This isn't just a
shake; it's a powerhouse expedition designed for the long-
distance ranger. We take sun-cured, premium dark dates—the
"caramel of the desert"—and pit them by hand before blending
them into our ultra-dense cream base. It's a thick, "sticky-toffee"
textured blizzard that provides a natural, sustained energy surge
to keep you moving through the toughest terrain.

Fig-and-Frost Shake dp X279

A rustic, high-altitude journey into the sun-drenched orchards of
the valley! This expedition features the rich, jammy heart of sun-
dried figs (Anjeer). We soak these "nectar-treasures” until soft,
then blend them into our ultra-dense cream base. It's a thick,
earthy, and sophisticated trek that balances a unique "honey-
and-hay" sweetness with a delightful, signature crunch from the
tiny fig seeds.

Sitaphal Silk Blizzard g w3259

A trek into the tropical heart of the valley! This is a seasonal
treasure for the explorer who seeks a smooth, "velvet-earth"
sweetness. We take the creamy, floral pulp of hand-scooped
Custard Apples and blend it into our ultra-dense cream base.
It's a thick, "cloud-like" journey that delivers the unique, grainy
sweetness of the fruit with a silky-cold finish. It's a refreshing,
hilgh-altitude reward that tastes like a forest breeze caught in a
glass.

Jackfruit Jungle Shake e 269

A bold trek into the deepest tropical thickets! This is the "Grand
Discovery" for explorers seeking a flavor that is both rugged
and exotic. We take the sun-ripened, honey-colored pods of
the jackfruit and blend them into our ultra-gense cream base.
The result is a thick, aromatic blizzard that delivers a unique,
punchy sweetness—reminiscent of a fusion between banana,
pineapple, and mango—with a dense, meaty texture that only
the "King of Fruits" can provide.

Avocado Green-Gold 3279

A trek into the lush, high-altitude cloud forests! This isn't just a
shake; it's the ultimate "super-fuel" expedition. Known at the
outpost as Butter-Fruit, we take the ricﬁ, emerald-green meat
of perfectly ripe avocados and blend it into our ultra-dense
cream base. It is the silkiest, most velvety journey on our menu
—offering a subtle, nutty sweetness that %eels as smooth as a
fresh trai?after a morning mist.

Elaneer Shake w3289

A refreshing expedition to the tropical shoreline! This isn't just a
shake; it's a pure, hydrating journey through the palms. We take
the silky, translucent meat of young tender coconuts and
blend it with chilled coconut water and our ultra-dense cream
base. It's a thick, "snow-white" blizzard that captures the
delicate, nutty sweetness of the coast—offering a clean,
botanical finish that's as cooling as a sea breeze on a high-ridge
afternoon.




| Ice Cream Shakes

Chocolate Soldier 3179

A deep-core excavation into the heart of the cocoa mines! This is
the fundamental fuel of the outpost, designed for those who
want their chocolate loud and their shakes heavy. We take triple-
churned Dark Cocoa Ice Cream and blend it with a rich
chocolate ganache foundation and our ultra-dense cream base.
It's a thick, "molten-glacier" trek that delivers a powerful, velvety
cocoa hit from the first sip to the final spoon-scrape.

Royal Granuita (Vanilla) 3169

A journey to the purest peaks of the outpost! This is the
"Foundation Trek"—the essential, clean-slate expedition that
every explorer loves. We take premium, triple-churned
Madagascar Vanilla Ice Cream and blend it with our ultra-dense
cream base. It's a thick, ivory-white blizzard that focuses on the
floral, aromatic sweetness of the vanilla bean. Smooth, chilling,
anddelegantly simple, it's the refreshing "White-Out" your palate
needs.

Peppino (Strawberry) 3169

A vibrant trek through the sun-drenched berry fields of the valley!
This is a bright, high-energy expedition that captures the essence
of summer in a frozen jar. We take premium Strawberry Cream
Ice Cream—swirled with real fruit ribbons—and blend it with our
ultra-dense cream base and a splash of strawberry Ice cream
nectar. It's a thick, rose-hued blizzard that balances a creamy,
"velvet-cloud" texture with the tart, zesty snap of sun-ripened.

Tropical Mango 179

A sun-soaked expedition into the heart of the tropical valley! This
is the "King's Trek," celebrating the most prized fruit of the
ridge. We take premium, velvet-churned Mango Ice Cream and
blend it with our ultra-dense cream base and a heavy swirl of
Alphonso nectar. It's a thick, amber-hued blizzard that captures
that unmistakable "honey-and-sunshine" sweetness, offering a
silky, cooling reward that feels like a tropical breeze at high
altitude.

Green Signal (Pistachio) 3179

A sophisticated expedition into the cool, nutty highlands! This is
a refined trek for the explorer who appreciates a subtle, aromatic
reward. We take premium Pista-Créme Ice Cream—infused with
the earthy essence of roasted pistachios—and blend it into our
ultra-dense cream base. It's a thick, soft-green blizzard that offers
a savory-sweet balance, featuring a velvety texture and a
IinI ering, floral nuttiness that feels like a calm morning in the
valley.

Bambino (Butterscotch) 3179

A crunchy, golden expedition through the caramel-coated
canyons! This is the ultimate "high-morale" trek for explorers
who love a bit of texture in their frost. We take premium, triple-
churned Butterscotch Ice Cream—swirled with buttery brown-
sugar ribbons—and blend it into our ultra-dense cream base. It's
a thick, amber-marbled blizzard packed with toasted cashew
praline bits that offer a satisfying crunch in every spoonable sip.

Spanish Mist (Spanish Delight) g% 3199

A legendary expedition into the most sophisticated flavors of the
Mediterranean! This is the "Grand Voyager" of our menu,
designed for the explorer who enjoys a complex, multi-layered
reward. We take premium SpanisL Delight Ice Cream—known
for its unique custard-like base and signature "fruit-and-nut"
infusions—and blend it with our ultra-dense cream base. It's a
thick, ivory blizzard featuring hints of caramel, roasted nuts, and
a whisper of exotic fruit that lingers like a sunset over the
Spanish coast.

Blue-Mountain (Blueberry) 3179

A refreshing ascent into the cool, misty highlands! This is a
vibrant, "berry-bold" expedition for explorers who crave a
balance of sweetness and a tangy mountain snap. We take
premium Blueberry Cream Ice Cream—swirled with wild berry
compote—and blend it into our ultra-dense cream base. It's a
thick, violet-hued blizzard that delivers a burst of forest-fresh
flavor, leaving a trail of tart, juicy notes that feel as crisp as a
morning on t%e peaks.

Cold Coffee (Regular) 3159

The essential morning fuel for every outpost expedition! This is
the "Base Camp Classic"—no frills, just pure high-altitude
performance. We take a double-strength extraction of our
signature house-blend beans and flash-chill it before blending
it into our creamy dairy base. It's a smooth, frothy journey that
delivers a bold caffeine kick with a perfectly balanced, velvety
finish. It's the reliable compass you need to navigate any trek.

Floating Drinks

Espresso Bomb 3249

Prepare for a "High-Voltage" surge to the system! This is the
"Espresso-Bomb Eruption," a tactical, effervescent strike
designed for the explorer who needs an immediate "Summit-
Boost." We start with a glass filled with "Glacial-Shard" crisp
sparkling soda water rising in columns of bubbles. Then, we
drop a "Thermal-Charge" of freshly brewed espresso into the
fizz, finished with a zesty lime-mist and a mineral-pinch of salt.

Golden Summer Oasis g 289

A radiant fusion of two iconic summer fruits. This vibrant float
features the lush, honeyed sweetness of sun-ripened Alphonso
mango blended seamlessly with the crisp, hydrating essence of
freshly pressed watermelon. The result is a stunning sunset-
hued nectar that transitions from tropical richness to a clean,
refreshing finish. Topped with a signature layer of Ice Cream, it's
a luxurious celebration of peak-season flavors.

