EST. 2023 - SERVING DELICIOUS FOOD DAILY!
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PANEER TIKKA
TWO WAYS

Peri-peri paneer and basil pesto paneer

tikka, served with pipette sauce.

TRUNK SPRING ROLL

Edamame, Water Chestnut, Young Corn,

Truffle Kewpie Mayo, finished with
Cilantro Caviar.
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E SERVING HOT GOSSIPS & }

{ HOTTER FOOD AT: ,
i The Trunk Rooftop, 4th floor, Royal i
Enfield Showroom, Agra-Delhi i

i Highway, Maholi, Mathura.

LIVE CHAAT ON TABLE R785

An Indian Chaat journey — from vibrant
streets to your table.

TRUNK PUCHKA SHOTS R 345

Five Flavoured Waters, Chutney
Syringe, Spiced Potato, Crisp Puchkas.

CRISPY BEIJING MUSHROOMS R 495

Batter-Fried Crispy Mushrooms tossed in
Signature Beijing Sauce.

4 CHEESE CHICKEN TIKKA 595

Juicy Chicken Tikka served with bold
Habanero Sauce.

BHATTI KA MURGH 595

Half Bhatti-Smoked Whole Chicken served
with an assortment of salsa, rich gravy,
and mini kulchas.

KEEMA PAV R 595

Lamb Mince served with Burnt Tomato-Chilli
Mash and Mint Lime Chutney.

VEG PLATTER R799

An assortment of Paneer Tikka, Hara Bhara
Kebab, Panko-Crusted Dahi Kebab, and Soya
Chaap, served with fresh salad and house dips.

NON - VEG PLATTER 999

An assortment of Garam Masala Fish Tikka,
Chicken Tikka, Tandoori Chicken Wings, and
Mutton Seekh, served with salsa and house dips.

“Items with Green Prices are Vegetarian | Items with Red Prices are Non-Vegetarian”



TRUNK SPECIAL MASALA
PAPAD

Papad layered with masala mix, chopped
peppers, and seasonings, served with
refreshing mint chutney.

POTATO WEDGES R385
Crispy Cajun-Spiced Potato Wedges,

served with a side of sour cream.

CUBAN CIGAR ROLL R385

Stuffed with Ratatouille and served with
spiced tomato fondue and garlic aioli.

MASALA CHICKEN R445

POPPERS

Crispy Fried Butter Chicken tossed in
Gunpowder Masala, served with Madras
BBQ Sauce.

BBQ CHICKEN WINGS
Baked Wings tossed in BBQ Sauce.

525

CRISPY TOFU

Coated Crunchy Tofu tossed in a
spicy-sweet sugar sauce.

MUSHROOM BRUSCHETTA

Spicy, caramelised sautéed mushrooms
topped with glazed onions and mozzarella
cheese.

CHAKHNA TIFFIN

Masala peanut, bhel & corn chaat in
three layers.

R425

R425

CHICKEN LOLLYPOP 525

SKEWERS

Crispy Fried Chicken Lollipops served with
Soy Sriracha Sauce and Crunches.

TANDOORI CHICKEN
WINGS

Marinated with traditional Indian spices
and baked to perfection in a clay oven.

525

"MAKING HEADLINES — WHERE FLAVOUR MEETS FINE DINING."
"SMALL PLATES, BIG FLAVOURS — A GOURMET TALE."




PALAK PATTEY KI CHAAT

Crispy Spinach served with a variety of
accompaniments to elevate your plate.

THE DAHI KEBAB

Pure Hang Curd Kebabs, deep-fried to
golden perfection, served with onions
and mint chutney.

HONEY CHILLY POTATO

Sesame-Coated Sticks tossed in
Honey-Chili Sauce, finished with
toasted sesame seeds.

MUSHROOM KI GALOUTI

Mushroom Cake served with Brown
Onion & Cashew Pdté, saffron threads,
yellow lentils, and a hint of rose water.

LOADED NACHOS

Cheesy Tortilla Nachos baked with
mixed beans and melted cheese.

CRISPY CORN

Golden-fried Crispy Corn, tossed in a
pepper sauce for a perfect balance of
crunch and spice.

VEGETABLE SALT N PEPPER

Crispy Vegetables tossed in Salt and
Pepper style, topped with crunches.

e

R425
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R465

R465

465

VEGETABLE QUESADILLA

Winter vegetables and cheese-stuffed
quesadilla, served with chive sour
cream.

SRIRACHA CHILLY PANEER

Crispy Paneer tossed in traditional chili
sauce.

