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LOBSTER – ”PANI PURI” LOBSTER– ”PANI PURI”

TUNA - ”BHEL”

LAMB - ”BIRYANI”

MANGO - ”SOUFFLÉ”

TRUFFLE - ”PANEER PAV”

PUMPKIN – ”MAKHANI SAUCE”

Pastry shells, coriander, ginger, 
tamarind

Pastry shells, coriander, ginger, 
tamarind

Charred, puffed rice, peanut sauce, 
tomato, tamarind

Braised, basmati rice, chili, golden 
raisins, raita, coriander, shallots  
 + Naan

Vanilla ice cream

Toast, truff le cheese, roasted tomato 
chutney, pistachios, spinach

Cured, grilled, pomegranate,  
cashews, coriander
 + Basmati rice & Naan

715 795 695

CUMIN CHIPS – ”POPPADOM” 

TUNA – ”BHEL”

Chips, mango chutney, 
coriander, yoghurt

Charred, puffed rice, peanut sauce, 
tomato, tamarind

TOMATO – ”PANI PURI”

COD – ”GOAN FISH CURRY” 

Pastry shells, celery, tomato, ginger, 
tamarind

Seared, tarka, coconut, romanesco, 
celery 
  + Basmati rice & Naan

AVOCADO – ”BHEL”

CHOCOLATE - ”BARFI”

Charred, puffed rice, peanut sauce, 
tomato, tamarind

Mousse, Kashimiri chili, pistachios

At our dinner table, we celebrate bold f lavours, good company and the joy of sharing. 
Our dishes are served in the center, inviting everyone to partake.  

Let us take you on a journey through tonight’s favourites from our menu. 
The menu may change on a weekly basis.

ASPARAGUS - ”SAMOSA” 

Fried bundle, sugar snaps, mint, green 
chili

ASPARAGUS - ”SAMOSA”

Fried bundle, sugar snaps, mint
green chili

DEPARTURE 4

ASPARAGUS - ”SAMOSA”

Fried bundle, sugar snaps, mint, 
green chili

DEPARTURE 3
BELUGA LENTILS - ”BLACK DAAL”

Swedish Gotland lentils, sea weed cavi-
ar, lemon créme

BELUGA LENTILS – ”BLACK DAAL”

Swedish gotland lentils, smoked 
avruga caviar, lemon créme  
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CHOCOLATE - ”BARFI”

Mousse, Kashmiri chili, pistachios 


