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PINEAPPLE & PASSIONFRUIT DAIQUIRI

Captain Margan Bum, Pincappls, Toamed Cand Bimers

SPICY PINACOLADA
Captain Morgan Ram, Fineapple, Covonut, Cream, jaggen Vanilla, Spioe Biters

WATERMELON & APEROL MARTINI
Srmirnoff Vodka, Aperol. Vermesth, Watermelbon

Gordona Gin, Orange, Elderflowe r Cordial. Mousemade Vermouth

3

%r ORANGE & ELDERFLOWER MARTINI
|

@ POMEGRANATE & GRAPEFRUIT MARTINI

Lh 1]

450

a0

430

Gordana Gin, Minl Lesved, Grapelrei, Pomogranse, Gingee, Jagpery t-n
ALL SPICE - OLD FASHIONED -
Black & White Whiskey Jagpery, Ginger All Sploe Biten o
1 BLUEBERRY WHISKY SOUR
J:? Bilack & White Whiskey, Triple Sec, Egg-white, Hlucberny i
ﬂ% MELON BELLINI
% Chandon Sparkling Wine, White Wine, Cardamom, Bitiers, Musk Melon b
SMOKED SANGRIA
GF  mmoked Red Wine, Whie Wine, Fruits e
LOW ALCOHOL COCKTAILS
MUMBAI MULE
Dash of Smimef Vodka, Gingerale. Jaggery. Coconat Water o
% SUMMER GIN FIZZ 100
% Gordome Gin, Tonic, Cocumber, DIl White Wine
ORANGE & CRANBERRY F1ZZ 500

o=

Campari, Aps ol Orange, Cranbe rey Juice

SWEET &£ 50UR JULEP
Black & White Whitkex, Smeoked Salt. Pomegranate, Cusember, Ming

==
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SCOTCH WHISKEY

TEACHERS HIGHLAND CREAM

JOHNNIE WALKER RED LABEL

BLACK & WHITE

BLACK & WHITE 12 YO

J&EB RARE

JOHNNIE WALKER BLACK LABEL

CHIVAS REGAL 12 YEARS

MONKEY SHOULDER

CHIVAS REGAL XV

JOHNNIE WALKER DOUBLE BLACK

JOHNNIE WALKER GOLD LABEL

JOHNNIE WALKER 18 YO

JOHNNIE WALKER BLUE LABEL

180

310

310

400

420

520

520

580

580

480

a8

1250

1180
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SINGLE MALT WHISKEY

GLENKINCHIE 12 YO

GLENFIDDICH 12 YO

TALISKER 10 YO

GLENMORANGIE ORIGINAL10 YO

SINGLETON OF GLENDULLAN 12 YO

/B LAPHROAIG 10 YO

)% SINGLETON OF GLENDULLAN 15 YO
% LaGAVULINI6 YO

WHISKEYS OF THE WORLD

B JIMBEAM

B )amEsoN

PAUL JOHN BRILLIANCE

PAUL JOHN EDITED

PAUL JOHN BOLD

JACK DANIELS

MAKERS MARK

&30

&80

g

7o

Wi
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300

1 1

e

350

410

510

e



VODKA

SMIRNOFF
ABSOLUT

KETEL ONE

CIROC
BELVEDERE

BELUGA CELEBRATIONS

o
b
o
o ¥ GREY GOOSE
|
%
B

o @’3 GORDONS
o BOMBAY SAPPHIRE
o TANQUERAY
a4 % HENDRICKS

os .‘g'j' TANQUERAY No. 10

o /’g BOTANIST

MONKEY 47

rad

30

1BD

530

20

80
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180
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DESMOND]JI

JOSE CUERVO SILVER

]DSF CUERVO GOLD

PATRON SILVER

OLD MONK

BACARDI CARTA BLANCA

CAPTAIN MORGAN DARK

HAVANA CLUB 3 YEAR OLD

MOUNT GAY SILVER

200
480
480

Y80

240
140
240
320

400
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COGNAC

@ MARTELL VSOP 820
% HENNESSEY VS 420
LIQUEURS & APERITIF
fﬁ KAHLUA 120
% BAILEY’S IRISH CREAM 380
’{g MOLINARI SAMBUCA 86
?f@j COINTREAU 400
% MARTINI maﬁcb «00
/& MARTINI EXTRA DRY 400
E M;RRTINI RDS.S(} 400
@9 MOLINARI LIMONCELLO DI CAPRI 420
Q:: CAMPARI 480
550

