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BHLIKKAD Ydchs

Most people eat to live. o Ak = st 9u=r A el g,
A Bhukkad however lives to eat ! T, T 3R agd 9RT @1 !

Ok, enough bragging :-) Now let us tell you a bit about our Dhaba.



THE WHY

We Bhukkads believe that food is that one aspect of life which delights all your senses at once
- Sight, Sound, Smell, Taste, and Touch. Food is our lifeline. Food is our religion. Food is our

passion. But above all, food is our Joy!

Through this humble venture of ours we have lovingly named "Bhukkad Dhaba", we want to

share a 'bite’ of this Joy with you all!

THE WHAT

Dhabas are typical roadside eateries dotting the length and breadth of the highways in India.
They historically catered mainly to highway passersby but have over the years evolved to be

popular amongst all kinds of food-lovers a.k.a. Bhukkads.

They generally have a casual, rustic ambience and serve simple, often local, food with minimal
frills. Our "Bhukkad Dhaba", with carefully curated interiors, cutlery and ambience tries to

bring the quintessential Dhaba experience to Germany for the first time.

FINALLY, THE WHICH

So let the journey begin...

Which of our Bhukkad Dhaba specials would you like to try today? INDIA
OKM

Your's hungrily,
=
The Bhukkads! 5o O~

Mile Stones of India ’
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JHATPAT CHATRAT
(STARTERS)

Put in your key and turn on the ignition with
Bhukkad’s “starter” kit...




JHATPAT
CHATPAT

SJHORBA/SOUP

o1. Tamatar Shorba ?

A tangy, spiced tomato soup, known for its rich flavors
and aromatic spices, perfect as a warming appetizer.

02. Murg Shorba

A savory and aromatic chicken soup, infused with spices
and herbs.

03. Dal Shorba”

Nutritious and flavorful lentil soup, seasoned with
spices and herbs.

04.Chicken Sweet Corn Soup ?

A thick creamy and savory soup with tender chicken
and sweet corn kernels, seasoned to perfection.

05.Veg Sweet Corn Soup®

A light and comforting soup laced with sweet corn and
assorted vegetables, perfect precursor to a soothing
meal.

VEG STARTERS

(%
os. Pyaaz ke Pakode®
A crispy, flavorful Indian snack made from sliced
onions mixed with gram flour and spices, deep-fried to
perfection.

o7. Papadams (Plain)®

A traditional Indian crispy wafer made from lentil or
chickpea flour, spiced and dried in the sun or roasted,
served as a crunchy appetizer or side dish.

Papadams (see above) with a spicy topping of fresh
herbs, tomatoes, onions and of course, (on request)
chillies :-)

09. Dal Pakoda ®

A savory Indian fritter snack made from ground lentils
mixed with spices, deep-fried until golden and crispy.

10. Paneer Tikka?

Popular Indian appetizer made from marinated paneer
(cottage chese) cubes grilled or baked to perfection,
seasoned with spices and served with mint chutney.

n. Chilli Paneer?”

A spicy and tangy Indo-Chinese dish made with paneer
sautéed with bell peppers, onions, and a flavorful
blend of sauces.

®

12. Batata Vada

Crispy, spiced potato patties served with mint chutney,
dry coconut and garlic chutney. Bhukkad Special!

4,90

5,90

4,90

5,90

4,90

7,50

2,50

3,50

6,90

12,50

12,50

9,90

NON-VEG STARTERS
13. Chicken Pakoda

A delicious Indian snack made by deep-frying bite-sized
pieces of chicken marinated in a seasoned batter, crispy
on the outside and tender inside.

14. Fish Pakoda®

A crispy and flavorful Indian snack made by deep-frying
fish coated in a spiced batter, perfect as a tasty
appetizer.

15. Chicken 66" <°

Chicken 65 is one of India's most popular starters. The
origins of its name is also a popular mystery :-) We
however decided to give it an upgrade! Bhukkad Special!

16. Bhoot Jolokia Wings” < <

Fiery chicken wings coated in Assam’s famous ghost
pepper sauce for the ultimate spicy kick. Our speciality,
Bhukkad Special!

