


We work with farmers
who grow carefully and 
kitchens that cook honestly. 
The result is food that’s clean, 
traceable, and full of flavour.

NO SUGAR
NO REFINED FLOUR
NO PALM OIL



6pcs

6pcs

Spicy Chef’s Special Newly addedJainSpicy Chef’s Special Newly addedJain

STARTERS

Indonesian Cottage
Cheese Satay
Grilled Cottage cheese steak 
served with sambal oelek.
973 Kcal, 45.1g protein, 300 g

Rs 450/-

Mustard Broccoli 
Broccoli marinated with mustard sauce 
and hung curd, cooked in a tandoor. 
609 Kcal, 19.8g protein, 300 g

Rs 380/-

Paneer Dhungara
Cottage cheese in a blend of home made 
spices, cooked in tandoor.
1002 Kcal, 46g protein, 490 g

Rs 480/-

Jhol Momos
Steamed dumplings stuffed with farm fresh
vegetables and served on top of a home 
made spicy tomato and chili sauce.
802 Kcal, 30.1g protein, 250 g

Rs 380/-

5 pcs

5 pcs

SOUPS

Pumpkin & Lemongrass
Silky pumpkin soup with coconut
milk, lemongrass, kaffir lime and
gentle warmth. Served with foxnuts.
490 Kcal, 6.8g protein, 200 ml

Rs 260/-

Roasted Tomato with
Mascarpone Cheese
Slow-roasted tomatoes blended with 
herbs and creamy mascarpone for a rich, 
comforting bowl served with rice puffs.
400 Kcal, 6.1g protein, 200 ml

Rs 250/-

Asparagus & Green Peas
A smooth green soup of asparagus
and peas, finished with cream,
parmesan and a touch of truffle oil.
299 Kcal, 8.9g protein, 200 ml

Rs 260/-

Minestrone Clear Soup
Farm fresh vegetables
in a warm clear soup.
127 Kcal, 2.4g protein, 200 ml

Rs 250/-

Sweet Corn Velvet
Creamy sweet corn soup with
ginger, black pepper and served
with crunchy popcorn.
269 Kcal, 4.2g protein, 200 ml

Rs 250/-

Fungi Truffalati
Three types of mushrooms in truffle oil 
accompanied with parmesan crisps.
334 Kcal, 12.8g protein, 300 g

Rs 480/-

Zartar Spice 
Cottage Cheese
Tandoori paneer tossed in za’atar, miso, 
sesame oil and creamy hung curd.
1109 Kcal, 61.7g protein, 490 g

Rs 480/-

6 pcs

5 pcsEdamame Seekh Kebab
Smokey edamame, paneer and broccoli 
made into a kebab with gentle spices 
and truffle notes.
554 Kcal, 31.7g protein, 250 g

Rs 450/-

Bigly Platter
Three Bigly salads of your choice,
served with six dips and a variety
of bread.

Rs 1200/-



Garlic Ricotta Toast
Ricotta cheese infused with pesto served 
with sundried tomatoes over sourdough.
552 Kcal, 18.7g protein, 250 g

2 Pcs - Rs 430/-   I   1 Pc - Rs 300/-
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Sourdough bread topped with
mozzarella cheese, olives, basil,
tomatoes and balsamic vinegar.
601 Kcal, 26g protein, 300 g

2 Pcs - Rs 480/-   I   1 Pc - Rs 330/-

Margherita Toast Avocado Toast
Fresh guacamole served with chimichurri 
dressing, bocconcini and cherry tomatoes 
over sourdough.
613 Kcal, 18g protein, 250 g

2 Pcs - Rs 480/-   I   1 Pc - Rs 330/-

Truffle Mushroom Toast
Creamy mushrooms cooked in
truffle oil served over sourdough.
451 Kcal, 18g protein, 250 g

2 Pcs - Rs 480/-   I   1 Pc - Rs 330/-

Paneer Tikka Toast
The classic Indian starter 
served over sourdough.
496 Kcal, 27.7g protein, 300 g

2 Pcs - Rs 430/-   I   1 Pc - Rs 300/-

Hummus & 
Bell Pepper Toast
Hummus and diced bell peppers on sourdough. 
Hummus flavours: Garlic | Basil | Beetroot.
383 Kcal, 12g protein, 250 g

2 Pcs - Rs 400/-   I   1 Pc - Rs 280/-

Smashed Edamame 
& Wasabi Toast
Creamy edamame, a hint of wasabi, burnt 
garlic and cream cheese on sourdough.
680 Kcal, 23.5g protein, 250 g

2 Pcs - Rs 430/-   I   1 Pc - Rs 300/-

TOASTS
Chatpata Chana Salad
Desi chana, pomegranate, cucumber, 
pickled onions, cherry tomatoes, roasted 
peanuts served with a coriander dressing.
599 Kcal, 29g protein, 250 g

Rs 320/-

Mix Lettuce & 
Green Apple Salad
Crisp green apple and mixed lettuces tossed 
with honey-candied almonds and walnuts,
feta cheese and pops of pomegranate. 
Finished with a light lemon–balsamic 
dressing for a fresh, sweet-tangy crunch.
567 Kcal, 15.2g protein, 200 g

Rs 510/-

Burrata Salad
Burrata cheese, mix lettuce, apples/pears 
poached in cinnamon water, pomegranate,
roasted almonds with balsamic 
vinaigrette dressing.
658 Kcal, 23.8g protein, 250 g

Rs 570/-

Crunchy Lotus
Stem Chaat
Crispy lotus stem tossed with sweet corn,
carrots and peanuts, balanced with tamarind,
honey and a hint of soy–sesame. Finished with
pineapple for freshness and a gentle chilli.
569 Kcal, 14g protein, 250 g

