
ATTRA FARMS · KARJAT, MAHARASHTRA

The Farmhouse
Authentic Flavours & Traditional Tastes

Farm-to-Table · Organic Produce · Seasonal Menu · Homestyle Cooking



MORNING AT THE FARM

Farm Breakfast
Served fresh until 11 AM. Rise with the farm.

Misal Pav
[Bestseller]

Serves 1 · 2 pav

■ 130

Idli Sambar Chutney
3 pcs + sambar

■ 110

Puri Bhaji
[Farm]

4 puris + sabzi

■ 130

Kanda Poha
Serves 1

■ 99

Upma
Serves 1

■ 99

Vada Pav
[Popular]

2 pcs

■ 89

Pav Bhaji (à la Bombay)
[Signature]

3 pav + bhaji

■ 169

Omelette Pav
2 eggs · 2 pav

■ 130

Bhurji Pav
2 eggs · 2 pav

■ 140

TO BEGIN

Farm Starters
Small plates, bold flavour.

Vegetarian

Chana Garlic
[Farm]

Serves 2–3

■ 169

Chana Koliwada
[A Best]

Serves 2–3

■ 179

Chana Chatpata
Serves 2–3

■ 169



Paneer Pakoda
8 pcs · Serves 2

■ 199

Paneer Chilly
Serves 2–3

■ 219

Veg Manchurian
Serves 2–3

■ 199

Veg Crispy
Serves 2

■ 179

Pakoda
[Farm Veg]

Serves 2–3

■ 149

Bread Pattice
4 pcs

■ 129

Fry Papad
2 pcs

■ 55

Masala Papad
2 pcs

■ 69

Green Salad
[Farm Fresh]

Serves 2

■ 89

Non-Vegetarian

Chicken Chilly
Serves 2–3

■ 259

Chicken Lollipop
[A Best]

6 pcs

■ 279

Chicken Pakoda
8 pcs · Serves 2

■ 239

Chicken 65
Serves 2–3

■ 269

Anda Boil
2 eggs

■ 69

Anda Pakoda
2 eggs · 4 pcs

■ 109

Omelette
2 eggs

■ 99

Fish Fry (Tawa)
[Chef's Pick]

2 pcs

■ 299



INDIAN MAINS

Vegetarian Mains
Slow-cooked gravies, seasonal sabzis and dal.

Paneer Specialities

Paneer Masala
Serves 2–3 · Gravy

■ 239

Paneer Mutter
Serves 2–3 · Gravy

■ 239

Paneer Bhurji
Serves 2 · Semi-dry

■ 219

Paneer Tikka Masala
[Chef's]

Serves 2–3

■ 259

Palak Paneer
[Farm]

Serves 2–3

■ 239

Veg Kolhapuri
[Signature]

Serves 2–3 · Gravy

■ 239

Sabzis & Dal

Aloo Mutter
Serves 2–3 · Gravy

■ 169

Mix Veg
[Farm]

Serves 2–3 · Dry

■ 179

Chana Masala
Serves 2–3 · Gravy

■ 169

Baigan Masala
Serves 2 · Semi-dry

■ 169

Jeera Aloo
Serves 2 · Dry

■ 149

Mushroom Masala
[Farm]

Serves 2–3

■ 199

Bhendi Fry
[Farm]

Serves 2 · Dry

■ 159



Bhendi Masala
Serves 2 · Semi-dry

■ 169

Veg Hyderabadi
Serves 2–3 · Gravy

■ 199

Lasun Methi
[Farm]

Serves 2–3 · Semi-dry

■ 169

Lasun Palak
[Farm]

Serves 2–3

■ 169

Rajma Masala
Serves 2–3 · Gravy

■ 179

Maaki Dal
Serves 2–3

■ 169

Dal Fry
Serves 2–3

■ 159

Dal Tadka
[Bestseller]

Serves 2–3

■ 159

FROM THE HEARTH

Non-Veg Mains
Slow-marinated, wood-fire cooked.