Emerald Ocean Float 3289

A striking duo of vibrant colors and crisp flavors. This float
features a tart Green Apple base layered with the exotic, citrusy
notes of Blue Curacao. The electric blue and bright emerald
hues create a stunning visual contrast, topped with a smooth
Ice Cream that balances the refreshing zest with a luxurious,
silky finish.

Lychee Rose Velvet Float e 289

A masterpiece of floral architecture, this float layers the
translucent, honeyed sweetness of lychee with the deep,
ethereal fragrance of crushed rose syrup. The experience is
anchored by a generous crown of our signature velvet-spun Ice
cream, which creates a mesmerizing marble effect as it cascades
into the chilled botanical nectar. It is a graceful, slow-sipping
indulgence designed for the discerning palate.




| Sparkling Refreshers

Virgin Mint Mojito 3199

The fundamental "Clear-Path" expedition! This is the essential
hydration gear for every ranger at the outpost. We take hand-
picked, garden-fresh mint leaves and zesty lime wedges,
muddling them just enough to release their botanical oils without
the bitterness. Topped with chilled glacial soda and a touch of
pure cane-sugar nectar, it's a sparkling, effervescent trek that's as
crisp as a mountain stream.

Green Apple Mojito 3199

A sharp, high-energy expedition into the crisp orchards of the
ridge! This is the "Electric Trek," designed tor explorers who
want a mojito with a serious "zip." We combine tart Green
Apple nectar with our signature muddled garden mint and zesty
lime wedges. Charged with chilled glacial soda, it's a sparkling,
neon-hued infusion that balances a mouth-watering sour snap
with a clean, botanical finish.

Cranberry-Cloud Mojito 3199

A bold, tart expedition through the wild berry thickets of the
ridge! This is the "Sunset Trek," offering a sophisticated balance
of sharp fruit notes and cool botanical refreshment. We take
premium, ruby-red Cranberry nectar and muddle it with fresh
mint leaves and hand-pressed lime wedges. Topped with chilled
glacial soda, it's a sparkling, jewel-tonez?infusion that delivers a
dry, zesty snap—perfect for the explorer who prefers a more
complex, less sugary reward.

Blue Lagoon Mojito « 199

A mesmerizing expedition into the deep blue lagoons of the
tropical ridge! This is the "Voyager's Oasis," designed for the
explorer who wants a drink as vibrant as a clear mountain lake.
We blend the exotic, orange-peel notes of Blue Curacao with
our signature muddled garden mint and zesty lime wedges.
Charged with chilled glacial soda, it's a sparkling, neon-blue
infusion that balances a subtle citrus sweetness with a sharp,
botanical finish.

Kiwi Gooseberry Mojito 3199

A rugged, "off-trail" expedition into the lush, tangled vines of
the valley! This is the "Textured Trek," designed C?]or explorers
who love a drink they can sink their teeth into. We take fresh,
sun-ripened Kiwi fruit and muddle it directly with cool mint
leaves and tart lime wedges. Charged with chilled glacial soda,
it's a sparkling, verdant infusion that balances a tropical, "kiwi-
meets-citrus" sweetness with a delightful, seedy crunch.

Passion Beach Mojito w 219

A high-intensity expedition into the heart of the tropics! This is
the "Solar Trek," designed for explorers who crave a bold, exotic
flavor profile that packs a serious punch. We take the aromatic,
tangy essence of sun-ripened Passion Fruit—complete with its
signature tropical "zing"—and muddle it with garden-fresh mint
and sharp lime wedges. Topped with chilled glacial soda, it's a
sparkling, amber-gold infusion that delivers a tart, floral
sweetness that cuts through the heat like a desert breeze.

Pink Lady Mojito 3199

A sun-drenched trek through the wild berry thickets of the valley!
This is the "Summer-Peak Expedition," capturing the essence of
a high-altitude garden in a glass. We take fresh, hand-picked
Strawberry hearts and muc?dle them until they release their
sweet, ruby nectar, then toss in garden-fresh mint and zesty lime
wedges. Charged with chilled glacial soda, it's a sparkling, rose-
huedg infusion that balances a bright, jammy sweetness with a
crisp, botanical finish.

Blueberry Mist Mojito 3199

A cool, misty ascent into the high-altitude berry patches! This is
the "Midnight Trek," designed for explorers who want a
sophisticated, deep-fruit experience. We take plump, wild
Blueberry nectar and muddle it with garden-fresh mint and
zest{ lime wedges. Charged with chilled glacial soda, it's a
sparkling, violet-hued infusion that balances a dark, jammy
sweetness with a sharp, botanical snap—offering a refreshing
"Berry-Freeze" that clears the trail.

Lychee & Rose Mojito 3199

An elegant, floral expedition into the hidden gardens of the
ridge! This is the "Silk-Road Trek," designed for explorers who
appreciate a sophisticated, aromatic reward. We blend the
delicate, pear-like sweetness of exotic Lychee with a whisper
of premium Rose nectar. Muddled with garden-fresh mint and
sharE lime wedges, and topped with chilled glacial soda, it's a
sparkling, pale-pink infusion that feels like a breeze through a
mountain valley in bloom.

Watermelon Ruby Mojito 3199

The ultimate "High-Hydration" trek for the sun-scorched
explorer! This is the "Oasis Expedition," capturing the cooling
essence of the valley's juiciest harvest. We take freshly pressed
Watermelon nectar and muddle it with garden-fresh mint and
zesty lime wedges. Charged with chilled glacial soda, it's a
sparkling, ruby-bright infusion that hits like a cold splash from a
mountain waterfall—light, incredibly crisp, and naturally
revitalizing.

Japanese Honey Yuzu Mojito i 3219

A premium, cross-continental trek for the most discerning
explorers! This is the "Zen Summit," blending the rare, aromatic
citrus of the Far East with the golden warmth of the valley. We
take authentic Yuzu nectar—a unique Japanese citrus that
tastes like a hybrid of wild mandarin and lime—and balance its
sharp "zing" with pure, mountain-harvested Honey. Muddled
with garden-fresh mint and lime wedges, and topped with
chilled glacial soda, it's a sparkling, pale-gold infusion that is
profoundly fragrant and incredibly sophisticated.

<




| Fresh juice Pure

Ruby Hydrator (Watermelon) 3199

The most essential "High-Altitude Canteen" on the menu! This is
the "Waterfall Trek," offering immediate relief to sun-scorched
explorers. We take ice-cold, sun-ripened watermelons and cold-
press them to extract every drop of their naturally sweet, pink
nectar. Served unfiltered, it's a light, refreshing, and deeply
hydrating liquid harvest that washes away the dust of the trail in a
single sip.

Golden Sunburst (Orange) 3199

The ultimate "Morning Compass" for the early-rising explorer!
This is the "Liquid Sunshine Trek," designed to jumpstart your
senses with a high-voltage burst of citrus. We hand-select the
finest Valencia and Nagpur oranges, cold-pressing them to order
to ensure every dror of zesty, aromatic oil and sweet nectar
makes it into your glass. vibrant-orange infusion that delivers a
‘cahng)(/:l "wake-up call" to keep your energy peaked for the climb
ahead.

Power-Pour (Pomegranate) 3199

A high-endurance trek for the heart of a true explorer! This is the
"Ruby-Vitality Expedition," known throughout the ridge as the
most powerful "Life-Fuel" in our collection. We take plump,
deep-red pomegranate pearls and gently press them to release
their jewel-toned nectar. vibrant infusion that offers a
sophisticated balance of tart "mountain-snap" and a deep, wine-
like sweetness—delivering a potent dose of energy for the
steepest climbs.

Tropical Tide (Pineapple) 3199

A sharp, sun-drenched expedition to the island groves of the
valley! This is the "Zesty-Coast Trek," perfect for the explorer
who needs a high-energy kick to cut through the mountain
humidity. We take golden, sun-ripened pineapples and cold-
press them to capture their bright, tangy nectar and natural
frothy "sea-foam" top. vibrant-yellow infusion that delivers a
tropical "zing" so powerful it clears the trail ahead.

