
INDIAN CUISINE HAS VAST AND VARIED TRADITIONS.  FOR JUNOONS BRUNCH OR “NASHTA”, THE HINDI WORD FOR BREAKFAST, 

WE HAVE CHOSEN TO FEATURE BOTH TRADITIONAL INDIAN DISHES AS WELL AS MODERN, INDIAN-INSPIRED VERSIONS OF AMERICAN CLASSICS. 

 

$35 PRIX FIXE BRUNCH 

INCLUDES CHOICE OF TWO COURSES (STARTER + MAIN) & UNLIMITED BRUNCH COCKTAIL OF THE WEEK 

$5 CHOICE OF LASSI 

SWEET, SALTY, OR MANGO 

 

“AT JUNOON WE ALWAYS SOURCE AND UTILIZE ORGANIC SUSTAINABLE PRODUCTSAND NEVER SOURCE ENDANGERED SPECIES FOR OUR MENU.” 

 

 

 
 

 

 

SALADS & STARTERS 
 

 

MIXED GREEN SALAD 

MIXED GREENS WITH SEASONAL VEGETABLES AND HONEY-LIME-CARDAMOM 

VINAIGRETTE, SERVED WITH YOUR CHOICE OF HOMEMADE SPICED PANEER,  

SHRIMP OR CHICKEN (SUPPLEMENT +$3) 
 

$12 

MOONG DAL PAKORAS 

FRIED LENTIL FRITTERS WITH RAITA AND TAMARIND CHUTNEY 
 

$12 

CHICKEN TOAST 

CROUTONS TOPPED WITH CHICKEN, EGG, 

BLACK PEPPER AND CREAM 
 

$14 

VADA PAV 
SPICED POTATO SLIDERS ON MINI BRIOCHE BUNS 

 

$12 

NAAN FRENCH TOAST 

SWEET NAAN FRENCH TOAST WITH SPICE-INFUSED MAPLE SYRUP 
 

$12 

PASTRY BASKET 

 

$8 

MAINS 
 

 

JUNOON EGGS FLORENTINE 

POACHED EGG AND SAUTÉED SPINACH WITH A SPICED HOLLANDAISE OVER NAAN 

SERVED WITH YOUR CHOICE OF MASALA POTATOES OR UPMA 
 

$15 

JUNOON  EGGS BENEDICT 

POACHED EGG WITH CHOICE OF LAMB OR LOBSTER AND  

A SPICED HOLLANDAISE OVER NAAN 
 

$18 

INDIAN-STYLE MASALA OMELET 

TRADITIONAL OMELET WITH ONIONS, GINGER, CHILIES AND CILANTRO 

SERVED WITH YOUR CHOICE OF MASALA POTATOES OR UPMA 
 

$15 

EGGS TO ORDER 

SCRAMBLED, OVER EASY, SUNNYSIDE UP 

SERVED WITH YOUR CHOICE OF MASALA POTATOES OR UPMA 

 

$13 

ANDA  LOBSTER KI BHURJI 

SCRAMBLED EGGS WITH LOBSTER, MUSTARD SEEDS, AND CURRY LEAVES 

SERVED WITH TAWA PARATHA 
 

$18 

KATI ROLL 

CHICKEN-STUFFED PARATHA SERVED WITH A SEASONAL SALAD 

 

$14 

DUM BIRYANI 

AROMATIC RICE WITH A CHOICE OF LAMB, CHICKEN OR VEGETABLE 

 

$16 

PURI BHAJI 

SPICED POTATO CURRY SERVED WITH DEEP-FRIED PURIS 

 

$14 

CHANA BATURA 

CHICKPEA CURRY SERVED WITH CRISP INDIAN BREAD 

$14 

DESSERTS 
 

 

SHRIKHAND 

SAFFRON AND CARDAMOM INFUSED HUNG YOGURT, STEWED BLUEBERRIES, SEASONAL 

FRUIT, PISTACHIOS 

 

$14 

SEWAIYAN 

COLD, VERMICELLI PUDDING WITH SPICED ALMONDS AND PISTACHIOS 

$12 


