Flavors of India Dinner Series

APPETIZERS
BATHAKH KE SAMOSE
Peking Duck with Confit Shallots, Nuts, Raisins, Ginger, Cumin and Mint Yoghurt
KURKURI CALAMARI
Crispy Fried Calamari Seasoned with Curry Leaves, Cumin, Serrano Chili and Tamarind Mayonnaise

FALHARI CHAAT
Sweet Potato, Pineapple, Flour Crisps, Chat Spices with Tamarind and

Sweet Yoghurt
TANDOOR OVEN
CHATPATI SEABASS MACHHI
Honey, Dijon Mustard, Mustard Oil, Lemon, Yoghurt, Cilantro and

Garlic Chutney
TANDOOR MURGH
Traditional Tandoor Baked Chicken with Mint Sauce


MALAI PANEER TIKKA
Cottage Cheese Marinade with Cashew Nut, Cardamom, Saffron, Ginger and Tomato Chutney
CURRIES
KADHAI SCALLOP
Pan Seared Scallop with Bell Pepper, Onion, Tomato, Garlic and 

Coriander Seeds
GOSHT NEELGIRI
Braised Lamb Curry with Cilantro, Mint, Ginger, Garlic, Chili and Coconut
NAVRATNA KORMA
Seasonal Vegetables, Fruit and Nuts Simmered in Mild Yoghurt Saffron Sauce
Served with Freshly Baked Nan Bread and Pilaf Rice

DESSERT
GULAB JAMUN
Soft Cottage Cheese Dumpling in Saffron Sugar Syrup with Vanilla Ice Cream
SEVIYAN PYASSAM
Thin Wheat Spaghetti Simmered in Milk with Almonds and Cardamom

KESAR MALAI KULFI
Traditional Indian Ice Cream, Condensed Milk, Pistachio and Apple
Chai Tea and Petit Desserts
USD60 per person
A SERVICE CHARGE OF 20% WILL BE ADDED TO ALL CHECKS

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs

May increase your risk of food borne illness, especially if you have a medical condition.






