
T H E 

K I T C H E N 

Melange of Food and Art  

DINE - IN  MENU

INDIAN  ASIAN  CONTINENTAL  

Tarapur - Vasad Highway, Beside BPCL Petrol Pump, 
At Bharel - 388140, Ta. Petlad, Dist, Anand, Gujarat 

+91 84880 22370  /  +91 70488 22370

Scan The QR & Follow Us on Instagram 



At The Kala Kitchen, every experience begins with 
though�ul design and ends with unforge�able flavours. 
Our warm, earthy interiors celebrate Indian cra�smanship
through natural textures, handcra�ed details, and ambient 
ligh�ng that create a welcoming space for every occasion. 
Our menu is a tribute to India's diverse culinary tradi�ons, 
prepared with fresh ingredients, authen�c spices, and 
contemporary finesse. Every dish is cra�ed with care, 
every flavour tells a story, and every visit is made to be 
remembered.

Welcome to the kala kitchen, where beau�ful spaces, 
Hear�elt hospitality, and excep�onal food come together.

Jal Jeera (250ml) 

(Served with soda, fresh mint crispy boondi)
105 

Fresh Lime Water/Soda (250ml)

95

Aerated Water (300ml)

MRP.

Water Bo�led (1ltr)

MRP.

Cold Coffee (250ml)

150

Cold Coffee with Ice-cream (250ml)

170

Milkshake (250ml)

(Vanilla/Strawberry/Chocolate/Banana)
175

Lassi (250ml)

(Sweet/Salt/Vanilla)
150

Bu�er Milk (250ml)

(Plain/Masala)
70 / 90

LET’S HAVE SOMETHING COLD 

Green Salad (250gm)  

(Cucumber, carrot, onion, tomato, le�uce)
125

Greek Salad (250gm)  
(Bell pepper, cucumber, tomato, feta cheese)

150

Pink Russian Salad (280gm)  

(All-�me favourite salad of cold diced vegetable mixed with Russian dressing)
150         

Waldorf Salad (280gm)  

(Fresh apple, celery, walnut, on a bed of le�uce)
150

Tossed Salad (250gm)   

(Tossed cu�ng cucumber, carrot, onion, tomato, le�uce)
125

  

SALAD 



Broccoli Almond (250ml)                 

(Pure of broccoli served with roasted almond) 
160

Cream of Tomato (250ml)                 

(All-�me favourite)
145

Cheese Corn Tomato (250ml)                

(A refreshing combina�on of tomato, cheese and sweet corn)  
155

Italian Minestrone (250ml)                 

(Tradi�onal tomato soup with vegetable and cheese) 
155

Tomato Dhania Shorbha (250ml)                

(Authen�c Indian clean soup favourite with tomato coriander & garam masala) 
145

Veg. Hot & Sour (250ml)                 

(All-�me favourite) 
155

Veg. Manchow (250ml)                  

(Sour and spicy combina�on with lots of vegetable and mushroom) 
155

Veg. Talumein (250ml)                  

(Carrots, mushroom, cabbage and broccoli along with noodles sour and spicy)
155 

Veg. Sweet Corn (250ml)                 

(A thick Chinese soup with vegetable and corn)
155  

Mix Vegetable Chimney (250ml)                

(A Chinese clear soup with vegetable, spinach and co�age cheese) 
155

Lemon Coriander (250ml)                 

(The refreshing combina�on of lemon & coriander veggies) 
155

Mexican Chilli Beans (250ml)                   

(Spicy tomato chilli beans soup with tor�lla chips) 
160

Asian Jade (250ml)                   

(Fresh coriander flavoured both with exo�c vegetable and basil leaves) 
160

SOUP

INDIAN BAR-BE-QUE

Kala Kitchen Mix Grill (350gm)       

(Assorted from tandoor)
415 

Original Tandoori Paneer Tikka (300gm)     

(Our classic malai paneer marinated with a mild yoghurt & spice mix, glazed golden)

375 

Hare Lasson Ka Tikka (300gm)       
(Pisces of co�age cheese flavoured with garlic)

375 

Achari Paneer Tikka (300gm)       
(Co�age cheese flavoured with a pinch of pickle masala)

375 

Shikari Paneer Tikka (300gm)       
(Paneer cubes marinated in a spicy masala)

375 

Tandoori Aloo Gobhi (300gm)       
(Aloo and gobhi roasted in tandoor served with mint sauce)

