
Dahi Puri 

Dahi Ke Gucchey

Marinated Chicken Breast with Cheesy Marination,
Green Chili Cardamon Essence

Tender chicken thigh, marinated in aromatic, Punjabi 
spices and charcoal-grilled

Tender marinated French cut lamb chops, infused 
with Punjabi spices, cocktail chutney

Minced lamb blended with aromatic spices, 
skewered and char-grilled

Jalebi Chaat topped with dates and mint chutney

TO START

20% gratuity will be added to all checks.

= Signature Dish = Dairy = Gluten = Nuts = Sea Food 

COLD & LIGHT

Dahi Puri, Aam Papad Puree, Micro herbs 
and edible flowers

16

VEGETARIAN

Char-grilled paneer cubes stuffed with spiced nuts 
and herbs

25Bharwan Paneer Tikka Tandoori Malai Mushroom 
with Truffle Sauce 
Charred Seasonal mushroom with Malai Marination 
truffle oil

28

Kulcha, burrata, dehydrated tomatoes, Dhaniya chutney 

18Dehydrated Tomatoes & 
Burrata Kulcha 

Curd Paneer Cheese Rolled Kataifi Beet and 
pomegranate glaze

20

SEAFOOD

 Mustard Marinated Red Drum Fish, Ground Spice

 
Scallops with Mangalorean sauce and Malabar spice 

 
Lobster poached in butter, served with curry 
leaf–infused yogurt emulsion

Kudla Coast Scallops 

Poached Lobster Royale

28

28 35Tandoori Macchi Tikka

POULTRY
Chicken Malai Tikka 30 30Murgh Angara Tikka 

LAMB & MEAT
 Masaaledar Champaan 48 38Lamb Seekh Kebab 

Delhi Belly Aloo Tikki 
Crisped potato cutlet, layered with Delhi chaat spices,
date chutney, and cool yogurt.

16

SPECIAL

Monkey Bread 15  Sanjh Crispies 15 

Savoury pull-apart bread served warm with 
whipped butter and podi masala

Crunchy, flavorful snack bites

Deconstructed Jalebi Chaat 16

Green Spinach, Figs, Hand Pounded Indian Spices
24Saag Anjeer Ke Kebab

=Contain Egg

Assorted Fried Seasonal Leaves Crisps, Served 
with Sweetened Yogurt, Tamarind Chutney, Mint Sauce

Patta Chaat 16



Peas and fenugreek leaves, Cashew nut cream sauce

Yellow lentils, tempered of spices and ghee

Creamy black lentils simmered overnight

Rustic mustard greens slow-cooked with hint of 
butter, served golden cornmeal (makki) roti

Basmati layered with chicken, saffron, and Awadhi spices Basmati rice slow cooked with garden vegetables, 
aromatic spices and herbs

Tandoori Bread

Garlic & Chive Naan

Butter Naan

Laccha / Pudina Paratha

BIRYANI & RICE
 

 

SIDES

MAINS

 

Chilean seabass Served With coconut-moilee sauce

 

 
Punjabi Style Eggplant Mash

 

 

 
Prawns, spiced mango and coconut sauce, Guntur
Chili

Meen Moilee

Matar Methi Malai 

Anar Mint Raita   

30

48

5

Punjabi Dal Tadka 

Dal Makhani

Raw Mango Prawn Curry 

Baigan Bhartha

Burrani Raita

45

30

23

23

5 

= Signature Dish

20% gratuity will be added to all checks.

 Sarson Ka Saag with Makki ki Roti 40

 Lucknowi Murgh Biryani 35   Vegetable Biryani 30

BREADS

 

Makki ki Roti

Khamiri Roti

Masala Roti

5

9

7

10

8 

7

8  

Sliced  Salad

= Dairy = Gluten = Nuts = Sea Food 

SEAFOOD

 

A coastal indulgence crab roasted ghee masala, served
alongside idiyappam.

Karavali Crab Ghee Roast 
& Idiyappam 

45

CHICKEN

 
Tandoor-roasted chicken, tomato-butter sauce, 
spice and cream 

 
A Punjabi classic, slow-cooked chicken curry

New Delhi Butter Chicken 38 Beliram Chicken 35

LAMB & MEAT

 

 

 
Seared Wagyu beef, crusted with Tellicherry pepper, 
green peppercorn sauce

 
Slow-cooked meat curry, house spices

 
Spiced minced lamb and tender liver (kaleji)
cooked in aromatic Mumbai-style masala,
served with soft buttered pav

Meat Curry 

Tellicherry Pepper Wagyu 80

45 Keema Kaleji Pao 45

 
A whole baby goat leg, marinated overnight in a fragrant Awadhi spice blend, then slow-roasted in
the tandoor to achieve succulent meat and smoky depth.

Sikandari Raan – Awadhi Royal Roast (24 Hour prior order) 125

Laccha Onion 5 7

Regal comfort food featuring slow-cooked golden lentils and basmati rice infused with 12 + premium spices, cumin,
mustard seeds, turmeric, ginger, garlic and kasuri methi

 Khichdi Of India 30

VEGETARIAN
 

House made paneer cubes, Sirka onions and
subtle spice

Paneer Khatta Pyaz 35Kofta Duo 
 

35
Dumplings served with a pair of contrasting 
Makhani Sauce

Steamed Rice 5 Cumin Rice 5 

 
Chickpeas, Spices, Leavened Bread, Dilli
Mayapuri style

Pindi Choley 28

Okra, Shallots, Tomatoes, Spices
 Bhindi Do Payaza 30



 Slow-reduced milk fudge infused, Callebaut Dark Chocolate decadence.

Carrot Pudding  

Homemade Kulfi ,Saffron Falooda, Rabri Snow 

DESSERT

 
Betel leaf, Sweet Supari , Meenakshi Chutney ,Gulkand Ice Cream 

 
Pistachio Cake, Sweetened Cheese, White Chocolate Mousse

 Kulfi Falooda 

Paan Cassata

Gajar Halwa

Rasmalai

25

25

30

25

25Kalakand Decadence

20% gratuity will be added to all checks.

= Dairy = Gluten = Nuts
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