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NOTE FROM THE CHEF
a8 ¢ 3

At KMC Bar & Bistro, We Strive To Bring Timeless Flavours
To Life With Fresh Creativity. Every Dish Is A Reflection Of
What I Love To Eat—hearty, Soulful, And Inspired By My
Experiences.

This Is More Than A Menu; It’s A Labour Of Love, An
Expression Of My Passion For Food And How I Like To Cook
It And Hope That You Enjoy The Experiences It Creates.
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SANDWICHES

N
Ay

* AVOCADO TOAST ® ®

550

Butter-Toasted Sourdough With
Pickled Salsa And Extra Virgin Olive Oil.

* KMC ALOO TIKKI

550

House-Baked Brioche Bun, Aged Cheddar Chesse, Green
Pea & Potato Patty, Chipotle Mayo, Fresh Tomatoes & Onions

« CHEESE CHILLI GRILL ®

450

Our Version Of The Classic Indian Cheese Chilly Toast,
Served With Buttery Railway Soup.

-&J4é%4x4ct4u&4/KMC(HHCK

600

Chicken Sausage Patty, Sunny-Side-Up Egg, Brioche Bun
With Spiced Chipotle Mayo, And Potato Chips.

 INDIANO

650

Achari Pulled Pork, Ham, Emmental,
Pickled Cucumbers, And Kasundi Mustard In A Hoagie Roll.

e KMC CLUB SANDWICH

550

Freshly Baked Ciabatta Bread, Sous Vide Chicken, Coleslaw,
Miso Glazed Bacon, Smoked Mozzarella, Tomatoes & Fried Egg

p—

SALADS

Our salads are crafted with the same care
as a main dish, featuring assorted seasonal
lettuces, artisanal house-made breads,
and the freshest organic ingredients.

* PANZANELIA O ®

500

A Classic Italian Bread Salad With Crusty
Homemade Focaccia, Marinated Cherry
Tomatoes, Chared Bell Peppers, And

ROKA SALATA @ ® ® @

500

Aged Balsamic Vinegar, Baby Rocket,
Organic Arugula, Cherry Tomatoes,

Pomegranate Seeds & Toasted Almond
Flakes.

CHIPOTLE CHICKEN &
BEAN SALAD
600

A Mélange Of Lima Beans, Kidney Beans,
And Charred Bell Peppers In An

Apple - Citrus Vinaigrette, Topped

With Feta.

N

Cucumbers. In A Sweet-Peppery Vinaigrette.

Extra Virgin Olive Oil, Aged Grana Padano,

TN\
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[ ALL-DAY BREAKFAST]

*FULL ENGLISH BREAKFAST 650

Traditional English Breakfast With Eggs ( Sunny-side-up/Omelette/Scrambled Eggs ),
Grilled Home-made Sausage (Pork/Chicken), Bacon, Baked Beans, Sautéed Mushrooms, Grilled Tomato,
Smashed Potatoes And Buttered House-made Multi-Grain Toast.

* PANCAKES ©® 500
Light And Fluffy Pancakes Served With Honey Butter Or Hazelnut Chocolate Sauce.

®

GLUTEN FREE VEGAN

LACTOSE FREE

KINDLY INFORM YOUR SERVER OF ANY DIETARY PREFERENCES, AND WE WILL BE HAPPY TO ACCOMMODATE THEM.
10% SERVICE CHARGES & GOVERNMENT TAXES AS APPLICABLE
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TAPAS

CHEF’S NOTE

Ask Our Mixologist To Help You Choose The Perfect
Cocktail Pairing For Your Chosen Tapas

* POLENTA FRIES ® © 350

Triple-Fried Polenta Resembling "Mithibai Collge"
Fried Idli. Served With Spicy Tomato Spread &
Tomme De Bombai Cheese.

GARLIC CHURROS 400

Savoury Churros Topped With Aged Granna With
Potato Purée And Smoked Green Chilli Thecha.

PATATA BRAVAS ® ® ® 450

Crispy Fried Layered Potatoes With Fermented Chilli
Garlic Aioli And Chives.

BHAVNAGRI POPPER @ ® 400

Bhavnagri Chillies Stuffed With A Spicy
Potato Mixture, Panko Coated and Fried Crisp

NEW POTATOES IN g 450
BEURRE BLANC

Baby Potatoes Served In A White Wine
Butter Emulsion

FROZEN TOMATO TOAST 350

Toasted Ciabatta, Frozen Tomato Salsa,
Jalapeiio Pickled Bell Peppers And Tomme De Bombai
Cheese.

BRIE ARANCINI 450

Young Brie, Mushroom Risotto, Aged Grana Padano &
Red Wine Romesco Sauce.

GLUTEN FREE VEGAN

* PORK MEATBALL ®
STEAK

Cured Pork Sausage Patty, Tangy Romesco
Sauce, Beetroot Pickle & Served With Bread.

°* GAMBAS AL AJILLO ® ®

Shrimp, Olive Oil, Parsley, White Wine And
Black Olives Served With Buttered Focaccia.

 CHEF'S FAVOURITE 600

SEAFOOD PASTA
Baby Squid, Shrimp, Muscles And Angel Hair Pasta
Tossed In Seafood Broth.

e STEAK AU FRITES 600

Potatoes Two Ways With Chilli Nam Jim Sauce.

¢« FRIED CHICKEN ® 450
Spicy Magic Masala With Sweet Chilli Glaze.

