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tanmana  bhojanagatah  chittah

“Astaangahridayam”

“Mindful eating for the soul”
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TO ALL OUR GUESTS

Please inform our service associate in-case you are allergic to any of the .
following ingredients: : .,

» Fish, Shell fish and their products

Milk and dairy products

» Wheat and wheat products

« Peanuts, Soya, Tree nuts, Sesame seeds and other nuts
» Mushrooms or edible fungi

« ‘Anyother =

Our chef would be delighted to design your meal without them
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SWAGATA

[®] PHALA RASA (200 Kcal) €
e d
Choice of Fresh Juice, Ask Server for Seasonal Fruits

[®] LEMBU MISHRI SHARBAT (236 Kcal) & &~
emel A qoe
Fennel Scented, Palm Sugar and Lemon Cooler
[®] DAHI PUDINA SHARBAT (248 Kcal) 2 ¢~
Q% Q81960
Buttermilk Aperitif with Fresh Mint and Roasted Cumin

[®] LASSI Sweet / Salt (370 Kcal) Popular Yoghurt based drinks @@
@Q
[6] TORANIKANJI (280 Kcal) & 7
628 @ I&
Natural Probiotic Soup of Rice Water with Aromatic Bouquet of Herbs
[®] SAJANA SAGA KANJI (270 Kcal) @ ¢~ $
AR SlI6 @1&
Fermented Rice Water, Roasted Garlic Drum Stick Leaves

ARAMBHA

CHHENA CHATPATA (455 Kcal) $
68| @G'AG
Deep fired Cottage Cheese cubes in chatpata sauce

CHHATU BARA (560 Kcal) £ &=
2L @l
Pan Fried Galettes of Local Straw Mushroom with Herbs and Spices

CHHATU PATRA PODA (500 Kcal) /
2 deedle|
Chargrilled sal leaf wrapped country mushroom

POSTO NADIA BARA (575 Kcal) $
69169l @Gl @l
Stone Ground Poppy Seed Cutlet, with Cumin, Ginger and Coconut

KAKHARU PHULA BHAJA (Seasonal) (678 Kcal)
@6l M @&
Rice Flour Coated Pumpkin Blossoms, Deep Fried/ Tawa Fried

E] Vegetarian |Z| Non Vegetarian @ Milk & Milk Products @ Signature Dish ." Healthy Option @ Can be Prepared without Onion & Garlic @ Peanut & Tree Nuts $ Gluten Free ﬂ Sea Food

All prices are in Indian Rupees

Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef

*Taxes as applicable
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- [®] KANCHA KADALI BARA (530 Kcal) / $
S R QRN
Grilled Raw Banana and Potato Patties with Crushed Peanuts

[®] BAIGANA PITHAU BHAJA (Seasonal) (470 Kcal) V4 $
QINGIE JOQ @&
Pan Fried Crispy Eggplant Fritter

[®] SAGA MUGA BARA (290 Kcal) /
Slel €]6l @
Pan Fried Galettes

[a] PATRAPODA KUKUDA MANGSA (410 Kcal) £ &=
deedigl fael Arq
Chargrilled Sal Leaf Wrapped Chicken parcels

[a] KUKUDA MANGSA BHAJA (550 Kcal) #
Rael Frqa el
Chicken cooked in spice and pan fried

[A] MANGSA CHOP €1rQ @< (630 Keal) £ &
‘Pulled’ Lamb Croquettes

[a]

[a]

MANGSA BHAJA (1060 Kcal) &7
Ard el
Mutton cooked in spice and pan fried

CHANDI MACHHA TAWA BHAJA (POMFRET) (1175 Kcal) # ¥
QLA QI8 @K

BALESWAR MACHHA PATUA (Steamed/ Pan Fried) (530 Kcal)
QERYQ Alig agl T

Fresh Bhekti Marinated with Hand Pounded Mustard Mix, Wrapped in
Banana Leaf Cooked to Your Liking

NADI CHINGUDI (RIVER PRAWN) (685 Kcal) 79 £
Q1 OLG

BAGDA CHINGUDI CHHANA (690 Kcal) (¥ /#
QIR O&LG 2411
Green Chilli and Mustard Marinated Deep Fried Prawns

CHINGUDI BARA (605 Kcal) ¥ /#
O&PG @l
Shallow Fried Hand Minced Fresh River Prawn Cutlets