HUMMUS PITA

All-time favourite bread served with
smoked garlic hummus and crispy
falafel.

LAHORI PANEER TIKKA

Paneer marinated in ancient masala,
chargrilled to perfection, served with
chargrilled pepper muddle salsa.

SOYA NUCLEAR BOMB

Spicy, cheesy Malai Soya Chaap served
with lemon coriander foam.

HARA BHARA KEBAB

Spinach patty stuffed with hung curd
and coated in crispy cornflakes.

495

R495

R485

R495

R495

R465




CHICKEN 65 555

Keralan spiced, crispy-coated chicken
fry served with house dip.

TRUNK SPECIAL CHICKEN X555
STRIPS

Panko-coated, stuffed Sriracha cheddar
crispy chicken served with chipotle mayo.

CLASSIC GRILLED CHICKEN

Butter and herb marinated chicken,
served with spiced masala crumble.

SRIRACHA CHILLY CHICKEN

Splash-fried chicken tossed in spicy
Tangra-style chilli soy sauce.

JAPANESE FRIED CHICKEN
BOAT

Mild spiced ground chicken, puff pastry
wrap, served with Tonkatsu sauce.

CHICKEN QUESADILLA

Pulled chicken and cheese-stuffed
tortillas, grilled to perfection, served
with sour cream.

CLOVED SMOKE CHICKEN
TIKKA

Served with refreshing mint chutney.

CHARCOAL CHICKEN TIKKA

Char-broiled chicken chunks marinated
with edible charcoal and fresh herbs.

TRIO CHICKEN TIKKA

A legendary platter of tikkas featuring
Achari, Hariyali, and Afghani varieties.

MUTTON GALOUTI

An old classic recipe — tender mutton
dumplings, ghee-fried, served with chutney.

595

595

595

595

595

595

595

R675

MUTTON SEEKH KEBAB R685
Mughlai-spiced mutton seekh served

with laccha onions and chutney.

MUTTON BOTI KEBAB R695

Mutton chunks infused with Indian
secret spices, served with flaky
Malabari paratha.

FISH & CHIPS 695
Crumb-fried fish served with tartare

sauce and salted fries.

GARAM MASALA FISH TIKKA X695
Fish tikka marinated in high-tone

masala, grilled to perfection, served

with papad and chutney.

BOILED EGG (4PCS) R249
MASALA OMELETTE 259
CHEESE OMELETTE 269
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"EXCLUSIVE SCOOP : THIS MENU
MIGHT JUST CHANGE YOUR LIFE!"
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VEG / NON-VEG

STEAMED MOMO %395/ 495
AFGHANI MOMO 425 /525
SCHEZWAN SAUCE DIMSUM 3425 /525
CHILLY OIL DIMSUM R425 /525
SUSHI

VEGETARIAN 4PCS / 8PCS
VEGETABLE TEMPURA %485 /895
Exotic vegetables, tempura-coated and crisp-fried to perfection.

PHILADELPHIA CUCUMBER AVOCADO 495 /895

Crunchy cucumber and avocado paired with smooth Philadelphia cream cheese.

NON-VEGETARIAN

CRISPY CHICKEN SUPREME 545 /945
Tender chicken supreme, panko crumbed and served with avocado.

SOUP
CREAM OF TOMATO R385
Served with crisp Lavash biscuit.
WOOD MUSHROOM SOUP R385
Smokey wild mushroom soup.
MAN CHOW/HOT & SOUR/ SWEET CORN/ LEMON CORIANDER R385

Add on: Chicken




GREEN SALAD/CAESAR SALAD T 325/445
EGYPTIAN BUDDHA BOWL SALAD R445

A wholesome, nutrient-packed bowl with sweet potato hummus, lentils,
pickled olives, edamame, avocado, bulgur mix, and local greens.

HUMMUS & GUAC SALAD R445

Double circle of paté, served with accompaniments and fresh farm greens,
paired with an Asian-style chopped salad.

ROCKET-WATERMELON FETA R445

Fresh arugula with feta mousse, quinoa puff, mashed avocado chili mousse,
cherry tomatoes, tender corn, and litchi balsamic dressing.

Add-ons:

BOILED EGG R95
CHICKEN 125
EXTRA CHEESE 95
PANEER WRAP R445
Clay oven roasted paneer with parmesan dressing, wrapped in soft tortilla bread.

TANDOORI CHICKEN WRAP R485
Tandoori chicken with parmesan dressing, wrapped in soft tortilla bread.