295

Tandoori Bharvan Aloo (280gm)       
(Stuffed potatoes marinated in a spices and yogurt cooked in a clay oven) 

295

Harabhara Kebab (280gm)        
(Griddle cooked spinach, Roasted yellow len�ls kebabs)

295 

Veg. Seekh Kebab (280gm)        
(IT’S epicedia’s delight)

295 

Papad Kebab Roll (300gm)        
(Sheekh kebab wrapped in papad cut rolls served with mint sauce)

295  
 

Tapri Chilli Paneer (300gm)                   

(A combina�on of paneer �kka with Chinese seasonings...a must try)
375 

Paneer Chilli (300gm)         

(Chinese all-�me favourite)
375 

Assorted Maharani Pla�er (350gm)      

(Assorted Chinese pla�er)
415 

Crispy Vegetable Pepper Salt (300gm)      

(An assortment of crispy fried vegetable with salt & white pepper)
295 

Chilli Baby Corn (300gm)         

(Golden fried Baby Corn tossed in soya sauce)
295 

Manchurian (300gm)         

(Veg./Paneer/Baby Corn/Mushroom/Cauliflower)
295 

Veg. Spring Rolls (280gm)        
(Cabbage, capsicum, onion and carrot are Julian cu�ng served with Szechwan sauce)

295 

Honey Chilli Potato (300gm)        

(Potato straws tossed on chilly honey)
295

Dragon Potato (300gm)        

(The different sauces and crispy juicy potatoes complement each so well)
295 

INDO-CHINESE FUSION



Choice of Raita (200gm)                   

(Veg./Boondi/Pudina/Pineapple)
90 

Curd (200gm)                     

(Plain/Masala) 
80

Papad                  

(Roasted/Fried/Masala)
30/40/55

Cheese Masala Papad (100gm)

90                    

Cheese Chilli Masala Papad (100gm)

95                 

Kala Kitchen Sp. Papad (100gm)

105                

Peanut Masala (250gm)

105 

ACCOMPANIMENTS

Kala Kitchen Sp. (375gm)        

(Chef special)
395 

Veg. Tandoori Masala (350gm)       

(A combina�on of vegetable cooked in tandoor and tossed in light gravy)
345 

Veg. Tawa Masala (350gm)        

(A dice cut of vegetable served in thick saffron gravy)
345 

Veg. Kolhapuri (350gm)        

(Dice vegetable in spicy tomato gravy)
345 

Veg. Amritsari (350gm)        

(Assorted veg. added curd and curry leaf in spicy brown gravy)
345 

Veg. Handi  (350gm)         

(Assorted veg. with spinach cooked in spicy brown gravy) 
345

Veg. Kadai (350gm)         

(Assorted vegetable cooked in brown gravy)
345

Veg. Bhuna Masala (350gm)        

(Mixed veg, cooked with roasted onions, garlic, ginger along with aroma�c like                   
coriander and mint to create the special smoky flavours) 

345

Chhole Bhuna Masala (350gm)       

(Chickpeas cooked with roasted onions, garlic, ginger along with aroma�c like  
coriander and mint to create the special smoky flavours) 

345

INDIAN MAIN COURSE 

Sizzling Tawa Paneer/ Vegetable (375gm)     

(Sizzling and yummy assortment of various along with Indian spice cooked in chef  
Special recipe, served on hot sizzling plate)

395 

Sham Savera (350gm)         

(Spinach ko�a stuffed with kesar flavoured paneer in tomato gravy)
345 

Karachi Ko�a (350gm)         

(Tender vegetable balls tossed in spinach brown sauce)
345

Shahi Malai Ko�a (350gm)        

(Stuffed paneer dumpling served in cashew nut gravy)
345 

Dum Aloo (350gm)         

(Punjabi/Kashmiri/Hyderabadi/Banarasi/Bhojpuri)
345 

Aloo Aap Ki Pasand (300gm)        

(Jeera/Gobhi/Methi/Mu�er)
295 

Rich Khoya Kaju (350gm)        

(All-�me favourite)
395  

Kaju Curry (350gm)         
(Roasted cashew nut cooked in tomato, onion and spice based rich and creamy sauce)

395  

Kaju Bu�er Masala (350gm)        
(Roasted cashew nut cooked in tomato, onion and spice based rich and tomato gravy)

