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We bring all-time vegetarian favourites of 
North and South Indian cuisine to the 
streets of Brickfields!

Made the Natural Way

No MSG, No Artificial Flavouring...
Only fresh ingredients and a love for 
cooking the healthy, tasty way.

What’s different here is that we cater for 
Buddhist, Jain, Vegan, among other dietary 
requests...

Just tell us how you’d like it!

If You Need Recommendations

Have a chat with our friendly service staff 
to learn more about our menu, or ask us 
about our catering options for functions 
and special occasions, as well as other 
ready to eat specials and cakes we 
provide!
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Set Meals
Lunch: Monday to Friday
from 11.30am to 3pm
(except public holidays)

1

Bottomless Lunch  tG
Starter, Rice, Chapatti, Veg,
Dal, Lentil, Salad, Chutney, 
Papadam

Set Meal tG
Rice/Chapatti, Veg, Dal,
Salad, Papadam

North Set tG
Plain or Butter Naan,
Veg, Dal, Lentil, Salad,
Pickle, Papadam

Plain Paratha Set tG
Veg, Dal, Lentil, Salad, 
Pickle, Papadam

Jain Thali tG

No sharing
allowed.
RM4 charged
for every
50g of wastage

Surprises!
And SO is our buffet...
Eat to your heart’s content!

* Prices are not inclusive of SST
** Photos shown are for illustration purpose only

t Jain       G Vegan       Gluten-free Recommended

1800

1500

1800

1600

2500

A1

A2

A3

A4

A5

raitas & salads
10.00

12.00

12.00

12.00

Raitas
Plain Yogurt

Boondi Raita 

Masala Raita

Cucumber Raita

10.00

6.00

3.00

Salads
Garden Salad

Cucumber Salad

Onion Salad

7.00

6.00

3.00

Papadoms
Papad Basket

Masala Papad

Extra Pau
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Vada Pav G
Aka the “Bombay Burger” ...
Chaat lovers must-have!

* Prices are not inclusive of SST
** Photos shown are for illustration purpose only

S
Just realized you
needed to try
something new ?
Ask us for today’s
specials !

Khaman
Soft and fluffy steamed
cake with savoury undertones!

Khandvi 
Petite rolls with yogurt
that melts in your mouth!

7.00

12.00

9.00

8.00

20.00

8.00

10.00

17.00

Samosas (2 pieces) G
Kachori (3 pieces) tG

Vada Pav G
Samosa Pav G
Paneer Pakoda (6 pieces) t
Bread Pakoda G

Aloo Tikki G
Pav Bhaji G

21.00

18.00

22.00

14.00

15.00

16.00

16.00

Jain Pav Bhaji 
Masala Pav 
Cheese Pav Bhaji 
Samosa Choley Chaat G
Choley Tikki G
Khaman 
Khandvi 

C1

C2

C3

C4

C5

C6

C7

C8

C9

C10

C11

C12

C13

C14

C15

Hot & Happening - Farsan

Samosa G
Absolutely healthy and
absolutely delicious too!

snacks
10.00

12.00

10.00

14.00

14.00

10.00

18.00

14.00

14.00

Chat over Chaats
Pani Puri (7 pieces)  tG

Dahi Puri (6 pieces)  t
Sev Puri (6 pieces) tG

Bhel Puri tG

Dahi Papdi Chaat t
Samosa Chaat G

Kachori Chaat (3 pieces) tG

Aloo Tikki Chaat G

Mirchi Pakoda Chaat G

B1

B2

B3

B4

B5

B6

B7

B8

B9

Pani Puri tG
Sweet, Sour, Salty,
Tangy, Spicy
CRUNCH in one bite!