Velvet Valley (Papaya) 3199

A smooth, sun-drenched descent into the tropical heart of the
ridge! This is the "Gentle-Trail Expedition," specifically designed
for explorers seeking a buttery, low-acid fuel. We take pertectly
ripened, coral-fleshed Papayas and cold-press them into a thick,
luxurious nectar that is as soft as a mountain mist. It's a 100%
natural, vibrant orange infusion that offers a mild, musky
sweetness and a soothing, "cloud-like" finish on the palate.
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GENTLE WARM-UP

SOUP

THE GREEN BOWL

SALAD

Broccoli & Coconut Soup 249

A refreshing expedition where the forest meets the coast! We've
taken vibrant, emerald broccoli florets and simmered them in a
luxurious, silky coconut milk broth. This isn't your typical heavy
cream soup; it’s a light, botanical trek that balances the earthy,
nutrient-rich snap of broccoli with the smooth, tropical sweetness
of pressed coconut. It’s a clean, dairy-free hug in a bowl that leaves
you feeling energized and ready for the next trail!

Roasted Mushroom Soup 249

A deep, soulful expedition into the heart of the woods! This isn't
just a soup; it’s a warm embrace on a misty mountain morning. We
take wild forest mushrooms and slow-roast them with fresh thyme
and whole garlic cloves until they are caramelized and bursting
with umami. We then blend them into a velvety, cream-kissed
broth that’s as rich as it is comforting. It’s an earthy, silky trek that
brings the quiet peace of the forest straight to your bowl!

(@) Creamy Chicken Soup & 3249

The ultimate "Base-Camp Comfort" for a weary traveler! This is the
"Hearth-Fire Journey," designed to warm your spirit after a long
trek through the misty ridges. We take slow-simmered chicken
breast, shredded into tender "trail-bites,” and fold them into a rich,
velvety herb-butter roux. Finished with a heavy splash of fresh
dairy cream and a whisper of cracked black pepper, it’s a thick,
ivory-hued brew that feels like a warm hug in a bowl—savory,
smooth, and deeply restorative.

(®) Chicken & Leek Soup s 249

A rustic, time-honored classic from the northern outposts! We've
taken tender, slow-poached chicken breast and simmered it
alongside sweet, buttery sautéed leeks to create a broth that is the
definition of "home-style comfort.” This soup is a gentle, savory
trek that avoids heavy spices in favor of delicate, garden-fresh
aromatics. It’s the ultimate "recovery fuel” for a weary ranger
looking to warm their soul after a long day in the wild.

(@) Caesar Herb Bowl 3369/3389

A legendary expedition into the world of crisp, cool greens! We’ve
gathered the freshest crunchy Romaine hearts, hand-torn to
ensure every leaf holds its peak texture. These greens are tossed in
our ‘outpost-made” creamy Caesar dressing—a rich, savory
emulsion of parmesan, Crowned with a mountain of shaved Grana
Padano cheese and butter-toasted herb croutons, it’s a refreshing,
high-altitude journey that never goes out of style!

(®)Bangkok Blast Chicken 3399

Get ready for a high-velocity flavor explosion! This isn't just a salad;
it’s a vibrant, multi-sensory trek through the spicy outposts of the
East. We’ve taken tender chicken strips and tossed them in our
legendary "Bang Bang" sauce—a creamy, sweet-and-spicy fusion
that packs a punch. All this sits atop a refreshing mountain of
shredded purple cabbage, crisp cucumbers, and julienned
carrots. It’s a crunchy, zesty, and electrifying journey that keeps
your taste buds on their toes!

(@) Mediterranean Egg Harvest 3369

A bright and breezy expedition to the azure coasts! We’ve taken
creamy, farm-fresh hard-boiled eggs and chopped them into
hearty chunks, tossing them in a light "Coastal Vinaigrette" instead
of heavy mayo. This trek is loaded with the vibrant treasures of the
Mediterranean: salty Kalamata olives, tangy Feta crumbles, sun-
dried tomatoes, and crisp Persian cucumbers. It’s a protein-
packed, refreshing journey that feels like a sun-drenched afternoon
on a Greek hillside!

(@) Broccoli & Cashew Salad 3399

A high-vitality "Green-Belt" expedition for the health-conscious
explorer! This isn't just a side dish; it’s a Nutrient-Dense Power
Bowl designed to fuel your next climb. We take blanched, forest-
green Broccoli florets and toss them with sweet sun-gold corn,
crisp garden lettuce, and creamy paneer cubes (for the Veg Trek)
or succulent grilled chicken bites (for the Non-Veg Expedition).
Finished with a dusting of grated snowy cheese and buttery roasted
cashews.



SPARK OF FLAVOR

APPETIZIER
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Alpine Cheese Potato Skins X279

The ultimate "rugged” comfort food! We’ve taken thick-cut, rustic
potato jackets and hollowed them out to create a perfect crispy
vessel. These "boats” are double-baked to achieve a shattering
golden skin, then loaded to the brim with a molten blend of sharp
Cheddar and smoky Mozzarella. Topped with a sprinkle of fresh
chives and savory herb dust, these skins are a hearty, high-energy
fuel source for any ranger coming in from the cold!

o

(®) Lacto-Cheesy Golden Treks 3399

A rich, velvety adventure for the ultimate comfort-seeker! We've
taken our signature crispy chicken and given it a dual-layer power-
up. First, the chicken is marinated in a tangy lacto-buttermilk
brine to ensure it stays impossibly juicy and tender. Then, it’s
crowned with a thick, molten blanket of premium melted cheese.
It’s a smooth, savory, and incredibly satisfying journey that feels
like a warm hug at the end of a long mountain trail!

249

A vibrant trek through the hills of Tuscany! We’ve taken thick slices
of artisan ciabatta, toasted them over an open flame until they
reach a "perfect-crunch” gold, and rubbed them with fresh bell
Peppers. Each slice is crowned with a refreshing mountain of vine-
ripened Roma tomatoes, hand-dredged in cold-pressed extra
Butter, cracked black pepper, and torn Genovese basil. It’s a
bright, botanical explosion that captures the very essence of a
summer garden in every bite!

Italian Tomato Bruschetta

Mozzarella Cheese Sticks 329

A legendary expedition into the land of the "Ultimate Cheese-Pull!"
We’ve taken thick batons of premium, high-stretch Mozzarella
and encased them in a double-reinforced herb crust. Fried to a
perfect sun-kissed amber, these sticks are designed to hold their
molten core until the very moment you snap them open. It's a
smooth, buttery, and incredibly satisfying journey that scales the
heights of cheesy perfection!

Corn & Cheese Cutlets 329

A sun-kissed treasure from the high plains! We’ve blended sweet,
juicy kernels of golden corn with a rich, melting heart of creamy
processed cheese and mashed mountain potatoes. Each cutlet is
shaped into a perfect "finger shape” and coated in a fine-grain
golden crust that fries to a delicate, airy snap. It's a sweet-and-
savory expedition that captures the warmth of a harvest field in
every crunchy bite!

4

(@) Raging Bull Chicken &Cheese 3369

Description: A high-octane expedition for the boldest rangers!
We've taken prime chicken breast chips, marinated them in a
"Stampede” of cracked black pepper and smoky spices, then
seared them to lock in the fire. These rugged strips are then
stampeded with a double-thick layer of molten Monterey Jack and
sharp Cheddar. It’s a powerful, protein-packed trek that combines
the raw energy of the wild with the smooth, velvety comfort of an
outpost feast!

.‘ ‘- il

(®) Fireball Chicken Treks

3369

Prepare for a spicy orbital descent! We've taken lean, tender
minced chicken and hand-rolled them into perfect "meteors” of
flavor. Each meatball is infused with a high-intensity blend of
crushed bird’s eye chilies, toasted cumin, and smoky paprika, then
seared to lock in the juices. Glazed in our signature Volcanic Ember
Sauce, these bites deliver a slow-building heat that’s balanced by a
savory, herb-flecked finish.



