"Experience the flavors of India Cuisine at Mystic Masala Restaurant!

Indulge in the bold and aromatic spices of Maharashtra,
with our authentic Maharashtrian cuisine that showcases the

traditional flavors of the region.

Or, savor the rich and creamy delights of traditional North Indian

cuisine, crafted to perfection with love and care.

From shev bhaji to butter chicken, from ussal to lasuni palak,

our menu is a culinary journey through the diverse tastes of India.

Come, taste the magic at Mystic Masala!”
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INDIAN DELIGHTS

SOurs

Murgh Badami Shorba
A hearty chicken brath with almands
2a0ems 353 keal | [

Tamatar Dhania ka Shorba
Coriander scented ripe tomata broth
240 gms | 255560 keal | 7

VEGETARIAN APPETIZERS

Achari Broceoli
Broccoll marinated intangy pickle yoghur, cooked In tandoor
225 gms | 3550 keal | [ &

Subz Badam ki Seekh
Skewer of seasonal vegetaties mixed with nuts and hand pounded spices, finished with cheese

150 gms | 22540 keal | " & &8

Nimona Tikki
Green peas kebabs stuffed with cheese
200 gms | 350.09kad | [ 8

Aloo Bharwan Anardana
Stuffed potatoes with dry nuts, pamedranate & paneer coalked In clay oven
300 gms | 62525 keal | & [

Bahrwan Khumb Anari
Fresh mushrooms stuffed with pomegranate, cheese and spices
M0ems | 3305 keal | [

KKhubani Dahi ke kebab

Soft & creamy yoghurt & apricot tkki crumfried & served with chutney
150 ems| 305 kcal | [ @

Jaituni Paneer Tikka
Cottage cheese marinated in iii[lﬂiﬂg spices, olive paste and chargrilled in the tandoor
00 gms | 78545 keal |
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5 NON-VEGETARIAN APPETIZERS

Lasooni Jhinga 1250
Tandoor roasted prawn favoured with garlic, finished with lime juice

225oms 36533 keal| [ fed

v Gilawat ke Kebab 1250
smoked, lamb kebab, served on saffron sheemmal
160 ems | 4550 keal | [ @

Gilafi Seekh Kebab 1250
Minced lamb skewers seasaned with Indian spices and Cooked In the tandoor
180 gms | 591 keal | 4 ©

Tandoori Murgh 1250
Chicken coated In a fiery marinade of rabust spices Finlshed intandonr with butter
340 °ems | 99581 keat | [

Makhamali Murgh Tikka 150
Chicken marinated with cheese and yoshurt, char roasted (n a tandoor & finished with cream
225 ams | 51525 keal | 48

Kesari Murgh Tikka 150
Tender succulent chicken marinated with saffron cheese, tream, yoghurt & aromatic

Herbs finished in tandoor

180 gms | 54581 keal | @8 [
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VEGETARIAN MAINS

Gucchi Khumb Hara Pyaaz
Himalayan morel and fresh button mushrooms
347 gms | M1525 keal | &

Paneer Aap ki Pasand =~

Cottage Cheese cooked to perfection in gravy of your chaire
Paneer Tikka Butter Masala | 330 gms | BTS00 keal

Palak Paneer {330 gms | 65015 keal

Kadai Paneer with peppers | 330 &ms | 678.50 keal

Paneer Lababdar | 330 gms | 77850 keal

Dum ki Handi

Seasonal vegetables tossed in cashewnut & Drown onian gravy
As0ems | 73825 kadl | & 45

Phaldari Subz ke Kofte
Cottage cheese dumnplings, stuffed with prunes & apricet, simmered in a saffron scented tomatg
cashewnuts gravy, 250ams | 65028 keal | | &

Pindi Chole
Traditional Narth Indian preparation of chickpeas cooked in aramatic spices
250 gms | 45075 keal | &

Lasooni Palak
Spinach tempered with garlic, finished with cream and white butter
280 gms | 61055 keal | | o

DAL
bal Makhani

1400

a75

975

915

915

975

Blaclk Lentils Cooked With Tangy Tomataes and Cream Simmered Overnight, finished with-butter and cream

300-gms | 58575 keal |

Dal Tadka

Yellow Lentils Temperad With Crushed Garlic, Tomatoes and Cumin
380 gms | 42012 keal | &
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m NON VEGETARIAN MAINS

tr Lobster Masala Fry
Lobster meat, onign, ground spices-and conander
250 gms | 85045 keal | §& @

Kadhai Jhinga
Frawns simmered ntomata 2ravy ani PEDDErS
350 9ms | 34585 keal | T &

vr Sunday Mutton Curry
Mystic masala signatlre mutton curry
125 oms | 18585 keal | [

