Soups

Palak Bada_mi Shorba, Almond Slivers

PANECH ANc amiond £

A toraEto-c

Tamatar Dhaniya Shorba, Tomato Toast

THM, NG ld

Cream of Pumpkin, Cream Drizzle

nad, IMmATE 13 swil

Roasted Beetroot, Croutons

sedad ko a s
finished with & swirl of

Hot & Sour Soup, Fried Noodles

Jacatables. mushroema and tofu finished with a tou s ' and pennar




Salads & Chaats

Sesame Edamame Salad, Seared Tofu
Greek Sala_d, Whipped Feta

Caprese Salad, Balsamic Drizzle
Frash mozzarella, tomatoes. and basi with obve of and balsamic drizzie

Tandoori Paneer Tikka Salad, Pickle Onion

1 VOCIUI

Chestnut & Apple Chaat, Mint Chutney

Burrata Papdi Chaat, In-house Masala

Samosa Chaat, Chickpea Curry
Palak Patta Chaat, Spicy Chutney

Raspberry Dahi Bhalla Chaat, Sweet Curd

Chana Kurkure Bhel, Lemon Wedge

peanuts for

W




Dimsum

Mushroom

& Cashew Sui Mai

Spinach & Corn Dumpling

Paneer Momo, Spicy Jhol

Jle spicy jhol broth §

Lotus Root & Water Chestnut Dumpling

rit dough, offering texture and deicate flavar

Edamame Truffle Crystal Dumpling

julgent aromatc, modem Asiar

Caramelised Onion & Cheddar Money Bag
a0iden meney bags filed with sweet caramelised cnicns and sharg

~heddar delivering a cerfect mix of . crearmy. and savory o e




Starters | Tandoor

Multani Paneer Tikka, Cashew Crumb
Creamy panser marinated with cashew-spice paste, chargriled, ard

Blueberry Paneer Tikka, In-house Dust
oft panesr cubes mannated wil :.. j e : ; villed t

Cheesy Malai Paneer Tikka,_ Cheese Sauce

Sl 1

Stuffed Tar_\doori Mushroom, Mushroom Dust

wead Inthe tand |

Tandoori Mustard Soya Chaap, Jhol
Tender soya chaap maringted with mustard and spices grilled. and senved

Beetroot Cottage Cheese Tikki, In-house Salad

Tandoori Cheesy Broccoli, Microgreens

Peri-Peri Vegetable Seekh, In-house Dust

Jetal 1 W ] G, ana

f

Tandoori Fruit Chaat, Coriander Sprig

s marinated ar

Peas Galouti, Ulta Tawa Paratha

W




Starters | Asian

Crispy Vegetable Spring Rolls, Spring Curls

sscned veastables sene

Chili Paneer, Chili Curls

Schezwan Bhel, Sesame Dust

rbs. and sesame dust for a fiery, flavorful crunch.

Milk Cube, Garlic Dust

Lotus Sweet Chili Crisps, Spring Curls

Black Pepper Tofu, Sesame Garlic

Money Bag, Sweet Chili Sauce




Starters | International

Tomato Basil Bruschetta, Basil Oll

oASed Dres o basil and garic. drizzied

Zucchini Fritters, Herbed Yogurt Dip

Potato Herb Croquettes, Tadka _Aioli

1 hert crog)

Mini Pita Tacos, Beet Hummus

d veggies and ettuce

Onion Rings, Mustard

Dip

J




Starters | South Indian

Chili Mili Kebab, Peri Peri
Mixed vegetable and cheese kebabs, crumb coatec

I and desp fried

Goli Bhaijji, Curry Leaf Aioli
Crispy Mangaloman-style fritte adewih spicad gram fiour catier

Makhan Malai, Fried Curry Leaves
Delicate, ainy whipped mik dassart infused with saffron, cardamom, and
Guntur Chili Vegetable, Coriander Sprig

Vazhaipoo Vadai, In-house Dust
Banana fiower fritters, crunchy and flavorfid finished with the houss

Chettinad Mushroom, Pepper Masala

Keerai Vadai, Roasted Tomato Chutney

and green chili




Mains
Smoked Paneer Lababdar, Cheese Cubes

Beet Kofta Curry, Spicy Tomato Curry

Avocado Palak Paneer, lCoriander Sprig

I W aray e Wi aoCaao Tor & Duttery

Lasooni Palak, Fried Garlic

Banarasi Malai Kofta, Pista Crumb

Kaju Corn Korma, Chili Qil

Tandoori Paneer Masala, Pickled Onion

Ambat Gojju, Curry Leaves
Thecha Aloo, Fried Chili

Vegetable Jalfrezi, Cream Drizzle

W




Punjabi Dum Aloo, Chili Oil

Chettinad Mushroom Masala, Coconut Flakes

Vatha Kuzhambu, Okra Chips

TN - Lesed

Khichdi Paneer Bhurji, Khata

Schezwan Curry
Vegetable | Paneer | Tofu

Thai Red Curry
Vegetable | Paneer | Tofu

Akkha Masoor Dal, Desi Ghee

Dal Makhani

I, and Spk




Rice & Noodles

Hyderabadi Dum Biryani, Salan

3 | saffror
laverad i tradtional dum style. servad with fich, tangy salar

Mushroom Donne Pulao, Curd Onion

0] MILSNTCOMES and gnee
masala, served ina donne with coo B

_Stir Fried Noodles, Bean Sprouts

Garlic Schezwan Noodles, Spring Onion

Garlic Fried Rice, Fried Garlic

nal, anc desply say

Stir Fry Rice, Tofu &_Veggies

18 R
ancl packed wath fresh crunch




Sides

Indian Breads
Roti | Butter Roti | Naan | Butter Naan | Malabar Paratha

Modern Breads
Khamiri Kulcha | Chili Cheese Kulcha | Garlic Naan | Herb Kulcha | Kalonii
Coriander Kulcha | Pesto Naan | Garlic Chili Chutney Kulcha

Dal Tadka, Coriander Sprig

Rice
Steam Rice | Curd Rice | Jeera Rice | Matar Pulao

Raita
Mix Veg Raita | Boondi Raita




Desserts

Kesar Pista Tres Leches, Malaiyo

Classic Tiramisu, Pecan Dust

Chocolate Cigars, Caramel Ice Cream

Mango Lassi Parfait, Nutty Granola

Saffron Pista lce Cream Sandwich, Basundi

Iy
ndl A playill induige wining Indian festivity with classic

Nolen Gur Créeme Brulee




Pasta & Risotto

Classic Vegetable Pasta
Spaghetti, Penne - Arabiatta, Alfredo, Pesto, Aglio e Olio

Sundried Tomato & Olive Fettuccine, Basil Oil

Four Cheese macaroni, Chili Crisp

Idar mozzarsia, carmesan a

Mixed Mushroom Risotto, Parmesan Tuile

Asparagus Pea Risotto, Herb Butter




