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A Celebration of Bengal's Timeless
Culinary Heritage

Sundargram
Village: Rajendrapur
Ghatakpukur
North 24 Parganas

West Bengal
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BREAKFAST

Shokal'er Jol Khabar
2:00AM — 11:00 AM

Sundargram Special Jol Khabar 125

Luchi (4 pc), Cholar Dal / Alur Dom / Begun Bhaja, Boiled Egg/ Poach/
Omelette, Tea & Sweet(Complimentary for in-house overnight guests)

Winter Special Jol Khabar 150

Koraishutir Kochuri (2PC), Cholar Dal / Alur Dom, Sweet € Tea

Bideshi Jol Khabar 200

Bread, Butter, Boiled Egg/ Poach/ Omelette, Mashed Potato/Chicken
Sausage, Cut Fruits, Tea/Coffee

SUNDARGRAM COMFORT BOWLS
Vegetable Stew 200

A wholesome medley of seasonal vegetables gently simmered in a light,
mildly spiced broth, served with buttered bread toast.

Boiled Vegetables 200

Fresh seasonal vegetables simply boiled and lightly seasoned to retain
their natural flavours and nutrition.

Chicken Stew 275

Tender chicken slow-cooked with potatoes, carrots, onions, and aromatic
whole spices in a comforting clear broth. Served with buttered bread toast.

Mutton Stew 375

Succulent mutton slow-simmered with root vegetables and fragrant whole
spices in a rich, flavourful broth. Served with buttered bread toast.

* 5% GST applicable on all food items.* P ; ion time: Approximately 30-45 minutes.” Se ! produce and fn':ll catch are subject to availability.
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THANDA GOROM BEVER AGES

TEA
Sundargram Special Masala Chai:

Aromatic Indian spiced tea, served with cookies.

Black Tea:

A classic cup of black tea, served with cookies.

Classic Milk Tea:

Traditional milk tea, served with cookies.

Darjeeling Tea:

Premium Darjeeling tea, served with cookies.

Assam Tea:

Strong and flavourful Assam tea, served with cookies.

Green Tea:
Refreshing green tea, served with cookies.

Ginger Tea:
Fresh ginger-infused tea, served with cookies.

Lemon Honey Tea:
A soothing blend of lemon and honey, served with cookies.

Detox Tea:
A refreshing herbal blend of 7qmger tulsi, mint, and lemon, crafted
to naturally revive and refresh.

Magic Tea:
Our signature infusion of Aparajita flowers, herbs, and aromatic
spices, brewed to perfection for a uniquely comforting experience.

80

50

60

60

60

50

70

70

70

COFFEE & MILKSHAKES
Classic Milk Coffee: 80
Freshly brewed coffee with milk, served with cookies.
Black Coffee: 60
Freshly brewed black coffee, served with cookies.
Cold Coffee: 120
A smooth and refreshing chilled coffee.
Cold Coffee with Ice Cream: 150
Creamy cold coffee topped with a scoop of ice cream.
Milkshake(Oreo / Chocolate / KitKat): 160
Rich, creamy, and indulgent.
Mixed Fruit Shake: 160
A wholesome blend of seasonal fruits and milk.
Seasonal Fruit Shake: 150
Prepared with the freshest fruits of the season.
* 5% GST applicable on all food items,* Pn-pamuan time: App imately 30-45 mi ALY | prod md fmh mlcl; are subject to availability.
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Virgin Mojito
A refreshing blend of mint, lime, and soda

Blue Lagoon

A vibrant, citrusy cooler with a tropical twist.

Seasonal Fruit Mojito

A refreshing mojito infused with fresh seasonal fruits.

Aam Panna

A traditional raw mango cooler with Indian spices.

Gondhoraj Lemon Cooler

SIGNATURE SUNDARGRAM REFRESHERS

150

150

160

120

120

A refreshing cooler infused with the distinctive aroma of

Gondbhoraj lemon.

Fresh Lime Soda(Sweet / Salted)

A classic sparkling lime refresher.

Fresh Lime Water
Simple, fresh, and revitalizing.

Jal Jeera

A traditional cumin and mint cooler.