B

Q JAGERMEISTER
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KINGFISHER PREMIUM

KINGFISHER ULTRA

BUDWEISER

HOPPER WIT

HOPPER BLONDE

140

180

340

a0

SPARKLING WATER

HOEGAARDEN 180

CORONA 580
AERATED BEVERAGES
@’5 COKE 100
% DIET COKE 106
Fg SPRITE 100
E«? STILL WATER 120
i

=

SVAMI TONIC WATER

RED BULL

ne

120
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NO ALCOHOL COCKTAILS
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EUCUMBER £ BASIL SMASH
thes, Basil Glingerle, Coconut Water

VIRGIN GRAPEFRUIT COBBLER
Fresh Grapefruit. Pomegranate, Sea Salt

MANDARIN & CHILLI

Onn@n k'rmm;nm Mimt Leaves, Housemade Chilli & Bell Pqpp!'r Cordial

INDIAN GDDSI:. BERRY CﬂﬂLl‘R
Amila, Apple. Cranberry Juice, 5moked Sal

LY{ZHEL & LEMONGRASS CCII.'}I.'L-.R

Lychee, Lemongrass, Musk Melon, Housemade Chilli Cordbal

STRAWBERRY & RASPBERRY ICE TEA

Strawberry, Raspberry, Grape, Cold Brew Tea

TROPICAL ICE TEA
Pineappie, Dill, Cardamom, Cold Brew Tea

50

250

150

250

250
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COFFEES

MOCHA

CAPPUCCINO

LATTE

AMERICANO

HOT CHOCOLATE
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ASSAM

DARJEELING

ENGLISH BREAKFAST

KASHMIRI SAFFRON KAHWA

JASMINE GREEN TEA

ORGANIC GREEN TEA

CHAMOMILE

........
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WEEKDAY LUNCH PLATTER VEGETARIAN 550
Papdi Chant | Waterchestnut and Sweetcorn Tikki | Sago Vadi |

Mixed Vegetable Jaipuri | Yellow Dal | Steamed Basmari Rice | Roti

Lemon and Pistachio Tart

WEEKDAY LUNCH PLATTER NON-VEG e

Papdi Chaat | Waterchestnut and Sweetcorn Tikki | Hamour Tikka |
Chicken Tikka Masala | Yellow Dal | Steamed Bazmaii Rice | Roti
Lemon and Pisiachio Tart

TASTING JAIN 850
Orange and Goats Cheese Salad | Bhure ki Khees | Tandoori Broceali |
Nehra Place Panecer Makhani |Yellow Dal | Khichdi | Roti

Gulab Jamun Pannacona

TASTING VEGETARIAN 8so
Orange and Goats Cheese Salad | Paneer Panch Phoran | Sage Tikki | Tandoori
Broecoli | Lotus Root Kofta | Dal Haveli | Kashmiri Tehari Diryani | Roti

Gajar Halwa Crumble

TASTING NON-VEGETARIAN ¥50
Orange and Goats Cheese Salad | Dungar Chicken Tikka | Lamb Seekh | Tandoori
Broccoli | Raw Mango Prawn Curry | Dal Haveli | Kashmiri Tehari Biryani | Roti
Gajar Halwa Crumble

TASTING SEAFOOD 1400
Calicut Lobster Bisque | Soft Shell Crab | Kochi Calamari | john Dory

Moily | Raw Mange Prawn Curry | Salmon Kedgree | Peshawarl Maan

Yuzu Lime Mousse

BEWE. VARAE A% APPFLIGANAED | WE REWY & VBN BEEYICT CEAERD

wisan avainaniy JiFf Tt " paie FPROFABATIEE EVAILEELE '
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- % CHAAS . n 140
Buitermilk, Coriander. Chilli

