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CHAATS
SPICE &
EVERYTHING
NICE

i? ¥ Gujarati ‘'Khaman' Dhokla, Rajasthani Kadhi Sauce 23

Chickpea flour sponge cake, coconut water tadka, savoury yogurt sauce

¥ Thayir Vada, Fried Idly, Podi 32

Aromatic Dal fritters, spiced yogurt, fermented rice cakes, house masala powder

i?» W Crispy Kale Batata Puri 38
Battered & fried kale, gol gappa puri, pudina sauce, yogurt, sauces

W Dhaobawala Vada Pav 32

Batter fried crispy masala potato hash browns, pav bread, condiments, sauces

i Favourite W Vegetarian
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RAW INDIA

Cumin Beef Tartare, Kasundi ss

House minced beef tartare, Kasundi sauce, kadayif, confit egg

Chunky Tuna Avocado Bhel Chaat 98

Pacific Tuna, mango, rice puffs, roe, house spices, sauces

Canadian Oysters

Wild Canadian oysters
(availability and prices will vary, please check with your host.)

with South Indian tomato granita

or seared w/ harissa butter & spinach

all dips accompanied with pita chips

Saag Ka Pesto, Sundried Tomatoes 48

Kale, fenugreek and spinach pesto, sundried tomatoes, pine nuts, olive oil

Hummus, Grilled Steak 68

Hummus, grilled beef tenders

Baingan Ka Bharta, Mozzarella 58
Indian "Baba Ghanoush” - Smoked eggplant, garlic, chillies, tomato, onion

Modernist ‘Tawa Kaleji' Paté 68

Tawa grilled chicken livers p&té, coriander-mint relish, baguette
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FROM THE YAKITORI
GRILL & JOSPER

Angara Murg Tikka 38
Chicken thighs, mustard oil, yogurt, chillies

Mutton Sheekh 4s

Minced lamb shank, herbs, house spices

Raan Boti Kebab s
Lamb shank, whole spices

Beef Chapli Slider 38

Minced beef patty, marrow, pomegranate, herbs, pav

Bhatti Squid Tikka =28
Grilled baby squid, mustard olil, yogurt

Mackerel Tawa Fry 38
Japanese mackerel, house fish fry masala, pomelo salsa

Achari Malai Paneer Tikka ss
Grilled Indian cottage cheese, achari masala, chutney

Stuffed Portobello Tikka 48

Grilled portobello, paneer, dry fruits

Scallop Moilee 98
Hokkaido scallops, Moilee cream

Kohlapuri Lamb Chops, Caulifiower Puree 120
Lamb chops, house spices, cauliflower, saffron, cumin

{ ? Favourite \” Vegeto rian




CATCH OF THE DAY

Your Choice of Seafood & Sauce

LOBSTER
FISH
SHRIMP
PRAWNS

availability and prices will vary, please check with your host

Pick your sauce:

- Kalimirch cream
Black pepper, cream, cashewnuts

- Kerala Mappas
Grated coconut, Bydagi chillies, tamarind, curry leaves

- Coconut Moilee
Sliced onions, curry leaves, coconut milk, turmeric

- Bengali Jhol

Mustard oil, potatoes, onion paste, tomatoes




SIGNATURE MAINS

The Millionaire’s Butter Chicken 98
Minced tandoori chicken, minced tomatoes, cream, khoya

Nalli Nihari 308
Bone-in Lamb shank, filo, marrow, onions, house spices, yogurt

Pan Seared Duck Breast & Lentils 188
French XL Duck breast, black eyed peas, onions, spices, fennel pakodas

Grilled Prime Rib, Mutter Malai Sauce 688
M5+ Bone-in Prime Rib from our Josper, fenugreek-peas-cream sauce

Loles-

Sweet Potato Fries 28 Malabar Porotta 28
All purpose flour, condensed milk, eggs

illed A 2
Grilled Asparagus - 28 Jalapeno Cheese Naan 38

w/ garlic

Emmental, cream cheese, Jalapenos
Baked Saag Cream 42 i? PeshawariKeemaNaan 48
Chopped spinach, paneer, garlic chips Lamb mince, onions, chillies, sesame
Plain Paratha 28 PulaoRice 28

Leavened whole wheat flatbread Basmati rice, ghee, fried onions

finished on a hotplate

{# Favourite W Vegetarian



SWEET ENDINGS

Motichur Rabdi Parfait 3s

Motichoor ladoos, rabdi cream, melon seeds, pistachios

Carrot Halwa Cheesecake 4s
Indian carrot pudding, NY cheesecake, Parle G shortcrust

i» Mumtaz'sMess 58
Strawberries, rose chikki, meringue, fresh cream

Masala Chai Biskoot Gelato  3s
Assam tea gelato, crushed Osmania biscuits, nuts

¢(» Cannoli, Shrikaond Mousse 4s
Sicilian cannoli, ricotta, saffron, nuts

NRI's Bounty Brownie w/Ice Cream 58
Fudge Brownie, Bounty™, ice cream
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