
A Foodieâ??s Manali tour packages from Delhi: What and Where to Eat

Description

Manali is a haven for adventure seekers and nature lovers, but beneath its snowy peaks and lush
valleys lies a vibrant and diverse food scene waiting to be explored. A trip to this Himalayan paradise is
incomplete without indulging in its culinary delights, which are a beautiful fusion of traditional Himachali,
Tibetan, and North Indian flavors. From hearty, soul-warming street food to elegant, riverside dining
experiences, Manali offers a gastronomic journey that will tantalize your taste buds and leave you with
unforgettable memories.

This list-based guide will take you on a culinary tour of Manali, revealing the must-try dishes and the
best places to savor them. If youâ??re looking for an all-inclusive experience, consider exploring
various Manali tour packages from Delhi, which often include a chance to discover these local
eateries. So, grab your appetite and letâ??s dive into the delicious world of Manaliâ??s food culture.

The Must-Try Local Himachali Delicacies

Himachali cuisine is known for its simplicity, use of local ingredients, and unique cooking methods.
These traditional dishes are a testament to the regionâ??s rich heritage and are a must-try for any true
foodie.

1. Siddu: The Himachali Steamed Bread Siddu is a signature dish of Himachal Pradesh and a staple
in Manali. Itâ??s a steamed bun made from fermented wheat flour, and the real magic lies in its filling.
Traditionally, itâ??s stuffed with a mixture of crushed walnuts, poppy seeds, and local spices, creating a
savory and aromatic core. The soft, fluffy texture of the bread combined with the rich, flavorful filling is a
delight. Siddu is best enjoyed with a generous dollop of ghee (clarified butter) or a side of spicy mutton
curry. You can find this warm, comforting snack at many local dhabas and street stalls, particularly in
Old Manali. This is a culinary experience you can easily fit into your itinerary with most Manali tour
packages from Delhi.

2. Dham: A Festive Feast on a Plate If you want to experience authentic Himachali hospitality, you
must try Dham. This is not just a dish but an entire vegetarian feast traditionally served during festivals,
weddings, and special occasions. The meal is prepared by local chefs called â??botisâ?• and consists
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of a variety of lentil and vegetable curries served on a leaf plate. A typical Dham platter includes rice,
rajma (kidney beans), chana madra (chickpeas in a rich yogurt-based gravy), dal, and a sweet dish like
mittha (sweet rice). Each component is cooked in its unique way, often using yogurt and local spices to
create a distinct, tangy flavor. To find an authentic Dham, ask locals for recommendations or check if
your homestay or hotel offers a traditional Himachali thali. Itâ??s a highlight of any trip, and many
travelers on Manali tour packages from Delhi rave about this traditional meal.

3. Trout Fish: A Gift from the Beas River Manaliâ??s cold, pristine rivers are home to some of the
freshest trout in the country, making it a specialty for seafood lovers. The local trout is known for its
delicate flavor and tender flesh. Itâ??s typically prepared in a simple yet delicious mannerâ??either
grilled, pan-fried, or cooked in a light curry with local herbs and spices. The minimal seasoning allows
the natural, fresh taste of the fish to shine through. Youâ??ll find a variety of trout dishes at riverside
cafes and upscale restaurants, with Johnsonâ??s Cafe being particularly famous for its unique trout
preparations.

4. Chha Gosht: For the Meat Lovers For those who enjoy non-vegetarian fare, Chha Gosht is a must-
try. This Himachali mutton curry features marinated lamb or goat meat cooked in a rich, yogurt-based
gravy infused with a medley of aromatic spices like cardamom, cinnamon, and cloves. The slow-
cooking process ensures the meat is incredibly tender and full of flavor. This hearty dish is perfect for
the chilly mountain weather and is best savored with steamed rice or rotis.

The Ultimate Street Food Guide

Manaliâ??s streets are a paradise for foodies on a budget. The bustling lanes of Mall Road and the
quiet alleys of Old Manali are dotted with stalls serving piping hot snacks that are perfect for a quick
bite.

