WINTER APPETIZERS FOR PAIRING WINE

“PINZIMONIO" FRESH VEGETABLE SALAD wWiTH MASALA SALT
KHEDAT 4w I P TH BV 4 BT—=d” FU—THANE~wFT I
W B b7 7 — MO A LU TN & AR 2T

BURRATA CHEESE anp STRAWBERRY witH HONEY CLOVE VINAIGRETTE
TIvT 4 —FEE BEL/0—TOT4 Ry b
BPHBP LN L WERED VDT T v T —RF— R DI

CHICORY, BLUE CHEESE ano FENNEL SALAD witH GRAPE SHERRY VINAIGRETTE
Fa)—,TN—F—=X Tz RVDYTH ez —0T 1571y b
T SHFBEHOF—X [HFOFZE] Ln—T ORLHRENY T 5

CRAB TARTAR CRAB MEAT MASALA WITH TAMARIND, GARAM MASALA OIL

T ABEDFZ)VE L
BV RI)—RAR BT Lh~HTHA N

“TXANGURO™ CRAB GRATINE BAKED CRABMEAT AND MUSHROOM IN SHELL
Fxrru" HRAUAEEHEDO ST X2
BLEOEWREHUADRE RS T4

ASSORTED CHEESE PLATTER wiTH BITTER ORANGE JAM
F—RT T H = 3EEOF— AL EE—FH LY - Py A

STARTER

DAAL SOUP AN INDIAN AUTHENTIC LENTIL SOUP
H— VA —TF
SFHOWMEE Y A EST-ELNA—T

BUDDHA BOWL S‘ALAD\ GREENS, QINUA,FALAFEL AND WINTER VEGETABLES WITH TAHINI DRESSING
KW EBMOT v XKL « 5K
KWELE—YDXFXT, 77772 NDAST- TN =% 5358 SAUZL=RLy U

1200

1500

1300

1700

1800

1700

600

1600(FULL) / 1300(HALF)

¥ 500 service charge will be added to your bill. TIHNRZFICT, =X F ¢y —T5 0 OHAEEBSE W& ET,



TANDOOR

TANDOORI CHICKEN OUR SIGNATURE DISH, LOCAL CHICKEN MARINATED WITH SPECIAL MASALA, ROASTED IN OUR CLAY OVEN

F R —F X 2o w ¥ TR, Va—v— R bh < BEE TR S B v F—

TANDOORI OMI-BEEF SEASONED WITH ROASTED GREEN TEA MASALA
W IRRE TILAET o 7D H v R—)L si2LviEs Lo~y

CHEF'S TANDOORI PLATE ASSORTED MEAT, SEAFOOD AND VEGETABLES
V2T RAE U R =T L— R plELI, BEOS Y R R A

LAMB SEEK KEBAB MINCED LAMB SKEWERS SEASONED WITH HOT SPICE (2PIECES)
D L= 78T AL DM A M Ui Ao ol % 7 L

GHEE ROASTED CAULIFLOWER sPRINKLED WITH HOT SPICE AND FRESH HERBS
HVTIZT—=DF—+ B—A N mELvxsruy hEFahDR oA

TANDOORI SALMON INFUSED WITH CUMIN AND HERB SAUCE
BASZT P —F L DH Y R—) T2 g 2cFELBEX FIFE LT

TANDOORI OMI-DUCK witH MUSCAT BAILEY A CHUTNEY

ITITHE D& o R—/L BIEER L5 OF ¥ ¥ *
7 U T D WSROI OMIA 2 1 T 5 2 LT, BRABHESEE L

ADD swaos. v—asmcss ze 7 =

MASHED POTATO Bk U R ED~ v v = KART b 700
MASALA FRENCH FRIES =% 5 « 7L > F 754 600
MUSHROOM PORIYAL = v > = L—ADHE Y L 600