« CHICKEN SKEWERS 400

Jalapefio Grilled Chicken, Pistachio Gremolata,
And Green Goddess Dressing.

@

JAIN LACTOSE FREE

KINDLY INFORM YOUR SERVER OF ANY DIETARY PREFERENCES, AND WE WILL BE HAPPY TO ACCOMMODATE THEM.
10% SERVICE CHARGES & GOVERNMENT TAXES AS APPLICABLE
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LARGE PLATES
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e HUMMUS AND CHARRED ® @ 550
BROCCOLI

Charred Marinated Broccoli Served On Velvety Hummus,
Topped With Pickled Cucumbers And Roasted Almonds.

« TRUFFLE CREAM CHEESE 700
WONTONS

Spicy Creamy Truffle Wontons In Soy-truffle Broth
With Our Bean Chilli Crisp.

« BRIOCHE PODI ©® 450

Buttery Brioche Bread Dipped In Traditional South Indian
Ghee-podi Mixture, Served With Lemon Whipped Cream.

* EGGPLANT MOJU ® ® 550

Tradtional Sri- Lankan Sunday Lunch. Sweet And Sour
Eggplant With Turmeric Ghee Rice, Pol Sambol,
And Papadams.

* LENTIL RISOTTO ® 550

Creamy Indrayani Rice And Lentils With Beetroot Thokku,
Curry Oil, Butter Garlic Mushrooms And Fryums.

* LASAGNA 800
A Classic Four-layered Mushroom
And Spinach Lasagna Smothered In
Creamy Vodka Sauce.

> ¢
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PASTAS
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« BROKEN TORTILLA 500

Crispy Toritilla Topped With Sunny-side-up Eggs,
Refried Beans, Salsa Verde, Chilli Oil Crisp And
Sharp Cheddar Cheese.

¢ SPICY PORK WITH RICE ® ® 650

Inspired By A Traditional Indo - Chinese Preparation.
The Dish Contains Pork Chilly Served With Tossed Rice.

* KERALA FRIED CHICKEN ® 500

ROLL

Kerala Masala Marinated Fried Chicken Wrapped In
Kuboos Bread With Curry Leaf Aioli And Kachumber
Salad.

« CHICKEN KATSU CURRY ® 650

Golden Japanese Curry With Crumbed Chicken Fillet
Served Over Sushi Rice With Spicy Pickled Cucumbers.

« SALLI KEEMA ® 600

Tangy, Spicy Mutton Keema With Sunny-side-up Egg,
Potato Straws, And Brioche Pao-lets.

gl
Z 3
« CHICKEN SAUSAGE BULDAK 650

Our Take On Spicy Korean Samyang Noodles
With Homemade Chicken Sausage And Spaghetti.

©

GLUTEN FREE VEGAN

@

JAIN LACTOSE FREE

KINDLY INFORM YOUR SERVER OF ANY DIETARY PREFERENCES, AND WE WILL BE HAPPY TO ACCOMMODATE THEM.
10% SERVICE CHARGES & GOVERNMENT TAXES AS APPLICABLE

THE MUST TRY'S

* KAHLUA MOUSSE ® @

750

Thick, Rich 53% Dark Chocolate Mousse
With Roasted Hazelnuts And Gold Leaf.
(Contains Alcohol.)

* KMC TIRAMISU @

900

Italian Mascarpone With Kahlua
Coffee Liquor, Soaked Coffee Chiffon Sponge
And Single- Origin Cocoa Powder.
(Contains Alcohol.)

SIDES

FRENCH FRIES ® ® ®

Toasted in House Spice Mix.

Topped With Tomme De Bombai

Cheese. ® 270

HOUSE BREAD 150

Served With Our In-House Tomato Butter.

MARINATED OLIVES ® ® ® 150

GLUTEN FREE

)

VEGAN

DESSERTS
— #R
+ PINA COLADA © 350

Moist Vanilla Sponge With Passion Fruit And
Mango Purée, Charred Pineapple And Coconut Cream.

* SKILLET COOKIE © 450

Freshly Baked Choco-chip Cookie, Served With
Golden Vanilla Ice Cream. (Please Allow 25 Minutes To Prepare.)

W\W
POTATOES

GOOD OL’ & BUTTERY
250

@

JAIN LACTOSE FREE

KINDLY INFORM YOUR SERVER OF ANY DIETARY PREFERENCES, AND WE WILL BE HAPPY TO ACCOMMODATE THEM.
10% SERVICE CHARGES & GOVERNMENT TAXES AS APPLICABLE
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COFFEE - HOT COFFEE - ICED
: sk : CK

French Press Citrus Cold Brew

Pour Over Bold Cold Brew

Americano Vietnamese

Long Black Mocha

Macchiato Latte

Cappuccino Cappuccino

Cafe Latte Americano

Cortado

Espresso

TEA

¢ sl

s Al
SPECIALITY BLENDS
First Flush, Lavender Flowers & Lemon Grass
Chamomile & Rose Hip Infused Green
Himalayan Tulsi, Rhododendron & Green Tea

SINGLE ORIGIN
Jasmine Pearls
Earl Grey
Assam Leaf

BEVERAGES
c N2
C 2
Kombucha 300

Perrier Water 300
Tonic 225
Aerated Beverage 225
Still H20 200

10% SERVICE CHARGES & GOVERNMENT TAXES AS APPLICABLE
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