[LUNCH__ 2

BEGINNINGS

Choose 1
Crispy Yam Chaat ® 9-Spice Chicken Kebab @
crispy yam, tamarind glaze, beetroot yogurt 9-spice marinade, mint crema, pressed yogurt
Watermelon & Feta Kachumber 7 @ Curry Leaf Calamari

spiced watermelon, feta, mint, citrus dressing crispy squid, curry leaves, green chilli, lime

Roasted Garlic Paneer Tikka %7 @
Pressed Yogurt, garlic spice marinade, onion laccha

THE MAIN EVENT

Choose 1
Charred Paneer Makhani 7 @ Konkani Prawn Curry @
Roma Tomato, Fenugreek, Butter naan Kokum, Bydgi Chilli, Steam Rice
Kadak's Butter Chicken @ Smoky Lamb Vindaloo @
Kasuri Butter, Charcoal Grill chicken, Toddy Vinegar, Ontario Lamb, Butter Naan

Garlic Naan

FINALE

Choose 1
Baked Khoya Gulab Jamun Nutty Rasmalai
warm baked khoya dumplings soaked in saffron | soft ricotta dumplings in sweet saffron milk,
syrup, finished with pistachios and cream finished with pistachio and almond crumble

Seasonal Sorbet
light, refreshing fruit sorbet made with fresh seasonal
ingredients

J
Vegetarian @
Notify us of allergies, if any

@ Gluten Free 18% gratuity will be added to tables of 6 or more



DINNER

345

Plus taxes

BEGINNINGS

Choose 1

Garden Leaf Pakora "1 @
crispy seasonal greens, sweet onions, tamarind
chutney

Watermelon & Feta Kachumber

®

spiced watermelon, feta, mint, citrus dressing

Saffron Malai Paneer Tikka "7 @
saffron, pressed yogurt, green cardamom

THE MAIN

Choose 1

Truffle Dal Makhani %7 @
Slow cooked Black Lentils, truffle Oil, jeera
rice

Paneer Karahi

®

Peppers, roasted karahi spice, butter naan

Nashville Chicken Tikka @&
tandoor-grilled chicken tossed, Nashville chili
butter, mint crema

9-Spice Chicken Kebab @
nine aromatic spices, Lime, cilantro crema

Thecha Calamari
green chili thecha aioli, cilantro, white pepper

EVENT

Goan Coconut Shrimp Curry @
kokum, coastal spices, steamed rice

Sous Vide Lamb Korma @
Bone-in Lamb, Cashew garlic naan

Kadak's Butter Chicken @
Kasuri Butter, Charcoal Grill chicken,

Garlic Naan

FINALE

Choose 1

Gulab Jamun Créme Briilée
Gulab jamun went on vacation to France and |
came back tanned

Inferno Chocolate Mousse Cake
dark chocolate mousse with subtle red chili
heat and cocoa crumble

0Old School Malai Ice Cream
creamy slow-churned traditional milk ice cream with a

rich, nostalgic flavour of nuts and cardamom

Vegetarian
@ Gluten Free

@

Notify us of allergies, if any

18% gratuity will be added to tables of 6 or more



