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Welcome to a

state of mind

T iicadasesase. . M



Welcome to Blaasé, where flavors know no borders. Led by the
visionary Chef Akshay Arora, and inspired by the expertise of
Chef Saatvvika Handa and Chef Dhruv Nijhawan, our culinary

journey blends timeless traditions with modern flair.

In our kitchen, East meets West, and heritage meets innovation.
We've crafted a menu that celebrates the beauty of global
cuisine, where familiar flavors meet unexpected twists.

At Blaasé, we believe that good food has the power to unite. Our
dishes are designed to transport you on a palate-pleasing
adventure, from the comfort of the familiar to the thrill of

discovery.

Join us for an unforgettable dining experience, where creativity
meets warmth and every bite feels like home. Come, explore,
and savor the symphony of flavors that make life worth
relishing.

Bienvenue a Blaasé - your home for fearless food exploration.



MUNCHIES

e o LOADED NACHOS VEG/CHICKEN 600/700

House-made corn chips covered with decadent
cheese sauce, fresh salsa, and guacamole.

MEDITERRANEAN MEZZE PLATTER 1000/1300

®  Herby-chickpea falafel, quinoa salad, hummus, turkish labneh,
warm pita, lavash & fresh Veg crudités.

N ® Herby-chickpea falafel, Chicken Souvlaki, Lamb Lahmacun, Quinoa Salad,
Hummus, Turkish Labneh, Warm Pita, Lavash & Fresh Veg Crudités.

e CHIP & DIP PLATTER 1000
The OG Blaase sharing plate.

N e AMRITSARI KULCHA PLATTER 750

ADD-ON EXTRAS - 150 EACH

Trio of flaky, buttered kulchas + Masaledar chole + Tangy onion
chutney = A quintessential punjabi feast.

N vV  ACAI BERRY BOWL 600

Seasonal fruit smoothie bowl loaded with berries, sweet toppings,
and wholesome goodness.

GUACAMOLE + CHIPS 700

Can't go wrong with this.

CHICKPEA HUMMUS + PITA 500

Creamy chickpea hummus drizzled with chilli oil
and served with warm pita bread.

N e CONFIT BELL PEPPER AND TOFU SOUVLAKI 750

Turkish Labneh with za'atar-spiced tofu and confit bell peppers,
served with freshly baked pita bread.

G o BOUJEE PALAK PATTA CHAAT 500

Fried palak patta + Roasted sweet potato + Yogurt espuma
+ Coriander wasabi chutney.

e EDAMAME + CHICKPEA PAPDI CHAAT 500

A classic chaat with a Blaasé twist.

N e MINIVADA PAO 450

Five soft Hokkaido milk buns filled with classic street-style garlic
chutney and crispy bonda, served with fried green chilies.

N o MEDITERRANEAN CHICKEN SOUVLAKI 800

Turkish Labneh with sous vide chicken grilled in za'atar seasoning,
served alongside freshly baked pita bread.

N o CHICKEN BIANG BIANG SKEWERS 600

Chargrilled chicken in red spice, topped with biang biang sauce
and microgreens.With wasabi coriander mayo.

All government taxes are applicable, we do levy a 10% service charge
N NEW GF GLUTENFREE E EGG @ VEG @ NON VEG “ VEGAN NUTS



SALAD (Add Tofu +150 | Chicken +150 | Bacon +150)

e BARLEY + AVOCADO 650

A Blaasé original

N GF v  ASIAN SALAD 500

A refreshing crisp salad with salad greens & crunchy veggies tossed
in a vibrant sesame garlic dressing.

e CAESAR SALAD 450
This salad has nothing to do with julius caesar.
GF¢e CRANBERRY & WALNUT SALAD 500
A crunchy favourite for us.
GF¢yv  QUINOA SALAD 500

Healthy, refreshing, crisp & delicious.

CARPACCIO

¢ SALMON CARPACCIO WITH TRUFFLE PONZU 9200

Delicately sliced salmon carpaccio with a citrus ponzu finished
off with truffle oil

SUSHI spcs

GF e VEG CALIFORNIA URAMAKI ROLL 650

Asparagus + Cucumber julienne + Carrot julienne + Cream cheese.

