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Sweet Corn Soup
Veg(® / Chicken [®]/Prawn(e] 3199 /%229 / %249

A comforting blend of crushed and whole sweet corn simmered in a delicate broth.

Manchow Soup
Veg(®]/ Chicken [®//Prawn|®] 3199 /%229 / %249

A robust Indo-Chinese soup with vegetables, finished with crispy fried noodles.

J Hot & Sour Soup
Vegle]/ Chicken (¢//Prawn(e] 3199 /%229 / %249

A vibrant Indo-Chinese favourite with fresh vegetables, balanced by tangy and peppery flavours.

Lemon Coriander Soup
Veg(® /| Chicken [®//Prawn(e] 3199 /%229 / %249

A light and refreshing broth infused with fresh coriander, lemon and seasonal vegetables.

Tom Kha Soup
Vegl®]/ Chicken [®//Prawn(e] 7199 / T229 / T249

A fragrant Thai coconut soup infused with galangal, lemongrass, kaffir ime leaves, mushrooms
and seasonal vegetables

Slow Roasted Tomato & Basil Shorba [e] 199

Slow-roasted tomatoes blended with fresh basil, simmered into a rich, velvety shorba.
Served with Garlic Bread.

Chawfun Noodle Soup
Veg(e] / Chicken [e]//Prawn|e] 3199 /%229 / %249

Spicy golden garlic wonton noodle soup

Dragon Phoenix Soup
Chicken(®l/Prawn(e] 3229 /%249

Flavourful chicken or prawn soup enriched with bamboo shoots and mushrooms.

Inspired by the vibrant flavours of the Far East, our handcrafted small plates are perfect
for sharing or beginning your culinary journey.

Wild Mushroom Dim Sum (e 3449
Delicate steamed dumplings filled with Earthy Mix of chopped mushrooms and Asian seasonings.
5 Veg Gyoza [e| 7469

Pan-seared dumplings with bok choy, mushrooms, carrots and celery served with
Japanese Kikkoman sauce.

Edamame & Cream Cheese Dumplings [e] 7469

Delicate steamed dumplings filled with edamame and cream cheese.
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Steamed Edamame (o] 7449
Whole Steamed Edamame tossed with Sriracha Spices.

=> Fried Asparagus, Leeks & Water Chestnut Dumplings (e 7469

Dumplings filled with asparagus, leeks and water chestnuts, served with creamy
Khao Suey sauce.

Chicken Gyoza (e 3529
Pan-seared dumplings filled with chicken, shiitake mushrooms and carrots served
with Peking sauce.

> Spicy Chicken Dim Sum with Vietnamese Broth [e] 529

Dumplings filled with chicken, shiitake mushrooms, carrots and water chestnuts served
with Viethamese broth.

Prawn Hargao (e 3549
Classic dumplings filled with prawns and asparagus, delicately flavoured with green curry.
> Steamed Prawns in Pickled Chilli (¢ 7599

Cantonese-style steamed prawns marinated with pickled chillies and aromatic seasonings.

Freshly rolled with premium ingredients, balancing Japanese tradition with contemporary Asian flavours.

Bon Sushi [e] 3449
Fresh avocado, cucumber and sriracha rolled and finished with a delicate teriyaki glaze.
=> Asparagus Tempura Uramaki (@ 3449
Crispy asparagus tempura roll finished with spicy plum mayonnaise
Kappa Maki [ <399
Classic maki roll with house-made pickled cucumber and a hint of sriracha.
= J Chicken Katsu Spicy Mayo Uramaki [®) 3449

Crispy chicken katsu with avocado and tobanjan chilli, finished with spicy mayonnaise.

> Smoky Prawn Spicy Mayo Uramaki (@]

Smoky prawns with avocado and tobanjan chilli, finished with spicy mayonnaise. 3599

Fresh ingredients, bold Asian flavours and signature wok craftsmanship.

Thai Chilli Lemon Paneer (o] 3399
Wok-tossed cottage cheese infused with fragrant Thai lemon leaves and red chillies.
> Chingao Paneer (¢ 2399
Crispy fried paneer cubes tossed in our signature Chingao sauce.
%> J Chilli Tofu (@ 7399

Tofu tossed with bell peppers, onions, fresh chillies, garlic and aromatic five-spice seasoning.
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J Broccoli & Water Chestnut in Plum Sauce [©

PRICE

3399

Fresh broccoli and crisp water chestnuts wok-tossed in a tangy, sweet and spicy chilli plum sauce

Chilli Garlic Spring Rolls [e]

Golden-fried spring rolls filled with shallots, garlic, vegetables, glass noodles and cheese.

