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Indian-born Chef Shashank Agtey comes from a long line of accomplished professionals. 
His mother was a physician and his father a Colonel in the Indian Air Force. From the 
beginning, Shashank was groomed to follow in his father's footsteps and join the Indian 
Air Force as a fighter pilot. At the age of seventeen, Shashank learned that his eyesight 
would prevent him from flying and his life was forever changed.

Shortly after the discovery, Shashank’s father flew him across three continents and 
dropped him off in Miami with $125 dollars in his pocket. He went on to attend Miami 
Dade College and then Florida International University, where he earned his degree 
in International Hotel and Restaurant Management through a track scholarship. Shashank 
supported himself as a dishwasher at the famous Club 41 in Miami (known today as The 
Forge) where he realized he could make money and get free meals all at once. After 
landing a job as a sous chef at the Omni Hotel in Miami, Shashank went on to hold the 
position of Executive Chef at Cafe September in Fort Lauderdale for 12 years.

Chef Shashank has cooked for the wealthy and famous while living and experiencing the 
rich cultures and diversity of South Florida. At the age of 34, he had the distinct honor of 
being selected to cook for President Bush Senior and President Clinton.

‘‘I am passionate about serving healthy, gourmet, budget-friendly meals to inspire 
healthy habits at home.”

Chef Shashank is an active participant in his community and an avid promoter for various 
charities in the South Florida area. He believes in giving back to his community as well 
as leading a healthy and active lifestyle. Chef Shashank’s cookbook and 
speaking engagements promote healthy habits and he sets the example for healthy 
living by participating in half marathons all over South Florida, “Tough Mudder” obstacle 
courses and “Spartan” races around the country.

Chef Shashank embraces life with a “just do it" attitude, exploring every opportunity that 
comes his way. His current passion is creating affordable, healthy, tasty meals and 
snacks right here in the Sidewalk Chef Kitchen. Chef believes “Health is Wealth.”

Catering
• Meetings
• Parties
• Private Chef
• Cooking Classes

954.488.2554
www.SidewalkChef.com
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Fresh Healthy Meals
Dine In, Take Out, and Catering

Order online for pickup

www.SidewalkChef.com

954.488.2554
Monday - Friday  11:00am - 5:00pm
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Chef Shashank Agtey comes from an accomplished military 
family, spanning more than 100 years. Born in Mumbai, India, 
his mother was a physician and his father was a Colonel in the 
Indian Air Force. Since his formative years, Shashank attended 
military school aspiring to follow his father’s footsteps. His 
dream was to join the Indian Air Force as a � ghter pilot. But at 
the age of 17, when he was in his last year of school and close 
to securing a full scholarship, Shashank was diagnosed with 
astigmatism which meant he would never qualify to become a 
� ghter pilot. That moment, his life changed forever.

He had an idea. He wanted to move to America and study 
his other passion -- food. With the approval of his parents, he 
packed his bags and took a long � ight across three continents 
and landed in Miami with only $125 in his pocket. 

There, he attended Miami Dade College. As an avid runner and athlete he won a track scholarship 
and went to Florida International University, where he earned his bachelor’s degree in International 
Hotel and Restaurant Management. At night and on weekends, he worked as a dishwasher at the 
famous and popular Club 41 in Miami (known today as The Forge). As a hungry and ambitious 
student, he appreciated the money and free meals. 

Shortly after, he landed a job as a sous chef at the Omni Hotel in Miami. There, he moved up the 
ranks around the kitchen honing his culinary skills. Eventually, he became the Executive Chef at 
Cafe September, a � ve-star waterfront restaurant and exclusive nightclub in Fort Lauderdale. He 
held the position for 12 years. 

Over the years, Chef Shashank has cooked for the wealthy, celebrities and large-scale events. At 
the age of 34, he had the distinct honor of being selected to cook for President George Bush Senior 
and President Bill Clinton. In 1988, Chef Shashank was inducted into the Chaine des Rotisseurs, an 
elite gastronomic society, and was the recipient of its 5-Star Award. 

