
Montpelier

0117 942 6687
12 York Rd
Montpelier
Bristol
BS6 5QE
Open 7 days
Daytime: Closed
Evenings: 6pm - close 
 

totterdown

0117 933 2955
1 William St
Totterdown
Bristol
BS3 4TU
Open 7 days
Daytime: Closed
Evenings: 6pm - close  
 

easton

0117 951 4979
64-66 St Marks Rd
Easton
Bristol
BS5 6JH
Open 7 days
Daytime: 10:00am - 6pm 
Evenings: 6pm - close  
(Closed Monday Daytime)

Clifton

0117 974 3793
1 Regents Street
Clifton
BS8 4HW
Open 7 days a week 
10am till close
Daytime: 10:00am - 6pm 
Evenings: 6pm - close  
(Closed Monday Daytime) 

www.thethalicafe.co.uk

pioneering the UK’s first trUly 
eCo-friendly taKeaway sCheMe

We now have over 4000 people in Bristol who 
have joined our Tiffin Scheme. Tiffins have wiped 
out the need for unnecessary packaging and 
reheating. The food is kept warm in the insulated 
steel pots for around two hours, saving on further 
gas and electricity use. We even encourage 
customers to bring in their own jam jars so that 
we can refill them with our homemade chutneys. 
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This is
a Tiffin

Our Yummy 

food!

Awarded a Silver 
Mark by the Soil 
Association, for 
promoting ‘climate 
friendly food’

taking
sustainability
seriously



the thali Café was set Up over a 
deCade ago with a few siMple 
goals in Mind. 
 

1. To offer fresh, nutritious and authentic 
Indian food at an affordable price that is 
within everyone’s reach. 

2. To create a relaxing and creative 
environment for people to meet and 
interact. Providing a hub for local 
communities and encouraging local people 
to showcase their talent in the café.

3. To cut down on as much unnecessary  
waste and source food  ethically, seasonally 
and sustainably.

So, after serving our first Thali on the muddy fields of 
Glastonbury in 1999, we would like to let you know a 
few things about where we are with our ambitions. 

so what goes into oUr thalis?

Knowledge and expertise
Our menus are based around fresh and wholesome 
Older generations around the world ate healthier, 
fresher and seasonal food, with fewer pesticides not out 
of choice but necessity. We should be learning from our 
elders and listen to their wisdom now, more then ever 
before. Going back to a more natural way of eating is 
essential not only for our bodies but also for the planet.  

Our menus are based around fresh and wholesome 
ingredients based on recipes from Asian elders. 
Thali meals are designed so that they include all the 
elements of a well balanced diet. We monitor the salt 
and oil in our dishes, ingredients that are notoriously 
overused in most Indian restaurants. 

The core of our menu has been assessed by a qualified 
nutritionist, who looks at all our ingredients, portion 
sizes and cooking methods. Together we have been 
working through her recommendations to make our 
food even healthier.

working with producers that Care
We try and source all our food responsibly, favoring 
suppliers, growers and producers who are small, local 
or independent.  By placing regular orders with small 
enterprises, we are enabling them to expand and 
develop their businesses in turn. 

• We use local farms and wholesalers in the South West 
such as A. David and Farringtons Organics for some of 
our organic or seasonal produce.

• All our chicken is Free Range and conforms to strict 
animal welfare standards.

• All our milk and butter is produced locally by 
Coombe Farm and is organic.

• The fish we use is either Marine Stewardship Council 
certified or on their list of fish that is in plentiful stock.

• Wherever possible we use products that are fairly 
traded.

what doesn’t go into oUr thalis?

hydrogenated fats
We do not use any hydrogenated or trans fats. Unlike 
other dietary fats, trans fats are not essential, and they 
do not promote good health. The consumption of trans 
fats increases the risk of coronary heart disease.

Undesirable additives
We almost exclusively produce most of our dishes 
fresh in our kitchens using fresh natural ingredients. 
Any items that we procure that are made up of multi-
ingredients are checked to ensure they don’t  
contain any harmful ingredients. These include  
certain colourings, flavour enhancers, preservatives 
and sweeteners.

genetically Modified products
We believe that the use of GM has no place in the 
production of safe and healthy food. This is why 
do not ever knowingly buy GM products for our 
dishes. Chemical-free farming systems have been 
designed to produce food with care for human 
health, the environment and animal welfare. The use 
of genetically engineered crops is not compatible 
with this aim. 

a Meaty debate

The United Nations Food and Agriculture 
Organisation estimates that meat-eaters are 
one of the biggest contributors to today’s worst 
environmental problems. It is estimated that 
livestock are responsible for 18% of all greenhouse 
gas emissions, including carbon dioxide due to 
crops being grown as feed.

Livestock raised for us to eat also takes up 30% of 
our entire land surface, including land used to grow 
animal feed. This has lead to deforestation and a 
degrading in quality as land becomes overgrazed, 
compacted and eroded. 

Water resources are being diminished as a result of 
meat production; antibiotics, hormones, chemicals, 
fertilizers and pesticides are all contributing to water 
pollution and damage to coral reefs and marine life.
  
Therefore by offering a predominantly vegetarian 
based menu at the Thali Café we believe that  
we are doing our little bit in terms of stewardship  
of the environment.

This is Helen, she grows  

some of our organic veg

Thali’s  

big boss