Rs 350/-

SALADS

Avocado cooked in a tandoor and
served with black & white quinoa,
mix bell peppers, lettuce, basil oil and
served with spicy bell pepper dressing.
522 Kcal, 11g protein, 250 g

Rs 430/-

Quinoa & Tandoori 
Avocado Salad

Avocado Bhel
Bigly’s signature dish, avocados, pickled 
onions, sprouts, corn & roasted chana 
jor garam served with a coriander dressing.
434 Kcal, 14.5g protein, 250 g

Rs 430/-

Watermelon &
Feta Cheese Salad
Watermelon, arugula lettuce, olives,
feta cheese spread garnished with
balsamic glaze.
322 Kcal, 6.8g protein, 200 g

Rs 380/-

Greek Salad
Feta cheese, mix bell peppers, cucumber, 
olives, cherry tomatoes, bread croutons 
with lemon oregano dressing.
387 Kcal, 8.6g protein, 250 g

Rs 350/-

Corn Street Salad 
Corn, cherry tomatoes, bell peppers,
pickled onions, cucumbers and
jalapenos with lemon dressing.
295 Kcal, 7g protein, 300 g

Rs 320/-

Sweet & Spicy
Edamame Salad
Edamame, mix bell peppers, red cabbage, 
carrots, peanuts served with a sweet 
and spicy dressing.
435 Kcal, 16.8g protein, 200 g

Rs 380/-
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Maggi Udon Noodles
Thick udon noodles tossed in home
made spices and garlic, mixed with
farm fresh vegetables. Resembles
our favourite maggi.
767 Kcal, 22g protein, 350 g

Rs 450/-

Green Chilli
Thecha noodles
Maharashtrian green chilli & peanut
thecha folded into creamy udon noodles.
787 Kcal, 20g protein, 350 g

Rs 450/-

Mushroom Roganjosh
Button mushrooms simmered in a
deep aromatic kashmiri gravy and
served on top of sun dried tomatoes
and olives paratha like a pizza.
924 Kcal, 21.2g protein, 500 g

Rs 550/-

Fragrant Farm Biryani
Dum Biryani with seasonal
vegetables, saffron and whole spices.
816 Kcal, 14.5g protein, 400 g

Rs 550/-

Bell pepper Rissoto
Spicy rissoto with bellpepper
sauce and parmesan.
542 Kcal, 15.5g protein, 350 g

Rs 500/-

Forest Mushroom Risotto
Creamy rissoto served with three
types of mushrooms : Shitake,
Shimeji and Button mushrooms.
766 Kcal, 24.5g protein, 400 g

Rs 550/-

MAIN
COURSE

MAIN
COURSE

Pesto Pasta
Pasta served with home made basil pesto,
burrata cheese and cherry tomatoes.

985 Kcal, 35.3g protein, 350 g

Pasta options: Penne | Fusilli | Spaghetti

Rs 450/-

Herb Lemon Butter Pasta
Pasta tossed in lemon, butter an garlic,
served with farm fresh herbs & vegetables.
Pasta options: Penne | Fusilli | Spaghetti

580 Kcal, 14.8g protein, 350 g

Rs 450/-

Arrabiata Pasta
Pasta served in the classic tomato
and chilli sauce with basil and
topped with parmesan.
Pasta options: Penne | Fusilli | Spaghetti

432 Kcal, 16.2g protein, 350 g

Rs 450/-

Smoked Eggplant Pasta
Slow roasted eggplant, garlic
and olive oil folded into pasta.
Pasta options: Penne | Fusilli | Spaghetti

589 Kcal, 13.9g protein, 350 g

Rs 450/-

Kashmiri Chilli Pasta
Pasta served in home made Indian
spices and black garlic.
Pasta options: Penne | Fusilli | Spaghetti

654 Kcal, 19g protein, 350 g

Rs 450/-

Thai Curry
Green or Red thai curry
served with jasmine rice.
814 Kcal, 12.6g protein, 350 g

Rs 450/-

Spicy Chef’s Special Newly addedJain



Spicy Chef’s Special Newly addedJain

Mexican Bowl
A naked burrito bowl consisting of lemon 
coriander rice, spicy salsa, creamy guacamole,
nachos, grilled paneer and pineapple, 
corn, jalapeno salad.
410 Kcal, 19g protein, 350 g

Rs 550/-

Desi Bowl
Bajra rotla, lasuni palak saag, bhuna
pulav with raita, chana salad & ghee gud.
759 Kcal, 22.5g protein, 400 g

Rs 550/-

Mediterranean Bowl
Wild rice pilaf served with cottage cheese 
harissa sauce, falafel & garlic hummus with 
fresh cucumber tzatziki.
1050 Kcal, 44.8g protein, 350 g

Rs 550/-

Korean Bowl
Mushroom udon noodles on top of kimchi 
jjigae gravy with grilled paneer marinated
in gochujang sauce and served with bok
choy, cucumber and spring onions.
737 Kcal, 33.7g protein, 350 g

Rs 580/-

Asian Bowl
Udon noodles in a rich warm broth 
made with miso, coconut milk, peanuts, 
mushrooms bok choy and edamame.
703 Kcal, 26.9g protein, 350 g

Rs 550/-

French Bowl
Grilled cottage cheese in tapenade sauce, 
mashed potatoes and sautéd vegetables.
1150 Kcal, 40.6g protein, 300 g

Rs 580/-

A fresh take
on fresh.

BOWLS



Bigly began with a focus on the journey 
food takes - from the farm to the table. 
By keeping that path clear and considered, 
every dish arrives with its story intact and 
its flavour uncompromised.