Today, Chef Shashank is an active participant in the community and supports a number of charities 
across South Florida. He has published cookbooks, and advocates for healthy habits through 
speaking engagements. When he’s not cooking gourmet meals with the � nest and most nutritious 
ingredients, he’s participating in half marathons such as “Tough Mudder” obstacle courses and 
“Spartan” races across the country. He embraces life with a “just do it” attitude, exploring every 
opportunity that comes his way. He believes that health is wealth. He’s on a mission to teach 
others how to make nutritious gourmet yet a� ordable meals, one bite at a time. 

‘‘I am passionate about serving healthy, 
gourmet, budget-friendly  meals to 

inspire healthy habits at home.”

Sidewalk Chef Kitchen is dedicated to helping our community 
achieve healthy lifestyles – that includes at the workplace! Food 
is fuel. Let us help your company’s employees feel energized and 
motivated with our nourishing, � avorful catered meals.

•  Meetings
•  Parties
•  Cooking Classes



No time to cook? Pick up pre-packaged meals on the way home. Just heat & serve.
500 CALORIE MEALS (6 OZ. PROTEIN).............................................10.95

GRASS FED BISON MEATLOAF served with mashed potatoes and mixed veggies
GRASS FED BISON MEATBALLS in marinara; served with spaghetti squash & parmesan
GRASS FED BISON CHILI over basmati rice
GRASS FED BISON TACO BOWL over basmati rice, tomatoes, onions & peppers; served with a dollop of guacamole
WILD CAUGHT SHRIMP & ASIAN VEGETABLE STIR FRY with basmati rice (or cauliflower rice add .50) 
WILD CAUGHT GRILLED SALMON with mixed veggies & kitcheree*
WILD CAUGHT GRILLED COD with mixed veggies & kitcheree*
TURKEY MEATBALLS in marinara over mixed veggies & parmesan 
TURKEY CHILI over basmati rice
TURKEY MEATLOAF served with mashed potatoes and mixed veggies
DECONSTRUCTED TURKEY SHEPHERD’S PIE ground turkey, peas & carrots with mashed potatoes 
TURKEY TACO BOWL over basmati rice, tomatoes, onions & peppers; served with a dollop of guacamole
GRILLED CHICKEN THIGHS with potato florentine mousse & veggies 
LEMONGRASS CHICKEN & RICE BOWL with Asian vegetables
VEGGIE PLATE sweet potato, kale, quinoa & eggplant 
VEGETARIAN CHILI over basmati rice
EGGPLANT PLANKS dusted with chickpea flour & turmeric over kitcheree*
*kitcheree - basmati rice with daal and indian spices

PLANT-BASED DELIGHTS

FRESH EXPRESS - $11.95

FROM THE KITCHEN

SOUP

IMPOSSIBLE™ BURGER  14.50
Lettuce, tomato & onion on ciabatta
Served with a side of Veggie Straws.

(Additional toppings available)

IMPOSSIBLE™ V BALLS
W/ SPAGHETTI SQUASH  14.50

Marinara & Vegan Parmesan

IMPOSSIBLE™ TACO BOWL  14.50
Over basmati rice, tomatoes, onions,
assorted peppers and topped with

a dollop of guacamole

DECONSTRUCTED
IMPOSSIBLE™ SHEPHARD’S PIE  14.50

Served with peas, carrots & mashed potatoes

IMPOSSIBLE™ CHILI  14.50
Over basmati rice

IMPOSSIBLE™ LOAF  14.50
Served with veggies and mashed potatoes

CHEF’S SPECIAL VEGAN PLATE  11.50
Chef will choose seasonal, locally grown veggies 

with basmati, kitcheree, farro or quinoa 

YOUR CHOICE SOUP OR SALAD, PLUS (1) PROTEIN & (2) SIDES  OR   NO PROTEIN (3) SIDES
Vegetarian Chili
Soup of the Day

or Salad

(1) Chef’s Protein Selections
(2) Farm to Table, Veggie Pick of Day

or Chef’s featured Sides

(3) Farm to Table, Veggie Pick of Day
or Chef’s featured Sides

OR+

ALWAYS CHECK OUR WEBSITE FOR SPECIALS - WWW.SIDEWALKCHEF.COM

Add Grilled Chicken, Chicken Salad, Tuna Salad or Turkey 
Breast 5.50. Wild Caught Salmon, Shrimp or Cod 7.00

