
CHITRA KATHA
Here's an attempt to add a meal in your memory lane.

BEVERAGES
Cold purified drinking water is available
on 3rd and ground floor. No charge.

BOTTLED WATER 20

BREAKFAST
Here are some of our famous  
limited combos covered in CP plan

EGGS GALORE 195
2 toasts are accompanied with Omelette/
Scarmbed/ Half fry/ Boiled eggs with butter,
jam and one tea/ coffee.  

CHOLA BHATURA 195
2 large bhaturas served with tangy chola,
fresh hari chutney, roasted green chillies,
achaar and one tea/ coffee.

TIMINGS
We open at 7am and serve
breakfast till 11am. Lunch hour
starts at 12noon and the shift ends
at 6pm. Dinner begins at 7pm and
we take our last order at 10.30pm.
The time left in between is the only
break we get. 

MASALA CHAI 50
INSTANT COFFEE HOT 80
GOOD'OL COLD COFFEE 180
GLASS OF MILK 90
LEMON ICE TEA 210
COLD PRESSED JUICE 180
PACKAGED JUICE 160
POMEGRANATE JUICE 240
LASSI SWEET 160
MASALA CHAACH 90
SOFT DRINK 750ML 120

JAL JEERA 90
FRESH LIME COOLER 180

MILK SMOOTHIE 220

DIAL 111
We are prepared to serve you at our
rooftop. Room service is not allowed
apart from morning tea/ coffee.
Senior Citizens, Infants and Medical
Emergencies are considered.

POORI BHAAJI 195
Alu-matar bhaaji with 4 traditional indian
pooris, achaar and one tea/ coffee. 

POHA CHEELA BHUJIA 195
Indian poha is served with rajasthani
besan cheela (spicy pan cake), hari chutney,
bikaneri bhujia and one tea/coffee.



CHITRA KATHA
Here's an attempt to add a meal in your memory lane.

BREAKFAST
Chitra Katha Special Combos are
curated for guests to fill-it-proper
before the unavoidable hike. 

PARAT PARATHA 180
2 layered king-size ajwain parathas served
with dahi, achaar and lahsun chutney.

FARMERS MORNING 220
Bejad ki roti served with a bowl of curd
(dahi), lahsun ki chutney, hari chutney and
desi ghee. 

CAVALRY RECHARGE 240
2 standard size rajasthani baatis (baked
bread) soaked in desi ghee served with
panch-mel-dal and lahsun ki chutney.  

PARATHA BHURJI 240
2 layered king-size parathas served with
indian style anda bhurji done with pyaz,
tamatar, lahsun chutney and Amul butter.

INDIAN CLASSIC 240
2 standard alu-parathas served with Amul
butter, dahi and achaar.

FEATHER LITE 320
Muesli with curd, fruit bowl and 
pan cake with honey.   

WESTERN CLASSIC 320
Choice of eggs, toasts, sasuages, pan cakes,
hash browns and cold pressed juice.

A-LA-CARTE
Here are some self sufficient
breakfast options for those who
don't feel like having a combo today. 

2 TOAST BUTTER JAM 80

FRENCH TOAST HONEY 240
TURKISH EGGS & BREAD 320
2 PAN CAKES + HONEY 220
WHEAT PORRIDGE IN MILK 280
MUESLI CURD HONEY 240
MIXED FRUIT BOWL 220

2 BOILED EGGS 100
4 TOAST WITH NUTELLA 180

EXTRA BF TOPPING 80
EXTRA PARAT PARATHA 110
EXTRA STUFFED PARATHA 140

JAIPUR IS NOT A
HISTORIC CITY. 
A HERITAGE CITY AT
BEST. A MALL.

BAJARE KA KHICHDA 320

EXTRA OMELETTE 90



ANY TIME 
We believe in snacking and our kind
of junk. Fondly referred as 'meri jung'
in our kitchen. 

