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GNFO CAL STREE'IW“—”"
SNACKS INR KOLKATA KATHI ROLLS INR
~hRy “ Havor- packed wroppod delights with spiced
Puniabi s o 800 fillings aned o hint of streot food moago
(® Punjabl Samosa # @ g
c....,i golchen pockets bursting with ® Paneer ® @ & 750
spload patotoss and pacs 178 cal
207 eal Y LS
| BEgg®® ® 750
(# Delhi Style Chole with 600 410 cal
Methi Kulcha & 0
Crinpy. goldon pockels bursting with Chickeon & & 850
splcad pototons and pocs 476 cal
12d cal
@ Vegetable Chop with 800 it kel oy
Crispy Puff Bhol & © @«
Flewarful, crunchy bites of spiced veggws D e SR 3
worved with diry. tarngy puttad rice STREET SWEETS INR
165 cal
[* Kesar Rasmalai 1 @ 450
L RC'"WCW Mutton Cutlet 750 Creamy, saffrorr mhused milk dessort with
with Devil's Chutney & (@ defioato. spongy choase dumplings
Suoculont spicod mutton pattion pairod 38t eal
with a flary, tangy condimeont
408 o I8 Kolkata Mishti Doi @ & 450
Rich. coramalzed yogurt dessert with a
Mutton Roast with 760 :‘::2 smooth texture and swoet, fiavor
Malabori Paratha &
Tander, ke
S oiieibecs ko M iGN katiney vl ® Saktigarh Langcha @ @ 450
S48 cal [rresiatibly swoet doop-fried Bongah doughnu
tillod with rich, erearmy condensed milk
STREET INR e
SHARING PLATTER ® Mawa Pista Stuffed RajBhog @ @ 450
" Sugor synip-aookodd swaots with a rich filling
i Onion Pakoda, Dahi Bhalla, 950 of creomy mowa and crinchy plstochio
Raj Kachori, Papdi Chaat, Palak LS

Patta Chaat, Vegetable Chop,
Samosa Chaat & (@@

1850 cal

— —— — — —

®lveg (nirgy (@ Noh- Veg
(i Ghuren ([} Daley (6 Seafoua () Nuts () Sov A Mustanl / Mustand Seeds 05 Fah
(5" poen (30) Sesarne seeds (A) Coroal (7)) tgg (5) Suifmes () Pasnut

Trve oideree prioes oee 10 dioh Rupeon. LODO! oo drd secvics thisrgos ore srel s appdoabln
Flescram bet e oolecogun krow & you hoso any apoecicl delory recuirenwsnis




EUROPEAN &
M“EDITE_R-RANEA_IE__

SOUPS INR SALADS AND APPETIZERS INR
(s Red Pimento and & 600 | [ Garden Greens 850
Roasted Tomuato Sgup Citrus fruits, Avocado Flax Seeds, Pink Salt
165 cal PossionfruR Drewsing
276 cal
@&l mon Chicken Orzo & X 600 ® Bootroot Carpaccio @ 1) G 850
Opat Cheoses Crumble, Candid Waolriuts,
Oronge Vinoigretio, Arugula
267 cal
[# Chet's Signature Garlic Prawns @ 1 B50Q,
400 cal
@ Chicken Souvlaki @ 850
. With Harbed Couscous
480 cal
INR
@l I:.\am;mus with Pomegranate Molassaes, Pita Bread, Fattoush & B850
[
ar
® m‘tﬁabal with Pomaegranate Molasses, Pita Bread, Fattoush @ (@ 860
L
or
0 ﬁmqmmaru with Pomegranate Molasses, Pita Bread, Fattoush & @ 850
TWIST OF WRAPS
INR
& Tortilla Shiitake & 1 850 | @Tortilla & 1050

Mushroom Plokisd Cabbogs,

Pappor, Onions Sorve With Avacado &
lomota Salsa, Jolopents Chaoue Fondue
1! el

Pulled Swaet & Sour Chicken, Leok Fitty,
Caromealizad Oman, Spcy Moyo Sorve
With Avocode & lomoto Salsa,
Jiopens Chosso Fondue

470 cal 1 .0

[Mveg ®igg [ Non-veg

(§ Suman () Pairy 05 seanod [ teua () S0y ) Mussard ¢ Mvmard Secds 28 bish

U ork (F) senams Seens |0 Coenat (1) igg () Sullives () Peamt

Thia ohbove prees are i indon lupeos. Locol toog g serioo ohangos ane ewira o gpplioable