THE EXPEDITION

STARTERS

(@) Chicken Popcorn Embers 279

Small in size, but massive in spirit! These are the ultimate "snack-
attack” treasures—bite-sized nuggets of premium chicken,
marinated in a secret blend of twelve mountain spices and fried
until they’re explosively crunchy. Like tiny sparks from a campfire,
each "ember" delivers a savory pop of flavor that’s impossible to
stop eating. Perfect for light snacking on the move or as a crunchy
companion to your favorite drink!

(®) Captain’s Fish & Chips 429

Cast off on a flavor voyage with the ultimate seaside treasure! We
take premium, flaky white fish fillets and dip them into our
signature "Golden-Mist" batter—a light, bubbly coating that fries to
a delicate, amber-crisp finish. Served alongside a hearty mound of
our Classy Golden Sands (Salted Fries), this dish is a legendary
balance of soft, steaming-hot fish and a satisfying, salty crunch. It’s
a timeless trek that brings the fresh breeze of the coast right to
your table!

(@) Silver-Stream Fish Fingers 3419

Cast a line for the ultimate crispy treasure! These aren't your
average snacks—we’ve taken premium, flaky white fish and cut
them into perfect "explorer batons.” Each finger is hand-dredged in
a golden panko-crumb armor that delivers a loud, satisfying
crunch, protecting the steaming-hot, tender fish inside. It’s a
clean, savory, and high-protein fuel source for any ranger looking
for a lighter trek!

\_‘ -
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() Dynamite Prawn Eruption =~ 3449

Get ready for a tidal wave of flavor! We've taken plump, ocean-
fresh prawns and given them a high-definition crunch before
tossing them in our legendary Dynamite Glaze. This velvety,
glowing-orange sauce is a bold fusion of creamy aioli, fiery
Sriracha, and a drizzle of wildflower honey. Each prawn is a “flavor
bomb" that starts with a silky sweetness and finishes with a zesty,
spicy bang that will have your taste buds cheering for more!

(®@)Golden Scout Nuggets 329

The ultimate bite-sized fuel for explorers of all ages! We’ve taken
tender, premium chicken and shaped them into perfect "golden
nuggets” of pure joy. Each piece is coated in a velvety-smooth,
tempura-style batter that fries to a delicate, sun-kissed gold. They
are light, savory, and incredibly "poppable’—designed for quick
energy on the trail or as a classic comfort snack at the outpost.

(@) Molten Lava Cheese Balls 3329

A golden treasure chest of gooey delight! We’ve taken a premium
blend of melted Mozzarella, sharp Cheddar, and Monterey Jack,
seasoned them with a whisper of mountain herbs, and locked them
inside a shattering, golden-breaded shell. These aren't just snacks
—they are "flavor grenades” that deliver a warm, stretchy, and
incredibly satisfying cheese-pull with every single bite. It’s the
ultimate comfort fuel for any explorer looking for a smooth and
savory reward!

(®)Golden Crunch Lollipops 3349

Elevate your snacking game to new heights! Our Golden Summit
Lollipops are the ultimate "peak” of crispy chicken. We’ve expertly
prepped succulent chicken legs into these iconic, easy-to-hold
drumettes and coated them in a heavy-duty, crinkle-crunch
batter. Fried to a glorious, toasted-gold finish, they deliver a
massive, savory snap that gives way to steaming-hot, juicy meat
inside. It’s a clean, handheld trek through the very best of comfort
food!



RANGER’S GOLDEN

STRIPS

(@)The Smoky BBQ Strips 3359

Rustle up some serious flavor with these rugged, hickory-infused
chicken treasures. We take our premium, hand-cut chicken
tenders and drench them in a thick, honey-sweetened BBQ glaze.
Each strip is a map of smoky trails, featuring a deep charred
aroma, a tangy tomato base, and a smooth finish that sticks to
your ribs. It’s the ultimate comfort food for any hungry ranger!

(®) Dynamite Chicken Strips 3369

Get ready for a flavor eruption! We’ve taken our signature golden-
crisp chicken tenderloins and drenched them in our high-intensity
Dynamite Glaze. This thick, velvety sauce is a bold fusion of
creamy aioli, fiery Sriracha, and a touch of golden honey. It starts
with a rich, cooling sweetness and finishes with a zesty "bang" that
keeps you coming back for more. It’s the ultimate crunchy, messy,
and spicy trek for bold explorers!

(®) Peri-Peri Ember Strips 3349

A high-intensity trek for the truly bold! We’ve taken our premium,
hand-breaded chicken tenderloins and drenched them in a vibrant
Peri-Peri glaze. Infused with sun-dried African bird’s eye chilies,
roasted garlic, and a bright splash of citrus, these strips are glowing
with flavor. It’s a smoky, tangy, and spicy adventure that starts
with a spark and finishes with a delicious, zesty heat!

3379

An "Expedition-Level" appetizer that brings the aromatic freshness
of the high-valley groves to your plate! This is the "Emerald-Grove
Strike,” featuring succulent, hand-cut chicken strips marinated in
our signature "Alpine-Green” Pesto. Each strip is coated in a light,
“Timber-Crunch” breading and flash-fried to a golden crisp, then
tossed in a secondary glaze of creamy basil, roasted garlic, and
parmesan nectar. It’s a 100% savory trek that balances the herbal
brightness of the grove with a deep, protein-rich satisfaction.

(®) Forest Creamy Strips

(@) Crusted Titan Strips 3349

Prepare for the most rugged crunch in the kingdom! We've
upgraded our signature chicken by coating every tenderloin in a
shattering corn-flake armor. This unique, rustic breading creates a
"mega-crunch” that’s thicker and heartier than your average strip.
Fried to a glowing sunset gold, these strips stay incredibly juicy on
the inside while delivering a thunderous, toasted-corn snap with
every single bite.

1329

Why choose one path when you can conquer them all? This is the
grandest feast in the kingdom, a massive landscape of our finest
golden-fried treasures. From crunchy mountain peaks to savory
valley bites, this platter is a map of pure satisfaction. Whether
you’re sharing with a fellowship of friends or fueling up for a
massive solo trek, this assortment delivers a high-definition
crunch in every single corner!

(@) Golden Fortress Platter



DRAGON'’S NEST

MOMO

(@) Dynamite Momo Eruption 3329

Prepare for a flavor explosion that lives up to its name! These aren't
just snacks; they are hand-pleated "flavor bombs" designed for the
boldest explorers. We take our juicy, steam-softened momo and
toss them in a high-intensity Dynamite Glaze—a spicy, creamy,
and slightly sweet fusion sauce that coats every ridge. It’s a fiery
trek for your taste buds that finishes with a satisfying, zesty bang!

(®)Peri-Peri Ember Momo 3329

A fiery expedition for those who crave a legendary "kick!" We’ve
taken our hand-crafted, juicy momo and tossed them in a high-
heat Peri-Peri glaze. Infused with African bird's eye chilies, toasted
garlic, and a splash of bright citrus, these momos are glowing with
flavor. It’s a smoky, tangy, and spicy trek that starts with a spark
and ends with a delicious flavor eruption!

(®) Snowcap Creamy Momo 3329

A velvety expedition to the peak of comfort! We take our hand-
pleated, steaming-hot momo and drench them in a luxurious, silky
white cream sauce. Infused with toasted garlic, a hint of black
pepper, and a secret blend of mild herbs, this sauce wraps every
momo in a warm, buttery hug. It’s rich, savory, and perfect for
those who want a smooth, mild adventure without the spice!

(@) Golden Fried Momo 3329

A "High-Altitude" crunch that protects a savory, hidden valley! This
is the "Golden-Ridge Expedition,” where our hand-folded momos
are taken from the steam-baskets and plunged into a "Flash-Fire"
golden bath. The result is a thin, "Obsidian-Crisp” shell that shatters
upon entry, revealing a succulent, steaming interior of seasoned
protein or garden-fresh vegetables. It is a 100% rhythmic
experience—balancing the aggressive snap of the fried exterior
with the soft, juicy "Oasis-Center."