) Mushroom Tak Rai @]

Hot & spicy with veg or chicken or prawns served with fried noodles. Veg
American Corn / Baby Corn / Mushrooms / (@]
Crispy Vegetables — Salt & Pepper

Your choice of American corn, baby corn, mushrooms or crispy vegetables, crispy and
wok-tossed with crushed pepper, garlic and our homemade relish.

Thai Corn Cake (o]

Golden-fried Thai-style corn cutlets with a crisp exterior and soft, flavourful centre.

> Crispy Lotus Stem in Choice of Sauce (@]

Crispy Lotus Stem slices served with choice of honey chilli or Madras curry sauce.

> J Tod Man Khao Pao (@

Crispy Thai-style baby corn tossed with aromatic herbs and signature seasonings.

) Gai Sai Tak Rai (@)

Thai-style chicken tossed with galangal, lemongrass and Thai herbs.

> J Lat Me Kai (@

Marinated Chicken tossed with fiery red chilli paste, garlic, soy, bell peppers and onions.

Yakitori (e

Japanese-style grilled chicken served with wasabi mayonnaise and roasted chilli
Kikkoman soy dip.

>Korean Chicken Wings @

Wok-tossed chicken wings glazed with sriracha and finished with crispy fried garlic.

Drums of Heaven [
Chicken lollipops tossed in a sweet and spicy sauce, finished with sesame and scallions.

Wok-Tossed Garlic Fish (e

Fish wok-tossed with oriental sauce, bell peppers with five spice seasoning.

> ) Pan-Roasted Fish in Chilli Basil Garlic (¢

Pan-roasted fish finished with chilli, basil, garlic and oriental seasonings.

Golden Fried Prawns (@
Golden-fried battered prawns served with sweet chilli sauce.

) Spicy Sesame Garlic Prawn (@)

Sesame-marinated prawns tossed in a spicy garlic and chilli sauce.

J Kung Pao Lamb [

Wok-tossed lamb with cashew nuts, vegetables and a classic Kung Pao sauce.

J Schezwan Mountain Chilli Lamb (@

Crispy lamb tossed with mountain chillies and golden garlic in a Schezwan-style sauce.
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Traditional marinades, premium ingredients and the unmistakable aroma of the tandoor.
Bharwan Tandoori Aloo (@] 3369
Baby potatoes stuffed with a flavourful filling, marinated and roasted in the tandoor
Hare Masala Soya Chaap (e 3369
Soya chaap marinated with fresh green herbs and aromatic spices, roasted in the tandoor.
=>Dahi ke Seekh Kebab [e 7369
Creamy hung curd kebabs delicately spiced with aromatic Indian flavours, pan-seared to
a crisp golden finish.
Mathania Ambi Paneer Tikka (@] 3399
Paneer stuffed with raw mango, marinated in Mathania chillies and char-roasted in the tandoor.
> Gilafi Paneer Seekh Kebab (@] 3399

Grated paneer delicately seasoned with aromatic Indian spices, wrapped in a thin flour
sheet and roasted to perfection in the tandoor

Jaitooni & Jalapeno Malai Broccoli (@ 3399
Broccoli florets marinated with olives, jalapenos and creamy malai, then roasted to perfection
in the tandoor.

) Kashmiri Kumbh (@ %399
Mushrooms stuffed with a flavourful vegetable filling, delicately roasted in the tandoor.
& Veg Galouti Kebab (@] 3399

Melt-in-the-mouth vegetable and lentil kebabs flavoured with royal spices, tandoor-finished
and served with mint chutney.

> Corn & Broccoli Tikki (@] T399
Crispy pan-fried sweet corn and fresh broccoli tikkis, delicately spiced and golden-finished.

) Murgh Hariyali Black Garlic Tangdi Kebab (@) 3449
Chicken leg marinated with fresh coriander, mint and aromatic spices, roasted in the tandoor.
Basil Murg Tikka (@ 3449
Tandoor-roasted chicken marinated with fresh basil, herbs, and aromatic spices.

> Tandoori Kukkad Half /Full (@ 3349/599

Chicken marinated with authentic Amritsari spices and yogurt, roasted to perfection
in tandoor for a rich smoky flavour.