Pt ot U coleogrs ko (f you hiave oy speciod ol firy rogudleimisnle,



CRYSTAL DUMPLING INR STEAMED DUMPLING INR
@ Truffle Wild Mushroom @& 850 | ® Water Chestnut 8 ® 850
Crystal Garlic Chives
380 cal 280 cal
# Edamame Burnt Garlic ¥ 850 | @ Chinese BBQ Chicken ® 850
E‘.'l;aum Cheese Crystal | el
e o} EBinach Prawn Har Gow @& @ 250
cal
SHUMALI .
Aspa s & Butternut Squash Shumai @ 850
“Jaﬂrugu ut Sq i
@ Lemongrass Chicken Shumai & 850
326 cal

WOK INR THAI CURRY INR
o A vibrant stir-fry with tender chicken, coshew
BMIPOTORD s e 75 | s vehoces movay ey o
in arich aromatic souce with bold fiavors .
220 cal
8 Groen/Red/Yellow & 1050
Seasonal Asian Green ¢ as0 Vogwiaiio 356 out Chinkon 516 onf
Crisp, frash vegetablas stic-fried in o Kght, Prawns 480 cal
sovory souce for a bumt of flovor and crunch
199 cal
Kung Pao Chicken & @ @& 1075
A vibrant stir-fry with tender chicken, coshew,
and orlisp vegetables m a tangy spicy sauce
380 cal
MEAL IN A BOWL INR RICE AND NOODLES INR
Mushroom Pad Krapow (£ 1250 Yaki Udon Noodle @@ 1050
Soutded mushroams with Thol bosil and chillos, With Crunchy Nor
délivaring o bold, spigy, ond aromatic flavor ] 280 cal
199cal : .
: ® Soba Noodle #& nso
Ginger Scallion Steamed Sea Bass © 1260 R LT T Y S
Delicotaly steomad sea boss infused with aromatic
w« and scollions for a ight flavortul dish
- Nasi Goreng @ @) © ns0
Fried Rice with Prawns, Chicken and Egg
& Char Siu Pork & @ 1250 580 cal
Tender. caramelized borbecue pork with o sweat
and savory gloze, infused with clossic Chineso spices Khow Mali
180 cal Steamed Jasmine Hice
290 cal

@lveg #ligy [@nNan- vey
(W) Ghiton ()} Dairy (D0 seatood (B siums () Say () Mustand / Mustard Seeds (100 Fish
151 Pock (8] Sosaene Sowds (B) Cevnal (1) Kgs () Sultes (3] Pearut

Tne obove prices are in indian lupees. | oool toues ond service chungos ore srtra as oppiicabla
Flaisg kit our coboogue Bnaw # yol Riive any spotil distiry fecurarmants




INR INR
& Bharwan Aloo & f 950 | @ Kosha Mangsho & 1250
Dum JOhdefl Rich, spicy. slow-cooked Bengali goat curry
Stuffed potatoos simmered in a rich. spiced with tander maeat and deap. bold Flavors
gravy, showoasing traditional Rajosthani Hlavors 788 cal
450 cal
. (& Mutton Rogan Josh v 1250
Subz Khazana @) 950 Tender. spiced mutton simmaered in a fich,
A vibrant medloy of seasonal vegetabies aramatic red curry with o touch of Rojasthoni fiair
gimmered in a fragrant. fich gravy 223 cal
420cal
& Murgh Tikka Masala @@ 1250
Hairi Subz ki Guncha 7@ R i o
Fresh green vegetables tossed in o zosty, 680 cal
aromatic blend of spices
. @& Murgir Jhol 1250
) Flavorful Bengali-style chickon stew with a
{8l Trio of Mushroom Hara Pyaz ® 0 950 spicy. tangy broth and aromatic spices
A delightful mix of three mushroom Wooul
varigties in a rich, flovorful souce
223 cal BIRYANI INR
o Aromatic, spiced rice dish loyerod with tender meot
Dal Makhani 950 of vegatables, offering o fragront ond flavorful teast
Craamy, siow-cooked lentils simmorad
ith aromatic spi and butter for a nich,
;d.ulganl ﬂuu;rm = kg':::’ 1250
680 cal
® Yellow Dal Tadka @ grg | M Cthoken 060
Comforting yeliow lantils tempered with
nfmu::mspiauunduhlntdtu\ghms ® Vegetab!e 950
s20cal N
® INDIAN BREADS &%
Missi Roti | Puding Paratho Ajwoini Laccha Paratha Stuffed Kuleha | Khamiri Naan 200
185cal
2 L - —
| *
SOUPS INR APPETIZERS INR
@ Chiang Mai Noodle Soup @@ 600 Silken Tofu @& 850
with tho of Veg [ Chicken | Pravwn with Spicy Chili crisp{ Chifi bedn sauce
occampanied With boiled egg. fried goriic 583cal :
and other ccoomponiments
- @ Crts y Latus Root @7 750
Chili Sauce
] Burnt Garlic Vegatabh Soup @ 600 Soveat
with choice of Tofu or
Eipw Togarashi Chicken & Leek Yakitori 850
* with Siracha Sauco
680cal
y @ Crispy Wasabi Prawn #® 875
with Mongo souceo ond scallion