SPINACH SALAD  8.95
Locally grown, organic spinach leaves topped with hard 
boiled hormone free eggs, pickled red onion, seasoned

chickpeas & gorgonzola cheese; served with citrus vinaigrette

KALE & BRUSSELS SPROUTS SALAD  8.95
Organic kale, Brussels sprouts, cran-raisins & mini red Peruvian 

peppers; served with mango turmeric vinaigrette

Sandwiches are served on your choice of rye, multigrain, or
ciabatta with our signature lime slaw & house made pickle spear

GRASS FED BISON BURGER  14.50
Lettuce, tomato & pickled onion on ciabatta

Add a Sunny Side Up Egg 1.00 (additional toppings available)

TURKEY BURGER  9.75
Lettuce, tomato & pickled onion on ciabatta

Add a Sunny Side Up Egg 1.00 (additional toppings available)

GRILLED WILD SALMON SANDWICH  9.75
Lettuce & tomato

CARVED TURKEY BREAST SANDWICH  9.75
Lettuce & honey mustard

THE BEST EVER
CHICKEN SALAD SANDWICH 9.75

All natural chicken mixed with red and green grapes, 
golden raisins, almonds & mayo; topped with locally

grown, organic mixed greens (contains nuts)

SIMPLY DELICIOUS
TUNA SALAD SANDWICH 9.75

Solid white albacore mixed with celery & mayo; topped
with organic, locally grown mixed greens

EGGPLANT SANDWICH  8.50
Sautéed eggplant dusted with chickpea flour &

turmeric; topped with tomato, onions and peppers

EGG SALAD SANDWICH  8.50
Lettuce & tomato

SOUP O’ DAY  CUP 4.50 | BOWL 6.95

VEGETARIAN CHILI  CUP 5.00 | BOWL 7.95

CUP O’ SOUP & SANDWICH
OR HOUSE SALAD 11.75

ADD TOPPINGS OR SAUCES
FOR A BUCK A PIECE

Grilled Onions
Grilled Mushrooms

Melted Cheese
Turkey Bacon

Sunny Side Up Egg
House Made Chipotle Ketchup

House Made Mustard Sauce
House Made Thai Chili Sauce

HEAT AND EAT HEALTHY MEALS • DINE IN OR TO GO

SNACKS
ENERGY BAR  2.25

VEGGIE STRAWS (1 OZ. BAG) 1.25
KETTLE CHIPS (1.3 OZ. BAG) 1.25

ASSORTED MASON JAR PARFAITS 4.50
Made fresh daily

HOUSE MADE COOKIES 3.00
(2) Choc chip, (2) Sugar cookies

ASSORTED GLUTEN FREE / VEGAN
SPECIALTY BAKED GOODS 3.00-5.00

SIDES
BASMATI RICE  3.00
KITCHEREE  3.00
SPAGHETTI SQUASH  3.00
SWEET POTATO MASH  3.00
QUINOA  3.00
MASHED POTATO  3.00
MASHED POTATO WITH GRAVY  4.00
EGGPLANT PLANKS  3.00
SIDE SPINACH SALAD  3.50
SIDE KALE SALAD  3.50
ROASTED SEASONAL VEGGIES  3.00
BROCCOLI MASH  3.00
CAULIFLOWER RICE  3.00

DESSERTS

BEVERAGES
BOTTLED WATER  1.75

SPARKLING WATER plain or flavored  2.25

COCONUT WATER  3.25

ASSORTED SODA  1.75

BOTTLED TEA OR HOT TEA  2.75

HOUSE MADE UNSWEETENED TEA  2.75
KOMBUCHA 4.00
Assorted varieties

CAPPUCCINO 3.75  |  ESPRESSO 2.75

LOCAL CRAFT BEER starting at 3.00/BOTTLE

BISTRO WINE red or white 5.00 GLASS

CHEF SHASHANK’S GOLDEN MILK 8.00
Ingredients; organic turmeric, organic karela,
organic ginger, organic apple cider vinegar,

organic aloe and green chillies

(11:00AM to 2:30PM)