VEG GRILL SANDWICH R445

Layer of salad and sautéed vegetables with melted cheese, pressed and served
with house fries.

TANDOORI CHICKEN SANDWICH R485

Fluffy, buttery bread filled with clay oven roasted chicken, caramelized
onions, jalapefios, and pickled vegetables.

CANTONESE MUSHROOM BAO R445

Crispy Cantonese-style mushrooms served in airy bao with
oriental sauce spread.

TANDOORI CHICKEN BAO R485

Little desi-style tandoori chicken, served in an open bao.

"FROM THE EDITOR’S TABLE: SIGNATURE DISHES AWAIT "

"We apply 5% staff contribution, and applicable taxes as per government requlations.”
"Please allow approximately 15-20 minutes for your order to arrive.”



MARGHERITA R499

Pomodoro sauce, mozzarella cheese, confit cherry tomatoes, topped with fresh
basil leaves — farmer-style.

FARMER STYLE 499

Capsicum, mushroom, onion, tomato, and cheese topped with bold Peri Peri
spiced vegetables.

PANEER MAKHNI PIZZA 499
A combination of spinach, jalaperios, corn, mushrooms, and bell peppers.
PERI PERI VEG R 525

Soft cottage cheese tossed with mixed peppers, onions, fresh coriander, and rich
makhani sauce.

ALL YOU WANT R595

A mix of mushrooms, onions, bell peppers, corn, roasted vegetables, cottage
cheese, jalapefios, cherry tomatoes, and fresh basil.

TANDOORI CHICKEN 599

Chicken chunks, coriander, bell peppers, onion cubes, and a bold tandoori-peri
peri sauce.

PERI PERI CHICKEN 599

Onions, bell peppers, chicken, cheese sausage, coriander leaves, and fresh green
chillies.

ITALIAN STYLE 599

Smoked chicken, garlic slices, olives, arugula, bell peppers, and parmesan — the
Chicken Dominator.

CHICKEN DOMINATOR R695

Smoked chicken, chicken sausage, juicy chicken chunks, chicken tikka, onions,
bell peppers, and jalapefios.



BASIL TOMATO SAUCE R 525
WHITE PARMESAN CREAM SAUCE R 525
ROSES ARE PINK- RED AND WHITE COMBO R 525
SPICY ARRABIATA SAUCE R 525
CLASSIC AGLIO-E-OLIO R 525
BASIL PESTO R 525
Add-ons:

EXTRA VEGGIES R85
EXTRA CHEESE 95
GRILLED CHICKEN R 125
SAUSAGE R 155

]
“pASTA PERFECTION STARTS HERE” :
“FROM ITALY TO YOUR TABLE — PASTA WITH A DESI BITE” ;




DAL TADKA R 475
Yellow arhar lentils tempered with onion and garlic tadka.
TRUNK SPECIAL DAL MAKHNI R 525

The legendary overnight-simmered black lentils enriched with butter,
fenugreek leaves, and ripe tomatoes.

PUNJABI STYLE MATAR MUSHROOM 585
Cooked in rich, flavourful Punjabi-style gravy.

MIX VEG TAWA MASALA X585
Mixed seasonal vegetables tossed in semi-dry tawa masala gravy.

PANEER BUTTER MASALA 595
A perfect blend of tangy tomato gravy infused with the richness of ancient Indian spices.

GHEE SAAG PANEER 595
Paneer tossed with spinach, fenugreek, fresh chilli, and caramelized onions.

CHEESE PANEER LABABDAR R 595

Chunks of soft cottage cheese cooked in rich, cheesy Indian-style gravy.
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"EXCLUSIVE SCOOP : THIS MENU
MIGHT JUST CHANGE YOUR LIFE!"
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PANEER KADHAI X595
Condensed dry masala cooked with mixed peppers and onions for bold, rustic flavours.

MALAI KOFTA 595
Cottage cheese khoya dumplings served with rich tomato-fenugreek sauce.

PINDI CHOLEY R 475

Traditional spicy chickpea curry flavoured with secret Amritsari spices.



INDIAN MAINS:NON-VEGETARIAN

EGG KADAI MASALA R495
Perfectly cooked eqggs tossed in a robust onion-tomato kadai gravy.

CHICKEN MAKHANWALA R 625
Charcoal-grilled chicken served in rich tomato butter sauce.

CHICKEN KADAI MASALA 625
Slow-cooked chicken simmered in rich, kadai gravy.

