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,Amuse Bouche

— Choase Any One —

Halloumi Fries & Yuzu Cream

Cirisp Cyprint Cheese | Yust-Citeus fnfusion | Zesty Chill Croam

Doubledvedged, golden Halloumi batons poired with a vibrant yucn-citrus emulidon,
levated by o bright green ohili infision for o sharp, vitrusy finlsh,
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Paneer 65 Arancini
Crisp Risntto Spheres | Temper-Spiced Cnttage Cheese | Miwted Eurevald Couli

Galilen-crusted Arborto vice spheres cemtered sith & pigueant Panver 65 vagont,
accompanied by a vibrant siit-cilontro ifusion for o refined
interpretation of fndo-fealian fusion.
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Appetizer
— Choose Any Fro —

Bhutta Ribs & Masala Chaas

Crisp Corn Batans | Spiced Buttermilk Glaze | Cultwred Foam

Previzimn-cut sweet coru batons fossed in o tespered bicttormith cunn glaze,
croumed with eurry leaf foam and served with o chilled mosala chaas shot,
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Gujarati Khandvi Cannelloni

Geraan Flour Feloutd | Aerated Coconur-Curd Core | Muslard Seed Teampering

Trwaslucent, hand-rofled gram flowr sheets filled with a weightless hung ewed and
covonut monsse, finished with a fragrant mustard seed tewpering and
emerald curry feaf oil.
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Rajma Vindaloo Taco

Tasarind-Glazed Red Kidwey Beans | Zesty Goan Spice Reduction | Handerafted Corn Shell

Kashwiri ved beans simmered in a tharp tamavind and Goon vinegoar rediction,
westled awithin @ delicate, hearth-fired corn turtilla for a sophisticnted
iy on Trvalo-Maexicon fusion.




Salads

— Choose Any One —

Pomelo & Charred Pineapple Sundal

Rl Poreele | Tandeor-Roavied Pineapple | Corey Leaf Tempering | Spleed Peanas Soil

A sophisticated play o South Tndian heack macks, affering o balance
of sweet, smalky, and citrius potes,

[ icrees (B
Roasted Plum Tomato & Makhani Shorba

Charred Fine Tomotors | Swoked Sutter Foom | Cilentro Stem Dt

A velvet vine temate aud ginger-hemey roduction topped with aeeated
sroked-bretter foam aid herbal eilintro stem dist.

— Choose Any One —

Desi Vegetable Paella

Houtha Rico | Fennel Broth | Seutéed Vegetables

Heirloow Bowmba vice is gontly cooked in o fragrant fennal-infused broch,
pindeed wlth farmy Romvano peppers and o suoked pogeiba-fofuwed
sofrite, presenting an elegent balance of gorden-fresh
Brerbe oo sorvory deph,
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Kofta au Kesar

Velset Catinge Cheese Dumplings | Saffron-Cashen Reduction | Fragrant Spice fnfirion

Hand-pressod paneer pheres immersed in o dicodeat, soffron-freaded cashen veloutd,
wlvzsrted by o bowguet of toavted romaties for o sophistieated, silk-textwred finish,
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Dessert

Chaose Amy Ohe—

Nutella Jalebi Cheesecake

White Viduet Creaw Cheese | Saffron Jalebi "Confetti’ | Biscoff Conkie Base

A bittery Biscoff hiscuit base supporting u saffeon-infused jalehi confetti cheesecuhe,

finished with Nutella piping aud o crisp, golden jalebi conterpicee.
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Arancini Kheer-e-Badam

Saffron Basati Pearls | Panko-Crust | White Chocolate Vlonnyd

Cardamomsseented rice spheres with @ malten soffron heart, encased in
crisp pnko shell and sorved in @ golifen vermicelli nest with
a silken white chocolate Rabri
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Saffron-Infused Poached Pear

Crimzon Bave Pear | Saffron-Cardamen Reduction | Salted Pistachio Soil

A tender Buse pear preciston-pouched in a fragrant saffron and cardaman infusion,

eomplemented by the soaory crunch of & hunderafied solted
pistachio crumble for o sophisticated, fextured finish,

_ Palate Cleanser

The Crystal Paan

Tramaducent Rice Paper Vil | Gulkand Heart | White Mukhas

A modern digestior encased in o dissolying edible rive paper filw, ferturing i Ik
heard of Guikand and desicented coconut belaneed
try the delivate crnneh of white wikhuos,
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Gluten Dairy Pranuts Nuts




