Ingredient Driven” Tapas

VEGETARIAN

9 Donut’ 750
Cottage cheese barrel stutfed with spicy tomato pesto, baked with smoked
cheese

@ @ “Textures of Potato 750
Sauce Bravas, 100 lm;er“ potato, contit sweet potato, potato “5131*1ere“,
"Potato Croissant”

‘Minoan Tart’ 75H0)
French Chevre cheese, cured watermelon, hone Yy ‘Caviar “, Labg 5 }Jiuuch
Hogwarts Pasty” 750
Spiced Butternut filling, Smoked aged Cheddar, “Ghost chilli and
Butterbeer” saunce

O “Textures of Corn’ 7H0)

Spicq baked corn, roasted corm nuts, chipoﬂe and smoked cheese
‘Modernist Avocado Guacamole’ 824
Baked ‘nacho” cone, avocado mousse, spicy salsas

Planta’ 825

Quesadilla, with a spicy vegetable or plani-based meat [illing

“Classic Mushroom Croquettes” 825
Crea mm mushroam m]ing,Tm{HE spray, spicy romesco

“Blue Cheese Balslava” 025
Filo, Medjoo] dates, I‘limalmj an hot ]:1011&], Persian barberries. Almonds
“Aphrodite” 1050

Asparagus pate, Smoked Gouda, Balsamic "Caviar', Baguette "Cube”

o Gluten Free ﬂ Lactose Free |® Vegan

All prices in INR | Government taxes as applicable

It you would like us to make your food SPICY | please just let us know,



“Ingredient Driven” Tapas

NON -VEGETARIAN

6 O "Gangnam Style’ 825
Boneless chicken wings, Gochugang, Gachugaru peanuts
‘Casablanca’ 805
Pulled lamb “Merguez , rose harissa, labneh, kataiti
0 "Gambas” 005

Prawns cooked in choice of sauce:
Spic y pa prilga, tomato OR butter, edamame and black lemon

“Air Fried Fish & Chips 005
Sole, spicy herb butter, pangrattato, popped potato
“Viva Espana’ 1050
Chaorizo Stroopwalel, Manchego cheese, pineapple and mustard
“‘Croque Nonsieur” 1050
Cured duck, orange and red wine 3(;-1. croissant, Grmjere

0 “Slow Cooked’ 1050
Belgian pork belly lechon, spicy mango glaze, crackling, kimchi
“Jim Jam’ 1050

th]jn sausage, [talian salami, Parmesan and Truffle monsse, Parmesan cookie

O “Sunday Roast” 1250)
Australian lamb, Caramelized onion, Red Wine, Ras al hanout
O "Viliing Treasure’ 1575

[ lomemade salmon lox, Knidckebréd cracker, pepper “Boursin”

o(]lu!cn Free o Lactose Free |® Vegan

All prices in INR | Government taxes as applicable

It you would like us 1o make your food SPICY, please just let us know,



Non-Vegelarian Mains
Yallerano’ 050

Homemade L'ﬂj)]}@"t—'“i, chicken, chili l.‘:il, Sallron Mn:nrnﬂq

Bolognese” 150
Hnmmndde ‘ﬂnll‘) Rnclintnri:. rm:] wine and Iam]j mgmrt
“She Sells Sea Shells” 1100

Conch ia]ie shell pasta, prawns, prawn head bisque. paprika, lime

"‘Carbonara Ema Datshi 1100
Bucatini, pork belly, cured egg yolk, Guanciale
@ Whole Grilled Pomlret. tapioca chips. Salsa Verde 650

O “Clurrango Irasco’ 1250
Asado grilled chicken leg (boneless)served with corn salsa, sweet potato
and Chimichurri

O “Chicken breast

Roasted Potato, V egel ables, Shiitake a nd miso’ Sauce Chasseur

@ ‘Balied Sole Roulade” 1100

Millet pm=.-| |¢-11 edamame, vegptﬂ]_'nlps, Sauce Vprnniqup

1250

O “Grilled Salmon’ 1050
As]mrngns, .]n}mm-'.-se sﬁ]nr], Yo infused Sance Meuniere
O “Sous Vide Steals 1650
8 ounce sous-vide tenderloin, potato terrine, vegetables served with bone
Aarrow Bordelaise
2500

o ‘Showslopper

NF’W 7m|n nrl la ml1 r}mps, Tru l ”F--srm:tﬁrl nms]], vﬁs-:'-"lﬂ]jlﬂs, Sﬂ nee P.Iﬂll rguigrmu

“Singapore Chili Crab’ 2260

oﬁlulcn Free 0 Lactose Free 1@ Vegan

All prices in INR | Government taxes as applicable



All Day

@O "Avocado Tartare” 050)
Seasonal Fruit Salsa, Pomeérauate. Black Quinoa
O Burrata Salad 1250