395 

Cheese Bu�er Masala (350gm)       

(Dice cheese with makhani gravy)
395 

Paneer Tikka Masala (350gm)       

(Marinade grilled paneer �kka in onion, tomato, capsicum, tomato gravy)
380 

Paneer Tikka Lababdar (350gm)       

(Grilled fresh paneer on bed of deliciously in lababdar gravy)
380 

Paneer Bu�er Masala (350gm)       

(Cubs size paneer cooked in tomato gravy)
380 

Paneer Mirch Masala (350gm)       

(Indian co�age cheese cubes in a spicy yet rich gravy with bhavnagri chillies  
(mild & large) and capsicum)

380 

Paneer Tawa Masala (350gm)       
(Tomato gravy with bell pepper, onions, tomatoes and paneer cubes cooked on tawa)

380 

Paneer Amritsari (350gm)        

(Finger cut paneer cooked in capsicum & kadai sauce brown gravy) 
380

Paneer Kadai (350gm)         

(Paneer with capsicum, tomato, onion in thick gravy) 
380



Paneer Handi (350gm)         

(Handi paneer is delicious and creamy gravy cooked in a handi)
380 

Paneer Bhurjeewala (350gm)       

(Authen�c paneer delicacy)
380 

Paneer Bhuna Masala (350gm)       

(Paneer cooked with roasted onions, garlic, ginger along with aroma�c like coriander)
and mint to create the special smoky flavours)

380 

Paneer Sagwala (350gm)

(Indian cheese cubs cooked with palak and sag paste fleshed to perfec�on)
380 

Plain Ro�            
35  

Bu�er Ro�            
45 

Missi Ro�            
35 

Plain Naan            
45 

Bu�er Naan           
55 

Garlic Naan           
55 

Cheese Naan          
100 

Plain Kulcha           
45 

Bu�er Kulcha           
55 

Haryali Kulcha           
55 

Stuffed Kulcha           
60 

Lachcha Paratha           
55 

Pudina Paratha           
55 

Assorted Tandoori Basket                  
(Ro�, Naan, Paratha, Misi Ro�, Haryali Kulcha) 

205 
Plain Ro�            

15 
Bu�er Ro�             

20 

Plain Paratha           
25 

Bu�er Paratha           
35 

INDIAN BREAD

KUCH KHAS PARATHE 

Amritsari Paratha (200gm)                   

(made delicious with a stuffing of aloo, paneer, cauliflower and spice mixed)
180 

Cheese Ka Paratha (200gm)        

(stuffed with oodles of mel�ng cheese)
180 

Cheese Chilly Ka Paratha (200gm)       

(stuffed with loads of mel�ng cheese and spicy green chilly)
180 

Aloo Ka Paratha (200gm) 

140       

Aloo Gobhi Ka Paratha (200gm)

140       

Gobhi Ka Paratha (200gm)

140        

Paneer Ka Paratha (200gm) 

170      

Steamed Rice (280gm)         

(All-�me favourite)
175  

Jeera Rice (280gm)         

(Royal basma�, cumin, green coriander)
205 

Choice of Pulao (300gm)        

(Jeera/Peas/Mix vegetable)
225 

Veg. Biryani (300gm)          

(Basma� cooked with garden fresh vegetable)
245 

Hyderabadi Biryani (300gm)        
(Fine basma� rice flavoured with the finest spice like Zaffran. Affine blend of mughlai) 

255

Avdhi Dum Biryani (300gm)         

(A mix of seasonal vegetable in basma� rice steamed pure saffron)
265 

Dal Fry (300gm)          

(Len�l cooked with tomato and spice tempered) 
225

Yellow Dal Tadka (300gm)        

(A must to complete sa�sfying meal)
235 

Dal Makhani (300gm)         
(Black len�l flavoured with tomato puree, bu�er, cream simmered overnight on tandoor)

245

DAL - RICE



THE CHINESE CUISINES  

Manchurian (350gm)         

(Veg./paneer/baby corn/mushroom/cauliflower)

375 

Paneer Chilli (350gm)         

(Finger cuts paneer deep fried in spicy chilli soya sauce) 

375

Sweet and Sour Vegetable (350gm)      

(Dice vegetable with pineapple in sweet n sour sauce)

250 

Veg. Hoisin Sauce (350gm)        

(Vegetable tossed in woke with hoisin sauce)