. E% SOL KADI b
Kokum, Cocomut Milk

a1 Egg JAL JEERA -
Cumin, Amchur

;g@ SOUPS and SALADS

................. vEiSGITadram RN R AR AR SRR R R TARE L AR A A N R R IR R

SAMBAR souUP et
Moringa Bean, Pumpkin, Carrot 4

GREEN PEAS sOUP

&
" E% Truflle oil U
¢

ORANGE AND GOAT'S CHEESE SALAD

Yellow Chilli L

----------------- WM VISETARBIAN

Mative Crab, Fennel

CHICKEN MORINGA BROTH 80

o ij CALICUT CRAB BISQUE 180
'{b Bayleaf, Black Cardamom

J’“ NIHARI SHORBA T80
D Baby Lamb Shank, Barley



@ CHAATS

.......................... WO E T & B | B B e e e SR AR S R LSRR LRSS RS R
a SWEET POTATO BRULEE 140
b Cinmamen, [ndian Sweet Potato
di % KOPRA PATTICE ™ $5e
Porara Cake, Cocomut
- % BHUTTE K1 KHEES ] 170
1) Sweetcorn, Hing
- % DAHI BHALLA ’ S
Sweetened Yoghun, Chutneys
i PUNJABI SAMOSA CHOLE
- &{j Spiced Chickpess . -
i & DILLI ALOO TIKKI ) a0
Potate and Green Peas Pany. Spiced Chiclgpeas
” E TANDOORI ALOO CHAAT 240
Tandoori Potato, Sweet Patate, Yoghurn, Chutneys
s % BOMBAY BHEL 100
Puffed rice, Millets, Makhana, Channn Jor Garam, Onion, Chut ney
DIET BHEL
» & Pudlied rice, Millets, Makhans, Channa jor Garam, Onisn -
= fgﬂ I‘APDI_’CII_.H.AT 166
Savoury Biscuit, Yoghurt, Chutneys
SEV PURI
" ﬁ h Patara, Meong. Chulmeys ” -
" ﬁ % DAHI PURI _—
Sweetened Yoghun, Chatneys
. ﬁ ﬁ PANI PURI g 0
Sweet and Spley
BEVE TAREL AR EFFLITERAE 0 WE GEVT & TN BERFIEE waEes
widas avaiianes @ ameze g0 sats pREBRatEE avarinBE |

L]
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LOBSTER PATTI SAMOSA
Mative Lobster

4y o
. ﬂ 'eyj KHEEMA SAMOSA ik
43

Muanon Minee

CHICKEN NUKTI BOTI RA) KACHORI

Housemade Kachori o

GOVE, TAZEE A APBLECARLE | =0 RE¥Y & 1OR REBYICE CHABRGE

vigam avaiiame @ dmer F daiw seEeasstios svenaeut |
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TANDOOR

« YEGETARIAN

GUNPOWDER BABY POTATOES

vigaw avaiasne

seicy

o6

M PEEPABATION AVAILLBLE j

{% 330
Molgapudi
MUTTER PANEER SEEKH 560
Fresh Green Peas, Malai Pancer
TANDOORI MUSHROOM "E0
Kaffir Lime
ALOO POSTO SEEKH 540
1 Potato, Poppy Seeds
# BEETROOT AND PAPAD SEEKH 540
4 Beetroot, Potate, Spicy Poppadam Churra
& CORN AND GREEN ONION SEEKH 540
Scallion, Raw Mango Powder
J} TANDOORI BROCCOLI 180
Chilli Dipped Broccoli, Chilled Créme Fraiche
{l’% PANEER PANCH PHORAN 180
Onion Seeds, Mustard Seeds, Cumin, Carrom, Fenugreek Seeds
@ PANEEER DORI KEBAR 580
Hand Crumbed Paneer. Dill Leaves, White Spices
GOWE. TANES 4% aPPLICABRLE | WE LEVY & 108 SERVICE CEABGE
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AMRITSARI FISH TIKKA
Indian Basa, Ajwain, Coriander Root 380