. . 1
17. Tandoori Chicken”

Tandoor (clay oven) is one of the best things of Indian
Cuisine and juicy Chicken marinated in special spices is
the best thing that comes out of the Tandoor. Literally :-)

18. Chicken Tikka"

A popular Indian dish consisting of marinated chunks of
chicken skewered and grilled to perfection, known for its
smoky flavor and tender texture.

19. Desi Chilli Chicken™?

A spicy and flavorful Indo-Chinese dish featuring tender
chicken pieces cooked with aromatic spices, green
chilies, and a tangy sauce.

20.Reshmi Kebab (Chicken)”

Boneless chicken marinated in a blend of yogurt, cream,
and spices. Grilled to perfection, known for its silky
(Reshmi) smooth texture and rich flavor.

21. Butter Garlic Prawns 4 <

Mouthwatering seafood featuring tender shrimps cooked in
a luxurious sauce of butter and garlic. Bhukkad Special!

22.Jhinga Rava Fry “

Missing Goa? Our Prawn (Jhinga) Dry fry will teleport you
to those sunny beaches in no time... until the last bite.
Bhukkad Special!

YOUNG BHUKKADS A.K.A. KIDS

23. Gold Fries (Pommes)@

24. Sweet Potato Fries ©

9,90

9,90

13,50

14,90

16,90

13,50

13,50

13,50

19,90

19,90

4,00

5,00



DES! STREET BITES
(BHUKKAD SPECTIALS)

From the streets of India — crispy, spicy, & tangy
street flavors straight to your plate




VEG

»00. Pani Puri @ with vodka +3,00 7.90
?

Crisp puris filled with potato, chickpeas, and a burst of
spiced mint water—India’s ultimate flavor blast!

201. Vada Pav **” 6,90

A soft pav (classic Indian bread bun) packed with a
crunchy potato patty and bold garlic chutney—Mumbai’s
iconic street favourite.

1,7)

202. Samosa Chaat 7,90

Crushed samosa over chickpeas, yogurt, and mint &
tamarind chutneys— indian street food magic in a bowl.

203. Papdi Chaat *” 6,90

Crisp papdi (light, golden wafers made from wheat flour)
layered with potatoes, yogurt, and tangy chutneys.

204. Aloo Tikki Chaat®” 9,90

Spiced potato patties topped with chickpeas, yogurt, and
tangy chutneys—India’s crispy, tangy street delight.

»0s. Bhel Puri® 9,90

A crunchy, tangy, sweet, and spicy mix of puffed rice,
seu, chopped veggies, and mint & tamarind chutneys.

e+ (1,7) with Cheese +2,00
206. Pav Bhaﬂ Extra Pav +3,50
Buttered buns (classic Indian bread bun) paired with a
spicy, buttery mash of potatoes, peas, carrots, and
peppers—comfort food, Indian style!

14,90

(7,8,9)
207. Veg Momo 9.90
The “Indianized” dumpling filled with seasoned vegetables !
and a distinctive spice mix, served with a spicy red
chutney—a staple snack from North-East India.

(7,8,9)

208. Veg Hakka Noodles

Stir-fried noodles with fresh vegetables, tossed in a light
soy and spice blend—classic Indo-Chinese flavors.

14,90

(7,8,9)

209. Veg Schezwan Noodles

Stir-fried noodles and crisp vegetables coated in fiery
Schezwan sauce—spicy, tangy, and irresistible.

14,90

210. Gobi Manchurian™®?

Crispy cauliflower florets tossed in a tangy, spicy sauce
made with garlic, soy, and chili—a vegetarian favorite

full of flavor.

14,90

2n. Tawa Pulao™*?

A vibrant Mumbai-style rice dish cooked on a hot tawa,
with basmati rice tossed in spicy tomato masala and
mixed vegetables.

14,90

NON-VEG

212 Chicken Keema Pav (1,7) Extra Pav +3,50 15’90

Spiced minced chicken cooked with aromatic Indian spices,
served hot with soft, buttered pau (a classic Indian bread
bun)—a beloved street food from Mumbai.

213. Chicken Hakka Noodles ™*”

Stir-fried noodles tossed with tender chicken pieces, fresh
vegetables, soy sauce, and aromatic spices—a flavorful
Indo-Chinese classic.