250 

Three Treasured Rice (300gm)       

(Mushroom, baby corn, bamboo shoot tossed with fried rice) 

235

Veg. Fried Rice (300gm)        

(All-�me favourite Chinese rice)

235 

Oriental Fried Rice (300gm)        

(White rice tossed with diced bell pepper and spring in spicy Szechwan sauce)

235 

Chilli Coriander Fried Rice (300gm)      

(Jade green Chinese rice spicy with chilli)

235 

Chilli Garlic Noodles (300gm)       

(Chilli and garlic flavoured Hakka style noodles)

235 

Szechwan Noodles (300gm)         

(Hot and spicy noodles with vegetable)

235 

Veg. Hakka Noodles (300gm)       

(All-�me favourite Chinese dry noodles tossed with vegetable)

235 

Szechwan Garlic Noodles (300gm)      

(Garlic flavoured fry hot noodles with Szechwan sauce)

235 

Chinese Bhel (300gm)         

(Rice, Manchurian, paneer and crispy noodles are tossed with sweet and sour)

250

Baked Macaroni (300gm)        

(With or without pineapple)

295 

Kala Kitchen Sp. Sizzler (350gm)       

(Chef special)

415 

Chinese Sizzler (350gm)        

(Chinese all-�me favourite) 

415

Paneer Shashlik  Sizzler (350gm)       

(Shashlik paneer satay with herb rice, served with tomato concise & French fries)

415 

Fron�er Sizzler (350gm)        

(Tandoori paneer �kka, sheekh kebab, bharwan aloo, bharwa dingri served on bed  

of cabbage with garlic naan, bowl of dal makhani & green sauce) 

415

Cantonese Sizzler (350gm)        

(Cantonese style exo�c vegetable stair fried in white garlic sauce served on a  

sizzler with garlic fried rice) 

415 

Choice of Pasta (300gm)        

(Penne, Fusilli, Farfalle, Macaroni with choice of sauce)

295 

Margherita Pizza (300gm)        

(Lots of cheese) 

235

Farm House Pizza (300gm)        

(Onion, crispy capsicum, fresh tomato & mushroom) 

235

Spicy Veg. Pizza (300gm)        

(Onion, tomato, capsicum, green chilli)

235 

Four Seasons Pizza (300gm)        

(Corn, capsicum, onion, tomatoes) 

235

Italian Pizza (300gm)         

(All-�me Italian favourite)

250  

Fully Loaded Pizza (300gm)        

(Loaded with black olives, capsicum, tomato, golden corn, jalapenos & extra cheese)

250

THE CONTINENTAL CUISINES



EK SATH KHANA

Fixed Lunch (500gm)                              

(02Veg/03Ro�/Dal/Rice/Papad/Salad/Chas)

275 

Ex. Fixed Lunch (700gm)                  

(Soup/Starter/02Veg/03Ro�/Dal/Rice/Papad/Salad/Chas/Sweet)

325  

Paneer Bhurji Sada Paratha Combo (350gm)                      

(02 Sada paratha, chaas and salad)

325 

Dal Makhani Missi Ro� Combo (350gm)                             

(02 Missi ro�, chaas and salad) 

325

Dal Makhani Garlic Nan Combo (350gm)                              

(02 Mini garlic nan, chaas and salad)

325 

Chhole Bhuna Masala Tandoori Kulcha Combo (350gm)                     

(02 Tandoori kulche, chaas and salad) 

325

Vanilla with Hot Chocolate Sauce  

100  

Sizzling Brownie
195

Gulab Jamun   

70

DESSERT 

1. Outside food and beverages not allowed.

(Unless it's baby food or prescribed medicines... 
or you're planning to feed our Chef!) 

2. Please give minimum 20–25 minutes for 
your order to get ready.

(We cook fresh, not fast. Great food takes a li�le pa�ence.)

3. Order once placed cannot be cancelled.

(Our chefs start cooking with love the moment you order.)

4. GST will be charged in the bill.

(A small reminder before the dessert arrives.)

5. Please inform us if you need your food 
to be served in a par�cular sequence. Else, 

you'll be served whatever is ready first.

(Because every dish has its own cooking �me.)

6. Jain food is available on request.

(Please let us know while placing your order.)

7. Please enjoy your meal.

(Thank you for dining with us. 
We hope to serve you again soon!)
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