(®) Smoky BBQ Momo 3329

Saddle up for a flavor expedition to the smoky wild west! We've
taken our signature juicy momo and drenched them in a thick,
hickory-infused BBQ glaze. This bold sauce is a rugged map of
flavors—sweet from dark brown sugar, tangy from sun-ripened
tomatoes, and finished with a deep, charred smokiness that lingers
like a campfire. It’'s a hearty, fusion adventure that perfectly
bridges the gap between the Himalayas and the open range!

(@) Mixed Momo Platter

Can’t decide which trail to take? Embark on the ultimate
Himalayan expedition with our Mixed Momo Platter! This curated
collection brings together a variety of our signature momos in one
epic feast. From the crunchy peaks of our fried varieties to the
velvety valleys of our creamy creations, it’s a diverse map of flavors
designed for the curious traveler who wants to taste it all!

999



THE CHEF’S

SIGNATURE
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Basil Coconut Mushroom

3349

A magical vegetarian expedition into the heart of a tropical
rainforest! These plump, juicy button mushrooms are double-
coated for a satisfying crunch and drenched in our velvety
coconut-basil glaze. It’s a dreamlike combination of silky coconut
milk, aromatic Thai basil, and a hint of lemongrass that brings a
burst of refreshing, herbal sunshine to every bite. Earthy, creamy,
and totally exotic!

(@) Chicken Cordon Bleu 369

A legendary dish fit for the bravest knights and noble explorers!
This isn't a snack—it's a grand feast. We take a succulent, hand-
breaded chicken breast and stuff it with a hidden treasure of
savory smoked Sausage and a molten core of creamy Swiss cheese.
It’s golden-fried to a perfect "shield-like" crunch on the outside,
while the inside remains tender, juicy, and bursting with cheesy
magic.

Cheese Crumbed Mushrooms 2389

A hidden treasure from the woodland floor! We’ve taken plump,
earthy button mushrooms and stuffed them with a secret garlic-
herb cheese blend before rolling them in a "shattering” panko-
crumb armor. Fried to a beautiful toasted amber, these bites offer
a spectacular contrast: a crispy, savory shell that gives way to a
burst of juicy mushroom and a molten, velvety cheese center. It's
a sophisticated, earthy trek for the veggie-loving explorer!

Feta & Forest Spinach Flutes 3339

Embark on a savory journey to a hidden Mediterranean garden!
These crispy, golden-fried "scrolls” are made from delicate, flaky
pastry hand-rolled around a rich treasure of fresh chopped
spinach and creamy, tangy feta cheese. Each bite is a magical
combination of a "shattering” outer crunch and a warm, melt-in-
your-mouth herbal center. They’re light, savory, and perfectly
balanced—the ultimate snack for hungry explorers!

3359

Get ready for a flavor firework that’s both sweet and snappy! These
juicy, bite-sized chicken treasures are tossed in a vibrant crimson
glaze made from sun-ripened red chilies and golden honey. Each
bite starts with a delicious, sticky sweetness before a zesty lemon
spark wakes up your taste buds. It’s a colorful, bold snack that’s
perfectly balanced—not too spicy, not too sweet, just purely
addictive!

(@)Honey-Zest Crimson Bites

359

A ultimate "Base-Camp Appetizer" for the hungry mountaineer!
This is the "Warm-Hearth Expedition,” designed to provide
immediate savory comfort. We take thick slices of artisanal bread,
toasted until they have a “crunchy-crag” exterior, and slather them
in our house-made garlic herb butter. Topped with a generous
"glacier” of melted mozzarella and cheddar, each piece is baked
until bubbling and golden-brown. Finished with a fresh parsley leaf
garnish, it’s a pulls-apart, gooey journey that prepares your palate
for the trek ahead.

Cheese Garlic Bread



THE GOLDEN CANYON

RIS

Classic Sea Salt Fries RN79

Sometimes the simplest treasures are the best! These are our
legendary potatoes, fried until they reach a perfect "sunset gold.”
We toss them in a light dusting of fine sea salt while they are still
sizzling, making them crispy, fluffy, and impossible to resist. They
are the ultimate "sidekick” for any adventurer looking for a reliable,
salty crunch!

Peri Peri Dusted Fries 249

Get ready to add a little "spark” to your snack time! Our classic
golden fries take a trip through a whirlwind of Peri Peri spices.
While they’re still sizzling hot, we toss them in a vibrant, zesty dust
made from dried bird's eye chilies, citrus zest. They’re bright, tangy,
and have just enough of a playful "zing" to make your tongue tingle
with excitement!

2369

Tomato Basil Veg Loaded

Take a trip to a sun-drenched Italian garden! We start with a
massive mountain of our signature golden fries and load them up
with a vibrant chunky tomato-basil and paneer. It’s topped with a
melt-in-your-mouth layer of gooey mozzarella and a drizzle of
herb-infused oil. It’s like a margherita pizza and a plate of fries had
a delicious party—sweet, savory, and incredibly cheesy!

(@) Emerald Peak Loaded Fries 3279

Take your taste buds on a trek through a lush forest of flavor! We
start with a towering base of our signature golden-crisp fries and
load them with tender, flame-grilled chicken tossed in our vibrant
basil pesto sauce. This mountain is finished with a "snowfall" of
melted mozzarella and a drizzle of creamy garlic aioli. It’s a savory,
herb-filled journey that’s rich, earthy, and totally legendary!

(@) Gourmet Potato Shaker 279

It’s a snack, it’s a game, and it’s a flavor explosion all in one! We’ve
taken tender, bite-sized chicken popcorn and mixed it with mini
crispy potato pops for the ultimate crunchy duo. But here’s the
best part: they come in a special "Adventure Box". give it a wild
shake, and watch as every piece gets coated in a savory, salty, and
slightly smoky sparkle!

(®)Zinger Chicken Loaded Fries 3369

Get ready for a mountain of crunch that erupts with flavor! We
take a massive heap of our signature golden fries and pile them
high with crispy, double-breaded Zinger chicken chunks. These
golden nuggets are tossed in a spicy-savory seasoning and
smothered under a molten lava flow of creamy cheese sauce and a
drizzle of our special Sauce. It’s a bold, protein-packed adventure
that’s built for the bravest explorers!

(®) Peri Peri Chicken Loaded 3369

Prepare for a flavor eruption! We take a massive canyon of our
signature golden fries and pile them high with tender, flame-
grilled Peri-Peri chicken strips. This mountain of crunch is
smothered in a lava flow of warm, melty cheddar cheese and
finished with a double drizzle of creamy garlic aioli and our zesty
Peri-Mayo spark. It’'s a bold, protein-packed expedition that’s
smoky, tangy, and totally legendary!

(@) Chicken Poutine Loaded Fries 369

Get ready for a cozy mountain expedition! We've taken the
legendary Canadian classic and given it a hearty chicken twist. A
massive base of our extra-crunchy golden fries is topped with
tender, pulled keema chicken and smothered in a thick, savory
velvet texter. To finish the adventure, we add a "snowcap" of melty
mayo that pulls with every forkful. It’s a warm, savory hug in a bowl!



THE GOLDEN FOLD

OUESADILLA

Caesar Veg Quesadilla 2399

A classic salad favorite gets a warm, toasted makeover! This
quesadilla is a “crispy secret’ filled with fresh, crunchy garden
greens and savory roasted veggies tossed in our legendary creamy
Caesar dressing. We've tucked them inside a large flour tortilla with
a generous blanket of melty Mozzarella and a dusting of sharp
Parmesan cheese. It’s toasted until golden and "freckled,” giving
you a warm, cheesy crunch with a cool, herb-filled heart!