Arabian Sea Spotted Grouper, Fresh Turmeric 449

FISH AND PRAWN SEEKH
Hand Flaked Seafood 440

TANDOORI SALMON
Scoitish Salmen, Bumermillk, Dill 480

" o
% HAMOUR TIKKA
<
¥

TANDOORI PRAWN
Green Garlic, Spring Onion <20
Chicken Breast o

DUNGAR CHICKEN TIKKA
Chicken Thigh. Ceal Smoke w0

CURRY LEAF CHICKEN TIKKA

é\ BLACKPEPPER CHICKEN TIEKKA
¥

Chicken Thigh. Curry Leaf Rub %0
e HALF TANDOORI CHICKEN
ﬂ Bhatti Maszala 440

DUCK SEEKH
Orange Chunda 480

First Press Lamb Leg 480

DORI KEBAR
Mumon Leg Paé 420

n

{;;?
Q
h LAMBE SEEKH
¢

g
- 8
g

GRVT Taiis af aFFLICA®RLE | Wi LEVY & T0N SEEVICEN CHARSE

VESAS aVAiLABLE F AEREY f sais PEEFARATION avaiLasil ||



/%\ TAWA and STIR FRY

W ARET RN s e e e et i P Lt s s s s e
i E’? DAHI KEBADB i
Fig Compote
i % MUSHROOM GALOUTI 540
Piper Pepper. Coal Smoke
. Eg GOAT'S CHEESE PEPPERS B 3G
f Bhavnagari Chilli
o ; HARA BHARA KEBAB 320
.,J Spinach, Green Peas
- ‘{V‘I} PLANTAIN TIKKI 130
Cumin, Fennel, Sour Cream

SAGO VADI
Red Cabbage, Potato

-1 F 320

WATERCHESTNUT AND SWEETCORN TIKKA 330
Yellow Chilli, Raw Mango

o7

Yam, Mustard Leaves, Spinach

” {ﬂ‘ﬁ SURAN SARSON GALOUTI _
b

PAV BHAJI

Truffle Burter

o 380

BO¥E TARLY A% APFLICANLE I = REV¥Y & 19% JUEYIEL CHARGE

ViAW AVAILABLE ' LL AL " JANN PREFARATION AvAlLABLE j

o8&
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JOHN DORY MOILEE
Filleted Fish, Coconut. Tamarind, Green Chilli

KDCH[ CALAMARI

Mustard Seeds, Red Chilli, Curry Leaves
MALABAR JUMBO PRAWN
Curry Leaf, Coconut, Prawn Jus

SOFT SHELL CRAB

Butter Pepper Garlic

CHICKEN PATTICE

Resemary, White Pepper
MAKHAN AND CHICKEN
Hand Pounded Chicken Cutlet, Unsalted Butter

I(lll' ['Mﬁ. G!{DT.’A LA

Hand Ground Mumoen, Egg White

Mutton, Barle]r. Lentils

DU’CK GA I..CI UT]
Homemade Orange Marmalade

Tl R R RN R U

480

380

H80

480

%0

190

440

MUTTON KHICHDA

440

440

SOVY. TARES A% abPurgabnl | wE AEVY & I3 SEDVIED Cnadalm

Vidas aVaiLaBLE F LTI f dain PREPABATION AVAILABLE j



/P&\ CURRIES and BIRYANIS

NEHRU PLACE PANEER MAKHANI
Sundried Tomato, Malai Paneer

an 440

PALAK METHI PANEER KOFTA 440
Garlic, Kavuri Methi

LOTUS ROOT KOFTA
Hung Curd, Cashewnut Paste, Red Chilli

a3

Baby Aubergine. Peanuts, Gramilour

E;j KOLHAPURI PITLE BHARLI VANGI P S

‘E?j 7/ KATHAL ROGANJOSH # o
Maby Poratoes, Mustard Oil, Ratanjol

)ﬁ UNDHIYU WITH LENTIL KHICHDI P
Papdi. Plantain, Sweet Potato, Yam, Aubergine, Muthia

= er ; EXOTIC VEGETABLE JAIPURI ) 420
Babyearm Zucchini, Broccoll, Fremeh Beans, Bell Peppers