15,90

(7,8,9)

214. Chicken Schezwan Noodles

Spicy noodles with tender chicken and crisp vegetables in
fiery Schezwan sauce—kick your taste buds awake!

215. Chicken Manchurian 7*? 15,90

Crispy chicken bites tossed in a tangy, garlicky, mildly
sweet sauce—every bite bursting with flavor.

15,90

H H (2,7,8,9)
216. Chicken Lollipop 17,90
Golden fried chicken drumettes seasoned with aromatic
spices, perfectly crisp, paired with a zesty, garlicky sauce
with chili, soy, and a hint of sweetness.

217. Dim Butter Bun “*” 7,90

A soft bun, perfectly boiled eggs and LOTS of butter -
sounds simple? Yes. Sounds yummy? You have no ideaq :-)

(1,2,7) wWith Cheese +2,00
218. Bread Aamlate

Eggs with attitude! Fluffy, spiced eggs with chopped
vegetables, sandwiched between soft, warm bread slices.

219. Anda Bhurji *? 9,90

Soft scrambled eggs cooked with onions, tomatoes, green
chilies, and aromatic Indian spices—a quick, flavorful
light snack.

10,90

220.Egg Fried Rice e

Fluffy rice, scrambled eggs, and fresh vegetables stir-fried
with a hint of soy—Indo-Chinese goodness in every bite.

221. Chicken Fried Rice #™*?

Juicy chicken chunks and crisp vegetables tossed with
fluffy rice and a hint of soy—quick, flavorful, and delicious.

14,90

16,90




DABAA KE KHAD

(MAIN COURSE)

Before continuing your journey, time to fill up
your tank with Bhukkad’s wide selection of fuels
a.k.a. our chef specials!




MAIN COURSE VEG

25. Bombay Aloo *?

A unique potato dish local to the Mumbai region, cooked
with select regional spices. Bhukkad Special!

26. Aloo Gobhi ”®

A classic Indian dish made with potatoes and cauliflower,
cooked with flavorful spices. Indian ‘home-food’ classic!

27. Chana Masala®?

A popular Delhi dish made with chickpeas (chana) cooked
in a spicy and tangy tomato-based gravy. Hummus lovers
should try! Watch out for the potato inside :-)

2s. Baingan Bharta?®

A smoky flavorful dish with fire-roasted eggplant,
mashed and cooked with onions, tomatoes & spices.

29. Veg Korma®”

A thick creamy and aromatic dish made with assorted
vegetables cooked in a flavorful cashew based sauce.

30. Malai Kofta “?

Deliciously spiced veggie and paneer dumplings taking a
luxurious dip in a velvety, creamy tomato hot tub!

51. Tawa Mushroom®*?<®

Sizzling mushrooms stir-fried with vibrant peppers and
aromatic spices for a bold and flavorful dish.
Bhukkad Special!

PANEER SPECIALS

. (15)
32. Paneer Makhani
A popular North Indian dish where paneer is simmered
in a creamy tomato sauce delicately spiced to perfection.
You may know it as Paneer Butter Masala

33. Kadhai Paneer “?

Wake up all your senses with this spicy, super aromatic,
super flavourful dish with paneer, bell peppers, onions,
and tomatoes. Bhukkad Special!

1,5)
34. Palak Paneer
A green delight where paneer takes a flavorful dip in a
creamy spinach sauce, seasoned with spices, offering a
delicious and wholesome Indian dish.

35. Paneer Tikka Masala®’

A creamy North Indian dish featuring charcoal-grilled
paneer in a spiced tomato-based sauce.

12,90

12,90

12,90

14,90

14,90

15,90

12,90

15,90

15,90

15,90

15,90

MAIN COURSE NON-VEG

e (1,5)

36. Murg Makhani

a.k.a. Chicken Butter Masala. Where tender chicken meets
creamy tomato bliss in a mouthwatering fusion of
flavors.

37. Kadhai Chicken *”

Aromatic, flavourful chicken stir-fried with colorful bell
peppers & tomatoes, served piping hot from the kadhai.
Bhukkad Special!

