
KHAAJA SEVPURI 

signature mill ion layered papri loaded with Mumbai street special sevpuri masala 

NON-VEGETARIAN VEGETARIAN

NASHEELA JHINGA

prawns seasoned in dark rum sauce

served with cilantro mint chimichuri

KHUMB ANGARA

flambéed mushrooms with indian spices

FRESH MINT AND FENNEL TEA 

$138.00++ PER PAX

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES

7 Course Degustation Menu
A  P A N C H T A T V A  S E T  F E A T U R I N G  T H E  F I V E  E L E M E N T S  -

E A R T H ,  W A T E R ,  A I R ,  F I R E  A N D  S P A C E

PAPAD & KHICHIYA | CHUTNEYS | KACHUMAR

IMLI SORBET 

sweet tamarind & himalayan pink salt sorbet with roasted masala drizzle

THECHA BISCUTI

smoked murgh mirchi t ikka, lehsuni palak,

crispy garlic chips, mint mango salad

THECHA BISCUTI

smoked paneer mirchi t ikka, lehsuni palak,

crispy garlic chips, mint mango salad

SHAKERKAND MATAR CHAAT

ghee roasted sweet potato

served with delicately seasoned petit pois peas & star fruit chutney

POTLI GUCCHI BIRYANI

salmon haldi saalan

POTLI GUCCHI BIRYANI

baingan haldi saalan

ALOO KI SUBZI 

CLUB KACHORI 

AAM KI LAUNJI

CHHAUNKI MIRCH

ARTISANAL CHIPS

KESAHRIYA BOONDI 

GARAM GUR CHHENA PAYAS 

PAAN HAND CHURNED ICE CREAM 