MASALA MAGGIE 120

CREPES - NUTELLA/CHOC 320
CHUTNEY SANDWICH 120
BIKANERI BHUJIA BHEL 110
VEG PAKORA PLATTER 280
VEG/ EGG SANDWICH 225

SPICY HASH BROWNS 180
FRUIT SALAD 320
GREEN SALAD 180

MASALA PEANUT 140
FRENCH FRIES 180
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LUNCH
Three wholesome combos to conquer  
mid-day hunger. Two of these cover
guests on MAP plan.

VEG  MAP THALI 360
Dal tadka, chawal, dry seasonal vegetable, 
2 chapatis with salad, Gulab Jamun and
papad. The balanced indian meal. 

NON-VEG MAP THALI 360
Spicy Indian egg curry with rice, 2 chapatis, 
salad, Gulab Jamun and papad.

DOPEHRI CHICKEN 420
Tangy Indian chicken curry (2 pcs) served
with rice, 2 chapatis, salad, Gulab Jamun
and papad.

Note: We can make it 4 chapatis in case you don't wish
to eat rice. 

ROASTED MASALA PAPAD 120
ROASTED PAPAD 60
CHILLY CHICKEN (B'LESS) 360
PANEER CHILLY 320
VEG/ EGG FRIED RICE 320
CHICKEN FRIED RICE 360
PANEER PAKODA PLATTER 320

ASSORTED VEG PLATTER 480

TRIVIA
Albert Hall is the 'viral idea' behind
successful launch of Jaipur as a
modern city in 1727. 

TANDOOR
Bar-be-cue has special place in our
heart. LIVE session can be arranged
to engage the foodie in you. 

STUFFED POTATOES 380
PANEER TIKKA - 6 PCS 420
CHICKEN TIKKA - 6PCS 420
TANDOORI CHICKEN FULL 560

VEG/ EGG/ CHK NOODLE 360
ANDA BHURJI (2 EGGS) 140
VEG SPRING ROLLS 4PCS 240
HONEY CHILLY POTATO 180

GARLIC BREAD TOAST - 2 180

CHICKEN SANDWICH 325



SUPPER SLIDERS
Dining at Chitra Katha’s rooftop is an experience. We have carefully crafted some
extremely tasty and delectable limited combos. All-the-while, keeping-in-mind that we
are about to serve a guest with eloquent taste, who has travelled far and wide. The one
who has indulged enough to understand the benefits of staying rooted and eating local.
But then we don’t expect all of you would agree, so we created a few options for the
ones who would wish for an escape route. Bon appetit!

CHITRA KATHA
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BUTTER CHICKEN 480
Butter Chicken (2pcs) + Butter Naan + Ghee Rice
+ Chickpea Salad + Gulab Jamun. 

MUTTON STEW - KERALA 480
Kerala style Mutton Stew (2-3pcs) done with coconut
milk with 2 Appams + Bengal Gram jaggery paysam. 

CHICKEN TIKKA MASALA 480
Boneless Chicken Tikka (4pcs) + Tawa Chapati/ Naan
+ Kachumar Salad + Gulab Jamun.

BIKANERI LAAL MAANS 520
Authentic Bikaneri Laal Maans (3pcs) + 2 Tawa
Chapati/ Bejad Roti/ 2 Baati + Steamed Rice +
Kachumar Salad + Alwar ka mawa (dessert).

GRILLED CHICKEN 520
Grilled Chicken marinated in cashew sauce (3pcs) 
+ Butter sauteed vegetables + mashed potato +
caramel custard. 

RED & WHITE SLIDERS
DAL CHAWAL KARARI BHINDI 320
Dal tadka + Steamed rice + Crispy Bhindi (ladyfinger)
+ Kachumar Salad + Achaar + Gulab Jamun

GREEN SLIDERS

DAL BAATI CHOORMA 480
Panch mel dal + 2 Baatis (Roasted wheat balls) +
Lahsun Chutney (hot garlic sauce) + Green Chilly
Tipore (instant pickle) + Wheat Churma (dessert) 

PANEER SHANEER & CREAM 480
Panner Butter Masala/ Malai Kofta + 4 chapatis/ 2
Naans + Chickpea Salad + Gulab Jamun.