Sattu Sharbat

A wholesome and refreshing roasted gram drink.

Mixed Fruit Juice(Seasonal Fruits)
A fresh blend of seasonal fruits.

Fresh Fruit Juice(Seasonal Fruit)

Freshly extracted juice made from seasonal fruits.

Lassi(Sweet / Salted)

A creamy traditional yogurt-based drink.

Coconut Water & Sugarcane Juice(Seasonal)

Packaged drinking water and a selection of chilled soft beverages are also available.

100

80

80

100

170

160

150

80

Fresh and naturally hydrating, subject to seasonal availability.

* 5% GST applicable on all fnorl items. l‘:rpanman time: /lppmwrr:ﬂlc(y 30-45 minutes.* Seasonal prwlucc md fmh 2 Ilcl) are subject to availability.
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SUNDARGRAM SPECIALS

Sundargram Veg Thali 300

A wholesome Bengali vegetarian feast featuring Steamed Rice, Maharani Dal, Jhuri Alu
Bhaja, Maan Kochu Bata, Shukto, Seasonal Vegetable, Chutney, Papad, Doi, and Mishti.

Sundargram Khichuri Thali 200
Comforting **Gobindobhog Rice Khichuri served with **Pure Ghee, Aachar, Beguni, and
Papad.
Sundargram Panta Bhaat Platter 250

Also available for breakfast.
Traditional Panta Bhaat served with Alu Bhorta, Begun Bhorta, and Dal Bhorta,
accompanied by Alu Bhaja, Begun Bhaja, Daler Bora, and 1 Piece of Fried Fish. Finished
with raw mustard oil, diced onions, chopped green chillies, and aromatic Gondhoraj lime.

SUNDARGRAM SPECIAL DAY-OUT PACKAGES

Sundargram Veg Package 550
Includes Sundargram Veg Thali, Vegetable Pakora/ Pancer Pakoda,
Chicken Pakora, and Tea.

Sundargram Fish Package 650
Includes Sundargram Fish Thali, Vegetable Pakora/ French Fries,
Chicken Pakora, and Tea.

Sundargram Chicken Package 650
Includes Sundargram Chicken Thali, Vegetable Pakora/ French Fries,
Chicken Pakora, and Tea.

Sundargram Mutton Package 750
Includes Sundargram Mutton Thali, Vegetable Pakora/ French Fries,
Chicken Pakora, and Tea.

DRIVER'S MEAL

Vegetarian Meal 200
Steamed Rice, Maharani Dal, Jburi Alu Bhaja, Seasonal Vegetable, Chutney, and Papad.

With Egg or Fish 250

Includes the vegetarian meal with your choice of Egg or Fish.

With Chicken 350

Includes the vegetarian meal with Chicken.

* 5% GST applicable on all food items.* Preparation time: Approximately 30-45 mi) S ! produce and fresh catch are subject to availability.
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* 5% GST applicable on

NACKS & CAFE BITES

SALADS
Green Salad

A fresh seasonal garden salad with crisp vegetables.

Fruit Salad
Seasonal fresh fruits served chilled.

MAGGI

Vegetable Maggi
Classic Maggi noodles tossed with fresh vegetables.

Veg Cheese Maggi
Vegetable Maggi topped with melted cheese.

Egg Maggi
Classic Maggi noodles with egg.

Chicken Maggi

Maggi noodles tossed with tender chicken pieces.

Egg Chicken Maggi
Maggi noodles with egg and chicken.

Egg Chicken Cheese Maggi
Loaded Maggi with egg, chicken and melted cheese.

SANDWICHES
Served with Potato Chips

Vegetable Sandwich

Fresh vegetable sandwich with butter and seasoning.

Vegetable Cheese Sandwich

Grilled vegetable sandwich with cheese.

Chicken Sandwich
Chicken filling layered between toasted bread.

Chicken Cheese Sandwich

Chicken sandwich with melted cheese.

100

250

60

80

70

80

20

100

100

120

140

150

all food items.” Preparation time: Approximately 30-45 mi Y ! produce and fmb catch are subject to availability.
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SNACKS & CAFE BITES

PAKODAS
Served with Kasundi €3 Fresh Salad

Veg Pakoda (8 pcs)
Mixed vegetable fritters.