TEMPURA ASPARAGUS URAMAKI ROLL 700

Crunchy tempura asparagus.

e SPICY AVOCADO URAMAKI ROLL 850

Creamy avocado meets zesty mayo in a spicy sushi roll.

GF © SALMON & CILANTRO WASABI GUNKAN MAKI 900

Fresh Salmon & tangy cilantro met with a kick of wasabi.

¢ SHRIMP TEMPURA URAMAKI 200

Crunchy tempura shrimp.

All government taxes are applicable, we do levy a 10% service charge
N NEW GF GLUTENFREE E EGG @ VEG @ NON VEG ” VEGAN NUTS



BAOS 3 pcs

e TRIPLE MUSHROOM BAO 550

Umami overload.

e TERIYAKI TOFU BAO 550

Pickled slaw with seared glazed tofu.

¢ FRIED CHICKEN BAO 650

Korean chicken with a side of pickled slaw.

DUMPLING 5 pcs

BROCCOLI CHESTNUT WONTONS + CHILLI CRISP 500

Poached wontons served with our signature sichuan chilli crisp.

e ASPARAGUS & TRUFFLE CREAM CHEESE DIMSUM 600

Aspara-gorgeous: Asparagus & truffle cream cheese, a dumpling delight.

e EDAMAME & SCALLION DIMSUM 600

Decadent dimsum with a bite for freshness.

TRIPLE MUSHROOM WONTON + SHIITAKE DASHI 650

A melange of shimeji, shiitake, button mushrooms
stuffed in wontons. served in a shiitake dashi

¢ CHICKEN & SCALLION WONTONS + CHILI OIL 650

Poached wontons served with our signature sichuan chilli crisp.

WOKTOSSED VEGETABLES

MORNING GLORY 450
Spinach garlic stir-fry.

EXOTIC VEGGIES 450
An Asian stir fry.

STEAMED EDAMAME 550

An Asian classic with a spicy saucy twist.

All government taxes are applicable, we do levy a 10% service charge
N NEW GF GLUTENFREE E EGG @ VEG @ NON VEG ” VEGAN NUTS



FRIED

GF o HOUSE FRIES / POTATO WEDGES 350

A house classic served with spicy mayo.

GF e PERI PERI FRIES 350
A bowl of fried fiery goodness.

GF o TRUFFLE FRIES A LA BLAASE + CAESAR DIP 650

No explanation required.

N e MUSHROOM CROQUETTES A LA BLAASE 450

Indian-style mushroom croquettes with a gooey, served
with a curry-infused aioli.

e HOT GARLIC WINGS 650
A Blaasé classic.

e POPCORN CHICKEN 600
A bite sized crowd favourite.

e FISH 'N' CHIPS 800
Originated in England, loved all over the world.

e AMRITSARI FISH 750
From Amritsar, with a Blaasé touch of love.

N e LEMONGRASS BASIL PRAWNS 800

Tempura prawns paired with an aromatic East Asian dipping sauce.

N e CHICKEN LOLLIPOP 500

Crispy chicken lollipops tossed in house-made peri peri powder
Served with a cool dill labneh & peri peri sauce on the side

TACOS

N e MUSHROOM BIRRIA TACO 550

Spiced sautéed mushrooms & cheese stuffed grilled tacos, served with
a spicy sauce. Don't forget to dunk it in before you bite it.

e HARISSA PANEER 600

Harissa paneer cooked in the tandoor over soft tortillas,
topped with pico de gallo & sour cream.

N e FRIED AVOCADO TACO 650

Crispy fried avocado over soft tortillas, topped with our pico de gallo,
sour cream & chimichurri.

REFRIED BEANS TACO 550

Refried beans & tofu topped over a soft taco.

¢ BIRRIA CHICKEN TACO 650

Braised chicken & cheese stuffed grilled tacos, served with a spicy sauce.
Don't forget to dunk it in before you bite it.

¢ CHIPOTLE CHICKEN 650

Chipotle chicken cooked in the tandoor over soft tortillas,
topped with Pico de gallo & sour cream.

