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Tara Niwas Thali
a balanced plate of local flavours & culture

Our thali celebrates the meals we grew up eating.
Simple, nourishing, and rooted in tradition. It is

guided by timeless Ayurvedic principle of 
Shad Rasa, the six essential tastes.

Bitter 

(Tikta)

Pungent 

(Katu)

Sweet 

(Madhura)

Sour 

(Amla)

Astringent 

(Kashaya)

 Salty 

(Lavana)



SEASONAL BEVERAGE 
A refreshing drink made with local, seasonal ingredients.

LOCAL SNACK 
A small bite that introduces you to regional flavours.

FRESH SALAD 
A simple, desi-style salad using local & seasonal produce.

CHUTNEY 
Two flavourful condiments made with herbs, spices, or fruits.

ACHAAR 
A house-fermented accompaniment, tangy and spiced.

SABJI (DRY)  
Two dry seasonal vegetable dishes cooked with local spices.

SABJI (GRAVY) 
Curry with vegetables in a spiced gravy-style preparation

DAAL OR KADHI 
A lentil preparation, or yogurt-based curry from Rajasthan.

RAITA 
Yogurt with vegetables or spices, cooling and digestive.

ROTI 
Two types of flatbreads: classic whole-wheat and seasonal
millet.

RICE 
Steamed rice, served plain

HOUSE-MADE DESSERT 
A sweet ending inspired by local traditions.