Goes Best with

Order
Now!
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tR   Jain Upon Request      GR   Vegan Upon Request

3

tandoori nights

E1    Vege Biryani Set

E2    Aloo Paratha Set G
E3    Mixed Veg Paratha Set G
E4    Paneer Paratha Set 
E5    Gobi Paratha Set G

23.00

15.00

16.00

18.00

16.00

E6     Chili Cheese Paratha Set 
E7     Chana Bhatura Set G
E8     Puri Bhaji Set G
E9     Plain Paratha Set 
E10   Cheese Naan Set 

18.00

20.00

14.00

16.00

18.00

Snacks from tandoor marinated
in yoghurt and spices

D2    Mushroom Tikka

D3    Paneer Tikka

D4    Tandoori Gobi

D5    Veg Sheekh Kebab

D6    Tandoori Aloo

20.00

22.00

19.00

19.00

17.00

D1  Mr Naan Platter 
A lip-smacking delight of Marinated Paneer,
Cauliflower, Stuffed Potatoes and other
ingredients, grilled to perfection! 4500

E7   Chana Bhatura Set G

Bhatura fried to crisp perfection, served
next to a chickpea curry. Simply irresistible!

E1   Veg Biryani Set 
( Served with raita & papad ) 

Bold aromas await you! This satisfying to-go dish
comes with a savoury, yoghurty raita!

* Prices are not inclusive of SST
** Photos shown are for illustration purpose only

t Jain       G Vegan       Gluten-free Recommended

Preparation Time:
20 minutes
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soulful soups

F2   Manchow Soup tG
Indochinese soup packed with veg
and a tangy flavour! 1500

F1   Sweet Corn Soup t   G
A healthy soup made with
fresh corn that tastes great! 1500

F3   Hot & Sour Soup t   G
A spicy, hot bowl of vege-goodness
that warms you up just nicely! 1500

Dry Manchurian G
Chili Paneer

Black Pepper Paneer

Spicy Chili Potatoes G
Chinese Fried Rice G

19.00

22.00

22.00

18.00

16.00

Manchurian Fried Rice G
Szechuan Fried Rice G
Gobi Manchurian G
Hakka Noodles G
Spicy Chili Mushrooms G

20.00

20.00

19.00

18.00

20.00

Dry
Manchurian G

Spicy vegetables
and the best of
kung pow-style
cooking.

indochinese

* Prices are not inclusive of SST
** Photos shown are for illustration purpose only

specials

H1

H2

H3

H4

H5

H6

H7

H8

H9

H10

25.00

22.00

30.00

25.00

30.00

Masala Pizza

Cheese Pizza

Tandoori Paneer Pizza

Pav Bhaji Sizzler

Jain Sizzler Pav Bhaji

G1

G2

G3

G4

G5 Masala
Pizza

Preparation Time:
20 minutes

Looking for

Let us know!



dosas + Ghee
+ Podi

3.00
3.00
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I1  Mini Idlis 
(18 pieces)
Fluffy, bite-sized.
Melts in mouth! 1500

Southern specials

I2  Manchurian Idli 
A Manchurian-style
take on the original
Idli, with a kick! 2000

12.00

15.00

16.00

22.00

15.00

J1

J2

J3

J4

J5

J6

J7

J8

J9

J10

Special Dosas 

I3  Special Idli
(Serving time: 15 minutes)
Large soft Idlis with ghee and
other delightful condiments 1300

6.00

8.00

8.00

12.00

7.00

8.00

8.00

9.00

10.00

11.00

Paper Dosa 
Giant in size.
Big on flavour.
Low in calories.

Rawa Dosa 
A crispy classic made
with nutritious
rava flour.

Pizza Dosa 
When the
traditional
dosa decided
on an overseas
vacation.