All government taxes are applicable, we do levy a 10% service charge
N NEW GF GLUTENFREE E EGG @ VEG @ NON VEG “ VEGAN NUTS



BREADS & MORE

e AVOCADO TOAST 700
A beautifully plated healthy toast.
N e HOTHONEY BURRATA TOAST 700

Country loaf slice topped with creamy burrata, confit garlic
and tomato base, finished with arugula and basil oil.

FALAFEL HUMMUS SANDWICH 600
A perfect delicious lunch for busy people.

e COTTAGE CHEESE WITH EXOTIC VEGGIES SANDWICH 600
Served with a side of potato wedges.
PANDA EXPRESS ORANGE BURGER 800/900

®  Fried paneer patty glazed with sweet and spicy orange sauce, layered
with dill labneh and cucumber gherkin pickle, served with crispy fries.

®  Fried chicken patty glazed with sweet and spicy orange sauce, layered
with dill labneh and cucumber gherkin pickle, served with crispy wedges.

N CLUB SANDWICH 550/600
Toasted triple-decker with slaw, cheese, spicy mayo, and wedges

e BBQ paneer, peppers, pesto

e Creamy chicken, lettuce, peri-peri spice

¢ CHIPOTLE CHICKEN SANDWICH 700
Spicy chicken with avocado and microgreens.
¢ GHEE ROAST CHICKEN PITA 650

A Shetty Lunch Home favourite stuffed in the humble pitas,
a match made in sandwich heaven.

PIZZA12" (Add Veggies +80 | Chicken +150 | Bacon +150)

e BLAASE MARGHERITA 800

A timeless classic.

e SUNDRIED TOMATO & BASIL 900

A Blaasé version of the much loved margherita.

e TRUFFLE MUSHROOM PIZZA 200

Luxurious umami sauce, wild mushrooms, and chilli oil.

e FARMHOUSE 900

Exotic veggies, mozzarella cheese & garlic oil.

N e CREAMY BURRATA PIZZA 1000

Pizza with creamy burrata, pesto and a balsamic twist.

e HARISSA PANEER PIZZA 850

Spicy harissa paneer, bell peppers, onions and cheese atop
our in-house marinara.

¢ PEPPERONI 1000

Basic but not really.

¢ HARISSA CHICKEN PIZZA 950

Spicy harissa chicken, bell peppers, onions and cheese atop
our in-house marinara.

All government taxes are applicable, we do levy a 10% service charge
N NEW GF GLUTENFREE E EGG @ VEG @ NON VEG “ VEGAN NUTS



LARGE PLATES

e CREAMY BAKED TRUFFLE BROCCOLI 650

Creamy truffle broccoli topped with molten cheese for a decadent bite.

® GARLIC SAUTEED MUSHROOM & VEGGIES 700

Served with side of mash potato & sauce of your choice
(Burnt Garlic, Lemon Mustard, Scallion Pesto, Mushroom Miso, Peri-Peri).

¢ PAN-SEARED TOFU / GRILLED PANEER 850/800

Served with side of mash potato, vegetables & sauce of your
choice (Burnt Garlic, Lemon Mustard, Scallion Pesto,
Mushroom Miso, Peri-Peri).

N KEEMA CROISSANT PAO 700/800

E ®  Flaky croissant-style pao served along-side spiced soya keema,
offering a savoury, plant-based twist.

®  Flaky croissant-style pao served along-side spiced chicken keema,
delivering rich and hearty flavors.

¢ GRILLED CHICKEN/FISH 950/1000

Served with side of mash potato, vegetables & sauce of your
choice (Burnt Garlic, Lemon Mustard, Scallion Pesto,
Mushroom Miso, Peri-Peri).

All government taxes are applicable, we do levy a 10% service charge
N NEW GF GLUTENFREE E EGG @ VEG @ NON VEG ” VEGAN NUTS



Essenza D'italia

(Penne/Spaghetti/Fusilli)
(Add Veggies +80 | Chicken +150 | Bacon +150)

CLASSIC MARINARA

A classic red sauce as you like it.

ALFREDO

Creamy pasta tossed in a rich sauce.

ROSE SAUCE
A saucy delight giving the best of both worlds.

TOMATO VODKA CREAM SAUCE

A flavorful blend of tomato, garlic & cream sauce balanced by a splash of Vodka.