3s. Chicken Tikka Masala *”

Tender chicken in a creamy, spiced tomato sauce that's a
flavor-packed journey to India in every bite. A Classic!

39. Chicken Korma ¥

A creamy, nutty delight where tender chicken swims in
a luxurious yogurt sauce, fit for royalty. Go nuts :-)

40. Dehati Murg ¢ &«®

Rustic countryside chicken simmered in aromatic spices
and herbs for a comforting and flavorful dish. Heavy on
taste, easy on the tummy. Bhukkad Special!

41. Murga Aag Babula 9 <

A fiery chicken dish from the Deccan region, guaranteed
to ‘ignite’ your taste buds! Pun (& Burn) intended ;-)
Bhukkad Special!

4+2. Egg Curry as2

A savory ‘Eggetarian’ dish featuring boiled eggs cooked
in a flavorful spiced gravy, perfect for a hearty meal.

43. Mutton Rogan Josh“?

A spicy Kashmiri delight where tender mutton revels in a
vibrant red sauce that's a flavor explosion with every
bite.

+4. Mutton Masala “?

Tender mutton slow-cooked in a spicy, flavor-packed gravy
that's pure indulgence on a plate.

45. Aloo Wale Mutton *?

Staple from Assam. Tender mutton chunks cooked with
robust and aromatic spices. The soft potatoes soak up the
goodness of the gravy and the rest is.. :-) Bhukkad Special!

46.Jhinga Masala o

Spicy prawns swimming in a flavorful masala sauce that
brings you a taste of coastal India in every bite.

+7. Macchi Masala «s»

Fish fillets taking a spicy plunge into a flavor fiesta of
aromatic spices!

17,90

16,90

17,90

16,90

16,90

16,90

12,50

18,90

18,90

18,90

19,90

19,90



(ROTI & DAL)

Merging Lanes Ahead: Time for our selection
of rotis & dals to join your main course!




HALKA PHULKA SIDES
48. Phulka”® 2,00  se Green Salad® 3,90

Phulka is a soft, thin Indian flatbread made from whole A colorful mix of fresh greens and veggies, dressed to
wheat flour, traditionally cooked on a griddle and impress with a touch of tangy goodness.

finished over an open flame. @)
. 57. Laccha Pyaaz ® 290
1,7)
49. plaln Naan i 3100 Tangy and crisp onions cut into rings and marinated in !

Soft and fluffy Indian flatbrea('i, traditionqlly baked. ina zesty spices, adding a flavorful crunch to any dish.
tandoor oven, perfect for soaking up curries or enjoyed

on its own. s8. Boondi Raita® 3,90

1,7) Creamy yogurt infused with crunchy chickpea flour
50. BUtter N,aan . 3’50 pearls, a delightful accompaniment in Indian cuisine.
A soft and fluffy Indian flatbread brushed with butter, . . . . w5
baked in a tandoor ouven, adding richness to any meal. 59, KaJu K|Shm|Sh Raita’ 3.90

?
. 1,7) . .
Creamy yogurt blended with the richness of cashews

51. Lasoonl Naan 3'90 and the sweetness of raisins, creating a tantalizing

A whisper of garlic magic on soft, fluffy bread from the flavor fusion. Bhukkad Special!
tandoor oven, making every bite a savory adventure.

52. Tandoori Roti ” 2,50

A traditional Indian flatbread baked in a tandoor oven,
known for its smoky flavor and soft texture, perfect for
enjoying with curries or as a standalone accompaniment.

DAL
53. Tadke wali Dal?” 12,90

A delightful blend of cooked lentils, finished with a
sizzling tempering of spices.

- s4. Dal Makhani*”? 13,90

A velvety dream where black lentils and kidney beans
mingle in a rich, buttery sauce, whispering tales of
comfort.

ss. Langar wali Dal” 13,90

Soul-soothing, slow-cooked lentils infused with
traditional spices. Gets it name from often being served
at Langars. Bhukkad Special!

& % ) 3
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DAANE UPAR DAANA

(RICE)

Attention: The map shows an alternate route ahead
...from fluffy basmati to yummy biryani via aromatic pulao!