= Q‘% MANGO PINEAPPLE CURRY & o
Coconut, Raw Mange, Pincapple

. G GUCCHI BIRYANI 480
Morels, Aged Basmati Rice

i é@ KASHMIRI TEHARI BIRYANI } 440
Vegetables, Paneer, Broken Nuts, Raisine

i @ h KHICHDI PLATTER ) 440
Papad Chura. Pickle, Ghee, Kachumber. Dahi

ST TEEEY AR BFFLEIANLE 1 W0 AEYY & 10N RENYIDE CHAASRE

WSS AWAILAELE ' EEREY " T LT T T T |
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CALICUT KING FISH CURRY
Surmai, Curry Leaves, Raw Mango, Red Chilli

EAW MANGO PEAWN CURRY
Raw Mango, Coconut

SALMON KEDGREE
Mative Rice

é}\ CHICKEN MALWAN CURRY
Coconut, Chilli, Black Pepper, Clowves

ﬁ éL BUTTER CHICKEN

Tomsto, Cream

ﬁ% PRESSURE COOKER CHICKEN CURRY
[ Boneless Curry Cur

ﬁ@: HOMESTYLE MUTTON CURRY
On-the-bone, Pressure Cooked

Q #FBRICK LANE MUTTON MADRAS
Boneless Leg Meat, Curry Powder

AWADHI RAAN
Saffron. Potli Spice Rub

Almond Milk. White Pepper. Broken Nuts

¢

&k

ﬁ% SUFIYANI CHICKEN BIRYANI
1o

DINDIGAL MUTTON BIRYANI
Curry Leaf, Chilli, Native Broken Rice

av0

540

&20

510

510

580

s80

1280

540

580

GOWY. TANES A% AFFLAICARLE | Wi LEWY & VFS RESVICE CHABDE

Fisas AvaiLamui ’ BBV _" dklE FRIPARATIODN AVAILAELE lI
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SMOKED AUBERGINE BHARTA
o % Black Cardamon Smoke F 0
YELLOW DAL _
" Mixed Yellow Lentils )
DAL HAVELI
o % Black Urad, Ghee Mo
i STEAMED RICE
o ‘ﬁ Agel Basuasil F 320
ANAAR RAITA s
il {I“j Black Salt, Cumin, Pommegranate I
QUAIL EGGS CURRY
e ‘f% Tomate, Onion N
PAPAD
or E P #1 80
o % :n?ar:;lwmu "l w0
ROGANI ROTI
» G- Whole Wheat, Chilli Oil Rub -
MNAAN
b @ Q Refined Flour L
. ﬁ % PESHAWARI NAAN i
¥ Broken Nuts, Raisins, Jaggery. Cocoma )
GARLIC NAAN i
" Refined Flour
f PARATHA
L ﬂ % Whole Wheat ] W0

VL ARl A AaPFdalad 0 W WEFF A RN BRETIED dmalEd

vigam avarisnss I seiiw jarm PREeasATIen avaisans |
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41> DESSERTS

YUZU LIME MOUSSE

{EGGH
Green Tea Moss, Japanese Black Sesame Sponge
FLOURLESS CHOCOLATE BROWNIE
70% Chocolate
CHEESE CAKE oo
Light and Denze Cheese Cake
COCONUT AND MANGO TRES LECHES o

Buner Cake. Coconut Milk, Mango Paree

LEMON AND PISTACHIO TART
Lemon Curd. Fistachie Cream, Pistachio Sponge

GULAB JAMUN AND VANILLA PANNACOTTA

Vanilla Pod, Agar Agar

GAJAR HALWA CRUMBLE
Carrot, Broken Nuts, Raisins

CHARCOAL RASMALAL
Activated Charcoal

KULFI
Malai

OLD FASHIONED VANILLA POD ICE CREAM
Two Scoops

340

340

340

340

340

340

340

340

340

100

EeVYT. FAZLE A% AFPLICABLE | wE LEYY A 1N BEETICE CHAESE

FIGAS AVAILABLE ' LT LR f dkiE PRIPARAYIGH AVAIRABLE j



