SALADS

BREAKFAST
Breakfast Egg Wrap (v)

20

Avocado Boat

25

Scrambled eggs, sautéed mushroom, Emmental cheese,
roasted pepper, green onion, cherry tomato, avocado,
Sriracha sauce, Japanese mayo, drizzled with olive oil
and wrapped with brown tortilla bread

Eggs, bacon, avocado, olive oil, Sriracha sauce,
Japanese mayo and onion seeds

House Greens (v)

25

Mung Bean Quinoa (v)

30

Avocado Quinoa (v)

30

Baby spinach, baby gem lettuce, iceberg lettuce,
beetroot slices, wild rocca, sliced cucumber,
cherry tomato, fried onion and lemon & yoghurt dressing

Boiled mung beans, boiled quinoa, diced cucumber,
roasted pepper, iceburg lettuce, pomagranate seeds,
diced onion and roasted tomato sauce

SMASHMOSA

Baby spinach, baby gem lettuce, sliced avocado,
red quinoa, pomegranate seeds, chopped coriander
and cucumber

with special fillings and smashed to give you
a medley of flavours, then garnished with
pomegranate seeds, fresh mint leaves,
tomato, chopped onions and our crunchy
bhujia

Whole brown tortilla bread filled with pioneered flavours.
Pair with your favourite Chai for a satisfying meal

The Desi (v)
Filling: Sweet potato, beetroot, carrots,
turnips and chickpeas. Sauce: Tamarind mint
chutney and yoghurt drizzle

The Medi (v)
Filling: Wild zaatar, olives, fried aubergine,
toasted pine nuts, onions and halloumi/feta
cheese mix. Sauce: Pomegranate molasses
(dibs) mint chutney and yoghurt drizzle

The Meaty
Filling: Pulled smoked Brisket.
Sauce: Mint yoghurt and yoghurt drizzle

CHAI TOAST

WRAPS
Spicy Chana (v)

30

Chicken Harissa

30

Mutton Kebab

30

Beef Brisket

40

Kabuli chana, fried onion, mint chutney, yoghurt sauce,
sliced red onion, sliced cucumber and fresh lime

20

Kabuli chana, fried onion, mint chutney, yoghurt sauce,
sliced red onion, sliced cucumber and fresh lime

20

Meat kabab, hummus, crispy onion, tomato salsa, fresh
coriander and tamarind sauce

25

Beef brisket slice, Japanese mayo, BBQ sauce,
Emmental cheese, butter pickels and wild rocca

PAIR WITH
YOUR CHAI

Pair your Chai with one of our toasts made using freshly baked
sourdough or brioche bread

Fresh Cream Butter (v)
Nutella (v)
Peanut Butter and Jelly (v)
Peanut Butter and Nutella (v)
Chilli Cheese Toast (v)
Avocado Spread (v)

10
10
15
15
20
20

(with/without eggs)

ADD ONS
Spicy Chana Beans (v)
Chicken Harissa
Mutton Kebab
Avocado (v)
Eggs (scrambled)

BITES
Vada Pav (v)

15

garnished with chutneys and freshly chopped onion to make
the perfect vegetarian slider

Sweet Masala Fries (v)

Hand cut sweet potato fries with skin garnished with our
Project Chaiwala seasoning

PLANT-BASED
GOODNESS
A variety of menu items can be
made vegan: please ask your
Chaiwala for more information.
(V) Suitable for vegetarians

15

DELIVERY
@projectchaiwala #brewingwithlife

10
10
10
12
5