* Prices are not inclusive of SST
** Photos shown are for illustration purpose only

t Jain       G Vegan       Gluten-free Recommended

Plain Dosa

Ghee Dosa

Paper Dosa

Paper Masala Dosa

Onion Dosa

Masala Dosa

Rawa Dosa

Rawa Onion

Rawa Masala

Ghee Rawa Masala 

J11 9.00Ghee Podi Dosa

J12 12.00Ghee Podi Masala Dosa

 t

Mysore Masala G

Chili Cheese Dosa t

Pizza Dosa t

   

G

Paneer Butter Masala Dosa t

Pav Bhaji Dosa tG

J13

J14

J15

J16

J17

tR   Jain Upon Request      GR   Vegan Upon Request

1000

900

600

I6  Podi Idli (2 pieces)
Served with Ghee

I5  Sambhar Idli 

I4  Plain Idlis (2 pieces)
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K1

K2

K3

K4

K5

12.00

10.00

16.00

20.00

20.00

jain specials
All-time favourites... now curated
especially for Jain diners, and
mindfully prepared without root
vegetables.

All our dosas
are served with
Chutney and
slow-cooked
Sambhar.
Svadist स ट्षिदाव्  !

uttapams
Kachori t
Crispy, spicy puff
pastries made by us

* Prices are not inclusive of SST
** Photos shown are for illustration purpose only

L1  Plain Uttapam t

   

G
An Indian breakfast
essential you can
always count on! 700

L2  Onion Uttapam t

   

G
The scrumptious
pair of Uttapam and
Caramelized Pyaja! 800

L3  Tomato Uttapam tG
The same pancake, with
more tomatoes and onions! 1000

Hungry for NEW? Talk to us for a
recommendation you might like!

Kachori (3 pcs)

Matar Samosa

Sev Tamatar Ki Sabzi

Jain Pav Bhaji t

Kaju Gathia Nu Shak

Jain Pav Bhaji t
Jain-friendly
homemade
Pav Bhaji ! Yummy!

10.00Onion Chilli UttapamL4

15.00Pav Bhaji UttapamL5

18.00Paneer Butter Masala UttapamL6

16.00Szechuan UttapamL7



Masala Khichdi GR

Rich and colourful!

from the garden  स ीराकरत ीज्ब
Aloo Pataka G

Jeera Aloo G

Aloo Gobi G

Gobi Matar G

Baingan Bharta

Kadhai Paneer

Paneer Bhurji

Navratan Korma

Palak Paneer

Veg Jalfrazie G

Bhindi Masala

Veg Kofta G

Matar Paneer

Mushroom Matar G

Methi Matar Malai G

Paneer Butter Masala

Corn Palak

18.00

18.00

20.00

20.00

22.00

22.00

24.00

22.00

22.00

20.00

20.00

20.00

21.00

20.00

22.00

22.00

20.00

Paneer Butter
Masala 
Cottage cheese cooked
in creamy tomato gravy

Bhindi Masala 
Ladyfingers sautéed
lightly in herbs and
spices

Baingan Bharta 
Smoked eggplant slow-
cooked with spices

Palak Paneer 
Spinach purée infused
with fragrant spices

Dal Tadka GR

A time-honoured
traditional dal classic!

* Prices are not inclusive of SST
** Photos shown are for illustration purpose only

7

t Jain       G Vegan       Gluten-free Recommended

M1

M2

M3

M4

M5

M6

M7

M8

M9

M10

M11

M12

M13

M14

M15

M16

M17

tR   Jain Upon Request      GR   Vegan Upon Request

18.00

20.00

20.00

22.00

18.00

19.00

Kadhi G

Masala Khichdi G

Pakodi Kadhi G

Dal Makhani G

Dal Tadka G

Choley Masala G

N1

N2

N3

N4

N5

N6

protein dals



Served with Raita & Apallam  

O1

O2

O3

O4

O5

O6

O7

O8

O9

O10

Masala Khichdi tR

Spicy and healthy dish with rice and lentils
cooked in a  pot with spices and vegetables.

Lemon Rice G
Scrumptiously seasoned dish with a
zesty, lemony kick, absolutely delish!

8

3.00

3.50

8.00

6.00

7.00

8.00

12.00

10.00

12.00

8.00

12.00

Tawa Se (Bread only)

P1

P2

P3

P4

P5

P6

P7

P8

P9

P10

P11

BREADS & ROTIS

FROM THE padi FIELDS

* Prices are not inclusive of SST
** Photos shown are for illustration purpose only

S

Al ...
Our Chapatis
are not available on
weekend nights and
public holidays.