AGLIO E OLIO

Simply garlicky pasta with a hint of chilli, serving up a delicious kick.

MUSHROOM & PENNE ALA BLAASE

Penne pasta and assorted mushroom tossed in miso butter
and parmesan cheese.

SCALLION AND PARM PESTO SPAGHETTI

Spaghetti tossed in creamy pesto of scallions, confit garlic
and parmesan cheese topped with sundried tomatoes.

SPINACH RICOTTA RAVIOLI

Spinach green ravioli stuffed with ricotta and spinach served in a
pomodoro tomato sauce with basil and parmesan.

LASAGNA

Layers of hand-rolled pasta sheets, hearty tomato ragu, creamy béchamel,
Roasted vegetables, and pesto, topped with melted mozzarella and baked
to golden perfection.

BAKED RICOTTA

Silky ricotta baked with garden herbs, confit tomatoes,
olive oil drizzle & fresh breadsticks on the side.

TRUFFLE MUSHROOM RISOTTO

Classic arborio rice risotto with wild mushrooms,
finished with truffle essence & shaved parmesan.

BAKED MAC ‘N’ CHEESE

A hearty bake of macaroni pasta in an in-house cheese sauce,
topped with spicy parmesan breadcrumbs.

CHICKEN BOLOGNESE

Tender minced chicken simmered in house Bolognese sauce,
served over pasta & sprinkled with freshly grated parmesan.

CHICKEN PARM

Golden fried chicken layered with rich tomato basil
sauce & melted cheese, served with a zesty side salad.

All government taxes are applicable, we do levy a 10% service charge

N NEW GF GLUTEN FREE E EGG @ VEG @ NON VEG 7 VEGAN

NUTS
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NOODLE BOWLS

DAN DAN NOODLE 700/750

Hongkong street style noodles spiced with numbing sichuan tofu in a
chilli nutty sauce, If it was for us we would call it "damn good noodles!"

®  Hongkong street style noodles spiced with numbing sichuan chicken in
achilli nutty sauce, If it was for us we would call it "damn good noodles!"

CHILLI GARLIC NOODLES 650
Lots of spicy, saucy & garlicky goodness.

PAN FRIED NOODLES 700

Crispy noodles topped with burnt garlic sauce.

RICE BOWLS

PANEER/CHICKEN CHILLI + GARLIC FRIED RICE 700/800

Desi chinese has our heart.

GF e RED THAI CURRY (TOFU/CHICKEN) 800/850

A traditional, fiery-red Thai curry.

Ne e MEXICAN RICE BOWL (PANEER/CHICKEN) 800/900

A Blaase favourite in its all new avatar.

e TERIYAKI (TOFU/CHICKEN) 800/850
Savoury, salty, sweet & a little sticky.

e THAI BASIL CHICKEN 850

A Blaasé classic served with steamed jasmine rice + dirty
fried egg.

GF e GRILLED PERI PERI CHICKEN WITH BUTTER 850
GARLIC RICE

Spicy, smoky flavors meet buttery garlic rice for grilled bliss.

GF o ANDHRA SHRIMP CURRY 9200

A comforting coconut broth that will leave you wanting more.

All government taxes are applicable, we do levy a 10% service charge
N NEW GF GLUTENFREE E EGG @ VEG @ NON VEG ” VEGAN NUTS



TANDOOR

N e VEG GALOUTI 650

Silky smooth lentil and mushroom kebabs, delicately spiced and served
with a drop of avocado wasabi purée and a baby saffron roti.

GFee HARISSA PANEER/CHICKEN TIKKA 500/650

A Mediterranean style tikka served with mint chutney.

¢ MUSHROOM SEEKH KEBAB 700

Our take on a Japanese style mushroom kebab glazed with teriyaki sauce.

GFse SPICY PESTO PANEER 500
A green paneer tikka with pesto dahi.

N e CHEESY JALAPENO PANEER TIKKA 550

A creamy cottage cheese bite with a kick of jalapefio that adds
excitement to every mouthful.

N e PARDA MUSHROOM KEBAB 700

Savoury mushroom kebab with a crispy, secretive outer layer.

e VEG TANDOORI PLATTER 1100

Malai Mushroom tikka, veg. seekh kebab, spicy pesto paneer,
malai broccoli & harissa paneer.

