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QUICK BITES

® Truffle Fries (& 33o wal
Frias scanted with D ol gfvﬂ[“'ltu".'ﬂd PafrrESan
and cheddor chagss

& Tric Nachos (g) 203 keal
Swest Chill, Dastraot crd GUinod nachos with o of dips

® Kolkata's Crispy Ghugni &) 305 keal
Crtepyy Triad yallow paas with homamade sedsoning

# Panko Fried Dual Florets & 352 keal
Parkn crombed fieed oouiflowss ond Baocood
with seccha Souce

& Podl Prawns © 8 a7 keal
Fodi dustad fnied and tossed prawns with
cxaarry kbarrvapiilal dip

a Hot Sticky Chicken Wings &)@ & 284 keal
Chicken Wirlgs tossed with spidy Tangy souse

& Ameitsad Towea Fish @& QG 0 ke
Pam geillad tek with gram flour and spices

& Tangra Chill Chicken &)E ) 345 keal
Pon tossec chicken with ohil, tho pEpEes and SOy

u Kromes klm 218 keal
Kdineact poek 5 CRGuUsTEs wioppsd with pork Bacon

BETWEEN THE BREADS

# Cheese Khamet! Kulcha Taco @ @ 387 keal
lagvaned chease breod servad with sirocha hummus

& Cheese Chill Toast &8 & 3 kol
Chaese Deost that k= tl.‘i\ll!:&f_" with Leg= o] chillli,
peppers ond saasonings

& pMinl Pol Phicken Shawarma &) (8 347 keal
Soon pol bregd pockets filled with mannated
chicken and salod on he gids

w Calun Tenderloln Quesad|ila & @
Cfjun epice rmorinated tenderiain with anion, sliced
FrUEhnroo. tomoboes, Chsade

400

450

ars

400

700

B50

&50

650

To0

500

500

650

650




'ﬁﬂﬂlﬂﬂSﬁ

FOOD MENU

TANDOORI AFFAIRS

™ 'u"a etarian Kebab Platter &) 437 wal 1580
all aloo, tancoeon phool, angora paneer tda,
EIJDI ki gl sersad with nhutnay and saled

& Mon-V tarian Kebab Platter ({) 534 keal 1950

MU P '1k1:|: eigaHE ol ko, narar
gosht ki botl, basund prown sened with chutney and salod

GRILLS AND PANS

& Honey Chill Lotus Stem &)@ 783 kcol 550
SHF fried crigpy I0TUE Slamn fossed in horey chill $ousse

& Mushroom Mediey @& mercal 550
Coatad mughroem fied with dian spices

* Tondoori Bhorwan Aloo G &) 378 keal 550

Seooped potalo sTETad with dry Trults. ond khoya

® Vegetarian Satay @ @ 148 ket 550
i, vegatubbes with 1oful butmon mumrm}smt potata
arve with peonut sauce, vinegar onior, ohill and cucurnber

& Parl Perl Towa Panear (B &) 379 keal B850
Cottage chaess dusted with Parl per seosoning cookad on griddls
& Godn Chicken Cofreal ) 372 keal 650

Traditional Gocn Chickan Calreol cooked in green
marinade with frash herbs and spices

& Chicken Sotay @ (&) 432 keal 850
Chicken Skewars Sensasd With paonut sauce, vinegar
arean, chili dnd susurnbar

a Coorg Chill Porkom) () 438 keal 850
Authentic delicious conglepicy, ey ond fatty pork bely

BUDDHA BOWLS

# Saay Lehsunl Burrata EHE) 86 kel 850
Slow cooked udhon greans with garfc and mustord
sarved with keroko parath s and mireh ka achor

& Mutton Seekh @) (275 keal 1060
MULLOR Shavwars on Ehamarn foti apicy anlsn aw, cips
a Goan Fish Curry @ (51187 keal 850

Godan atyle fish curny with bubiat foe, andon glow, lamon wed jes

i P ni abi Meat Mazala & G206 kool 1050
imib ATy Shnvad with l:emp-ered bscssrnoli
rice and splsy orilan siow

& Dol Makhanl (g) 238 keal BE50D
Slow cookad woad doll served with matar pulao,
plciled ocnion and jeera aloo
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DESSERT

& Tres Loeches @) @) 30 keal A475
Spomge coke sodked in three milk soucs, Toppad with
bdsebarry and rodsted alrmond alivers

# loe Crean (§) 238 keal 478
Dork chooobats | tander coconut | filter colfes, sarsad
with coromvel crunches, sesorms bolls

* Serrodura @ @ 335 keal 475
warilia flavored whippesd cresm ond crumbiad Matla
biscuit loyerad delicacy