Murgh Tikka Mirza Husnu [® 3449

Tender boneless chicken marinated with gram flour, garlic, yogurt and aromatic spices,
then roasted to perfection in the tandoor.

- Zafarani Murgh Malai Tikka (@ %449
Tender boneless chicken in saffron and Creamy Marination
Gandharaj Methi Bhetki Tikka (o 3699
Fresh bhetki marinated with Gandharaj lime and Kasturi Methi, delicately roasted in the tandoor.
Gandharaj Achari Tandoori Prawns / Kasundi Prawns (e 3699

Tandoor-roasted prawns marinated with Gandharaj lemon, garlic in a choice of Achari
or Kasundi flavours
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Chapli Kebab (e 3549

Traditional Peshawari-style flat lamb kebabs seasoned with fragrant spices and
green chillies, stuffed and finished with a vibrant pomegranate garnish.

> Mutton Adraki chaap with Laccha paratha (@ 3549
Tandoor-roasted mutton marinated with fresh basil, herbs, and aromatic spices.
Vegetarian Indian Kebab Platter [ 3699

A thoughtfully curated selection of Kashmiri Kumbh, Bharwan Tandoori Aloo, Mathania
Ambi Paneer Tikka and Dahi Sheekh Kebab, Corn & Broccoli Tikki served with mint chutney
and traditional accompaniments.

Non-Vegetarian Indian Kebab Platter (o 7949

An assortment of Gandharaj Methi Fish Tikka, Zafarani Murgh Malai Tikka,
Murgh Hariyali Black Garlic Tangdi, Tandoori Prawn and Chapli Kebab served with
mint chutney and traditional accompaniments.

Fresh ingredients, bold Asian flavours and signature wok craftsmanship.

) Thai Curry Red / Green
Veg [¢// Chicken[®]// Prawns (@] 3349 / 3449 X699

A fragrant Thai red/green curry with baby corn, broccoli, aubergine, mushrooms and
tofu delicately simmered in coconut milk. Served with steamed Jasmine rice.

&> Sri Lankan Jaffna Curry
Veg [¢]/ Chicken[e]/ Prawns (@] 3349 / 3449 X699

A bold and aromatic Sri Lankan curry prepared with an authentic blend of spices
and creamy coconut milk. Served with steamed Jasmine rice.

> Chicken & Mushroom Creamy Coconut Tamarind Curry [e] 7499

Tender chicken and mushrooms cooked in a creamy coconut and tamarind curry with
aromatic spices. Served with steamed Jasmine rice.

Stir Fry Vegetables in Choice of Sauce (o] 3349

Spicy Hoisin / Zakai / Schezwan

A medley of exotic vegetables lightly tossed in choice of sauce preserving their natural
flavour and crisp texture.

) Paneer in a Choice of Sauce (o] 3349
Tobanjan / Hot Bean / Mild Garlic / Schezwan Chilli

Soft cottage cheese wok-tossed in your choice of signature sauce, delicately infused
with lemon leaves, Schezwan chillies, and aromatic Oriental seasonings.

) Wok-Tossed Tofu Hot Bean / Mild Garlic Sauce / Schezwan [¢]¥399

Tender tofu cubes wok-seared and finished in your choice of Gulian Hot Bean or Soy Chilli
sauce with aromatic spices and crisp vegetables.

Cantonese Wok-Tossed Greens (o] 3399

A medley of Asian greens, baby corn, and crunchy water chestnuts lightly wok-tossed in
a delicate soy and garlic sauce
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Three Treasures Mushroom @] 3399
Assorted exotic mushrooms wok-tossed with crispy vegetables in a spicy chilli-basil sauce.
) Veg Dumplings in Choice of Sauce (o] 3349
Manchurian / Devil / Five Spice
Crispy vegetable croquettes tossed in choice of sauce with aromatic Oriental seasonings.
>Java Sambal Vegetables (o) 3349
Baby corn, broccoli, and crunchy water chestnuts wok-tossed in a spicy Javanese Sambal
Oelek sauce
) Aroma Signature Chilli Garlic Vegetables (¢ %399
Broccoli, potatoes, Asparagus and baby corn tossed in a vibrant Chinese red chilli sauce
infused with roasted garlic
Sliced Chicken - Choice of Sauce (o]
Hot Garlic / Sichuan Lemon Chilli 2499
Tender Sliced chicken cooked in your choice of sauce
Diced Chicken - Choice of Sauce (o] 3499

