





CHAAT MENU


Chaat



Gol Gappe (Pani Poori)

Crispy round shells stuffed with chick peas, potatoes and tamarind chutney. Served with coriander and 
mint spiced water.



Dahi Papadi Chaat 

Crispy dough wafers known as Papadi. Topped with chick peas, potatoes, spicy yogurt home-made 
masala, tamarind and coriander chutney. Garnished with fine sev, shredded carrots and seasonal fruit.   


Samosa Chaat

Triangular turnovers of Indian origin that is filled with potatoes and peas. Topped with chickpea curry, 
spicy yogurt, tamarind and coriander chutney, onions, tomatoes, cucumbers and fresh coriander. 
Garnished with fine sev, shredded carrots and seasonal fruit. 	 



Aloo Tikki Chaat

Traditional crispy potato patties stuffed with lentils and spices.  Topped with chickpea curry, spicy 
yogurt, tamarind and coriander chutney, onions, tomatoes, cucumbers and fresh coriander. Garnished 
with fine sev, shredded carrots and seasonal fruit.

	 	 	 	 

Kachori Chaat

Savory puffs stuffed with lentils sautéed in aromatic spices. Topped with chickpea curry, spicy yogurt, 
tamarind and coriander chutney, onions, tomatoes, cucumbers and fresh coriander. 



Pakora Chaat

Savory pakoras; Indian vegetable fritters. Topped with chickpea curry, spicy yogurt, tamarind and 
coriander chutney, onions, tomatoes, cucumbers and fresh coriander.



Idli Chaat 

Steamed rice cakes that are sautéed with mustard seeds, green chilies, peanuts and shredded cabbage. 
Served with chutney.  



Chicken Chaat 

Sliced chicken marinated in home-made masala. Mixed with tomatoes, onions, cucumbers, bell peppers, 
pineapple and fresh greens. Dressed with tamarind and coriander chutney. Garnished with mandarin 
orange and tortilla chips.	 	 	 	 	 	 	 


Bhel Poori

A mixture of  puffed rice, pulses and crunchies.  A balance of  sweet, salty, tart and spicy flavors with 
different textures, mixed with potatoes, onions, green chilies, tamarind and coriander chutney. Garnished 
with fine sev, shredded carrots and seasonal fruit.  	 	 	 	 	 



Dahi Bhalla (Dahi Vada)

Soft lentil balls soaked in spicy yogurt. Topped with tamarind and coriander chutney and home-made 
masala. Garnished with fine sev, shredded carrots and sliced almonds. 

	 	 	 

*** Before placing your order, please inform your server if anyone in your party has a food allergy ***


Aunty G’s Specialties 

Momo’s (Pot stickers)

Mouthwatering dumplings sautéed with a nice blend of  spices, peanuts, shredded carrots, cabbage and 
soy sauce. Dressed with fresh coriander.  


Chole Poori
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Whole wheat puffed bread, stuffed with mildly seasoned potatoes. Served with authentic Delhi style 
chickpea curry (chole), with side of  fresh tomatoes, onions and Indian pickle. 

	 	 	 	 	 	 	 

Chole Bhatura 

A North Indian family recipe. Spicy curry made with chickpeas, tomatoes, ginger and special spices. 

Served with Bhatura bread and with side of  fresh tomatoes, onions and Indian pickle. 



Vegetarian Combo Special

Paneer Tikka and Chole served with Basmati Rice and small side of  salad. 



Non-Vegetarian Combo Special  

Chicken Tikka and Chole served with Basmati Rice and small side of  salad.


Wraps



Samosa Rollup Wrap 

Tortilla wrap filled with samosa, and chickpea curry. Layered with hummus, onions, tomatoes, 
cucumbers, shredded carrots, and fresh greens. Dressed with spicy yogurt, tamarind and coriander 
chutney. Served with side of  potato chips. 	 	 	 	 	 	 	 	 


Pakora Rollup Wrap 

Tortilla wrap filled with pakoras, Indian vegetable fritters. Layered with hummus, onions, tomatoes, 
cucumbers, shredded carrots and fresh greens. Dressed with spicy yogurt, tamarind and coriander 
chutney. Served with side of  potato chips.	 	 	 	 	 	 	 	 	 

Chicken Rollup Wrap 

Tortilla wrap filled with sliced chicken, marinated in home-made masala. Layered with hummus, onions, 
tomatoes, cucumbers, shredded carrots, pineapple and fresh greens. Dressed with tamarind and 
coriander chutney. Served with side of  potato chips.	 	 	 	 	 	 	  


	 	 	 	 	 	 	 	 	 	 	 

Cold & Hot Drinks

Bottled Water - 

Can of  Soda - 

Mango Lassi - 

Salty Lassi - 

Sweet Lassi - 

Milkshake - 

Indian Masala Chai – 

Spiced Hot Apple Cider (Seasonal) -	 	 	 	 	 	 	 

Thandai -	 	 	 	 	 	 	 	 	 	 


Variety of  Ice Cream Flavors

Small - $5.00 Large - $6.00

Toppings are additional cost: Hot fudge, caramel and whipped cream


Gulab Jamun Sundae 

Delicious warm Gulab Jamuns, served sundae style over creamy vanilla ice cream. Garnished with 
almonds and sprinkles. 


Ask us about our other Sundae Choices


**Before placing your order, please inform your server if a person in your party has a food allergy**
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*Except item #2 and #10, other items can be prepared without 

yogurt.


*Some items can be prepared for Vegan and Gluten Free Diet.


*Not all ingredients are listed on the menu.


*18% Gratuity is added to parties of  2 or more.


*Some items contain nuts; please let your server know if  

anyone in your party has a nut allergy.


* Prices are subject to change without prior notice. 
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72 HOSMER STREET MARLBORO, MA 01752

PHONE: 508-485-5000


**WE ALSO DO CATERING FOR YOUR 
SPECIAL OCCASIONS**
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