CHUTNEY ano ACHAR svvxersv—n

MINT 2 > FDF ¥ % 500
SEASONAL ZEHiD T v 7 % 600

OYSTER ACHAR #tiED 7 F ¥ — /1 700

2pieces (1 AHi) 1500

4pieces (2 AR 2800

3600

2400

1800

1600

2000

2200



CURRY
FOR NON VEGETARIAN

HAKATA-WAGYU CHETTINAD CURRY COOKED WITH ROASTED AROMATIC SPICES @ &
HEREDTF =T 4 F— KW L— @< il 2 2SI L—

HIROSHIMA-OYSTER AND MUSHROOM KERALA CURRY
JIRBFEI X EEHEDT T T — nxLHOSHTE< VRBLERA Y RO~ AL Kk L—

BUTTER CHICKEN 0uUR SIGNATURE CURRY, COOKED WITH RICH TOMATO
IWNE—F X T b FELBEE LFEF X% b~ b EAS—THAAEY v Fiah L—

BEEF KHEEMA CURRY COOKED WiTH SZECHUAN PEPPERCORN MASALA @ &
UL E—7 F—< I L— migo~y>

KALE-SAAG CHICKEN cOookKED WITH SPINACH AND BROWNED ONION SAUCE
=L — T F X L— 0w — A LE I RAR, FRLE Lo DERAALED L—

GINGER LAMB COOKED WITH FRESH GINGER MASALA, ONION AND TOMATO &
DV X —T A S AADSREEEOR HRE DS L—

GOAN PRAWN CURRY SIMMERD WITH COCONUT AND AROMATIC SPICES & @
WEDITT « Hl— 5950 0MEEEIHOAAS AL TSy Y CHIBAES L—

FOR VEGETARIAN

KALE PALAK PANEER INDIAN COTTAGE CHEESE COOKED WITH AROMATIC SPICES
INTG P IRZ— )V R LIESNAEDE 2L 9T — DT — RO Ao A b KT L—

PANEER MAKHANI INDIAN COTTAGE CHEESE WITH MILD TOMATO GRAVY
INE—)L e RO o J T —TF—RAD AT AN FTI Y —2 =7 bk~ hOH L—

PLANT BASED CHICKEN CURRY SIMMERD IN TANGY ONION AND TOMATO SAUCE
TTURR=AR « FHXUHL— Lo 0PwiEnEL hv NCRAAE Y 4 —H o F X H L—

BAINGAN BHARTA ROASTED EGGPLANT AND FRESH TOMATO MASALA
NRA T s NIV H BEOANTETToL o1 AE—F—RIEX T L b= hOB L—

DAL TADKA COOKED BLEND OF LENTILS CURRY FINISHED WITH GHEE AND CUMIN
Il e BRI sHomzslvGa¥—E s3I0 o— FTRY ST LEELVEOS L—

¥ 500 service charge will be added to your bill. TIHNRZFCT, Y EAF ¥y —V5 0 OMEHEMSE CWZEEET,

é . spicy dish

2200

1800

1900

2100

1800

1900

2000

1600

1800

1700

1600

1600



NAAN BREAD

‘BRILLAT SAVARIN' CHEESE NAAN OUR SPECIAL STUFFED NAAN (2PIECES)
TUY P T 7T e F—RF Y Fhdem TR L 27 O b BRI

BLUE CHEESE NAAN OUR SPECIAL STUFFED NAAN (2PIECES)
TN—F =X« F U i BFUROTN—F— 2 [EROWZE] #EH L1z, <A L FRRbNOF v

MUSHROOM CHEESE KURUCHA OUR SPECIAL SEASONAL NAAN
TV A= ATF =R TILTF X FeRIAF D A R LI T L v e D e T AR DS

PLAN ZL— 600 / GARLIC #—VUw2z 700 / BASIL S 700
ROTI w7 ¢ 550 / CHEESEKULCHA F—X7/LF% 850

RICE anp BIRTY ANI +2 ki czez 4 54 2im

PORCINI MUSHROOM BIRIYANI cOOKED WITH AROMATIC SPICE AND FLAVORFUL BASMATI RICE
ANF—=HDOEY¥=
FYRWKRNLF—=HRAoT2A v ROREAR TR, WIERFY LERERASRAL AL L HITBELALITEEN

PRAWN BIRIYANI cOOKED WiTH AROMATIC SPICE AND FLAVORFUL BASMATI RICE
MBEDOE D Y= 25 ok OWE D Ao 121 > RO E A% TR

CHICKEN BIRIYANI cOOKED WITH SPICY CHICKEN AND FLAVORFUL BASMATI RICE
FX Y V= 2 o BT OF F L DASTEA v RO E AL TR

LAMB BIRIY ANI cOOKED WITH TENDER LAMB CHUNKS AND FLAVORFUL BASMATI RICE
FTLEY V= 2om< 280 v T BADASTEA o KO E AR D

BASMATI RICE 550
INART L TA A

SAFFRON RICE 650
Y7774

RAITA 545 4o vxosroa—rrr

MINT CUCUMBER RAITA =D U &I FDTA X

VEGETABLE RAITA XY ¥ 7V T A &

500

500

1200

1000

1300

2000

1900

1900

1900



SEASONAL DESSERT

[N

CHESTNUT ano CHOCOLATE MONT BLANC 1000
ML FaalL—rDELT T

S5 MEE D, HEARPE FIZEL F 3 2 L— R &0 L e 75
SUPER LA FRANCE PEAR witH CHANPAGNE GELATO PARFAIT 1200
IWBRKET A—R—F T T RALET -+ VXU RVDODRADNRT =

BONTRERKLFVEY OA—R=FTF 2L KOPRY Y A —=a2 LY =27 — O T =

CLASSICAL DESSERT

NEWYORK CHEESE CAKE witH ADO-BERRY SAUCE 1000
NY F—X =% 7 FR_Y—Y—2

MANGO KULFI 1000
~ A=) T 4

ICE CREAM anp SORBET

VANILLA 500 MANGO 500
N=F < d—

CHESTNUT 500 PASSION 500
5 Ny ar7Zn—y

GREEN TEA 500
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