E] Vegetarian |Z| Non Vegetarian @ Milk & Milk Products E*‘: Signature Dish ." Healthy Option @ Can be Prepared without Onion & Garlic @ Peanut & Tree Nuts $ Gluten Free ﬁ Sea Food

All prices are in Indian Rupees

Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef

*Taxes as applicable
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NIRAMISA

CHHENA MATAR TARKARI 689 €(19'Q Q&1 (1163 Kcal) $ ™
Pistachio Filled Homemade Cottage Cheese Balls in Mild Rich Gravy

CHHATU BATIBASAA 2@ @15QQI (734 Kcal) $ Sy
Local Straw Mushroom Made with A Tangy, Pungency Mustard Gravy

JANHI ALOO POSTO @& 2l 616K (460 Kcal) $ @
Ridge Gourd and Potato in Poppy Seed Based Gravy

POTALA RASA 691IS'@ QI (1087 keal) & ¥ /
Tender Pointed Gourd prepared in rich Coconut and Cashew Nut Gravy

GHANTA TARKARI Qi€ @@ Q1 (872 Keal) £ $
Medley of Seasonal Vegetables Simmered with Assorted Legumes

ALOO DUM 2@ <€ (390 Kcal)i
Chef Special Potato Dish Simmered in Creamy Onion Tomato Gravy
and Ground Spice

[o]

[o]

[o]

LAU BUTA TARKARI QI Q' @@ Q1 (420 Keal) £
A Healthy Bottle Gourd And Bengal Gram Curry Prepared with
A Little Bit of Oil and Spices

SANTULA Q@1 (963 Keal) Y @
A Fresh Mix Vegetable Stew Tempered with Pancha Phutana and Spices

SAAGA BHAJA 1151 @@ (360 Keal) /¥ (1)

(Kosala/ Sajna/ Seasonal Greens)
Medley of Stir-Fried Vegetables like Red Pumpkins and
Lady Finger Cooked with Your Choice of Seasonal Greens

DALMA G@IR€1I (1134 Keal) § T
A Traditional Healthy Dish Made with Mix of Vegetables and Lentils

KOLOTHA DALMA 6@ @8l @ M1l (540 Keal) $ SR
Mix Of Horse Gram And Assorted Vegetables Tampered
with Garlic, Green Chilli And Curry Leaves

CHHUNKA DALl 8 @ISR (540 Kcal) $ @
Ask Server for the Day's Selection of Freshly Tempered Lentil Bowl

E] Vegetarian IZ‘ Non Vegetarian @ Milk & Milk Products i +) Signature Dish .,’ Healthy Option @ Can be Prepared without Onion & Garlic @ Peanut & Tree Nuts $ Gluten Free ﬁ Sea Food

All prices are in Indian Rupees

Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef

*Taxes as applicable
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[®] BHAJA (380/301/340/302/270 Kcal) Y A
Q|
(Bhendi | Potala | Kalara | Phulakobi | Aloo Jhurjurhi)
Your Choice of Vegetable Cooked on Tawa / Deep Fried

[®] DAHI BAIGANA (375 Kcal) ()
Q8 QIRNGIE]
Deep Fried Brinjals in Spiced Yoghurt Gravy

[®] CHAKATA (Aloo | Baigan | Tomato) (350/316/230 Kcal) #
QaG'l
Charred Vegetable of Your Choice Mashed Along with Onions,
Garlic, Chillies and Served with a Dash of Pickled Mustard Oil

SANGATA

[] BADI CHURA (450 Kcal) /
QG @@l
Deep Fried Urad Dal Dumplings with Onion, Chilies and Mustard Oil

[®] DAHI NADIA PACHEDI (937 Kcal) ()
Q2 G2 AI6eG
Yoghurt and Coconut Relish

[®] KHATTA (360 Kcal) §
Gl
Ask Server for the Day's Selection

E] Vegetarian |Z| Non Vegetarian @ Milk & Milk Products @ Signature Dish ." Healthy Option @ Can be Prepared without Onion & Garlic @ Peanut & Tree Nuts $ Gluten Free ﬂ Sea Food
All prices are in Indian Rupees Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef *Taxes as applicable
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AAMISA
[A] PALANGA KUKUDA TARKARI (960 Kcal) V4 $ @ [a] POHALA MACHHA BESARA (870 Kcal) i $ )
AR’ KR QRN edIa®| AI8 6QLURN
Tender Chicken Cooked with Onion & Tomato with Goodness of Spinach Local Fresh Water Whole Fish Simmered in Stone Ground Mustard and