Butter Garlic / Hoisin / Schezwan / Chilli Plum
Diced chicken cooked in your choice of sauce

&) Chicken Supreme in Chilli Oyster Mushroom (e 3499

Tender chicken supreme and shiitake mushrooms cooked in a rich Cantonese-style chilli
oyster sauce with aromatic Oriental Seasonings

Fish - Choice of Sauce (¢

Hot Garlic / Loshui / Schezwan Sauce 3549
Tender fish fillets wok-tossed in your choice of sauce, infused with aromatic Oriental seasonings.
Braised Fish in Oyster Garlic Sauce |9 3549

Braised fish fillets and shiitake mushrooms in a rich oyster garlic sauce with aromatic
chilli and Oriental Seasonings

Prawns in a Choice of Sauce (o]
Butter Garlic / Loshui / Soy Chilli / Tobanjan 3649

Succulent prawns cooked in your choice of sauce, finished with fresh herbs and Oriental spices

Braised Prawns in Thai Chilli Basil Sauce (o] 7649

Prawns gently braised in a fragrant Thai chilli basil sauce, infused with fresh basil,
aromatic herbs, and Oriental seasonings

Loshui Lamb (e 649

Tender Slices of Lamb wok-tossed with crisp vegetables in a rich, savoury Losu sauce,
infused with garlic, soy and Aromatic Oriental Seasonings.
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Wok-crafted rice and noodle preparations inspired by the vibrant flavours of Asia, prepared
with premium ingredients and authentic seasonings.

Wok Tossed Jasmine Rice with Asparagus & Corn
Veg [®]/Egg[®]/Chicken[®]/Prawn[®] /Mixed @] %349 /%399 / T449 / %499 / T549

Fragrant jasmine rice wok-tossed with tender asparagus, sweet corn and oriental seasonings.

) Wok Tossed Spicy Jasmine Fried Rice
Veg [@]/Egg|(®]/Chicken(®]/Prawn(®] /Mixed (@] 349 /%399 / %449 /%499 / %549

Jasmine rice tossed with fresh vegetables, aromatic spices and a touch of chilli.

Burnt Garlic Coriander Fried Rice
Veg (®]/Egg|®]/Chicken[®]/Prawn|®] /Mixed|®] ¥329 / ¥349 /X399 / %499 / %529

Fragrant rice wok-tossed with burnt garlic and fresh coriander.

Edamame Fried Rice
Veg (®)/Egg|®]/Chicken|®]/Prawn|®] /Mixed @) 3349 /X399 /%449 / X499 / ¥549

Jasmine Rice wok-tossed with edamame, sweet pepper and oriental seasonings

Egg Wrapped Mala Fried Rice

Egg ®]/Chicken|®]/Prawn|®]/Mixed (@] 3349 /X399 /%499 / X529
Rice wok-tossed with oriental seasonings and wrapped with thin omelette.
Nasi Goreng Rice (o] 3549

Indonesian style fried rice wok-tossed with aromatic spices and oriental seasonings.
(Contains Sea Food)

Classic Hakka Noodles
Veg [@]/Egg @] /Chicken|(®]/Prawn|®] /Mixed @] %329 /%349 /399 /3449 / %499
Classic Hakka noodles wok-tossed with fresh vegetables and signature sauces.
Cantonese Gravy Noodles
Veg [®]/Egg[®]/Chicken[®]/Prawn|[®] /Mixed(®] 329 /X349 /X399 /X449 / %499
Soft noodles topped with wok-tossed vegetables in a flavourful oriental gravy
<) Fragrant Sriracha Chilli Noodles
Veg [@//Egg[®]/Chicken(®]/Prawn|®]/Mixed (@] 3329 /X349 /X399 /%449 / %499
Wok-tossed noodles finished with sriracha, vegetables and aromatic Asian seasonings
= Udon Noodles with Bok Choy & Assorted Peppers
Veg [@]/Egg[®]/Chicken[®]/Prawn(®] /Mixed @] 3349 /X399 /%449 / %499 / X549
Thick Japanese udon noodles wok-tossed with bok choy, assorted peppers and signature oriental sauces
Pan-Fried Noodles with Gravy
Veg [®]/Egg(®]/Chicken[®]/Prawn[®] /Mixed (@] 3329 /X349 /X399 /%449 / %499
Pan-fried noodles served with your choice of Schezwan, Butter Garlic, Hot Garlic or Mild Soy gravy.
) Pad Thai Noodles
Veg [®]/Egg(®]/Chicken[®]/Prawn[®] /Mixed (@] 3329 /X349 /X399 /%449 / X499

