F I & E DI N1 N G

Menee

Sitons

@ariafio% O][saZWLOW - smo[cec] sa[mon ][1][66] wiilL 1ts tartar, enllcmcecz wiill pwué
pepper 6)2 lberé cream gVavZax ma éecz o][][ennel % orange compote %
croustillant on a cucumber carpaccio, ZemongVass mapZe

65 mecZZey oj[ciiVus vinaigv*eﬁes
Rs895

QO/ZeCZZey O][S€a OOCZ][aniasy - gmﬁecz scaZZop, searec] <yyﬁelle (g%ouge pan—][ViecZ

scampi wiflL pineappZe anc] mango clluiney, passion ][Vuif vinaigr*eﬁe ancZ][ine sa[acz
Rs 795

(g%]ogy Oj[pouZi'ry - terrine o][][oie gras wiilz apricot clminey,

S€CLV€J][O7:€ gras serecZ on a éV?:OCZL@ JViZZZ@J ’[/Ulzll V@CZ][VY/L?:Z COMZ?:S,
CZH:C[CQVL CL?’LJ ZVM]é[Ze VOZZ@CZ l?’L IQCLCZCH,][

Rs 990

gvaclifionaz éee][iarlav ifoppecz with raw seared quaiz eqgq,

homemade potato clnf;s with ][VQSZL hevbs and olive oil garlic bread
Rs 890

@Veamy risotto with scampt,

parmesan cheese and dried ClLeVVy tomato

Rs 1,090



Degetziian Sarter

gVaiinafecZ goat cheese drizzled with lboney,

mesc]un SCLZG,JS, sa[sa OJ[ZDQCLV anc] VCLSZDé@VVy vinaigVeﬁfe

Rs 795

@j;zuie’ecj mushroom served with gaVZic aioli and ][Zavomfecj with irujg[Ze oil

Rs 695

S

oQOéSieV éisc{ue pe@[umecj with lemon grass

servec] wiiZL ZoésZeV voZ—au—veni anc] spice goZCZ rum cream
Rs 890

@appuccino 0][ceZeVy anc] Zee/c wiiZL seaVecZ

][oie gras, gaVZic lLeVéS crouton
Rs 795

g}mafo essence wzflL ][VQSZL tomalto cuées, muslwoom

ifoﬁeﬁini anc] leavecZ é[ac[c fVM]é[ZeS

Rs 595



TGk & Crstaceans

g)avé 0][ %eﬁe g%ouge, éVaisecZ paZWL Zleaﬁ, peas puree ancZ a tomato Zee[c ragout

Rs 1,195

gamééecj lobster with butternut &5 Qarmigiano g%eggiamo ravioli

anc] creamy Zoésiei/’ sauce wiilL gZaz:ec] éio vegeiaé[es, CZViz:z:Ze O/Zoésier oiz
Rs 1,690

g)an seaVecZ seaéass wiiZL éasiz OJ[@VLOV’L.O risotto, Zeeé sajé[ron sauce,

COWLéCLVCl CU/L(J ZQWLOVLQVCZSS OlZ emu[siom
Rs1,195

C@oiaio crusted salmon ][iZZeZ on wilted Spinaclt,

Voasiecl vegeiaé[es, ZLeVé anc] @Aampagne éuﬁeV sauce
Rs 1,690

QOGCZLQCZ SCGVVLP’L. ’Lﬂ a Zemongrass % sajjron ’L.WLJ[MSQCZ éVOZZL SQVVQCZ

with herb crusted ScaZZop and gaVZic mashed broccols ][Zoreis
Rs 1,595



Signatire Dishes

gVLCZ’Laﬂ @Cean VOC/C ZOASZQV curry ][ZGVOM’VQJ w’LZZL cream,

][VQSZL paZWL ZLQGVZ, COV’L.GVLCZQV V’L.Ce aVLCZ curry Zeave pQSZO

-Q Vepcwecj al your table-

Rs 2,490

gzor two persons

@Aafeauéﬁancj 0][ “C%Zac[c %ngus ) coo[cec] (g%ossini siy[e,

120 cZays cZVy agec] with creamy ][OVesi muslwooms, roasted bio vegeiaé[es.
traditional @éavnaise sauce and C_gDoa/i‘ wine in][usecz ZZLyme Jus

-Q Vepcwecj al your table-

Rs 4,395



Meat & Pty

d‘Zow Voasifecz c]uc[c éreasi, sweet potato % saffron mousseline,

cvunclty vegeiaé[es wiiZL wz[c] éerﬂes sauce

Rs 1,490

gaVW/L clnc,éen VouZacZe wu’fll carrvot-orange puree, sauiéec] san]ee,

V@CZ caééage COY/LZLS aVLJ creamy VVLOVGZ sauce

Rs 1,190

Qﬁme éee/ienc]ev*[oin foppecz wiill onion con][iz'f, gZaz:eCZ carvols,

sweet potalo puree, and garlic mustard gravy

Rs 1,690

@Vusi‘ec] Zamé Zoin wiilL lLeVéS, potato ][onc]ani‘, carame[isec] gVeZoZ ontons

& asparagus t1p served with rosemary jus
Rs 1,590

(gouvnecZos o][veaz graiinai‘ec] wiilL gorgonz:o[a clLeese, ][ig compote anc[ éeeirooi‘

geZ, creamy poZenz'fa wiill éio vegefaé]@s
Rs 1,890

Q/nahnaiec] CZeeV ][iZZef wiill illyme cmc] gaVZic, wi]ﬁec] VQCZ caééage n VQCZ wine, lLeVé

gnocclﬂ, saui‘e’ecz vegeiaé[es anc[ milc]—spice sauce

Rs 1,490



(g%isoﬁfo wiill green asparagus, gmﬁec] aw’ficllolée wiill éasi]ic anCZ pine nuls
Rs 890

(g%aviOZi o][squaslt ancz parmegiano wiilL a creamy S(l]é[’VO?/l veZouie
Rs 490

@uméniére o][creamy vegeiaé[es with spinaclt,

tangy coconut-curry gravy anc] éasiz oiz

Rs 590

@j;Zecifion o][][inesif VQVLCZL clLeese servec] wiilL seasonaz

][Vuii compote and roasted nuis
Rs 790



QW

g%oasiec] %CiOV’L.CL pineappZe marinated with mild spices,

CCLVCLVVLQZlZ@CZ PQCCLVL nut CVMVVLéZQS, i‘o]g[ee sauce CZV’LZZZQS CLVLCZ Zemon slteréei

Rs 325

gll.e CMZiimaie @J;)u]%e’ - gVanc] Q/ncwnier soujg[Zé with vanilla ice cream

5 exotic ][Vuii‘ clmi‘ney
Rs 690

@mareﬁo (Dj;)ujg[Zé wiill clLocoZaz'fe 1ce cream cmcz vanzﬁa sauce

Rs 590

@lLocoZaie oQava @aée - a hot ][uclge centre in a chocolate cake with salted

carame[ sauce ancz vamﬁa 1ce cream
Rs 590

6xoiic ‘ Zaéa au Vll,um ”— Ziglbi sponge cake c]ippec] m rum syrup with vanilla

bean syrup @Aanhﬂy, ][VQSlL salsa on passion ][Vuii jeZZy
Rs 490

Qina @olacla ][anifasy - coconut éavarois wiilL Q/Maliéu, pineapple compote,

CZLQVVy ]eZZy CLVLJ coconut ][VOZQWL creanm

Rs 390

@répes @j;,tzetie SerecZ wiilL ZtomemacZe vaniZZa 1ce cream

—(@repcwec] al your table-

Rs 490