N e MUTTON GALOUTI 750

Succulent minced mutton kebabs, marinated with aromatic Indian
spices and slow-cooked to perfection, complimented by a drop of
avocado wasabi purée and a baby saffron roti.

GF ¢ GARLIC CHICKEN MALAI TIKKA 650

Garlic marinated chicken, topped with fried garlic and
served with a side of mint chutney.

* CHEESY JALAPENO CHICKEN TIKKA 700

A creamy bite of grilled chicken with a kick of jalapefio that
adds excitement to every mouthful.

GF o SHAHI MUTTON SEEKH KEBAB 800

Juicy bites of smoky, seasoned bliss, served with a mint chutney.

e PARDA MUTTON KEBAB 800

Savoury mutton kebab with a crispy, secretive outer layer.

GF ¢ NON-VEG TANDOORI PLATTER 1300

Garlic malai chicken tikka, mutton seekh kebab, tandoori fish tikka
& harissa chicken.

GF o NEW ZEALAND LAMB CHOPS 1400

Juicy lamb chops cooked in an Indian way.

All government taxes are applicable, we do levy a 10% service charge
N NEW GF GLUTENFREE E EGG @ VEG @ NON VEG “ VEGAN NUTS



INDIAN MAINS

GF o SAAG PANEER

Burrata replaces paneer for a burrraaahhhhh!

GF o DAL MAKHANI

A classic with a hint of boujee.

GF o YELLOW DAL TADKA

Just like they make it in your home.

GF o TADKA MIX VEG

Flavourful vegetables tempered with aromatic spices.

GFee BUTTER PANEER/CHICKEN
Let's get nasty!

GFeeo KADHAI PANEER/CHICKEN

Spicy, creamy comforting.

GFee PANEER/CHICKEN LABABDAAR

Tomato goodness that will leave you wanting mode.

GF o LUDHIANA BLACK PEPPER CHICKEN

Salute to Dabbu for this gem, the ginger is intentional.

GF ¢ MUTTON ROGAN JOSH

A Kashmiri classic.

GF DUM BIRYANI

No frills, straight up.

Marinated chicken + saffron rice = heaven on a plate.
®  Dedicated to all the mutton lovers.

INDIAN SIDES

° NAAN

Plain | Butter | Garlic

e KULCHA

Aloo | Onion | Paneer | Mix

e ROTIS
Plain | Butter

e LACHHA PARATHA
Plain | Pudina | Red Chilli | Green Chilli

GF o STEAMED RICE

Plain | Jeera | Jasmine

750

600

600

700

750/800

750/850

750/850

800

900

750/850/1000

150/160/180

200/220

100/110

130/150

250/280/300

All government taxes are applicable, we do levy a 10% service charge
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DESSERTS

E  TIRAMISU 650

Coffee flavoured Italian dessert you already know.

E  CHOUXBALLS 600

Nutella + strawberry cheesecake + salted caramel stuffed
choux buns au craquelin.

E  CHURROS 650

Chocolate dip + sweet pumpkin butter + whipped caramel,
we couldn't decide just one.

E  COCONUT TRES LECHES 800

Lemongrass & Coconut milk infused sponge + Coconut dulce
de leche + Whipped coconut cream + Toasted coconut.

E  S'MORES 450

A campfire dessert classic.

* CHOCOLATE A LA BLAASE 650

Our take on a hot molten chocolate lava cake, served with a
side of cold cold ice-cream.

N GF + o« BLAASE SNICKERS ROCHER 700

A grown-up candy bar that oozes of indulgence.

N GF © © CHOCOLATE BANANA PARFAIT 650

Dark chocolate meets banana in a sleek, gluten-free tart.

N e TIRAMISU SWIRL SUNDAE 550

A playful sundae twist on tiramisu — Kahlua soaked sponge, espresso
mascarpone creme & Our Vanilla swirl, topped with cocoa dust.

All government taxes are applicable, we do levy a 10% service charge
N NEW GF GLUTENFREE E EGG @ VEG @ NON VEG ” VEGAN NUTS
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