5.00

6.00

5.00

6.00

7.00

12.00

14.00

12.00

14.00

Tandoor Se
P13

P14

P15

P16

P17

P18

P19

P20

P21

20.00

20.00

14.00

10.00

16.00

20.00

12.00

15.00

14.00

14.00

Veg Biryani  G

Mushroom Biryani  

Veg Pulao t

Basmati Rice G

Khichidi t

Masala Khichdi t

Jeera Rice t

Fried Rice G

Lemon Rice G

Curd Rice G

Chapati G

Butter Chapati

Makki Ki Roti

Plain Paratha

Ghee Paratha

Methi Paratha

Paneer Paratha

Aloo Paratha

Mixed Veg Paratha

Lachha Paratha

Gobi Paratha

 (Bread only)

Tandoori Roti G

Butter Tandoori Roti

Plain Naan

Butter Naan

Garlic Naan

Cheese Naan

Masala Kulcha

Chili Cheese Paratha

Paneer Kulcha

t Jain       G Vegan       Gluten-free Recommended

tR   Jain Upon Request      GR   Vegan Upon Request
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thirst quenchers
5.00

7.00

7.00

7.00

8.00

Q6    Salted Lassi

Q7    Sweet Lassi

Q8    Masala Lassi

Q9    Mango Lassi

Q10  Vanilla Milkshake

10.00

10.00

12.00

12.00

14.00

Q1   Plain Tea

Q2   Masala Tea

Q3   Ginger Tea

Q4   Brewed Coffee

Q5   Plain Lassi

Sodas
Q20   Coke

Q21   Masala Coke

Q22   Mineral Water

Beverages
Q15   Fresh Lime Juice

Q16   Fresh Lime Soda

Q17   Fresh Mint Lime

9.00

10.00

12.00

MITHAIRas
Gulla 

Q11  Chocolate Milkshake

Q12   Mango Milkshake

Q13   Cold Coffee w/ Ice Cream

Q14   Iced Coffee

14.00

14.00

16.00

14.00

R5  Kulfi

R6  Gajar Halwa

R7  Gajar Halwa with Ice Cream

R8  Moong Dal Halwa

15.00

12.00

16.00

12.00

R1  Gulab Jamun

R2  Gulab Jamun w/ Ice Cream

R3  Ras Gulla

R4  Ras Malai

10.00

14.00

8.00

12.00

R9  Scoop of Ice Cream 6.00

Q18   Jaljeera Pani

Q19   Jaljeera Soda

8.00

10.00

Fresh Mint
Lime 
Healthy, and just
refreshing!

Chocolate
Milkshake 
For your choco
cravings! Yum!

Sweet
Lassi
Thick and
yogurty!

Mango
Lassi
A fresh mango
smoothie!

Available at the Counter! If you have a
favourite, don’t hesitate and ask for it!

* Prices are not inclusive of SST
** Photos shown are for illustration purpose only

Ras
Malai 

Gulab
Jamun

5.00

7.00

2.00

(Plain, Mango,
Kesar, Paan)



WTF - What Tasty Food

wtfrestaurants@gmail.com

wtfrestaurants

Fusion Vegetarian Restaurant

98, Lorong Maarof
Bangsar
59100 Kuala Lumpur

wtfrestaurants.com.my
+6 019 261 7070

what
tasty
foodwtf

Mr. Naan & Mrs. Idly

wtfrestaurants@gmail.com

mrnaan_mrsidly

Pure Vegetarian Restaurant

190, Jalan Tun Sambanthan
Brickfields
50470 Kuala Lumpur

mnmi.gogetastore.com
+6 017 762 9070

Cholasbywtf

cholasbywtf@gmail.com

cholas_wtf

Indian Fine Dining Restaurant

2nd Floor, Sheraton Imperial
Jalan Sultan Ismail,
50300 Kuala Lumpur

cholas.gogetastore.com
+6 012 783 5070