Pyaa] Pakoda

Crispy onion fmtterv

Egg Pakoda (8 pcs)
Spiced egg fritters.

Paneer Pakoda (8 pcs)

Soft pancer cubes coated and fried until golden.

Chicken Pakoda (8 pcs)

Juicy chicken fritters with aromatic spices.

FRIES & CRISPY BITES
Served with Dips

Classic Salted French Fries
Golden crispy fries seasoned with salt.

Peri Peri French Fries
Crispy fries tossed in spicy peri peri seasoning.

Cheesy French Fries

French fries topped with creamy melted cheese.

Potato Wedges
Crispy seasoned potato wedges served with dips.

Potato Garlic Bites

Golden potato bites tossed with garlic seasoning.

Potato Cheese Bites

Crispy potato bites filled with gooey melted cheese.

Vegetable Fingers

Golden-fried vegetable fingers served with dips.

Roasted Papad

Roasted Masala Papad

150

160

170

170

200

100

130

150

100

120

120

120

100
150

* 5% GST applicable on all food items.* Preparation time: Approximately 30-45 mi) Y pmrluu' and frt:l catch are subject to availability.
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SNACKS & CAFE BITES

MOMOS
Chicken Momo (6 pcs)

150

Steamed chicken dumplings served with spicy chutney and mayonnaise.

Chicken Fried Momo (6 pcs)

180

Golden fried chicken momos served with spicy chutney and mayonnaise.

CHICKEN BITES
Served with Potato Chips € Dips

Chicken Nuggets
Crispy chicken nuggets.

Chicken Popcorn

Bite-sized crispy chicken popcorn.

Chicken Samosa
Crispy samosas stuffed with spicy chicken filling.

Chicken Wings

Juicy fried chicken wings.

Chicken Fingers
Golden crumb-fried chicken strips.

Chicken Sausage / Salami

Grilled chicken sausage or salami slices.

FISH SPECIALS
Served with Kasundi € Fresh Salad

Vetki Fish Fry (1 pc)
Crispy Bengali-style crumb-fried vetki fillet.

Vetki Fish Fingers (3 ?cs)

Golden-fried boneless vetki fingers.

Amudi Fry

Fresh amudyi fish marinated and fried.

Desi Puti Machh Bhaja
Traditional crispy fried country puti fish.

Pomfret Fry

150

150

150

150

150

200

200

200

250

250

300

Whole pomfret marinated with spices and fried until crisp.

Topse Fry
Traditional Bengali-style crispy fried topse fish.

300

* 5% GST applicable on all food items.” Preparation time: Approximately 30-45 mi) .S ! produce and fresh catch ave subject to availability.
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e SNACKS & CAFE BITES
EGG CORNER

Classic Omelette Y
Fluffy two-egg omelette.

Masala Omelette 80

Omelette with onions, green chillies and fresh herbs.

Cheese Masala Omelette 100

Masala omelette with melted cheese.
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Scrambled Eﬁ with Salt & Pe pEe 80

Soft scrambled eggs seasoned simply.

Masala Egg Bhurji 100
Indian-style spicy scrambled eggs.

STREET FAVOURITES
Pav Bhaji 180

Mumbai-style spiced vegetable mash served with buttered pav.

Cheese Pav Bhaji 200
Classic pav bbaji topped with melted cheese.

INDO-CHINESE

Dry Chilli Veg 200
Crispy vegetables tossed in spicy Indo-Chinese sauce.
Dry Chilli Chicken )

Boneless chicken stir-fried with peppers, onions and chilli sauce.

Dry Chilli Prawns 300

Juicy prawns tossed in spicy Indo-Chinese sauce.

NOODLES
Veg Hakka Chowmein 110

Stir-fried noodles with fresh vegetables.

Egg Hakka Chowmein 130
Hakka noodles tossed with vegetables and egg.

Chicken Hakka Chowmein 150

Hakka noodles with tender chicken and vegetables.

