APPLIZERS
(Choose Any 4)

ASSORTED DIM SUMS
(Served With Chili Garlic Sauce & House Soy)

Farm Veg & Sweet Corn Dumpling ¢
Gluten Free Veg Spicy Crystal Dumpling =
Spicy Lotus & Water Chestnut Dumpling @

Chicken & Chive Dumpling [al
Chili Oil Chicken Dumpling 4]

KEBABS & TIKKA
(Served With Mint Chutney)

Paneer Tikka @
Malai Broccoli Tikka s
Yam Galouti Kebab [#

Lamb Seekh &

Cheese Chicken Tikka [a]
Chicken Galouti Kebab [a]
SUSHI

Spicy Shitake & Takuan Sushi Roll [#
Spring Veg Tempura Roll ®
Prawn Katsu Sushi Roll (&
Spiced Salmon Sushi Roll (&

FRY DASKL

(Choose Any 1)
French Fries (Salted/ Peri Peri) [
Spring Rolls - Sweet Chili Sauce [®
Jalapeno Cheese Poppers - Cheese Dip l#!

Dory Tempura - Tamarind Soy [4]

Chicken Nuggets - Cheese Dip [4]

® Vegetarian & Non-Vegetarian




LADIES, -
LETS LUTNGH! ‘




[ GRILLED AVOCADO SALAD #*ss
Petit Greens, Onsen Ege

TI090

@ FRIED CHICKEN TATSUTA ¢#:2

House Piekle, Daikon Oroshi
9”0
AMOROGCAN CHERMOUILA CHICKFEN ¢
Kataifi, Garlic Toum
1990
ATTRUFFLE CHEESK CHICKEN "TTKKA #

21090

FMSAKURA SMOKED CHICKEN
Tamarind Ponzu Gluze, Pumpkin Puree

1190
£ POACHED TIGER PRAWNS 02
Tentil & Clarified Bacon Gonlash
R1ggo

& TWICE FRIED PRAWN TEMPURA T snn
Yellow CRilli, Creek Yoghurt

21290

FJOHN DORY IEMPURA s =8~
qo" Tamarind, Dill & Mint
1290

[+ SPICE CRUSTED SEABASS ¥+
Beurre Blane & Tamarind Gel

21950
A TAMB MERGUFZ !
Tapioca Pearls Crisp, Mint
11090

L CHARSU PORK BAD &'~
Pickled Carrot, Cilantro & Cueumher

IH90

¥ Wheat “Dairy & Egy “Soy ™ Senfoed §Nuts T Sigfinture Dish
Priset 37e exclusive of Covernment txves | We 2o not lewy sercce sharge
Ais awerage artive ac olf reruires 2,600 keal snergyiper day Hemewsr, calarie needs sy vy
Al e W snivige Mrane T i Bapooe Uikt woy o Fener pelecss ey oo ptaic: Wil ot | Gltes | D) ola & Sy
as ogrelients oo o Loeees, shoneh] yuu be ellevgic o acy iigredanl. plaase boiiog itw e senka ool ous eeia.
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OPPLIZERS / SMAL ‘PLATS

EMUSHROQOM GYO7A T o
Celery Green Union & Vegmite

890
BSOUS VIDE LOTUS STEM 258
Kaji, Pine Nur, Black Ciarlie
TIQgo

ESHTKAMPURI KFRFR & * _
Lacto Fermented Plum, Apricol Chutney & Frill Phylle
890
BEDAMAME & WASABI HUMMUS
LOTUS CRISP
E@ i Ls fa]
E MUSHROOM TEXTURES #7%
Encki, Creémini, Shimcji, Shkitake & Oystcr Mushroom
21090
EPOTATO AND JACKFRUIT KATSU BAO STIDFR#*
Pineapple Kelish, Avocado & Sriracha
21050
B PLANTAIN SHAMI KEBAB TACO ##
Cranny Smith & Raw Mango Tartare, Sour Cream
940
BAVOCADO & GREEN MANGO TARTARE
Apricot Puree, Tomatoes & Green Manga Sorbet
TII90
B BUT'TERNL I SQUASH KEBAB 6"~
Saed Clrackers, Tamarind Glaze, Roots & Murraba
1290
@ PIXAN CHILLI COTTAGE CHEESE ¥+
Pickles, Sweet Chilli & Lime Gel
890
@ FOREST MUSHROQOM AND TRUFFL.E CROQUFTTES #*
'lomato Miso, Petit Salad, Pecorino Crisp
71190