Murgh Makhani

Pulled tandoori chicken in tomato mch velvety gravy, finishes with butter and cream
350ems | 18985 keal | [

Dhabewala Murgh
RUstiC CUrry made Wwith hand [FE]UHEIEI:] 'SIZIi[ES, omatoes & onions.
350 ems | 55041 keat | [
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INDIAN BREADS

Amritsari Kulcha

Stifred with 5[}|,EEE| potatoes
155 gms | 38880 kel | [ @

Laccha Paratha
Pudina /Plain
T2ems|28a68keal |l 8§

Tandoori Roti

Whole whaat
10°gms 13240 keat | | @

Missi Roti
Chickpea flour bread
Booms {12580 keal| " @

Roomali Roti
Thin refined flour handkerchief bread made on the invered E',FIIIEEI
120 gms| 32525 keal | 7 @

Naan
Plain Gluten 85 gms | 7525 keal | B8
Butter Gluten Dairy 959ms | 27025 keal | | &
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RICE
Dum Biryani

succulent meat saffton scentad basmati rice.
Gosht 850 ems | 1765 keal |
Chicken 750 gms | 1621 kcal |

Subz Dum Birvanl
Mixed vedetables, saffron scented rice ghee
150 gms [ 1079 keal |

Plain Steamed Rice
300 2ms | 50045 keal |

Raita
Boondi 270 ems | 270.09 keal |
Mix Vegetable 270 ¢ms | 26556 keal |

DESSERTS

Kulfi

Served with falooda,
120 gms | 2685 eal | [ @

Rasmalai
Sweetened milk, cardamarm and caffron
NBams |324554cal | 14

Halwa of the Day
185ems | 485 keal| [ s

Ice Cream
Guava 150 ems | 35050 keal | [
Cutting Chia Biskoot 150 gms | 28596 keal |
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BEVERAGES
COCKTAILS

Spicetini

Bourbon whiskey served with wanm honey water, maried with hints of cardamaom, cinnamon,
cloves and star anise

21 hcal

Solkadhi Martini

Authentit drink of Konlan, mixed with neutral spirit and juniper beries with touch of sharp and
shaken with acidic vermouth

231 keal

Mystini
Sweet mystery of red and yellaw capsicum with hint of fresh mints, served with gin and tangy notes
113 keal

Chinchtini

Tamarind, which is known as chinch in Marathi faneuage, served with vooka along with sweetener of
cranberry and rimmed with roclk sugar salt, red chill pawder with spicy notes

183 keal

Mirchitini
Peach and pineapple served with-agave spirit with the after taste of spicy green chill
183 kaal

MOCKTAILS

Kairi Punch
Mango Panna, mint, red chill, roasted cumin
130 Keal

Solkadhi

SouUr berry extract with coconut milk mildly spiced
Hkeal

Mattha
Buttermilk
stkeal [
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BAR BITES

1350 [s| Bar Bite Platter
Alaree portion of our best bar bites for your tablet
60 gms| 42580 kcall § & G N

@ Chakli with Yogurt Dip
1350 Erunchy spiced savauries served with a cooling garlic and chill yoaurt dip
0gms|3eskai] BN

= Bakarwadi Bhel |
A Pune classic ofspicy-sweet spirals tossed with onians and chutneys
1250 woemsl 058 keal | B &
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MAHARASHTRIAN SPECIALS

SOUPS

Tomato che Saar

Delicate soup of tomato
woml| 258 keal|

Paandhra Rassa with Fried Onion
Delicate vegetahle broth with coconut milk and mild spices, served with golden fried anlon

1M0ml|3255keal | @

VEGETARIAN APPETIZERS

Batata Vada

HﬂuSE-SIJEEial potato vadas
20ems|293keall R

Kothimbir Vadi

A Marathi tlassic of coriander cakes, steamed and fried 1o 4 trisp
120 gms | 262 keal | Ao

Dudhi che Mutke

Fist-shaped dumplings of bottle gourd, coriander, and chickpea flour, steamed and pan-tossed,
seryed witha fresh chutney

120ems| 285 keal| N

Dalimb Batate
Tang]r potato Elﬂtt'ql' topped with po I'I'IE?JEI'IB'EE ceeds
noems |12 kel | &

Fansache Vade
Pan seared Jﬂ[“ﬁmt SPWEﬂ WIth sWeet and sour sauce
15 ems |62 kcal | G
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Thechyacha jhinga
Prawnstossed in Bo unded STRen chill EIFI'II E&Fﬁ[
135gms| 1T keal | o8

Talleli Shungte / Paplet
Prawns / pomifret
125 gms | 215 keal /190 keal | S -0

Kaanda Lasun Mutton
Boneless mutton cooked in a flany-smoky Kolhapuri masala with whole garlic and shallots
165 gms | 5783 lical | Nedg