MUSHROOMS & CREAM 520
Mushroom Masala in cashew gravy + Naan +
Ghee/Jeera Rice + Chickpea Salad + Gulab Jamun.

DAAK BANGLA CHICKEN 520
Erstwhile dak Bangla chicken curry with chicken
potatoes and boiled eggs + 2 chapati + steamed rice +
Gulab Jamun.  

ADD ONS

APPAM 120
CARAMEL CUSTARD 140
BAATI 60
PAYASAM 140
KACHUMAR/ CHICKPEA SALAD 80



Here are a few recipes that we endorse personally.
We try to make them with same care and interest as
our mum and various gurus. 

Note: All rates are in INR and exclusive of applicable taxes.
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VEG  SOUP 180
CHICKEN SOUP 240
MUTTON SOUP 320

SOUPS/ SHORBA

PASTA AGLIO E OLIO 320
VEG PASTA RED/WHITE 480
CHIK PASTA RED/WHITE 540

PASTA-AL-DANTE

480

480
520

520

CHICKEN CURRY 6PCS

RAJ CHILLY CHICKEN 6PCS
KADHAI CHICKEN 6PCS

CHICKEN TIKKA CURRY 6PCS

LAAL MAANS 6-8PCS 720

EGG CURRY - 2 EGGS 240

BUTTER CHICKEN 6PCS 540
CHICKEN STEW 6PCS 540

INDIAN MEAT GRAVIES
DAAK BANGLA CHICKEN 660

Cooking is much like writing to us.
Any writer in the World would
agree that there are limited human
emotions to dwell into. 
A limited repository. Similarly, we
have limited spices and ingredients
to churn a magical meal for you.
And it is best done when it has our
100% attention on slow fire.
Alterations and corrections should
happen till final plating is done as
constant and critical editing is the
key. Finally, we serve it with our
homegrown panache. Bottom line
is, play a board game, pick up a
book, get lost in music, order some
finger food, a drink but for God’s
sake, let us take our time. The
result is memorable. Promise. 

WE PREFER SLOW 

DINNER



SWEET TOOTH FAIRY 
GULAB JAMUN HOT 2PCS 120
ICE CREAM - 2 SCOOPS 180
VINTAGE JAIPURI MITHAI 200

BIRYANI
All kind of traditional dum biryanis
can be prepared on prior request.  

VEG TEHRI (PULAO) 380
CHICKEN BIRYANI (3PCS) 420
MUTTON BIRYANI (3PCS) 520
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STEAMED RICE 140
JEERA RICE 180
BUTTER/GHEE RICE 220
KASHMIRI PULAO 480
PLAIN KHICHDI 240
VEG KHICHDI 280

RICE & KHICHDI

CULTURAL WISDOM AND
MODERN SCIENCE. JAIPUR
BELIEVES IN BOTH. 

DINNER Here are a few recipes that we endorse personally.
We try to make them with same care and interest as
our mum and various gurus. 

PANCH MEL DAL 240

SHAHI PANEER 360

MUSHROOM MASALA 360
SEASONAL DRY VEG 220

VEG/ BUNDI RAITA 160

PANEER BUTTER MASALA 320
KADHAI PANEER 320

CHANA MASALA 200
MALAI KOFTA 360

ACHARI ALU 180

MIX VEGETABLE KORMA 320

INDIAN VEG PARADISE
DAL MAKHANI 320

Note: All rates are in INR and exclusive of applicable taxes.

TAWA CHAPATI 30
BUTTER CHAPATI 35
BEJAD ROTI 55

TANDOORI ROTI 45
NAAN - PLAIN/BUTTER 75
ROTIS/ BREADS

GARLIC NAAN 90