Cumin Paste
KUKUDA MANGSA KASSA @21 AIrd @4al (990 Kcal / $

Chicken Cooked in Chillies and Coriander [a] SORISA MACHHA MASALA (860 Kcal) / $ A
64IQY flig A9l
Katla Fish in Grounded Mustard and Coriander Thick Gravy

[a] MACHHA TARKARI €112 @Q& Q1 (900 Kcal) £ $ ye
Home Style Rohu Fish Curry made with Potatoes, Onion, Tomato,
Green chilli and Spices

MATI HANDI MANGSA €115’ 218 €11 (1600 Keal) / Y [4] CHUNA MACHHA (MOLA CARPLET) @@ €118 (980 Kcal) &
Kanika special Mutton Curry with Potatoes Cooked over (Bhaja / Besar) Fresh water small baby fish

Wood Charcoal in an Earthen Ware $
[a] ILISHIBESAR @4 69X (1150 Keal) 77 F ¥ &
Iz‘ MANGSA KASAA €11l @l (1400 Keal) / $ @ Hilsa Fish prepared with Ground Mustard, Green Chilli,

Mutton with Freshly Ground Masalas and Loads of Onions
Dry Mango and Curry Leaves

KUKUDA JHOLA @821 6@ (761 Kcal) £ $
Local's Favourite Chicken Curry with Potatoes

ANDA KASAA 2i8)| @&l (574 Kcal) / $
Local's Favourite Eggs Curry with Potatoes

E] Vegetarian |Z| Non Vegetarian @ Milk & Milk Products @ Signature Dish ." Healthy Option @ Can be Prepared without Onion & Garlic @ Peanut & Tree Nuts $ Gluten Free ﬂ Sea Food
All prices are in Indian Rupees Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef *Taxes as applicable
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[a] CHINGUDI JHOLA (1365 Kcal) [a] CHINGUDI CHHECHA (1500 Kcal)
@uly 6@ O&rG 689l
Fresh Chilika Prawns in a Onion Tomato Gravy Dried / Fresh Prawn Pan Fried Crushed with Garlic,

Chillies and Sea Salt
[a] DHANIA BAGDA CHINGUDI TARKARI (1090 Kcal)

U2 QIGIQ| OGFG QeI [4]
Fresh Tiger Prawn Cooked with Coriander and Mint Based Gravy

BALUGAON BADA KANKADA (JUMBO CRAB) (1355 Kcal)
QIR QG KRB
Chilika Crab Curry

CHINGUDI GHANTA (818 Kcal)
OEFG Al

Medley of Assorted Seasonal Vegetable Simmered with Small Prawn

E] Vegetarian |Z| Non Vegetarian @ Milk & Milk Products @ Signature Dish ." Healthy Option @ Can be Prepared without Onion & Garlic @ Peanut & Tree Nuts $ Gluten Free ﬂ Sea Food
All prices are in Indian Rupees Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef *Taxes as applicable
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[®] JEERA ARNA &Ql 85(1148 Kcal) () $
Cumin Tampered Rice Flavored with Curry Leaves

[] KANIKA QISR (1466 Keal) () ¥
Traditional Festive Sweet Pulao Prepared with Ghee,
Cashew nut, Raisins and Whole Spices

[ GHEE ARNA G321 218 (1131 keal) A Y & &
Steamed Rice Served with a Dollop of Ghee and Lemon Juice

STEAMED RICE Q11211 2I&] (447 Kcal)

[o] [o]

PARIBA KHECHUDI 9QQ| 6€1QG (1420 Kcal) €
A Combination of Assorted Vegetable, Yellow Moong and Rice

[®] PARIBA PALAO 9QQ| ARG (1210 Keal) ) $ &
Assorted Vegetable Cooked with Fragrant Local Basmati Rice

SASHYA

[a] MANGSA PALAU (Weekend Special) (1445 Kcal) $ @
Ard dme

Chunks of Mutton Cooked with Fragrant
Local Basmati Rice and Handpicked Spices

[a] KUKUDA MANGSA PALAU (1140 Kcal) $ ©@
Qe Ard dae
Chunks of chicken cooked with fragrant local
Basmati rice and handpicked spices