Mutton Chaap
Lamb cutlets
M5 ems | 226 cal | @ §

Bhajleli Kombdi
Charcoal grilled chiclen morsels
Nnogms | 202 keat |
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s VEGETARIAN MAINS Amti 975

Toardal '[ETTI[IIEI'EEI Wwith ﬂﬂiﬂrl, EEIT!HZ and ﬂ'lilliE'S, finish with ja gEary, tamaring and CoCanut
Batatyachi Bhaaji 975 200gms | 530kl | 4" G

Mildly splced boiled patatnes tossed in a tempering of mustard seeds, green chilies and cury leaves
A great side to everything! Tomato chi Varan ars

200 2ms | 4255 keal| " & I;!urrlgius??;ﬁ keal |

vz fansachi Bhaaji 975
Young jackfruit cooked with cashews and topped with a tempering of garfic and curry leaves
Bestpated withpoll @ NON-VEGETARIAN MAINS
200gms | 3255 keal | @S
_ Jhinga Kokum Garlic 1400
khandeshi Vaangyacha Bhareet 915 Fried prawns tassed with kakum and gadic
Green egeplant mash cooked with peanuts, garlic, and spring anions. Best paired with bhakri 200ems (139 keal | $F
2008ms [3879keal | @
Tikkle - Malwani Style Curry 1350
Alu cha Phatphada 975 Fieh (Summiail
Colocassia leaves and stems cooked to a thick curry with cotondt slices and cashews 150 gms 147 keal | N#Gy o
200gms | 4155 keal | @G
Mutton Rassa 1250
Pithia 975 Maharashtrian mutton curry
A rustic Maharashtrian classic of gram flour cooked to a smooth cury Best paired with bhakl or ambe mohar rice
Best paired with bhal or ambe mohar rice 225 o 3988 lcal| N
200ems | 3103 keal | Fs
Malvani Chicken 1250
Bharli Vaangi 975 SpICY. coastal inspired chicken Curry in a roasted onion and COCONUT base
Egaplants stuffed with a peanut and coconut mix, cooked in house-special ggta masala and tamannd Best paired with Malvani vade or fice bhakr or ambe mehar rice
200 gms | 400 keal | &G 225gms [Mmzical| [ NG
Shev Bhaall 975 Kolhapuri Chicken 1250
Smoky curry made from charred anions and cotanut, simmered with gram four vermicelll Chicken cooked in traditional [(alhaput spices. cocanut and red chillies
200gms 425 keal| Ao 225 gms | 80T keal | 4 [ N
vafelli Ussal 975 Kombdi che Sukhe 1250
Maharashtra EIEE![BEE of assorted sprouts Ory preparation fram Malivan
175 gms | 137 cal | o 70 keal | 190 keal | Ny
Bhendi chi Bhaji 975
Home style lady fingers with coconut
0 gms | 133 keal | 4 MEALS
Kaju chi Ussal a75 [=1[& Chef's Special Thali (vee / Hon-Veg) 1750/2250
Macle I Malvani style with tender cashewnut and fresh coconut A Mystic Masala feast cgmnrislng the day's specials
200gms |o3keal | 7 G N 00 gms| sas8keal| [ b Mg
350 8ms | 6656 keal | 4 o> § Ny
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BREADS

Bhakri (rice/jowar/bajra)
RI[E{EUT‘EHU mfpe_&n millee TFEIDIEEHIE, ﬁHIEHEﬂ on e flame. served with white butter
Wwoems| NS keal |

Poli (whole wheat chapatl)
SEIFL la‘.fEfE‘EI whnle whest EI'IEIDBIFS brushed with EI'EEE
10 gms | 2055 keal | §

Puri
Deep-fried rounds of flour
100.gms | 101 keal | < @

RICE

Masale Bhaat

Festlve rice made Using fragrant ambe mahar, seasanal vegetables and a
freshly ground signature masala

B0oms| 2857 keal| & ©

Steamed Ambe Mohar Rice
SDf[-EﬂI]HEﬂ, Fragrant SI'IDIT_ EiEliI'l ACElocal th Maharashina

w0 ems| 2055 keal| [

DESSERTS

Kharvas

Steamed colostrum pudding infused with saffron and cardamaorm
BO @ms | 3957 keal| ©

ik
Gavhlyachi Kheer
Hand rolled pastd cooked in reduced milk and flavoured with saffron
W0 gms| 4259 keal | [ dg

Aale Paak Ice Cream
Candied ginger ice cream
100 ems | 2265 keal | [

Amrakhand
Hung yoghurt flavoured with mango
o ems | 32kcal|

Puran Pali
Fpstive meal of classic lentil and jageeny-stuffed breags
mogms| setkeal| [ s §
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