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g r a v y  e t c ,  4 5  m i n u t e s  f o r  h o m e  d e l i v e r y ,  h o m e  d e l i v e r y  w i t h i n  3  k m s  
 

v e e k e s a n d t h o m a s . c o m   



We started Veekes and 

Thomas in December 

2009. It was from an 8 

chair 350 sq ft take away 

outfit in the Maranahalli 

Industrial Area lost in 

the bylanes 

of JP Nagar in Bangalore. 

And yes we were 

discovered! 

SOUPS 
french onion 50 
tomato basil 50 
lemon coriander 50 
cream of green peas 50 
S T A R T E R S  
steamed momos (5 pieces) 50 
extra piece inr 10 
 
khara bun stuffed  
with butter and mozzarella 50 
 
garlic bread (1 piece) 1 5  
 
kimchi – south Korean style  
 

cabbage salad tossed with 60 
spring onions in a sweet and  
spicy oriental sauce 
 

garlic bread with cheese (2 pcs) 60 
 

fries with mayonnaise and a 
sprinkling of spices 70 
 

potato wedges tossed in our 
custom house chi l l i paste 80 
tomato and olive bruschetta  
(3 pieces) 90 
 

baby potatoes sautéed in worcestershire 
sauce, herbs and garnished with  
cheddar cheese  90 
 

mushrooms  tossed in range of  
bbq sauces and our custom  
house chi l l i paste  100 
 

shallow-fried aubergine with  
herbs and a Chilean spice rub 100 



P A S T A S  
cream & cheese 100 
aglio olio 100 

arabbiata 100 

primavera 100 
green  chilli spinach 100 

white pepper béchamel 100 
broken mustard 100 

bbq pasta with glazed  
cucumber 100 
roasted green bell pepper & tomato  100 

G O U R M E T  P A S T A S  

lasagna 120 
cilantro peanut pesto 120 
white pepper spicy cilantro 120 
sicilian 120 

O u r  ‘ c o a t  o f  a r m s ’  –  e x c r e t a  

e t  o m n i a  p a s s i m  t r a n s l a t e s  

t o  s h i t  i s  i n  e v e r y t h i n g  

e v e r y w h e r e .  i t  i s  a  

s t a t e m e n t  o n  t h e  s t a t e  o f  

p o l i t y ,  t h e  s t a t e  o f  l a w  

a n d  o r d e r ,  t h e  k i n d  o f  

a n s w e r s  w e  g e t  a t  c a l l  

c e n t r e s ,  t h e  q u a l i t y  o f  f o o d  

a t  o t h e r  r e s t a u r a n t s  . . .  i n  

s h o r t  t h e  i n e x p l i c a b l e  

q u a l i t y  o f  l i f e  w e  a l l  

A C C E P T  t o d a y  

S P E C I A L S  
instant noodles 50 
chilli/vegetables/madras curry/onions 
 
 
vegetable steak 125 
 
2 herbed potato cutlets tossed in a bbq 
and mushroom sauce, served with two 
slices of garlic bread 

as k  for  our  jain  s p ecial s  



Th os e  w h o  m a k e  p ow er  
p o in t  p r e s en ta t i on s  
n ei t h er  h a v e  t h e  
p ow er  n or  co m e  t o  t h e  
p o in t .  V N T  w as  s t ar t ed  
f r o m  p r o f e s s i on al  
d i s con t en t  & cor p or a t e  
d i s en ch ant m en t .  

RICE & NOODLES 
ratatouille 100 
french vegetarian dish made of  vegetables 
in a rich sauce gravy with herbs and served 
with rice 
 
stoganoff 
vegetables cooked in stock and cream and 
served with herbed rice 100 

mustard and chilli rice/noodles  
– a Manipuri speciality 100 
 
classic Chinese burnt garlic  
rice/noodles 100 
 
turmeric and chilli rice/noodles  
– a Burmese speciality 100 
 
spicy soya bean and rice tossed in our  
custom house chilli paste 100 
 

cepe   100 
fresh dil and mushroom tossed in  
buttered rice 
 
angel hair noodles tossed in exotic  
schezwan chilli and garlic 120 
 
classic Thai red curry rice 120 
assorted vegetables cooked in coconut milk with 
red chilli paste 
 
classic Thai green curry rice 120 
assorted vegetables cooked in  coconut milk with red chili paste 

Plagiarism is basic to all cultures – 
Woody Guthrie, circa 1959. 

Our menu, reflects  and blurs the 
lines between authenticity, 

indigenousness and geographies. 
Nothing conforms! We are inspired by 

everything. We do what we think 
customers will like and we do what 

we like.  as k  for  our  jain  s p ecial s  



T h o s e  w h o  m a k e  p o w e r  

p o i n t  p r e s e n t a t i o n s  

n e i t h e r  h a v e  t h e  

p o w e r  n o r  c o m e  t o  t h e  

p o i n t .  V N T  w a s  

s t a r t e d  f r o m  

p r o f e s s i o n a l  

d i s c o n t e n t  & c o r p o r a t e  

d i s e n c h a n t m e n t .  

B E V E R A G E S   
Juices 
litchi / guava / mixed fruit / apple 1 7  
bottled water 30 
aerated drinks / diet drink 600 ml 55 
 
Smoothies 
banana smoothie 30 
strawberry smoothie 30 
mixed berry smoothie 40 

DESSERT  

cream - centered chocolate cake 25 

 RISOTTOS 
rice cooked in its own starch with cream and 

cheese  
 spicy sundried tomato 100  
 burnt garlic 100 

Plagiarism is basic to all cultures – Woody Guthrie, circa 1959. 

Our menu, reflects  and blurs the lines between authenticity, indigenousness and geographies. 

Nothing conforms! We are inspired by everything. We do what we think customers will like 

and we do what we like.  

W H O L E W H E A T P I Z Z A S  

margherita 90 
cilantro pesto & cheese with olives 100 


