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PraNam
By The Jagmal Group
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A TABLE.
A JOURNEY.
A TASTE OF HOME.

India has never had just one way of eating.
Every city, every region, every home has its own
stories, flavours and ways of bringing people
together.

At PraNam, we travel through North India one plate
at a time; from the ghats of Varanasi to the streets of
Agra, from the kitchens of Mathura to the homes of
Lucknow:.

These are dishes shaped by place, passed through
generations, and made for sharing.




-VARANASI-

Kashi preft

Kachori Pe Channa fi \

Aloo Kachori with Kala Channa Masala Gravy T 398
Small-batch kachori paired with spiced black chickpea gravy, green
chutney, tamarind chutney, crisp onion & fresh coriander.

Chatpati Tikki € N\

Aloo Tikki Chaat 2 300
Crisp potato patties crowned with dry yellow peas, twin chutneys,

chaat masala, aloo bhujia, carrot & radish ribbons.

Palak Fritters N\

Palak Chaat with Pakodi T 400
Spinach pakodis nestled in a garden of chutneys, chaat masala,
carrot & radish.

Crunchy Karela \¥

Karela Chaat < 280
Karela shells crafted from refined flour, filled and dressed with all
the classic chaat adornments.

Tangy Tomato N\

Tamatar Chaat T 400
Tomatoes transformed through a signature preparation, adorned
with the full suite of chaat elements.

Gol Gappa € \v
Pani Puri I 160

Eight crisp puris with Jal Jeera in a small jar, boiled sprouted mutter,
boiled potato & sweet chutney.

Lassi Shots

Lassi Variations
Churned in the old-fashioned way, each glass a different story from
the city of dawn.

Malai Lassi X 320
Rabri Malai Lassi X 400
Kesar Dry Fruit Lassi R 440
Seasonal Fruit Lassi < 360
Buttermilk

Salt Lassi - Chaas
Cooling, restorative — a glass of the Ganga's gentleness.

Plain Chaas 160
Masala Chaas 3 240
Royal Rabdi f#

Dudh Rabdi 3 480

Whipped winter milk with a constellation of dry fruits.
Served chilled.
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-PRAYAGRA]-

Sangam EIGE

Sangam Samosa Ragda € \

Samosa with Boiled Peas T 240
Two golden-crusted samosas with dry peas ragda, green/khalai
chutney & sweet chutney.

Shahi Khasta Aloo \¥

Khasta with Dum Aloo =T 280
Crisp khasta flatbread served with slow-cooked potatoes
in an aromatic gravy.

The Grand Thali A N\

Thali —Kachori + Sabzi +Raita +Sweet Chutney 3 598
Four kachoris with two sabzis, house raita & sweet chutney.
A complete, nourishing repast.

Dahi Bhalla
Dahi Vada I 300

Yielding vadas draped in chilled curd, sweet chutney, masala,
extra curd & bundi pearls.

Kesar Jalebi €

Jalebi with Rabdi (5pieces+50 gm Rabdi) T 400
Five spirals of warm, syrup-soaked jalebi paired with thick,
fragrant rabdi.

Gulab Jamun

(2 pieces+50gm Rabdi) T 320
Two velvety dumplings, slow-soaked in sweet-cardamom syrup.

- AGRA -

Taj

Bedhai Sabzi fi \

Bedhai Puri (4 puris) with Aloo Sabzi & Chutney T 498
Flaky, stuffed puris paired with hearty potato sabzi and a side

of house chutney. Agra's most beloved breakfast.

Mughlai Paratha

Stuffed paratha T 360
Rich, stuffed paratha with minced cheese. Cooked with lots of
butter. Reflects Mughal culinary heritage.

All dishes are prepared fresh | Prices are inclusive of all taxes | Please inform us of any dietary requirements or allergies.



-MATHURA-
Brij garaer

Chilla Chatkara € \¥v

Besan Chilla T 360
Thin, lacy chickpea flour crepe served with fresh paneer or
cheese and house chutney.

Mung Dal Chilla
Silken moong dal crepe with your choice of paneer, cheese or aloo sabzi.
Light, protein-rich, deeply satisfying.

-MURADABAD-

The Brass City Yldcsorire

3 440

Dal Chaat fi \

Muradabadi Dal Chaat T 640
Boiled moong dal tossed with chutneys, roasted cumin, black salt,

lemon and crisp papad.

Homestyle Chola \¥

Chole With Rice 2 400
A comforting bowl! of spiced chickpea curry paired with fluffy
steamed rice

-LUCKNOW -

City of Nawabs S7a1d] b elge
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Colden Cradle fi \

Basket Chaat T 360
A crisp edible basket filled with spiced potatoes, creamy curd, sweet and
tangy chutneys, and crunchy toppings for the perfect mix of textures.

Royal Biryani \%

Veg Dum Biryani T 560
Traditional layered biryani cooked on slow dum, where basmati rice
and spices are sealed together to create a rich, fragrant dish.

-BEVERAGES -

CoolCool Shikanji

Spicy Lemonade T 100
A refreshing lemon-based drink.

Namkeen Sattu

Spicy Lemonade T 120
A protein-rich drink made from roasted gram flour (sattu).

Coffee 2120
Hot/cold coffee

Chai 3 80

Tea
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THANK YOU
FOR SHARING OUR TABLE.

We hope you found something to savour,
something to share, and a reason to return.
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