Creamy Paneer Quesadilla 399

Imagine a fluffy white cloud made of cheese and magic! This
quesadilla features large, soft flour tortillas stuffed with tender
cubes of fresh paneer that have been tossed in a mild, velvety
sauce. We add a massive layer of shredded mozzarella that melts
into every nook and cranny, creating the ultimate gooey treasure.
It’s toasted until the outside is "biscuit-crisp” while the inside
remains a warm, milky masterpiece.

(@) Smoky Chicken Quesadilla 3429

A "High-Altitude" landscape of melted lava and toasted terrain! This
is the "Sun-Seared Ridge-Fold,” a large, flour tortilla griddled to a
"Golden-Fortress" finish. We map out the interior with a dense layer
of succulent, spice-rubbed chicken, sautéed bell peppers, and
caramelized onions. The entire territory is then locked down with a
massive "Volcanic-Melt" of sharp cheddar and gooey mozzarella,
creating a toasted, hand-held expedition that is 100% savory,
cheesy, and satisfying.

() Pesto Chicken Quesadilla 439

Embark on a savory journey to a world of bright, herbal magic! This
quesadilla is packed with tender, flame-grilled chicken strips that
have been marinated in our vibrant basil pesto sauce. We've
layered the chicken with a "snowfall” of melty mozzarella and a
hint of creamy garlic spread, then tucked it all into a large flour
tortilla. It’s toasted until the outside is golden-brown and crispy,
creating a warm treasure chest filled with the fresh scents of a
summer garden!

THE CRYSTAL CRISP

WING

(@) Zesty Crimson Heat Wings 3369

Get ready to send your taste buds on a high-flying adventure!
These succulent chicken wings are marinated in our secret "Sun-
Kissed" Peri Peri sauce, then grilled and tossed until they glow
with a vibrant, zesty glaze. They have a playful "snap” on the
outside and stay incredibly juicy on the inside. It’s a bright, bold
snack that packs a punch of citrusy sunshine and a gentle, smoky
spark in every single bite!
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(@) Oak-Smoked Wings 369

Get ready for a sticky, smoky adventure! These plump and juicy
chicken wings are slow-roasted to perfection and smothered in
our signature Hickory BBQ sauce. It’s a thick, sweet, and tangy
glaze that tastes just like a backyard summer party. With a slight
“char” from the grill and a heart of tender, falling-off-the-bone
chicken, these wings are the ultimate comfort food for hungry
explorers!

(@) Royale Creamy Wings 3389

Prepare for a feast fit for a prince or princess! These wings are a
luxurious departure from the ordinary, drenched in our velvety,
signature Alfredo "Crown" Sauce. Imagine plump, juicy chicken
wings bathed in a rich river of fresh cream, melted butter, and aged
Parmesan cheese. It’s a smooth, savory, and sophisticated treat
that swaps the heat for a "royally” creamy finish that melts in your
mouth!

(@) Emerald Basil & Coconut 3389

Embark on a tropical taste trek to a hidden island paradise! These
juicy wings are coated in a magical, glowing green glaze made from
fresh garden basil and creamy coconut milk. It’s a one-of-a-kind
flavor adventure that combines the sweet, velvety smoothness of
the tropics with the refreshing herbal “zing" of a secret forest. Silky,
aromatic, and totally unique—these wings are a treasure waiting to
be discovered!



BUTCHER’S BLOCK

STIEAKS

3349

Who says steaks are only for meat-eaters? Our Signature Paneer
Steak is a thick, hand-cut slab of premium, milky paneer, seared on
a sizzling grill until it wears a beautiful golden-brown crust. It’s
basted in our secret herb-infused "Magic Butter” and served atop a
mountain of creamy mashed potatoes. It’s a hearty, protein-packed
masterpiece that’s soft on the inside and perfectly charred on the
outside!

Classic Paneer Steak

(@) Parmesan Chicken Steak 3429

A "High-Elevation” culinary ascent that combines rugged protein
with a sophisticated, frost-like finish! This is the "Snow-Capped
Peak,” featuring a premium, tenderized chicken breast fillet seared
to a "Golden-Basalt" crust. We blanket the steak in a rich, velvety
white-cream reduction and crown it with a heavy "Alpine-Drift" of
freshly grated aged Parmesan cheese. It is a 100% indulgent trek
that balances the savory, pan-seared depths of the chicken with
the sharp, salty brilliance of the high-pasture cheese.

() Creamy Mushroom Chicken 3439

A classic favorite from the heart of the woods! This dish features a
succulent, flame-grilled chicken breast that’s tender enough to
cut with a fork. It’s completely smothered in our luxurious "Cloud
Cream" sauce, which is packed with earthy, sautéed button
mushrooms and a hint of fresh thyme. It’s a rich, velvety, and
deeply satisfying meal that feels like a warm hug on a plate!

(@) Peri Peri Chicken Steak 3429

Get ready for a zesty adventure that’s full of sunshine! This dish
features a plump, juicy chicken breast marinated in our secret
“Tropical Glow" Peri Peri sauce. It’s grilled over an open flame until
it’s perfectly tender, with just the right amount of tang and a
playful “zing."” It’s bright, bold, and packed with a citrusy spark that
will make your taste buds do a happy dance!

HANDCRAFTED

WRAPS

Crispy Mexican Paneer Wrap 3349

Get ready for a crunch that can be heard across the canyon! This
soft, toasted tortilla is packed with a spectacular treasure: golden,
crispy-fried paneer nuggets tossed in a zesty Mexican spice blend.
We've layered them with warm burritto rice, sweet corn, and zesty
salsa, then drizzled it all with our velvety cheese sauce. It's a
hearty, handheld feast that combines the creaminess of paneer
with the bold spirit of a Mexican fiesta!

3349

It’s a party wrapped in a warm embrace! This giant flour tortilla is
stuffed to the brim with a colorful explosion of zesty Mexican rice,
smoky crunchy bell peppers. The star of the show is our grilled corn
and salsa mix, all held together by a molten river of melted cheese
and a swirl of creamy chipotle sauce. Every bite is a sunshine-filled
journey across the border!

Mexican Fiesta Veg Wrap

(@)Mexican Chicken Wrap 3369

A handheld treasure chest of flavor! This soft, toasted tortilla is
tightly packed with tender, flame-grilled chicken Strips that have
been marinated in a smoky blend of mild Mexican spices. We’'ve
layered it with zesty burrito rice, sweet golden corn, then finished
it off with a swirl of creamy chipotle sauce and a blanket of melted
cheese. It’s a hearty, protein-packed adventure that’s ready to go
wherever you do!

(®)Peri Peri Chicken Wrap 3369

A spectacular fusion where the zest of the tropics meets the heart
of Mexico! This soft, toasted flour tortilla is packed with juicy
chicken breast marinated in our signature Peri Peri glaze, giving it
a bright and tangy spark. We’ve layered it with smoky Mexican,
sweet golden corn, and zesty burrito rice, all wrapped up with a
molten layer of melted cheese. It’'s a bold, sunshine-filled
adventure that’s big on flavor and big on fun!




THE CHEESY FORTRESS

LASAGNI

CAFE SPECIALS

RICTE BOWI.

(e)Lasagne 3429/459

Get ready to explore the layers of a true lItalian classic! Our
Lasagne is built like a delicious fortress, featuring wide pasta
sheets stacked high with a savory heart of rich, slow-cooked
Bolognese. Between every layer, we’ve tucked in a velvety blanket
of creamy Béchamel sauce and a blend of three gooey cheeses. It’s
baked until the top is golden and bubbly, creating a warm, melty
masterpiece that’s worth every bite!

CRUNCH ZONE

NACHOS

Paneer Nachos Supreme 3389

Get ready to scale the tastiest mountain in town! We've taken a
massive pile of extra-crunchy tex -mex chips and loaded them
with a "volcano” of flavor. Topping this peak are golden, pan-
seared paneer cubes tossed in a mild, smoky seasoning. We
drench the whole plate in our signature warm cheese sauce and
add a colorful garden of fresh bell peppers, olives and cooling
cream. It’s a snack-time adventure made for sharing!