B ICHIMI SOY CARLIC EDAMAME“
21090

¥ Wheat "Dairy O Epr W Soy W Serfood B Nuws T Sigtintere Dish
Prices 3vs exclusive of Covernment taxes | We 2o not levy service charge
Ay werage ative ac ol renuates 2,600 keal snerge peie day. Howeesr, calorie e edy o ey
Al e W snivags Teane oo Bapooe bt woy o Fomer qaeless ey engaiv: Wil Vot | Glases D)l & Sy
asiogieionty o n oeess, pluonehd yue be allergic ey ibgrecizut. ploase beiog it w e senko ool ous tesin.
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Chef Yutaka Saito

With decades of experience built across North America, North East &
South Asta, Chet Saito has substantially contributed to shaping the
perception of Japanese cuisine globally. Chef Saito's career began in Japan
i 1679 with Mur}‘o»Wan in Tokyo where he mastered Kawsek:, the art of
multi-course Japunese dinoer, Years laler, he was invited w join the then
newly-launched MEGU 11 New Yark, NY. and in 2011 opened MEGU at
The Leela Palace in New Delhi. [ndia. to hupe acclaims. Chel Saito revels
an perfectivnism wnd relentless sttenton w detsil, TTe misy be o man
of a few words but yeu can be sure that under has watch nothing in your
meal will be left to chance!

Chef Subhashis Lenka

With 11, vears of culinary execllence, Chef Suhhashis has shaped
his career at renowned kitchens from mastering Japanese cuisine at
Sakura. "lThe Mewropolitan Hotel, to elevating his craft at MEGU,
I'he |ecla Palace 1elhi, and Sotitel Hotel, Bahrain

where he emhraced global flavers.

ALTIOME. he joins forces with Chel Yuluka Saito to design a
!I'Uulld'llﬂ.hl.lg Imernu. T‘l'lﬂil' Cullﬂbu[ﬂliull bl!llllﬁ su'}llﬂ}lli!’ﬂ
global influences with Suto’s Jupunese precision, resulting in un
extraordinary dining evperienee that showeases hold innavarion
and a perfect harmony of flavors.
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EWOQOD ROASTED WILD MUSHROOM
BLUE CHEERSE¢* !
Onion contit, 'Iruffle Salsa

7990

EFARM VEG & ROAST TOMATOES PIZZA® %
Pesto Sauce, Burnt Pepper & Grilled Zuechin:

Z1050

ENIPPON PIZZA T4 2en
Miso, Fresh Cream, Arugula & Bonito Flakes
¥1090

# ROAST CHICKEN, ARTICHOKE GAETA OLIVES #*
Sweet Peppers, Cremini Mushrooms, Vine 'lomatoes,
ChP‘I‘I’y MOIZH!’F‘”H

71090

= CHORIZO, SPICY SALAMI MILANO ¢ *
ROAST TOMATOES & CAETA OLIVES
Boceoneini & Rucola

F T1090

DURGER

B BEETROOT & MADRAS CURRY VEGETABLES & #
' With Avecado Chutney :

2900

D KARKIAGE v4”
Caramelized Onian & Butter Sautéed Mushroom ;
ZIDRO |

$GROUND TENDERLOIN & AGED CHEDDAR ¢ r
Gorgonzola & Wasabi Hints

2950

« PERI-PERI CHICKEN < WAYS & MANCHEGO & ¢
Hot & Swect Relish

990
ESALMON ZUKE Ve *on
Petit Greens, [ eeks & Kizami Nori

21450

A HAM & CHEESE KAI'SU ¢#78
Emmental Cheese, Butterhead Lettuee & Tonkawsu Sauce
RIC50

| ® Wheat "Dairy OEpy N\ Soy W Senfood b Nuts T Sigrature Dish
Pricss ave exclurive of Covernment ravee | We 2o not levy eervre :huge
An werage swtive aculf requires 2 600 kel FReTY e day Howewsr, calarie needs o ATy
Allergrn Wanninags Mease Teedo Baeone bt aoy o Fvmor el s oo Wl Vo Gloses ol & Sy
ayingredionts oo i e, showhl yuu be sllerpe e scy gredicut, plose bedog it w Gie stenko ool s s F,










SUSHI. SASHIMI & POLLS

CARPACCIO & TARTARE

HABURIL SALMON - KIMIZL , SOY,
PICKTED ONTON, GITANTRO %6
21090

@ CHUTORO - WASABL BALSAMIC >
21990

@ KANPACHI TARTARE - NORI CRISP ~s
1490

NIGIRI SUSHI/SASHIMI ( 2 PCS )~
1990

AKAMT (1FAN TUNA) /
CHUTORCO (MEDTUM FATTY TUNA) / SALMON /
KAN PACHI (AMBERJACK) / UNAGI (EEL) /
SWEET SHRIMP, SCALLOP, MACKEREL