[talian Burrata, Beetroot Kefir Drcssing. Comprossecl ‘\’Vinc--poachod
Pear, ani l)errq, Praline

@ Summer Caprese’ 830

Ba]::g mozzarella, pesto, confit tomatees, balsamic reduction

“Classic Caesar’ 029

Lettuce, Smoked Chiclcen. Croutons, Parmesan. Anchovies

@ \illet Tabbouleh” 025
Warm Chicken breast, Homemade “Salan” Tahini

OO Nicoise 1250
Cured Salmon, Lettuce, Edamame, Avocado, Lag, Olives

O°0Old Fashioned” 1250

Payma ham, Gorgonzola, Balsamic, Apples, Mozarella

Potage du Jour’ 725

I"lease ask your server for our hot/ cold soup options

0 Gluten Free 0 Lactose Free |® Vegan

All prices in INR | Government taxes as applicable

If you would Hke us to make your food SPICY, please just let us know,



Lunch and High-T'ca (Available till 7pm)

“Veg Burger”
Butternut Squash, Vegetables and Cottage cheese

"Breakifast Sandwich’

Smashed Avocado, Slow- roasted tomato salsa

“French Onion Burger”

Tenderloin, Gruyére

“Chiclien Burger”
Asado grilled peri-peri Chicken leg, Labneh

“Lamb Burger

Goat cheese, Rosemary smoke

“Anthony Bourdain's Favourite

Crilled Mortadella, Provolone cheese, Homemade grain mustard

© Solt Shell Tacos
Veg 700
Chicken 800
Lamb Barbacoa 830
Tenderloin 850
Pork Belly 850

O Tamagoyakii
Stuffed Japanese style omelet, served with sunomono salad

Ec]a.mmne- & Cl;eese 700
Bacon 800
“Jci Fci" Blac]c popper Crﬁb 950

@) Gluten Free @@ Lactose Free () Vegan

All prices in INR | Government taxes as applicable
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I you would like us to make your food SPICY, please just let us know.
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Pizza
Healthy and low gluten thin crust using stone ground

whole-wheat emmer flour (Mention if you would like your
pizza to be plant based)

‘Margherita’ 950
San Marzano Tomatoes, Basil, Buffalo Mozzarella

“Spartan’ 1050
Artichoke, Spinach, Onion Jam, Olives, Goat Cheese

Primavera’ 1050
Assorted Vegeidble& Ricotta

"Bianco Verde” 1325

Burrata, Pesto, [ lazelnut, Parmesan,

“Tuscan’ 1150
Smoked CIIiC‘L.E'II, Smoked Mozza re-]_]m Pickled On ian,

Sun-dried tomatoes

“Vesuviana® 1150
Spim; Peri Peri Chicken, Truffle Brie, Relish

Diavola’ 1375
Pepperoni, Olives, Cherry Mozarella, Spicy Harissa, Rocket

“Stealihouse” 1575
Tenderloin, Smokg BBQ sauce, Cheddar

T1 Classico” 1375
Jamon [berico, Munc}legu, Fiaa

0(}Iutcn Free 0 Lactose Free |@ Vegan

All prices in INR | Government taxes as applicable

[ you would like us to make your food SPICY, please just let us know.



Vegetarian Mains

"Textures ol Tomato™ 00()

Calamarata pasta, pmuorlnrn tomato Arrabbiata, sun-clried tomato, confit

tomato

Torest” 00()
Spaghetti aglio olio, black garlic and green pesto, assorted vegetables
“‘Salsa Rosa 004
Penne, asparagus, tomato, mascarpone and vodka sauce

“Smolie” 1050
Fettucine in a smnkq Parmesan smme,nger] Parmesan Reggimm (Fgg] ms)

I Fungo’ 1250)

Homemade tortellini (contains egg). Kashmiri Morels, Porcini and
Truffle sauce

@ O “Sillien Tolu IH0

in a delicale coconul based sauce, millels, seared artichokes
“Tarm to Table 115
Lﬂl}@f@{] ordanic ve&efal:]@ ratatouille, Provolone, marinara sauce

O "Gul Friendly” 050
Gluten free lentil pasta, spicy veée’m]';les, Shiitake, creamy kimchi sauce

® "Baked Camembert® 150
served with necessarny accompaniments

O “LaRegina” Risotto 2250
White asparagus, tresh black Truffle, Parmesan, dreen asparagus purée, white

wine

0 CGluten Free 0 Lactose Free I@ Vegan

All prices in INR | Government taxes as applicable

I you would like us to make your food SPICY, please just let us know.



