[The set menu is priced per person and requires a minimum of 4
guests. The entire party must agree to participate in the set menu.]

GOURMAND MENU- $115/PERSON
TO START

ASSORTED CRISPS WITH HOMEMADE DIP
TRUFFLE MUSHROOM KULCHA

SMALL PLATES - SELECT 5

OPEN FIRE CHICKEN KEBAB
GUNTUR CHILI CHICKEN
PESHAWARI LAMB SEEKH KEBAB
TANDOORI CURRY LEAF PRAWNS

4

QUINOA AND ORANGE SALAD
BABY CORN KURKURE
SWEET CHILI BROCCOLI
KASUNDI PANEER TIKKA
PALAK PATTA AND OKRA CHAAT (LIVE STATION $5PP)

LARGE PLATES - SELECT 5

BUTTER CHICKEN
LAMB SHANK ROGAN JOSH
HYDERABADI CHICKEN BIRYANI
ALLEPEY PRAWN & FISH CURRY

4

ARTICHOKE SAAG
REINVENTED PANEER LABABDAR
SEASONAL VEGETABLE MOILEE CURRY

SIDES

CUMIN RICE, DAL MAKHANI, GARLIC NAAN

DESSERT

GULAB JAMUN
CHOCOLATE NEMESIS
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*service charge of 20% is added to all parties of 6+
*all the event menus are subject to a 5% booking fee
*A 3.5% surcharge will be added to the check total for employee benefits, including insurance, commuter
benefits, sick days and minimum wage.




[The set menu is priced per person and requires a minimum of 2
guests. The entire party must agree to participate in the set menu.]

EPICURE MENU- $95/PERSON
TO START
ASSORTED CRISPS WITH HOMEMADE DIP
SMALL PLATES

SWEET CHILI BROCCOLI

marinated & roasted broccoli, almond flakes, sweet chili sauce

(dairy, almonds)
BABY CORN KURKURE
crispy fried corn croquette, cheese dust, sriracha mayo (dairy, gluten)
OPEN FIRE CHICKEN KEBAB
goji berry & herb butter (dairy)

PESHAWARI LAMB SEEKH KEBAB

horseradish thecha, mint foam (dairy)

LARGE PLATES
ARTICHOKE SAAG

baby artichokes, slow-cooked mustard greens & spinach [dairy]

REINVENTED PANEER LABABDAR
onion tomato masala, pickled onions (dairy, cashew)

BUTTER CHICKEN
chicken, tikka, creamy tomato sauce
[dairy, nuts]

HYDERABADI CHICKEN DUM BIRYANI
salan, raita, crispy onions (cashew, dairy)

SIDES
CUMIN RICE, DAL MAKHANI, GARLIC NAAN

DESSERT
GULAB JAMUN
praline bites (dairy, gluten)
CHOCOLATE NEMESIS

orange mousse (dairy)

[The set menu is priced per person and requires a minimum of 2
guests. The entire party must agree to participate in the set menu.]

CHEF’S CHOICE- $75/PERSON
TO START

ASSORTED CRISPS WITH HOMEMADE DIP

SMALL PLATES

SWEET CHILI BROCCOLI
marinated & roasted broccoli, almond flakes, sweet chili

sauce (dairy, almonds)

BABY CORN KURKURE
crispy fried corn croquette, cheese dust, sriracha mayo
(dairy, gluten)

OPEN FIRE CHICKEN KEBAB
goji berry & herb butter (dairy)

LARGE PLATES

ARTICHOKE SAAG

mustard leaves, spinach, swiss chard, roasted artichoke

hearts (dairy)

BUTTER CHICKEN
chicken, tikka, creamy tomato sauce
[dairy, nuts]

SIDES

CUMIN RICE, DAL MAKHANI, GARLIC NAAN

DESSERT

GULAB JAMUN
praline bites (dairy, gluten)




