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avocado d gf j 
avocado. onion. tomato. green chilli.

south indian tempering.

ghee podi d gf j 
ghee. podi masala.

muhammara toast d
sourdough. walnuts. feta. blistered cherry tomatoes.

masala d gf 
potato. curry leaf. green chilli.

thatte d j 
flat idli. ghee. podi masala. sambar.

truffle mushroom d n gf 
wild mushroom. bell pepper chutney.

pickled onion. parmesan.

3 cheese benne d gf j 
parmesan. cheddar. mozzarella.

pickled onion. garlic.

chicken ghee roast d gf 
chicken. bedgi chilli. ghee.

paneer thecha d n gf 
paneer. coriander. green chilli.

pickled onion. garlic.

mysore egg d gf 
boiled egg. green chilli. tomato. onion.

tamarind. coconut.

mysore karam d gf 
bedgi chilli. garlic. onion. tamarind.

coriander.
(add potato masala)

mushroom toast d
sourdough. lima bean hummus. wild mushroom. 
pickled shimeji. chimichurri. scallion. togarashi.

avocado toast d n j
sourdough. avocado mousse. basil pesto. 

heirloom cherry tomatoes. radish. balsamic. 
(add burrata or poached egg)

medu vada v
sambar. chutney.

ghee podi d j 
sambar. podi masala.

butter garlic d gf 
butter. garlic. podi masala.

 

 

make your own omelette (served with house salad & sourdough)

breakfast bagel d e g
everything bagel. scrambled egg. cheddar. 

cream cheese.

power breakfast bowl d g e 
sausage hash. eggs. avocado. 

sautéed greens. sourdough.

chicken benedict d e g s
pulled chicken. spicy aioli. avocado. 

poached eggs. sautéed greens. hollandaise.

wake me up burrito d g e 
jalapeño. cheddar. scrambled egg.

salsa verde. lettuce. dirty rice. avocado.

veg benedict d e s
spicy aioli. avocado. poached eggs.

sautéed greens. hollandaise.

turkish egg d g e
poached eggs. herbed labneh. dill.

mint. chilli butter. pita.
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mix berry pancake d e gf

berry jam. berry ice cream. berry syrup.
chocolate chip pancake gf e
chocolate chips. maple syrup.

chocolate crèmeux d e
rich fluffy chocolate mascarpone.

fresh mix berries.

chocolate waffle d e gf
nutella. whipped cream. chocolate.

maple syrup.

french toast d e g
pan seared brioche. feuilletine crumble.

dulce crumble. vanilla ice cream. 
fresh raspberries. dulce glaze.

ice cream sundae d g j
chocolate brownie. banana. pretzel crumble.
fresh berries. vanilla ice cream. waffle cone.

chocolate sauce. caramel.
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matcha chia seed v n j 

pineapple. quinoa granola. almond butter.
coconut chia seed v n j

passion fruit curd. quinoa granola. coconut malai.

double chocolate protein bowl v n j
85% dark chocolate. protein powder. almonds. 

banana.

vanilla berry yogurt bowl d n j
berry jam. almond granola. banana.

dragon fruit. fresh berries.

d - contains dairy  e - contains egg  g - contains gluten  gf - gluten free  j - jain possible  n - contains nuts  s - contains soy sauce  v - vegan
Bastian kitchens exclusively use authentic dairy paneer across all preparations.

Gratuity is discretionary & reflective of your dining experience. Please feel free to have it removed from your bill.
Government taxes as applicable.

non-vegveg