Classic Thai rice flat noodles tossed with tamarind, palm sugar, crushed peanuts and bean sprouts.
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Garden Green Vegetables (] 3199
A refreshing medley of fresh tomatoes, cucumber, carrots, onions, green chillies and lemon
Raw Papaya & Green Apple Salad (@ 3229

Shredded raw papaya and crisp apple tossed with crushed peanuts and finished with a
vibrant Som Tom dressing

> Thai Chicken Salad (e %299

Grilled marinated chicken with crunchy pan-tossed vegetables, water chestnuts and
Thai herbs, finished with a vibrant Thai dressing

Timeless regional classics, thoughtfully prepared with authentic spices,
refined techniques and the warmth of traditional Indian hospitality.

Achari Paneer Sirka Pyaz (o] 3399
Paneer and pearl onions cooked in a rich tomato gravy infused with traditional pickling spices.
>Anjeer Makhmali Malai Kofta (e 7399

Homemade cottage cheese dumplings stuffed with figs and dry fruits, served in a rich
spinach, cream and cashew gravy.

Khushk Mirch Palak Paneer (o 3399
Grilled cottage cheese with spinach, coriander, dry red chillies and cherry tomatoes.
Smoked Mushroom Matar Masala [® 7399
Button mushrooms and green peas cooked with pickled pearl onions in a rich, aromatic gravy.
Kaju Mattar Makhana [¢/ 399
Ghee Roasted makhana & cashews with green peas in Indian Aromatic spices
Sabz Lagan ka Mela (o] 3369
Seasonal vegetables cooked in a traditional handi with aromatic spices and fresh herbs.

%>J Andhra Sabz (¢ 369

A medley of tomatoes, beans, carrots, capsicum, sweet corn and green peas cooked
in a tangy Andhra-style gravy.

Pindi Chana Masala (e 3369
Kabuli chana prepared in the traditional Amritsari style with robust spices.
Hing Wali Dhaniya Aloo (] 3369
Baby potatoes cooked in a fragrant coriander gravy, delicately flavoured with asafoetida.

>Aloo Dum Banarasi (@ %369
Banarasi-style stuffed potatoes simmered in a rich, creamy gravy infused with aromatic spices.

> British Chicken Tikka Masala (e 3449
Char-grilled chicken tikka simmered in a rich tomato and honey gravy.

) Chettinad Chicken [© 7449

Tender chicken cooked in authentic Chettinad masala with freshly ground black pepper,
coconut, and South Indian spices.

Purani Dilli Butter Chicken (o] 3449

Chicken marinated overnight, char-grilled in the tandoor and finished in a velvety tomato,
butter and Kasuri Methi gravy.
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—>Peshawari Tangdi Masala [® 3449
Tandoor-roasted chicken leg marinated with yoghurt and aromatic Peshwari spices,
then slow-cooked in a rich, flavourful masala.
J Dhone Pata Kancha Lonka Diye Murgi (e 3449
Semi-dry chicken preparation flavoured with fresh coriander and green chilli paste.
> Amritsari Mahi Masala (@) 3449
Fresh fish fillets marinated with authentic Amritsari spices, then cooked in a rich aromatic masala.
Katla Kaliya / Shorshe (o] 7449
Traditional Bengali-style katla fish served with your choice of rich tomato chilli gravy
or mustard chilli gravy.
Chingri Macher Malai Curry [®] 599
Prawns gently simmered in a delicate coconut milk gravy with mild aromatic spices.
J Teen Mirch Ka Kadhai Jhinga (@) 3599
Prawns cooked in a spicy kadhai gravy with onions and colourful bell peppers
> Double Onion Ghee Roast Mutton [e] 3549
Tender mutton cooked with twice-cooked onions, fragrant spices, and pure ghee for a rich finish.
Kareli Rogan Josh [e] 3549
A classic Kashmiri mutton curry slow-cooked with fennel, dry ginger, and Kashmiri chillies,
delivering a rich, aromatic flavour.
> Classic Dal Makhani (o] 3369
Signature black lentils slow-cooked overnight for a rich, creamy and deeply satisfying flavour
Dhabe Wali Matka Dal (@ 3329

A hearty blend of yellow and black lentils, tempered with hing, tomatoes, cumin and
coriander, traditionally finished in a clay pot.