[®] TAWA PARATA @131 9QS'l (360 Kcal)$
Layered, Triangle Whole Wheat Bread Smeared with Ghee

[6] CHAKULI ©RF (272 Keal) ¥
Traditional Flat Bread Made with Rice-Lentil Fermented Batter

[®] CHAPATI Q&' (183 Keal)
Humble Whole Wheat Flour Flat Bread

E] Vegetarian |Z| Non Vegetarian @ Milk & Milk Products @ Signature Dish ." Healthy Option @ Can be Prepared without Onion & Garlic @ Peanut & Tree Nuts $ Gluten Free ﬂ Sea Food
All prices are in Indian Rupees Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef *Taxes as applicable
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MAHA BHOJAN

THE THALI RITUAL (QIQ®IQ& 2I&)

[®] VEGETERIAN THALI*
(Plain rice, Kanika, Dali, Chhena Tarkari, Chhatu, Santula,
Saga Bhaja, Badi Chura,salad, khatta, chakata, Bhaja & Kheer,
Chapatti or Chakuli, Mitha O Pitha Platter & Paan)

[a] NON-VEGETERIAN THALI*
(Chicken + Mutton, / Fish + Prawn)

(Plain rice, Kanika, Dali, Saga Bhaja, Badi Chura, Salad, Khatta, chakata,
Bhaja & Kheer,

Chapatti or Chakuli, Mitha O Pitha Platter & Paan)

E] Vegetarian |Z| Non Vegetarian @ Milk & Milk Products @ Signature Dish ." Healthy Option @ Can be Prepared without Onion & Garlic @ Peanut & Tree Nuts $ Gluten Free ﬂ Sea Food
All prices are in Indian Rupees Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef *Taxes as applicable
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[®] BAKED GUD RASAGOLA(428 Kcal) () &
SIAINZES (2R [
Oven Baked Cottage Cheese Dumpling Sweetened with Jaggery

[®] NAYAGARH CHHENAPODA (270 Kcal) () &
@4lole 68« ledle
Traditional Baked Sweet Made of Local Cheese
Wrapped in Sal Leaves with Typical Earthy Aroma

[®] KENDRAPADA RASABALI (577 Kcal) @) &
62192 QIR
Chhena Patties with Sweetened Milk

MITHA

[®] KHEERA SAGAR (517 Kcal) () &
g QleIx
Tiny Soft Cheese Balls in Reduced Milk

[®] CHAULA KHEERI (536 Kcal) ) &
Qlam g1
Rice Simmered in Milk and Sugar with Assorted Dry Fruits and Nuts

E] Vegetarian |Z| Non Vegetarian @ Milk & Milk Products @ Signature Dish ." Healthy Option @ Can be Prepared without Onion & Garlic @ Peanut & Tree Nuts $ Gluten Free ﬂ Sea Food
All prices are in Indian Rupees Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef *Taxes as applicable
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PITHA

[®] KHEERA PODA PITHA (955 Kcal) () & $ [®] KAKARA PITHA (769 Kcal) $
ga 6dlg QO eleQl 9ol
A Signature Dessert from Berhampur, Deep Fried Sweet Semolina Dumpling
Prepared with Aromatic Rice Paste, Milk and Sugar with Coconut Stuffing
[®] ENDURI PITHA (931 Kcal)
[®] MANDIA PODA PITHA (811 Kcal) $ <988 JOl $

€182l 6die Ol

s ] ) Fragrant Rice, Crushed Black Pepper,
A dessert prepared with finger millet powder, milk and sugar

Delectable Jaggery Coconut Filling Wrapped

in Lingering Fragrance of Leaves and Steamed
[®] MANDA PITHA (609 Kcal) $ gering rrag

Agl 9ol
Odia Style Sweet Rice Dumplings Stuffed
with Coconut Jaggery

E] Vegetarian |Z| Non Vegetarian @ Milk & Milk Products @ Signature Dish ." Healthy Option @ Can be Prepared without Onion & Garlic @ Peanut & Tree Nuts $ Gluten Free ﬂ Sea Food
All prices are in Indian Rupees Note: If you have any food allergy or intolerance, kindly inform our service staff or Chef *Taxes as applicable
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