@vey #Egg (@ mon- veg
() Grten (1) Dairy (89 seotoag () wats (F) soy () Mustard / Mimare Seeds &3 Fish
(55 paek () Sessme Seads () Coreal (D)) €gg (i) soifes () Peanut

The abewve prices o in inden Rupees. Lecal toxes and sendos charges ore eatrg o applicable.
Floase ot our collaogus know if you huve ory spocis del ory seguiremonts.



NOETH-W EST
FRONTIER AND BENGALI

¥ Malai Broccoli @) @
Tender florots in o craamy, spiced souce, .
%T:g induigance with healthy goodnass

& Asparagus aur Mattar (0
ki Galouti
Velvaty, spicod poatties blonding tender

asparogus and sweet peos in a malt’in-
your-mouth axperence
281 cal

8 Aloo Akhrot Dilnaz @&
Savory, spiced potatoos malidad with
aromatic walhiits for o rich, Alovorful tviet
420 cal

Dahi ke Kebab ® ©
Craamy, spicad yogurt pattios with a crispy
axterior and o meit-in-your-mouth center
106 cal

Zafrani Malai Paneer Tikka 0 @
Succulent paneer marinated m saffrorne
infusiad cream, m to pdrfllr:ﬂ'th
350 cal

18 Vegetarian Kebab & [ @

Platter (2 pes sach any four)
738 cal

® Paneer Makhaoni 1 @
Soft panesr cubes simmered in arich,
creamy tomato-based suuce with a hirt of
SpICe. S '
8§20 cal

® Makhmaili Kofta Curry 0 @

Velvety, spiced cheese dumplings in o
Creamy Curry souce

40car

INR INR

950 | @ Afghani Murgh Tikka @ @ & © n2s

mouullmehctmmmwnufmmm
of yogurt and spices, grilled to tendar parfaction
480 cal

950 | @ Gondhoraij Fish Tikka = @ 150

Tondoer fish mmwhwﬁymmw]m
grillod to o smoky perfaction
520 cal

Tandoori Pomfret & .0 1225
Flavartul charrad fish marinated in vibront
950 m und grilied to crispy pertection

Tandoori Jhinga Nisha @ @ @ 1250
Juicy prawnd mannated in aromatic spices "
950 u&qgrmumumx. charad porfection
cal

| @ Lamb Galouti Kebab ® @ 1250
Mait-in- your-mouth, exquistely spicad minced

950 lamb patties. cooked to porfaction

640cal ID, G

v | @& Mutton Seekh Kebab ) 1250
Juicy, spicad mincod mutton skowers, gnund

to smoky perfection
1250 640caliD, G

& Kebab Plattor (2 pos cooh any tour) ®aHT 1450
1080 cal

960 | @ Chingri Malai Curry @ 0 . 1250
Succulant shrimp simmeored in o rich, creamy
coconut souce with subtio spiced

598 cal

@ Bengali Macher Jhol = 1250
950 Spiay, tangy fish stow simmered with potatoos
wwmm in o fragrant, traditional gravy

Blveg ¥y [AlNon- vey
(@) Gloten (1)) Dairy (G Seafoons 1§ uts ) Soy (8) Mustard / Mestars Seods (K3 Fish
151 pork () sesame spesy (A) cerear () tag (5) sultives (§7) Poanit
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