cold plates -

CITRUS AVOCADO CEVICHE @ 595
chilli mango, mint 4 3
BEATEN CHANA CHAAT e 495

mix greens, feta, orange dressing

BEETROOT BHEL e ' , 495

puffed rice, roasted peanuts

LITCHI BURRATA & KALE @ 695

grilled avocado, litchi honey, pecan nut

CONGO CEASER ® : 595

confit chicken, parmesan
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maki rolls g s o i

MISO MUSHROOM e 5'95/375

poached mushroom, chilli tanuki flakes, iceberg

VEGETABLE TEMPURA @ 595/875

bubu arare, wasabi mayo, togarashi

——

AMARANTH ASPARAGUS @ : | 595/945

almond flakes, japanese mayo

! s

TRUFFLE CHICKEN @ 625/1025

cripsy chicken, tartu, cream cheese, green oinion

CHILLI SHRIMP « & | 675/1095

cream cheese crab, fried shrimp, srivacha, jalapesio chilli

FLARED SALMON &

: 695/1295
jalapenios, avocado purée, torched salmon
HOT NIGHT & «» . 895/1295
spicy tuna, avocado, chili mayo, sweet potato flakes =
N
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dimsums & baos

ASPARAGUS & BEAN DIMSUM e 595
green onion »

/
CREAM CHEESE DIMSUM e 595

water chestnut, fresh chilli

SHIMEJI DIMSUM e 595
gourmet mushrooms, sesame oil :
UMAMI BAO TA(;O \. 595
baby bao, crispy mushroom, pickle, tartu
FIERY CHICKEN DIMSUM @ » 645
red chilli, lemongrass <
CORIANDER CHICKEN DIMSUM e 645
water chestnut, carrot %
ASIL CHII :N DIMSUM e
BASIL CHICKE SU 645
Sfresh herb, water chestnue
CHICKEN BAO TACO @ ~ 695
baby bao, pickled chilli, onion :
.
@
DUCK BAO TACO 745
baby bao, red jalaperios, pickle onion, hoisin sauce
PRAWN & TRUFFLE HARGAO &% i 745

celery, bamboo shoot, black tobiko
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small plates

YUZU CORN COB e
mayo glaze, pepper flakes

AVOCADO PUCHKA e

sundried tomato, lemon curd, grape chutney

BLACK PEPPER PANEER @ »

secret homemade sauce
| LY

GREEN ROASTED MUSHROOM e

crumbled cheese, kerala parotta

~

TRUFFLE GALOUTI e
charcoal pate, burnt chilli, homemade cracker

-

FETA CROQUETTE e

mango puree, peache salsa, parmesan

TANDOORI POTATO PAVE e

rice crunch, makhani curry

JAGGERY EDAMAME @

chilli peanut crumble, soy, sesame

TOMATO BHAJI HORNS e

sour cream, lavash
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pizza/flatbreads ¢

CONGO MARGHERITA ® , 745
tomato sauce, basil, sundried tomato 4
TEMPERED GREENS @ 775

tomato sauce, exotic vegetables; bhavnagri chilli

CHICKEN PICCATA @ 795

tomato sauce, capers, pickled onion, gherkin

G.OAT & 795
tomato sauce, meat ragout, pepper, amaranth

-
PARMA & JALAPENOS <« » | 845

tomato sauce, pork ham, kale

PEPPORONI < - 845

parmesan, tomato sauce

SMOKED CHICKEN e ' 795

tomato sauce, arugula, goat cheese crumble
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pasta i

e
MUSHROOM FRICASSE e y, 695
rigatoni, cream sauce

CHICKEN MOUSSE FAGGOTTINI @ 775
sage butter, pumpkin puree

BACON & RICOTTA CARAMELLE 875
truffle cream sauce I :

FRIED CHICKEN LINGUINE e 775
lemon garlic butter, fresh chill{ ;

CHILLI LINGUINI POMODORO ® » 695

spiced tomato sauce, cheese  * <

SPINACH RICOTTA RAVIOLI e

tomato cream, parmesan

695
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GOAT CHEESE KULCHA ®

assorted wild mushrooms

LAMB BOLOGNESE KULCHA ¢

/
pickled onions

BRAISED GOAT SHOULDER ¢

chilli butter

NIZAMI KEEMA BUNS o

mint paratha .

IRACHI CHICKEN KULCHA ® »

smoked yoghurt <

CRISPY GARLIC PRAWN # »

burnt chilli chutney

HIBACHI LAMB CHOPS ¢

burrah spice rub, cucumber ribbons
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KARAI KUDI CHICKEN ® » : 645 .

appalam crisp, coconut flakes

CONGO FRIED CHICKEN POPSICKLE e . 645

chilli peanut chutney, tamarind gel

BLACK PEPPER CHICKEN ® = ' 875
secret homemade sauce
CHICKEN KEBAB @ 675

spiced curry jus, charcoal naan, gold dust

HALEEM KA KEBAB - | 745

smoked yoghurt, raw mango thecha

CHICKEN RARRA WONTONS e 645
garlic thoum

ROBUST SPICE BBQ CHICKEN @ «» 675
lotus stem chip, pickle onion l -
SMOKED PLANTAIN WRAPPED FISH o » 995
pollichathu kerala spice

ROASTED ALMOND FISH # : 995

tabouleh, emulsified butter
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desserts = 3

ANJEER KA MEETHA , 595
mascarpone stuffed fig, saffron, roasted oats /
MOCHA MISO 595

milk chocolate, coffee cookie

KUNAFA NEST | " 595

mango gel, masarpone mousse

| .

TIRAMISU 595
cocoa dust

CHOCO ALMOND PRALINE 595
ice cream, brownie bites, nutella

BANOFFEE SPONGE . 545

hazelnut, sea salt caramel



sides

BABY NAAN A 195
choice of butter or garlic /
MINT PARATHA 195

whole wheat bread

RAW MANGO THECHA

125
chutney
GHEE JASMINE RICE

395
India diary fat
TINGMO o

195

steamed bun bread

Vegetanan

Non - Viegeterion
Fish

Prawn
Lamb/Mutton
Pork

Spicy

C6amree



SLOW COOKED LAMB CURRY &

steamed tingmo bun bread

CHICKEN KHURCHAN e »

steamed tingmo bun bread

CHICKEN KEEMA KULCHA

e

chilli butter quenelle, curry jus, chimichurri chutney

SPICY MUSHROOM e »

.

masala mushroom, crispy enoki, cream cheese

BRAISED CHICKEN CURRY

-
mild yellow curry, onion, fresh coriander

GOAT DALCHA

oven cooked meat, red lentils

KERALA SPICE FISH ¢

ghee rice, coriander coconut curry

845

e

795

745

795

845

895



large plates

»
7 745
SHROOMS DOLMA e
pickled chilli, cashewnut curry, jalapeno paratha
® s

- 745
CONGO MAKHANI DAL e
cheese cream foam, gold dust, baby garlic naan
BURMESE CURRY @ » 745
steamed tingmo bun bread

. M

~
SOYABEAN KUIL.CHA e 745
white butter quenelle, pindi channa

g

XACUTI CHICKEN ® » ~ 795
Goan spiced curry, tingmo buns
HIBACHI LAMB CHOPS & = 1695
burrah Spi.C-t' rub, cucumber ribbons =S
PRAWNS ALLEPY & 995

spiced mango curry, jasmine rice



