CHOKRA

LOUNGE

SHEFFIELD

MENU

CHILDREN'S PORTIONS AVAILABLE,
PLEASE ASK A MEMBER OF STAFF FOR
MORE INFORMATION.

BREAKFAST
Helg ol IRIdT
SERVED ALL DAY

IF INDIAN'SDID IT |7

Fried or scrambeled egg the Indian way, masala cholley, grilled
tomatoes, halloumi, smashed avocado, vegan sausage

and a toast

SUPER EGG BOWL (Low Carb) | 5

Savoury scrambled egg bowl with vegan sausage, avocado and
fresh herbs | + Toast 1

ROSE & SAFFRON PORRIDGE (GF /VGN) | 5.5
Overnight soaked oats with super seeds, coconut, seasonal fruits
and rose petals

OPEN TOAST (V/VGN)| 3.9
Two slices of toast with walnuts, peanut butter, maple syrup,
coconut and seasonal fruits

ROTI WRAP (V) Vegan option available | 4
Indian flat bread with vegan sausges or halloumi or scrambled
tofu, mango chutney and fresh herbs | + Fried egg 1

BACON OR SAUSAGE SANDWICH | 3| + Fried Egg 1
PUNJABI CHILLI CHEESE TOAST (v) | 4

Grilled bap with melted cheese, onions, tomatoes, chillies and
fresh cummin

CURIOUS BREAKFAST PAV (V/VGN) | 4
Crispy grilled fenugreek and onion tikki in a pav (bap) served with
fresh chillies, vegan slaw and corriander

SMALL PLATES
STTG! SRl

FROM THE STREETS OF INDIA

MAGGIE NOODLES (v/VGN) | 4

One of the India’s most popular snack, you are never too old for
this | + Toast 1

HOMEMADE SOUP (V/VGN) Gluten Free option available | 4.5
Hearty and delicious homemade soup served with toast

BHEL PURI (V/VGN) J) |43
Made of puffed rice, onions, tomatoes, tamarind sauce and spicy
coriander chutney (contains nuts)

AAMCHI MUMBAI MASALA BUN (v /VGN) | 4.5
Toasted bap with spicy mashed vegetables topped with bhujia,
onions, tomatoes, chillies and fresh corriander

POTATO SAMOSA CHAAT (V) Vegan option available | 4.9
Slightly sweet, spicy and sour tasting medley of vegetable samosa,
masala cholle and chutney’s (contains nuts)

VILAYATI SANDWICH (V) Vegan option available | 5.2
Open sandwich with grilled halloumi, avocado, salad, crisps
and walnuts

LAMB NAAN SANDWICH | 5.9
Curried lamb on a toasted naan bread with pink onions, mint
yoghurt and crisps



HOT DRINKS

ESPRESSO | 2

CORTADO | 2.4
AMERICANO | 2.5

FLAT WHITE | 2.8
CAPPUCCINO / LATTE | 2.8
TEA| 2

HERBAL TEA | 2.3

HOT CHOCOLATE | 3

MOCHA | 3.1

GINGER BREAD LATTE | 3.3
TURKISH DELIGHT LATTE | 3.3
PUMPKIN MOCHA | 3.5
POPCORN HOT CHOCOLATE | 3.5

CANDYFLOSS HOT CHOCOLATE | 3.5
BIG PLATES
EIRIEGRNECH
NO MEAT BURGER (V/VGN) | 6.9

Served with crisps, mashed avocado, salsa and vegan slaw
+ Halloumi 1.5

SANDALWOOD & CINNAMON BLUE LATTE | 3.5
MATCHA, CINNAMON & GINGER LATTE | 3.5
TURMERIC & CARDAMOM LATTE | 3.5

BHEEGA (SOAKED) NAAN (v /VGN) | 7 LAVENDER & VANILLA LATTE WITH ASHWAGANDHA | 3.5

Two naan breads soaked in chickpea curry, served with fresh corriander,
salad, imli chutney, chillies and pickled onions

SLOW ROASTED LAMB CURRY BOWL Q00 |9

Lamb cooked overnight in clarified butter (ghee) with only 7 ingredients
served with rice

+ Cauliflower rice (low carb) 1.7 | + Indian flat bread 1.5

COLD DRINKS

CHOCOLATE CHAI MILKSHAKE | 3.7

ENCHANTED ROSE & CARDAMOM MILKSHAKE | 3.7
AUNTY RAMA'S TIKHI CHICKEN CURRY (GF) g |8.5

Curry from North India (Punjab) served with rice, salad and fresh
jalapenos | + Cauliflower rice (low carb) 1.7 | + Indian flat bread 1.5

NUTELLA MILKSHAKE WITH CREAM | 3.7

BUDHA BOWL (GF /VGN) | 7.5 NO BHANG LASSI | 3.7

Chickpea and sweet potatoes cooked in coconut oil served with salad,
seasonal vegetables, nuts, fruits and rice (contains nuts)
+ Cauliflower rice (low carb) 1.7 | + Indian flat bread 1.5

JACKFRUIT & PEA CURRY (V/VGN) | 7.5

served with turmeric rice, salad, mixed seeds and pickled cabbage
(contains nuts)

+ Cauliflower rice (low carb) 1.7 | + Indian flat bread 1.5

FALOODA (INDIAN BUBBLE TEA WITH ICECREAM) | 3.7
DETOX MATCHA GREEN SMOOTHIE | 3.9

CHOCOLATE & PEANUT BUTTER SMOOTHIE | 3.9

ADD ONS - Marshmallow / Cream | 0.5
ALTERNATE MILK: Coconut, Soya or Oat - pay with a smile :)
Decaf - pay with a smile :)

MAMA'S TIFFIN (v /VGN) | 9

Four layers of curries, flat bread, rice, salad & love

(GF) — Gluten Free | (VGN) - Vegan | (V) - Vegetarian

Coffee Partner - Peak Bean | Tea Partners - Vintage Teas