SUSHI ROLLS ( 8 PCS)
ESPICY SHITAKE TEMPURA & TAKUWAN
SUSHIROLL “#
190

® FRIED ASPARAGUS & CHIVES “1*
1190

A CUCUMBER AVOCADO ROLL*
Truffle & Emmental Cheese

ZI050

& CREAM CHEESE & VEG TEMPURA RAINBOW *#*
21050

8 KIMCHI AVOCADO & TAKUWAN
Burnt Onion & Tanulkd

21150

= MISO AURFRGINF & FRIFD 1.FFKS
890

B INART & GRITTED ASPARAGUS ™
71050

¥ Wheat "Dairy 0 Egg W Boy % Senfocd b Nuts T Signature Dish
Pidees ave exclugive of Covernment taxes | We do not levy ssrvice charge
An merage setive ac yle vrqnh--l 3,000 keal &n gy per dapy Hewevsr, calorie needs T vary
Allevgen W nings Mrase Beic v s bt ans Fiomn pooshois ooy soomaiv: VL N, Clisir e s & S
oy iagredionts o o e, skl you be alienga ey egre ek plzise boiag iw e sttentael v e,
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& CHICKEN MAKHNI #%%
!.\siagn Kulcha

21290
ETERIYAKI GLAZED SIUFFED CHICKEN BREAST A
Mushroom Pate & Shimeji
ZI250

AMORO MISO CHICKEN ¢
Gohan

71090

AMISO BUTTER PRAWNS *%%
Furikake Gohan, Courgette Slivers
21290
@ MISO GLAZED BLACK COD *=~
Spiced Tamarind Reduction
23150

M HERB & SPICED CHILEAN SEABASS ~
Lemon Grass Infused Coconut Coulis

13550
& TERIYAKI SALMON %!
Fondant Potataes & Nori Crisps
2150

S HIMATAYAN TROUT T8
Stuffed Confit Onion, Yuzu Cream Sauce

72450

£ SOY GLAZED DUCK BREAST *=
Plum Sauce & Sweet Poraro Mash

72950

EFILLET M]GN{?N MISO & MTISTARD PEPPFR #%7
Confit Onion & Pickles
71390

BOCOORG PANDI GURRY &4 "L
Idiappam, Braised Pork Belly, Globe Grapes
¥1290

[« BRAISED LAMB SHANK ¢%*
Clourgette & Pickled Mustard

?1450
SAKE INFUSED LAMB CUI'LETL #*
Wasabi Potato Mash, Charred Asparagus & Peas
3050

¥ Wheat " Dairy O Epe W 8oy ™ Senfoed §Nutt ¥ Signature Dish
Prices ave exclutive of Covernment taxes | We g0 not lew service charge
An mrrage s tive acult vequires 2,800 keal SRRy per day. Hiwev=r, calorie needs o ATy

Al s Worninige Mhease Te'd ) Bveme D ihatwny Fonr proslcis oy oo Wil Vet Glaieo 0wl & By
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MAIS

© ASPARAGUS MANTI T s %4
Citrus Fermented White Asparagus, Spring Greens,
Pecorino Crisp

g11go
o) EGGPLANT FATTEH & "¢
‘I'khini Yoghurt, Fried Pita & Herbs
’\'890
E ACE DASHI TOFU -
Yuzu & Green Mango Sauce, Warm Edamame & Quinoa
1250
B CHANA MASALA TERRINE & *= 4
Temarind Kuleha, Pickle Beet. Sour Cream
21090
B MUSHROOM GHEE ROAST *
Akki Rati, Fried Beets & Tindli
21090
FAPRICOT PANEER PASANDA#>s
lattan
$1090
= ROAST PUMPKIN & ALMOND TORTELLINI ¢4
Mascarpone Cheese, Wasabi, Crispy Kale, Pistachio
1290
@JAPANESE SEASONAL GREEN RISOTLO*
Bahy Spinach, Togarashi & Wakame Crisp
990
| @TOFUPOT s+
Japanese Cﬁrr}r, Edamame & Furikake Gohan
31090
& SPAGHETTI BOLOGNESE &7+
Tmpeh. Veg Oystzr & Gec}lujaug
1990

% Wheat " Dairy 0 Egr Y 8oy ™ Senfood §Nuls T Signature Dish
Prices ave exclusive of Governmen: taxes | We do not lewy service charge
A awerage mmr acult vequiT=s 2,000 kel sRETEY per day Howewer, calorie needs oy vay
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RESTAURANT & BAR

www.home-=delhi.com
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