Yellow Dal Tadka (e 3329

Yellow lentils tempered with hing, cumin, tomatoes and fresh coriander

Curd / Boondi Raita (e 3199
Mix Veg Raita (@ 3199
Pineapple Raita (o 3199
Curd Rice (¢ 3299
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Classic Vegetable Biryani (e 3399

Fragrant basmati rice layered with fresh vegetables and aromatic Indian spices, slow-cooked
to perfection on dum

> Kolkata Aroma Handi Biryani - Chicken / Mutton [e] %499/3599

Succulent chicken or tender mutton, golden potatoes and boiled egg enveloped in
fragrant basmati rice, delicately spiced and slow-cooked in the distinctive Kolkata style.

Nizami Hyderabadi Biryani — Chicken / Mutton (e I499/3599

Fragrant basmati rice layered with succulent chicken or tender mutton and boiled egg,
delicately spiced and slow-cooked in the traditional Hyderabadi style.

Steamed Rice (¢ <199
Jeera & Peas Pulao (¢ 3229
Subz Pulao (e 3249
Kashmiri Pulao (e <349

Freshly handcrafted and baked in the tandoor, our selection of breads is the
perfect accompaniment to every Indian delicacy.

Bhatti Ki Roti

Kaloniji Roti (e 369
Kabuli chana prepared in the traditional Amritsari style with robust spices.

J Lal Mirch Roti (@) %69
Tandoori roti delicately flavoured with red chilli.

) Tooni Ajwain Roti [ %69
Tandoori roti flavoured with chilli and ajwain, freshly baked in the tandoor.

Naan
Plain Naan / Butter Naan / Garlic Naan (] I79 /%89 /%99
Soft handcrafted naan baked to perfection in the tandoor.
Cheese Naan (o] 3119
Soft naan generously stuffed with cheese and baked until golden.
Kalonji Naan (e 389
Soft naan flavoured with aromatic kalonji seeds.

) ) Mattar & Mathania Naan (e 119

Stuffed naan with green peas and Mathania chillies, baked in the tandoor.
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Kulcha
Masala Dhania Kulcha [e] 399
Soft handcrafted naan baked to perfection in the tandoor.
Paneer Kulcha (e 3119
Soft kulcha stuffed with freshly prepared paneer and baked in the tandoor.
J Onion Chilli Cheese Kuicha [e] 3119
Soft naan flavoured with aromatic kalonji seeds.
Paratha
Lachha Paratha (e 369
Flaky, layered whole wheat bread cooked to a golden finish.
Pudina Paratha [e] 369
Layered whole wheat bread flavoured with fresh mint.
) Hare Mirch Aur Ajwain Paratha (e 369
Soft naan flavoured with aromatic kalonji seeds.
5 Chur Chur Paratha (e 389
Crisp layered paratha finished with butter and aromatic spices.
End your dining experience on a memorable note with our handcrafted desserts,
thoughtfully prepared to offer the perfect sweet indulgence.
Sizzling Fudge Brownie (] 3299
Moist, rich and gooey chocolate brownie served sizzling with vanilla ice cream
> Seasonal Nut Phirnee (Sugar Free) (o] 3229
Classic slow-cooked phirnee prepared with ground rice, milk, almonds, saffron and cardamom.
Overloaded Tutti Frutti (Half / Full) (] 3199/3299
A delightful medley of ice cream, fresh fruits and nuts
> Thai Coconut Ice Cream ¢/ %299
Two Scoops Thai coconut ice cream infused with aromatic Thai herbs and finished
with tender coconut flesh
> Paan Kulfi (¢ 3229
Traditional kulfi infused with the refreshing flavours of paan
> Dry Fruit Chocolate Tatin (¢ 3249
Rich chocolate layered with premium dry fruits, handcrafted into crisp bites
Double Scoop Ice Creams o] 3229
Choose any two flavours from our selection of premium ice creams
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Jain Preparation Available on Request
Guest Advisory

Please inform your server of any food allergies or dietary requirements
before placing your order. While every care is taken, traces of allergens may
be present due to shared kitchen equipment.

Jain Preparation
Available on selected vegetarian items. Prepared without onion, garlic, root
vegetables or ingredients restricted under Jain dietary practices. Please ask
your server for options, kindly allow additional preparation time.

Prices are listed in INR, taxes will be charged additionally as applicable.
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