Chlcken Chowmein
Loaded Ha ca noodles with egg and chicken. 170

BAR SNACKS

Peanut Masala 150
Spiced peanuts tossed with onions, tomatoes, coriander and a squeeze of lemon.

iv%%»io»io%o%%%»&o%»io%-%%?

* 5% GST applicable on all foorl items.* Prrpamlwn time: Ap[:mwnmldy 30-45 minutes.* Ses ualml pmdu« aml fn:.tl: mlcl: are subject to availability.
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HEIRL.OOM RECIPES

A curated collection of timeless East Bengali recipes, preparcd with fresh ingredients,

* 5% GST applicable on all jnorl tems. l’rr]umlm t time: /l/rp 1 /y 30-45 mi
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Musur Dal Peaj Rosun Diye
Macher Matha Diye Bhaja Muger Dal
Maharani Mug Dal
Kaju Kismis Diye Cholar Dal
Jhinge Alu Posto
Potol Posto
Alu Posto
Narkel Posto Bora (2 pcs)
Paneer Masala
Jhuri Alu Bhaja
Beguni (2 pcs)

Kochur Saag
Kochur Saag Macher Matha Diye (Hilsa)
Palong Saager Torkari Bori Diye
Seasonal Saag Bhaja
Dheki’r Saag
Maan Kochu Bata
Kochur Loti Chingri Diye
Jalpai Alu’r Dom
Neem Begun
Mochar Ghanto
Enchorer Torkari
Dhakai Sukto Bori Diye
Niramish Potol Dolma (2 pcs)
Enchor Chingri
Lau Chingri
Potoler Dolma Chingri Diye (2 pcs)
Banglar Muri Ghanto
Loitta Machher Jhuri
Katla Macher Jhal (1 pc)
Rui Macher Jhol Alu Diye (1 pc)
Chara Pona Pathla Jhol (1 pc)
Bata Mach Sorshe Diye (2 pcs)
Parshe Mach Sorshe Diye (2 pcs)

traditional techniques, and the warmth of Sundargram.

75

125
120
125
175
175
175
175
175
100
60

80

125
125
60

100
80

125
125
75

125
125
120
120
175

175
175
150
150
125

125
125
250
250
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I produce and fresh catch are subject to availability.
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* 5% GST applicable on all jnorl tems. l’rr‘mrum t time: /lpp 1 /)v 30-45 mi

HEIRILOOM RECIPES

Tele Begune Ilish (1 pc)
Narkel Sorshe Ilish Bhapa (1 pc)
Chingri Malaikari Narkel Diye
Sorshe Pabda (1 pc)
Tel Koi (2 pcs)

Aar Macher Jhal (1 pc)
Magur Macher Kosha
Chitol Peti (1 pc)

Chitol Muitha (4 pcs)

Dab Chingri
Vetki Paturi (1 pc)
Mourala Chachchari or Bhaja
Deshi Hasher Dim Kosha (2 pcs)
Omelette Jhale Jhole (2 Eggs)
Dim'er Dalna Alu Diye (2 pcs)
Sundarboner Kakra Kosha (3 pcs)
Deshi Murgir Jhol (200 g)
Kasha Murgir Mangsho Alu Diye (200 g)
Kose Kosha Khasir Mangsho (200 g)
Mete Chachchari
Egg Tadka
Veg Tadka

RICE/INDIAN BREAD COMPANIONS:

Basanti Polau
Vegetable Fried Rice
Steamed Basmati Rice
Chicken Biryani (Served with Raita & Salad)
Mutton Biryani (Served with Raita & Salad)
Hand-Rolled Atta Roti

SWEET ENDINGS:

Cashew, Raisin & Mango Leather Chutney
Pineapple Chutney
Payesh
Nolen Gur Payesh (Seasonal)

375
375
375
300
350
250
375
375
350
375
300
350
150
125
125
350
350
200
375
375
160
130

125

120

80

250

375

10 / piece

75

100
130
150

! pmrlucc and frr:/; 1ch nw.wbjr:l to availability.
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SUNDARGRAM
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Sundargram
Village: Rajendrapur. Ghatakpukur.
North 24 Pgs. West Bengal

@ 2051064510
www.sundargram.com
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