(®)Fire-Grilled Chicken Nachos 3389

Embark on a crunchy expedition through a canyon of flavor! We’ve
layered a massive heap of golden tex -mex chips with a generous
helping of tender, shredded roasted chicken. The whole “canyon”
is flooded with a river of warm, gooey nacho cheese and topped
with a vibrant map of fresh toppings: juicy diced olives, and a
"snowcap” of cool sour cream. It’s a hearty, protein-packed snack
that’s built for a crowd!

(®)Earthy Stroganoff  3379/3399

A cozy journey through a forest of flavor! This dish features a
mountain of fluffy, buttered rice topped with a rich and velvety
mushroom cream sauce. We've gathered the finest earthy
mushrooms and simmered them with a hint of herbs and a swirl
of tangy sour cream for a silky, smooth finish. It’s a warm, savory,
and comforting bowl that feels like a big hug from nature!

Crispy Paneer Burrito Bowl 3399

A vibrant explosion of colors and flavors in a bowl! At the heart of
this feast is our golden, crunchy paneer nuggets, seasoned with a
secret blend of mild spices. We’ve nestled them on a bed of fluffy -
burrito rice and surrounded them with a rainbow of toppings:
sweet corn and fresh garden salsa. It’s a "burrito in a bowl" that’s
fun to mix, scoop, and crunch!

459/489

A delicious fusion of two worlds! We’ve taken the fun of a burrito
bowl and given it a trip to Italy. This bowl features a base of herb-
infused buttered rice topped with juicy, sun-ripened tomatoes and
creamy mozzarella pearls. With a drizzle of velvety demi-glace
sauce and a sprinkle of crispy parmesan crisps, it's a colorful,
"deconstructed” feast that brings the flavors of the Mediterranean
right to your spoon!

(®)Italian Burrito Bowl

(@)Mexican Burrito Bowl 459/489

Get ready for a flavor fiesta under the stars! This bowl is a treasure
map of the best flavors from South of the Border. We start with a
base of warm, burrito rice and pile it high with sweet golden corn,
and a "sunset” of fresh, hand-chopped pico de gallo. Topped with a
mountain of shredded cheese and a dollop of creamy cool crema,
it’s a vibrant, filling adventure that hits every spot!




HOUSE SIGNATURE

PASTAS

(@) Alfredo Elegance  3399/3429

A "High-Altitude" journey through a landscape of pure, velvety-
white indulgence! This is the "Glacial-Silk Path," featuring perfectly
al dente Penne ridges—engineered to capture and hold every
drop of our signature Alpine-Cream reduction. We simmer fresh
cream, golden butter, and aged Parmesan into a "White-Lava"
flow that coats every hollow of the pasta. It’s a 100% smooth,
comforting trek that delivers a rich, savory "Cloud-Texture" in
every forkful.

(@)Pesto Delight Pasta  X399/449

Dive into a bowl of garden magic! This dish features tender pasta
twirled in a vibrant, forest-green sauce made from fresh basil
leaves, olives, and a splash of olive oil. It’s light, fragrant, and
topped with a snowy dusting of Parmesan cheese that melts into
every nook and cranny. It’s a refreshing trip to the Italian
countryside in every bite!

@ La Rosa Cream Pasta 369

A bowl of pure enchantment! This magical dish features tender
pasta shells bathed in our secret "Rosé Glow" sauce—a perfect,
swirling blend of creamy white alfredo and beetroot sauce. It’s not
too tangy, not too heavy, but just right! Topped with a sprinkle of
melty cheese "fairy dust,” it’s a colorful, velvety treat that’s as fun
to look at as it is to eat.

(@) Blazing Arrabiata 3399/3429

Get ready for a flavor firework! This bold dish features pasta tubes
tossed in a vibrant, sun-ripened tomato sauce simmered with
garlic and a "spark” of chili flakes. It’s zesty, tangy, and has just
enough kick to make your taste buds wake up and dance! Finished
with a drizzle of extra virgin olive oil and a shower of fresh parsley,
it’s a classic Italian adventure for brave little eaters.

Choice Of Pasta;
Penne/Spaghetti/Fettuccine

(@) Oceanic Delight Pasta 3479

Set sail on a delicious voyage with our premium seafood feast! This
dish features tender pasta tossed in a silky, red and white mix
sauce that sparkles like the ocean. We've hidden "treasures”
throughout, including succulent prawns and flaky, melt-in-your-
mouth Basa fish fillets. It’s a light, savory, and high-protein
adventure that brings the fresh flavors of the coast right to your
table!

(@) Creamy Mac N Cheese 3479

It’s the ultimate comfort combo! We’ve taken our world-famous,
super-gooey Macaroni and Cheese and mixed in chunks of tender,
fried chicken. Every spoonful features curvy pasta shells drenched
in a "lava” of melted cheddar and mozzarella, with juicy chicken
bites providing the perfect protein boost. It’s warm, cheesy, and
satisfyingly chunky!

399/449

(@) Aglio e Olio

A classic Italian masterpiece that proves "simple is delicious!" This
dish features long, swirling ribbons of pasta tossed in a shimmering
pool of extra virgin olive oil infused with toasted, golden garlic. It’s
light, silky, and fragrant, with a tiny hint of red pepper "sparkles”
and a fresh shower of finely chopped parsley. It’s the perfect choice
for explorers who love a clean, savory, and buttery-smooth taste!



SOUND OF

SANDWICHIS

Classic Grilled Chilli Cheese X199

A golden-toasted classic with a little "zing!" We’ve taken our
favorite gooey melted cheese and added a sprinkle of mild, fresh
green chilies for a pop of flavor. Grilled until the bread is perfectly
buttery and crisp, it’s the ultimate warm and savory treat for
explorers who like a tiny bit of a "spark” in their snack!

Veg Club Sandwich 269

A colorful triple-decker tall enough to reach the clouds! This hearty
sandwich features three layers of toasted bread filled with crisp
cucumber, juicy tomato, and carrots. We add a thick slice of slice
cheese and a spread of our cool garden mayo for a crunchy, fresh,
and super-sized veggie adventure.

Pesto Veg Sandwich 249

A magical green adventure in every bite! This sandwich features a
vibrant basil pesto spread over thick slices of buttery toasted
bread. We've layered it with "forest favorites” like tender zucchini,
Cucumber, crunchy bell peppers, and sweet corn, all tucked
under a blanket of melty mozzarella cheese. It’s fresh, herb-filled,
and incredibly gooey!

Peri Peri Paneer Sandwich 269

This sandwich features soft, pillowy cubes of grilled paneer tossed
in our special zesty Peri-Peri sauce. It’s got a tiny bit of "zing" and a
whole lot of soul! Layered with crunchy bell peppers and melty
cheese inside buttery toasted bread, it’s the perfect treat for little
explorers who love a bold, savory snack.

Cheesy Corn Melt 269

Golden-toasted sandwich oozing with a blend of melted
mozzarella and sweet, sun-ripened corn kernels. It’s a perfect mix
of gooey cheese and "pops" of sweetness, tucked between two
slices of buttery bread. Simple, comforting, and a guaranteed smile
in every bite!

The Sunrise Sip & Snap Combo

The ultimate "warm hug" for your taste buds! This combo brings together our Classic Tomato
Cheese Toastie—featuring thick slices of juicy, vine-ripened tomatoes and a blanket of bubbling,
melted mozzarella—and a Velvety Cappuccino. The sandwich is grilled to a golden, buttery crunch,

making it the perfect partner for the rich, foamy clouds of your coffee. It’s a harmonious blend of
Best Seller

savory, melty goodness and smooth, caffeinated bliss!

(@) Crispy Zinger Club Sandwich 3329

Our Zinger Zap features a thick, fried chicken double-dipped in
our secret "Super-Crunch” coating and fried to a perfect golden
snap. Tucked inside a soft, toasted buttery bun, it’s layered with
crisp Red cabbage and a swirl of our creamy, cool Magic Mayo to
balance the crunch. It’s big, it’s bold, and it’s built for hungry
heroes!