1. Momos and Thukpa: The Tibetan Comfort Food Thanks to the significant Tibetan influence in the
region, Momos and Thukpa are an absolute staple in Manali. Youâ??ll find momo stalls at almost every
corner, serving both steamed and fried dumplings filled with vegetables, paneer, chicken, or mutton.
The momos are always served with a fiery red chili chutney that adds a perfect kick.

Thukpa, a hearty Tibetan noodle soup, is the ultimate comfort food for a cold evening. Filled with
vegetables and chunks of meat (or paneer), this nourishing soup is a full meal in itself and is packed
with flavors.

2. Babru: The Himachali Kachori Babru is the Himachali version of a kachori (a deep-fried, savory
pastry). Itâ??s made from a wheat flour dough that is stuffed with a spiced black gram paste and then
deep-fried until golden brown and crispy. Babru is often served with a side of aloo sabzi (potato curry)
or tangy tamarind chutney. It makes for a delicious and filling breakfast or a satisfying afternoon snack.

3. Samosas and Jalebis No Indian street food tour is complete without these two iconic items.
Youâ??ll find crispy, hot samosas filled with spiced potato and peas, and a variety of sweet shops
serving freshly made, syrupy jalebis. The combination of a hot, savory snack followed by a sweet,
indulgent dessert is pure bliss.

Where to Eat: Top Cafes and Restaurants
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Manaliâ??s food scene is not just about traditional dishes; it also boasts a number of cafes that offer a
more modern, international menu, all set against breathtaking backdrops. Whether youâ??ve chosen
one of the many Manali tour packages from Delhi or are traveling independently, these cafes are a
must-visit.

1. Old Manali Cafes: A Backpackerâ??s Delight Old Manali is the bohemian heart of the town, and
its cafes are where the magic happens.

Cafe 1947: Located on the banks of the Manalsu River, this cafe is a popular spot known for its
live music and Italian cuisine. Itâ??s a great place to enjoy a wood-fired pizza or a plate of pasta
while listening to the soothing sound of the river.
The Lazy Dog Lounge: With its laid-back vibe and stunning riverside setting, The Lazy Dog is
perfect for unwinding. Their menu features a mix of international and continental dishes, and
itâ??s a great place to hang out with friends.
Johnsonâ??s Cafe: A Manali institution, Johnsonâ??s is famous for its trout preparations. The
cafe offers a cozy ambiance with a fireplace, making it perfect for a chilly evening. They also
serve a variety of continental and Indian dishes.
Drifterâ??s Cafe: Known for its lively atmosphere and delicious breakfasts, Drifterâ??s is a
favorite among backpackers. Their pancakes and waffles are a must-try. Youâ??ll find many of
these cafes a short walk from hotels included in most Manali tour packages from Delhi.

2. Mall Road Eateries: The Heart of the Town For a more bustling experience, head to Mall Road.

Chopsticks: This long-standing restaurant is a go-to for Chinese and Tibetan cuisine. Their
momos and noodle dishes are highly recommended.
Sher-e-Punjab: If youâ??re craving authentic North Indian food, this restaurant is a popular
choice. From rich curries to flavorful kebabs, they offer a wide range of options.

3. Hidden Gems and Dhaba Culture Donâ??t be afraid to venture off the beaten path. Look for local
dhabas (roadside eateries) on the outskirts of Manali or in nearby villages like Vashisht and Jana.
These small, family-run places often serve the most authentic and delicious food at very reasonable
prices. A visit to Jana Village is particularly rewarding for its Himachali thalis served by the waterfall.
The convenience of pre-booked travel with a Manali tour packages from Delhi often allows for more
freedom to explore these hidden culinary treasures.

In conclusion, Manaliâ??s food scene is as diverse and captivating as its landscape. Itâ??s a place
where every meal tells a story, blending the rustic traditions of the Himalayas with modern, global
influences. So, on your next trip to this beautiful hill station, make sure you embark on a dedicated
foodieâ??s tour. Itâ??s an experience that will truly enrich your journey and give you a deeper
connection to the culture and spirit of Manali. Choosing the right Manali tour packages from Delhi is
your first step toward this unforgettable culinary adventure.
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