DAANE UPAR DAANA

1,5)

60. Kaju Kishmish Pulao

A fragrant Indian rice dish cooked with cashews (kaju),
raisins (kishmish), and aromatic spices, offering a sweet
and savory flavor combination. Bhukkad Special!

61. Seedhe Saadhe Chaawal@

Steamed basmati rice, simple yet versatile, perfect as a
staple accompaniment or base for various dishes.

. 1
s2. Jeera Rice"”
Fragrant basmati rice scented with cumin seeds and
cardamom for lovely, long grains that pair beautifully
with just about any of your favorite mains.

63. Yakhni Pulao®?

Savoring tender, juicy meat combined with fluffy,
aromatic rice cooked in yakhni (stock) infused with all
delicious flavors. Bhukkad Special!

JAB BHI KHA©O BIRY ANI

MAKE IT TOOFANI!
-—

8,90

3,90

BIRY ANI (FRI-SUN)

6s. Chicken Dum Biryani

Chicken biryani is a classic hyderabadi preparation
made by layering fragrant basmati rice over chicken
marinated in a rich, delicious mix of spices and yogurt.
Bhukkad Special!

(1,5)

5)

ss. Veg Dum Biryani *

Layers of basmati rice and vegetables slow-cooked to
perfection in dum.
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KUCH MEETHA HO JAYE

(DESSERTS)

The autobahn adventure is incomplete without the
rush of speed-limit-free zones.
And we have the jet fuels to help you do just that!

%MITHAII |
| YSHITHALY, |




MITHAI SHITHAI

ss. Gajar ka Halwa “” 5,20

A traditional North Indian dessert made by simmering
fresh grated carrots with full fat milk, sugar and ghee.
Bhukkad Special!

e. Gulab Jamun"’ 4,90

A traditional Indian dessert where spongy milky balls are
soaked in rose scented sweet syrup.

. (1,5)
ss. Rasmalai 5,20

A delightful sweet made from soft, spongy cottage cheese
dumplings, which are soaked in a luscious, creamy, and
aromatic milk syrup flavored with cardamom and saffron.

. (1,5)
eo. KUlfi

Kulfi is a traditional Indian frozen dessert that comes in
DE”ERT’ myriad exotic flavors. Call it the Indian Ice-cream!
. 1,5)
70. Ice@ Cream (single scoop) 290
’

Vanilla, Chocolate, Strawberry

2,90

Meethe mein kya




GARAM PYAAL!

(HOT BREWS)

After the autobahn rush, we suggest you make a
pitstop. And while you wait, sip on something brewed.

TR IR R I R S




CUTTING CHAI

2,50 BOURNVITA MILK 3,00

71. Chai is an emotion, best understood 72. Sip on strength! Boost your meal

when you take the first sip.

with a bournvita punch.

A lot can happen over COFFEE... fﬂ‘;

73. Hatti Kaapi

Bold and aromatic South Indian filter coffee brewed to
perfection with local techniques.

74. Cappuccino

Velvety espresso topped with frothy milk, a comforting
pick-me-up in a cup.

7s. Latte Maccchiato

Smooth layers of steamed milk and espresso, topped with
a touch of foam for a luxurious coffee experience.

76. ESpPresso

A bold shot of concentrated coffee, brewed to awaken
the senses with its intense flavor and aroma.

77. Cafe Crema (Americano)

An indulgent espresso with a velvety texture and a rich,
satisfying flavor profile that lingers on the palate.

3,00

3,00

3,00

3,90

2,50




AATHMEN PYO

(COLD BEVERAGES)

If hot brews are not your thing, we got you covered...




COLD
DRINKS

LASSI & COOLERS

79.

81.

83.

84.

85.

87.

89.

90.

91.

93.