£

(@) Creamy Cloud Sandwich 269

A gentle, melt-in-your-mouth favorite for our smallest foodies! This
sandwich is filled with shredded, tender chicken folded into a
velvety smooth cream sauce with just a hint of mild herbs. We
nestle it between slices of soft, lightly toasted bread to create a
warm, comforting snack that’s as light and fluffy as a cloud.

(#)BBQ Chicken Sandwich 289

This sandwich is packed with tender, shredded chicken smothered
in our signature honey-BBQ sauce. Served on softly toasted bread
with a layer of melty cheese, it’s a messy, marvelous adventure that
tastes like a backyard summer party!

(@) Grilled Chicken Sandwich 249

This sandwich is packed with tender, shredded chicken smothered
in our signature honey-BBQ sauce. Served on softly toasted bread
with a layer of melty cheese and a crisp lettuce leaf, it’s a messy,
marvelous adventure that tastes like a backyard summer party!

R399



THE BIG BITE BRIGADE

BURGERS

buttery bun, it’s a colorful, crunchy tower of power!

warm, buttery, and extra-cheesy masterpiece!

Creamy Mushroom Burger 219

We’ve taken earthy, sautéed mushrooms and swirled them into a
thick, velvety mayo that tastes like a dream. Layered over a Crispy
patty and topped with extra-melty Swiss cheese, it’s all snuggled
inside a warm, toasted buttery bun. It’s rich, smooth, and full of

"hidden forest" flavor!

Best Seller

explorers!

hungry heroes!

Veg Supreme Burger 3199

Our Veggie Titan features a thick, crispy-on-the-outside, soft-on-
the-inside Fried patty made from a "garden gold" mix of potatoes,
peas, and carrots. We've stacked it high with crunchy bell
peppers, sweet red onions, and fresh zucchini ribbons, all topped
with a giant slice of melty mozzarella. Tucked into a toasted

Cheesy Paneer Burger 219

This burger features a thick, golden-fried paneer that's crispy on
the outside and soft on the inside. We’'ve doubled the fun by
adding a layer of gooey, melty cheese on top and a secret drizzle of
BBQ sauce below. Tucked into a soft, toasted brioche bun, it’s a

(@) Double Cheese Burger 3319
This "giant-sized” burger features crispy patty stacked high with
double layers of melty cheese Slice. We've tucked it all into a

toasted, buttery bun with a cool swirl of our signature burger
sauce. It’s a mountain of cheesy goodness built for the hungriest

(@) Zinger Chicken Burger 3289

Our Zinger Zap features a thick, fried chicken breast double-
dipped in our secret "Super-Crunch” coating and fried to a perfect
golden snap. Tucked inside a soft, toasted buttery bun, it’s layered
with crisp iceberg lettuce and a swirl of our creamy, cool Magic
Mayo to balance the crunch. It’s big, it’s bold, and it’s built for
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(®)Peri Peri Chicken Burger 3319

This burger features a juicy grilled chicken Patty marinated in our
special "mild-but-mighty” Peri-Peri glaze. It’s tangy, zesty, and has
just the right amount of "fizz" to make your taste buds dance!
Topped with crisp lettuce, fresh tomato, and a swirl of cool lime
mayo to balance the zing, it’s a bright and bold adventure tucked
into a toasted buttery bun.

(#)BBQ Chicken Burger 3289

This burger features a juicy, flame-grilled chicken patty drenched
in our signature sticky honey-BBQ sauce. We've topped it with a
blanket of melty cheese slice and a few crispy onion rings for a
secret crunch. Tucked into a soft, toasted bun, it’s a backyard
campfire party in every bite!

(®)Shrimp Dynamite Burger 3339

This burger features a mountain of crispy, golden-fried popcorn
shrimp tossed in our famous "Dynamite Sauce'—a creamy, sweet,
and slightly tangy glaze that sparkles with flavor. Piled high on a
bed of shredded crunchy Lettuce and tucked into a toasted
brioche bun, it’s a seafood treasure that’s "dynamite” in every bite!



THE SHARED SLICE

PlZ7.\

Indian Cottage Cheese Pizza 3469

A delightful fusion of Italian crust and Indian flavors, topped with
soft cubes of fresh cottage cheese (paneer), marinated in
aromatic spices and layered with crunchy capsicum. Finished with
rich mozzarella and a hint of tandoori seasoning, this pizza
delivers a perfect balance of creamy, smoky, and mildly spicy
flavors in every bite.

Classic Margherita 2399

Our hand-stretched crust is topped with a vibrant, herb-infused
Italian tomato sauce and a generous layer of melted mozzarella
cheese. Finished with a sprinkle of aromatic basil, it’'s a simple,
cheesy masterpiece that kids and adults alike will love.

Best Seller

Green & Gold Pizza 469

A wholesome blend of tender spinach leaves and sweet golden
corn layered over a creamy base, topped with rich mozzarella and
a sprinkle of aromatic herbs. This pizza offers a perfect harmony of
freshness, sweetness, and smooth cheesy indulgence — light,
flavorful, and irresistibly satisfying in every bite.

(e@)Ultimate Harvest Feast 3469

This pizza is loaded with tender, herb-marinated chicken breast
and a colorful explosion of garden-fresh veggies. We've
gathered "mini trees" (broccoli), crunchy baby corn, and
ribbons of zucchini, then added sweet bell peppers and red
onions for a rainbow of color. Everything is baked over a savory
pesto sauce base and topped with a thick, melty layer of
mozzarella cheese.

() Clucker Supreme Pizza 499

We start with a base of tangy, sweet BBQ sauce—no boring red
sauce herel—and pile on juicy strips of flame-grilled chicken.
We add a crunch of colorful bell peppers and mild red onions
for a pop of sweetness, all smothered under a thick, melty layer
of golden mozzarella.

(®) Clucker Tikka Pizza 3499

We pair the tender chicken with crunchy bell peppers and
sweet red onions over a base of savory tomato sauce and melty
mozzarella cheese. It's a golden, cheesy treasure that brings
the warm, wonderful flavors of the tandoor straight to your
slice!

ARRIVALS

(@) Oceanic Delight Pizza 3499

This pizza is a seafood lover’s dream, featuring a bounty of
succulent shrimp, tender calamari, and flaky white fish. We’ve
paired these treasures from the deep with a splash of colorful
bell peppers and red onions for a crisp, garden finish.
Everything is baked over our signature herb-Marinara sauce
and covered in a thick, bubbly wave of melted mozzarella.




THE LITTLE RANGERS

OUTPOST

Baby Lover Potato Fingers 199

The ultimate “First Trek” snack for our smallest scouts! We’ve
taken premium mountain potatoes, steamed them until they are
buttery-soft, and shaped them into perfect, easy-to-grip "Ranger
batons." Instead of a heavy, crunchy shell, these are finished with a
delicate, melt-in-the-mouth golden sear and a tiny sprinkle of mild
salt. They are soft enough for little teeth but sturdy enough for
little hands to dip and explore!

Chicken Fillet a la King 249

A royal feast fit for the Sovereign of the Trail! We’ve taken a prime,
tenderized chicken fillet and pan-seared it to a succulent, golden
finish. This majestic cut is then draped in a rich, velvety "King’s
Cream’ sauce— It’s a sophisticated, high-altitude trek that offers a
smooth and elegant reward for a day of hard exploring!

“To complete your dining experience, we invite you to explore our exclusive
Dessert, Ice Cream, Cake & Pastry Menu — thoughtfully crafted to give

you the perfect sweet ending.

After enjoying our delicious food and refreshing brews, don’t miss the
chance to indulge in our wide range of treats, including our uniquely crafted

cakes and freshly prepared pastries.

Every bite is made to delight you!

We truly value your support.

Please take a moment to Scan the QR Code to share your experience with
us on Google and follow us on Instagram to stay updated with our latest

creations, offers, and cafe moments.

Your love and support inspire us to serve you better every day!”

Team Parashy Cafe
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