HOME MADE CHICKEN CURRY 625
Chunks of chicken cooked with traditionally pounded masalas and flavourful gravy.

ATTARI MURG 625
Attari-style creamy tomato chicken curry infused with fenugreek, ginger, and aromatic spices.

GREEN CHILLI CORIANDER CHICKEN 625
Bistro special spicy chicken, cooked with bold spices for a fiery flavour kick.

RARA GOSHT R 695
Nawabi-style keema masala, cooked to perfection with aromatic spices.

MUTTON ROGAN JOSH R 695
Rich and delicate curry base, slow-cooked over a gentle flame for deep, layered flavours.

FISH CURRY R 695
Authentic fish curry simmered with traditional Indian spices.

LAAL MAAS 695

Spicy Rajasthani mutton curry cooked with Mathania chillies and yogurt.

TRUNK VEG BIRYANI R 495

Three fragrant layers of rice with qulabi soya masala and aromatic spices.

MURGH BIRYANI R 625

Slow-cooked chicken infused with saffron, yogurt, and green cardamom,
layered with fragrant rice and sealed on dum.

GOSHT BIRYANI R 675

Sous-vide goat, slow-cooked with saffron, yogurt, and black cardamom, layered with
fragrant rice and finished on dum.

Ve,
\
)

ALL BIRYANI WILL BE SERVED WITH MINT RAITA AND SALAN"

)
"BREAKING NEWS: JE
i

Irr JpE—




ASIAN MAINS COMBO

(MAKE YOUR OWN MEAL BOWL) VEG / NON-VEG
BURNT GARLIC STIR FRY R575/625
VEG MANCHURIAN GRAVY R575/625
THAI GREEN/RED CURRY 575 /625
CLASSIC CHILI PANEER/CHICKEN %595 /675
(CHOOSE YOUR STAPLE)

STEAM RICE 349
FRIED RICE 395
HAKKA NOODLES R395
CHILLY GARLIC NOODLES R425
SCHEZWAN FRIED RICE /NOODLES R425
Add-ons:

EXTRA VEGGIES X85
EGG 95
GRILLED CHICKEN 125
LASAGNE CORN VERDURE X545
Homemade lasagna layered with rich vegetarian fillings , baked to perfection.

MEXICAN ENCHILADAS X545

Mexican-style veggie chili stuffed in corn tortillas, cheese-baked, served with guacamole,
salsa, and crackers.

THREE MUSHROOM RISOTTO R 545

Creamy trio mushroom gravy, finished with olive dust, parmesan shavings, and truffle oil.

CONFIT GRILLED CHICKEN R625
Baked chicken leg served with mashed potatoes, sautéed vegetables, and yellow pepper sauce.
SMOKED FISH STEAK 1625
Creamy risotto served with vinegar-poached eggq, red pepper purée, and seared fish.

SPAGHETTI LAMB BOLOGNESE 1625

Lamb Bolognese — a hearty, flavourful twist on the classic Italian recipe.



PLAIN ROTI R75
BUTTER ROTI R85
PLAIN NAAN R95
GARLIC NAAN R115
BUTTER NAAN R115
MASALA MISSI ROTI R115
LACCHA PARATHA/GREEN CHILLI/RED CHILLI/ R95/125
PODINA/CORIENDAR

AMRITSARI KULCHA 195
ALOO PYAAZ KULCHA 195
CHILLI CHEESE NAAN 195
MIX RAITA/BOONDI RAITA/PINEAPPLE RAITA R235/245
STEAM RICE R265
JEERA RICE R295
FRENCH FRIES(SALTED/PERI-PERI) R 365
CHEESE GARLIC BREAD R 315
GULAB JAMUN CARPACCIO CHEESECAKE R485
Creamy chocolate rabri topped with pistachio dust.

DARK CHOCOLATE FONDANT R485
served with vanilla ice cream.

PULL ME UP R525

Layered butternut crunch with crumble peanut butter cookies and nitrogenated cake puff,
finished with milk-coffee-chocolate pour-over and garnished with crispy rose petals.

GULAB JAMUN (2PCS) 225
An assortment of famous khoya sweets.

BROWNIE WITH ICE CREAM 225
Served with warm chocolate sauce and a scoop of vanilla ice cream.

TRUNK LIVE DESSERT 725

Frozen dessert served with assorted sauces, gulabi chai sauce, and accompaniments.

!

"We apply 5% staff contribution, and applicable taxes as per government regulations.’
"Please allow approximately 15-20 minutes for your order to arrive."”