94,

Lassi (large) 0,4l
Mango Lassi (large) 0,4l

Coconut Lassi (large) 0,4l

Fresh Lime Soda 0,4l
Spiced Butter Milk 0,4l
. Coca Cola 0,33l
Coca Cola Light 0,33l
Fanta 0,33l

Schweppes Ginger Ale 0,2l

Rhabarber Limonade 0,33l
Ice Tea Lemon/Peach 0,33l

Apfelschorle 0,33l

3,50

5,50

3,50

5,50

WATER
95. Gerolsteiner Sprudel 0,5l
3,80 96. Gerolsteiner Sprudel 0,75l
2l 97. Gerolsteiner Naturell 0,5l
S 98. Gerolsteiner Naturell 0,75l
3,50
3,80
3,50
3,50
3,50
3,50
3,50
3,50
3,50 X
S



MADHI.ISHALA rggg;‘

(LIQUOR) —

We really hope your journey with Bhukkad today will
make for a great story, and no great story ever ended

with someone eatlng a salad ; )ﬁ




LIQUOR

rISKY  TISKY
| — || e —
2O 2O

-

-

WINE

»s. Riesling (white)

1wo. Chardonnay (white)
0. Dornfelder (red)

102. Spatburgrunder(red)
3. Merlot(red)

0. Cabernet Sauvingnon

0s. Scavi & Ray Prosecco

0.21
0.2
0.2
0.2l
0.21
0.2
0.2

10e. Scavi & Ray Prosecco 0.75I

SPIRIT
07. J. Walker Black Label
0s. Chivas Regal 12 yrs
10s. Glenfiddich 12 yrs
no. Gentleman Jack
m. Bombay Sapphire Gin
nz. Absolut Vodka
3. Grey Goose Vodka
4. Old Monk Rum
ns. Bacardi Spiced Rum

ne. Bacardi White Rum

4cl
4c¢l
4cl
4cl
4¢l
4cl
4¢l
4cl
4¢l
4cl

n. Indian Whiskey Selection

Please ask our staff for recommendations

4,90
4,90
4,90
4,90
4,90
4,90
5,20
22,00

5,90
6,90
6,90
6,50
6,50
6,20
7,50
6,50
5,90
5,90

COCKTAIL

ne. Margarita

Tequila, Triple sec, Lime juice
9. MOjitO

White Rum, Lime juice, Mint
120. Dark & Stormy

Dark Rum, Ginger Beer, Lime

2. Cosmopolitan

Vodka, Cranberry juice, Cointreau, Lime Juice

22. Gin Fizz

Gin, Tonic water, Lime juice, Simple syrup

3. Sangria

Red wine, Brandy, Triple Sec, Orange & Lemon
Jjuice, Fresh fruits

24. Mimosa

Sparkling wine, Grand Marnier, Orange Juice

2s. Long Island Iced tea

Vodka, Tequila, Gin, Rum, Cola, Lemon juice

ze. Aperol Spritz

Aperol, Prosecco

27. Whiskey Sour

Bourbon whiskey, Lemon juice, Simple syrup

2. Cranberry Sunset

Vodka, Orange juice, Cranberry Necktar, Mint

8,90
8,50
8,90
8,50
8,50

8,90

8,90
9,50
6,50
8,20

8,50



Jis
Oclock,

Everybody believes |
in something
1 Believe in ‘

having Another

It’s time to cool down as you near your destination.
Chilled beers to the rescue :-)
Burrrrp Guaranteed!!!




DESI BEER (INDIAN)

129. Kingfisher 330 ml 3,50

VIDESI BEER (WELDE)

1s2. Pilsner 500 ml 4,80
. Pilsner 330 ml 3,80
1s3. Hefeweizen 500 ml 4,80
134. Pils alkoholfrei 330 ml 3,80
13s. Naturradler 500 ml 4,80
1z6. Naturradler 330 ml 3,80

7. Kurpfalzbrau Helles 330 ml 3,80




Still unsure what to order? Please ask our staff for recommendations!
We Bhukkads try to bring you hidden gems from all corners of India. Could be your lucky day :-)
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ALMOST THERE !

One last wait before
you reach home.

Sit back and relax
while we cook your
wishes into dishes!

Allergens:
I. Milk, 2. Egg, 3. Sea fish, 4. Shell fish, 5. Tree nut, 6. Peanut, 7. Gluten, 8. Soybean, 9. Sesame, 10.Mushroom

V0000080090099 09989988959Syyyyyyy
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PHIR MILENGE KHAATE PEETE

SEE YOU NEXT TIME /@%

VOO0 0800900909809y