Chicken

Chicken Masala
[Bestseller]

Serves 2–3 · Gravy

■ 299

Chicken Sukha
[Chef's]

Serves 2–3 · Dry

■ 319

Chicken Gravy
Serves 2–3 · Mild

■ 299

Chicken Kolhapuri
Serves 2–3 · Gravy

■ 319

Chicken Hyderabadi
Serves 2–3 · Masala

■ 319

Chicken Kharda
Serves 2–3 · Dry · V.Spicy

■ 319



Egg

Anda Masala
2 eggs · Gravy

■ 129

Anda Curry
2 eggs · Curry

■ 129

Mutton

Mutton Masala
Serves 2–3 · Gravy

■ 399

Mutton Sukha
[Chef's]

Serves 2–3 · Dry

■ 429

Mutton Gravy
Serves 2–3

■ 399

Mutton Kolhapuri
Serves 2–3 · Gravy

■ 429

Mutton Hyderabadi
Serves 2–3 · Masala

■ 429

Mutton Kharda
Serves 2–3 · Dry · V.Spicy

■ 429

Fish

Fish Fry
[Chef's]

2 pcs

■ 319

Fish Curry
Serves 2 · Gravy

■ 319

Fish Gravy Masala
[Signature]

Serves 2 · Rich

■ 339

SLOW COOKED · AGED BASMATI

Rice & Biryani
Whole spices, sealed in dum.

Vegetarian Rice

Plain Rice
Serves 1–2

■ 89



Jeera Rice
Serves 1–2

■ 129

Veg Biryani
[In Best]

Serves 2 · Dum

■ 219

Veg Fried Rice
Serves 1–2

■ 169

Veg Pulao
[Farm]

Serves 2

■ 169

Curd Rice
Serves 1–2

■ 139

Dal Khichadi
Serves 1–2

■ 149

Non-Veg Biryani

Chicken Biryani [BESTSELLER]
Half ■ 239 Full

■ 399

Mutton Biryani
[Signature]

Half = Serves 1–2 · Full = Serves 3–4

Half ■ 299
Full ■ 499

Anda Biryani
Serves 1–2 · 2 eggs

■ 189

Prawns Biryani
Serves 2

■ 359

Chicken Pulao
Serves 2

■ 249

SWEET ENDINGS

Farm Desserts
Traditional Indian sweets and seasonal finales.

Aamras
[Seasonal]

Farm mango · Seasonal

■ 129

Shrikhand
Serves 1

■ 109

Gulab Jamun
3 pcs

■ 89



Kheer
[Farm]

Serves 1

■ 109

Puran Poli
[Signature]

2 pcs

■ 129

Gul Poli
2 pcs

■ 109

Farm Ice Cream
2 scoops

■ 129

Seasonal Special
Ask your server

Market Price

FROM THE FARM GARDEN

Fresh Drinks
Cold-pressed, farm-harvested. No concentrates.

Sugarcane Juice
[Farm]

250 ml · Farm grown

■ 69

Kokum Sharbat
200 ml

■ 79

Aam Panna
[Seasonal]

200 ml · Seasonal

■ 89

Nimbu Pani
300 ml

■ 69

Lassi
[Popular]

300 ml · Sweet / Salted

■ 89

Chaas
300 ml

■ 69

Fresh Coconut Water
1 coconut

■ 89

Watermelon Juice
[Seasonal]

300 ml · Seasonal

■ 89

Ginger Lemon
200 ml

■ 79



Masala Chai
[Bestseller]

150 ml

■ 55

Filter Coffee
150 ml

■ 65

Seasonal Special
Ask your server

Market Price

VALUE COMBOS

Best Value Combos
Thoughtfully curated meals for groups, families, and corporate gatherings.

POPULAR WITH GROUPS

The Farmhouse Thali
— Dal Tadka

— 1 Sabzi of Choice

— Plain Rice

— 4 Chapati

— Papad

— Green Salad

— Sweet of the Day

■ 349 per person
Save ■ 60–80 vs à la carte

WEEKEND SPECIAL · MIN. 4 PERSONS

Non-Veg Feast Combo
— Chicken Gravy

— Dal Tadka

— Jeera Rice

— 4 Chapati

— Raita

— Papad

— Gulab Jamun

■ 449 per person · Min. 4
Save ■ 80–100 vs à la carte

All prices in ■ · GST & taxes as applicable · Please inform us of any food allergies before ordering · Prices subject to seasonal availability ·

Portions may vary slightly



The Farmhouse at Attra Farms
Bargaon Wawarle Road, Karjat, Maharashtra 410201

"Food grown with love, served with warmth."

+91 836 984 1298 · info@attraholidays.com

FARM-TO-TABLE · ORGANIC PRODUCE · SEASONAL MENU · HOMESTYLE COOKING


