
Fusion Khichdi
Moong Dal & Rice

Maggie Masala Khichdi 

Aachari Khichdi

Schezwan Khichdi

Kaju Draksh Khichdi 

Punjabi Tadka 
Khichdi

Corn Wali Yummy 
Khichdi

(S-J)

(S-J)

(S-J)

Chole Rice Bowl

Masala Pulao Bowl

Rajma Rice Bowl

Dal Makhani Rice Bowl

Paneer Butter Masala Rice Bowl

Spicy Paneer Tikka Rice Bowl

Palak Paneer Rice Bowl

Healthy
Rice Bowl
Healthy
Rice Bowl

(S-J)

(S-J)

(S-J)

(S-J)

Moong Dal & Rice

Mutter Paneer Khichdi

Palak Paneer Khichdi 

Paneer Tikka Khichdi 

(S-J)

(S-J)

(S-J)

Appx. 
500gm Appx. 

1500gm 

Moong Dal & Rice
Corn Palak Khichdi  

Corn Tomato Khichdi  

Corn Capsicum Khichdi  

EXTRA CHEESE 

(S-J)

(S-J)

(S-J)

Appx. 
500gm Appx. 

1500gm 

Appx. 
500gm Appx. 

1500gm 

Traditional Taste
Moong Dal & Rice

For Garlic Lovers
Moong Dal & Rice
Hare Pyaaz Ki Lehsuni Khichdi

Lehsuni Corn Palak Khichdi

Kathiyawadi Vaghareli Khichdi

Cheese Lasaniya Khichdi

Kaju Lasaniya Khichdi

KhichdiKhichdi

Chef Special
TMK Special (S)

MH.Matka Magic
Toor Dal & Rice

Dal Khichdi

Dal Palak Khichdi

Vegetable Dal Khichdi

Tadka Dal Khichdi

Tadka Vegetable Dal Khichdi

EXTRA GARLIC TADKA

AMUL BUTTER TADKA

Maharashtra

(S-J)

(S-J)

(S)

(S-J)Plain Khichdi  

Masala Khichdi

Akshardham Khichdi

Royal Rajwadi Khichdi

(S-J)

(S)

(S)

(S)

Appx. 
500gm Appx. 

1500gm 

Upvas Special

Sabudana MealPlatter

Moraiya Meal Platter

FaraliFarali
(Made with Sing Tel & Farali Salt)

(Appx.300gm)

(Appx.300gm)

(Appx.400gm)

www.thematkakhichdi.com
For More Info:

S- Swaminarayan, 
J- Jain 

OUR PRESENCE IN
INDIA, AUSTRALIA, 

USA, UKNote : Min. 20 Mins Preparation Time

Available On

(Meal with Curd & Farali Chevda)

(Meal with Curd & Farali Chevda)

Delicious Khichdi served with Dahi Tikhari, 
Fryums & Salad

Aloo Bhaji (Suki Bhaji) Meal Platter(Appx.300gm)

(Meal with Curd & Farali Chevda)

Appx. 
500gm Appx. 

1500gm 

Appx. 
500gm Appx. 

1500gm 

Appx. 
500gm Appx. 

1500gm 



BiryaniBiryani

Mix Vegetable

Veg. Kolhapuri (Spicy)

Rajma Masala

Methi Mutter Malai

Palak Paneer

Paneer Butter Masala

Paneer Tikka Masala

Paneer Takatak (Tangy)

Paneer Angra (Spicy)

Cheese Butter Masala

Cheese Kaju Masala

Kaju Masala

Kaju Curry

Kaju Lasaniya

Desi 
Punjabi
Delights

Desi 
Punjabi
Delights

Chole Kulche (with 2 Nos. Kulche)

(with 2 Nos. Kulche)Butte Chole Kulche 

Lasaniya Chole Kulche (with 2 Nos. Kulche)

 (with 2 Nos. Kulche)Cheese Chole Kulche

Extra Kulche Oil

Extra Kulche Butter

Sweet Corner
Seasonal Sweets

Plain Curd (100gm)

Dahi Tikhari (100gm)

Buttermilk (200ml)

Veg. Raita (100gm)

Roasted Papad

Fry Papad

Masala Papad

Fryums

Roasted Khichiya Papad  (2 Pcs)

Khichiya Churi

 

Meal 
Partners
Meal 
Partners

(S-J)

(S-J)

(S-J)

(S-J)

(S-J)

(S-J)

Layers of Flavour
Hydrabadi Biryani (with Raita)

Vegetable Dum Biryani(with Raita)

Paneer Tikka Biryani (with Raita)

Dal-Rice
Steam Rice

Jeera Rice

Dal Fry

Tadka Dal Fry

Dal Makhani

Indian Bread

Malabar Paratha Oil

Malabar Paratha Butter

Street Style Munch

(S)

(S)

(S-J)

Appx. 
500gm Appx. 

1500gm 

(S) (Appx.250gm)

(Appx.250gm)

(S-J)

www.thematkakhichdi.com
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