
Chef's Tasting
ALL GUESTS AT THE TABLE MUST PARTICIPATE $65 pp ++

DRINK PAIRING $35 pp 
 

Snacks
Yellowfin Tuna Bhel

farm avocado + charred vegetables 

Green Papaya Salad
peanuts + sesame oil & jaggery dressing 

Pani Puri
moong & potato + green juice 

Tandoori Peri Peri Chicken Wings
tikka aioli

Crispy Broccoli
mushroom + roasted red pepper sauce

Samosa Chaat
sweet yogurt + chana masala + chutneys + sev

Potato Dosa
sambar + coconut chutney

Mains
Chicken Tikka Masala

 tomato + fenugreek

Kerala Lamb Curry
coconut milk + tomato 

Chana Masala
tomato + ginger + red onion

Dal Makhani
creamy whole urad + dried fenugreek

Turmeric Marinated Fish Curry
coconut curry + fennel 

Seed Ghee Naan & Basmati Rice

Dessert
Sticky Date Cake & Ginger Ice Cream/ Jaggery

Coconut Kheer & Seasonal Fruit 



 Snacks
gf, vegan GREEN PAPAYA SALAD peanuts + sesame oil & jaggery 15

vegan BACKYARD PAKORA taro leaf + dhana jeera & date chutney 14

vegan PANI PURI sprouted moong & potato + green juice 12

veg EGGPLANT PÂTÉ garam masala + ghee + crispy roti 15

gf, veg PERSIAN MARINATED CUCUMBERS dill yogurt + lava sea salt 8

gf, *YELLOWFIN TUNA BHEL farm avocado  + charred vegetables 17

gf TANDOORI PERI PERI WINGS tikka aioli 15

gf DOSA shortrib 21 | Yukon potato 16

gf, vegan CRISPY BROCCOLI mushroom + red pepper sauce 16

veg VEG SAMOSA CHAAT sweet yogurt + chana masala + chutneys 14

gf, veg CHARRED CORN smoked paneer + cilantro cream 13

gf, vegan PAPADUM sweet onion chutney 7

veg CHUTNEY PLATTER crispy roti 17

SAMOSA THALI mix & match 3 per thali15
Yukon potato, paneer, lamb, duck, chicken

gf, veg DAL MAKHANI creamy whole urad + dried fenugreek 18

gf, halal SMOKED LAMB NECK  brown chickpea + tomato + cardamom 38

gf TURMERIC MARINATED LOCAL FISH coconut curry + fennel 31

gf IBERICO ROASTED PORK madrasi mash potato + tomato jam 28

gf BEEF KORMA roasted onion + cashew nut curry 38

gf BELL & EVANS CHICKEN TIKKA MASALA tomato + fenugreek 22

gf, vegan SEASONAL VEGETABLE CURRY  coconut + turmeric + fennel 17

gf, halal KERALA LAMB coconut milk + tomato 24

gf, veg VEGETABLE KOFTA cashew curry + raisin 21

gf, veg SAAG PANEER baby spinach + sweet peas 21

gf BELL & EVANS TANDOORI CHICKEN chaat onion 28

gf, vegan CHANA MASALA  tomato + ginger + red onion 18

Mains

#happysamosa
$2 samosas 5pm - 6pm

Pickles & Chutneys 4
gf, veg Raita
gf, vegan Cilantro Mint
gf, vegan Tamarind Date
gf, vegan Sweet Onion
gf, vegan Spicy Green Chili
gf, vegan Mango Pickle
gf, vegan Apple

Breads & Rice
contains pumpkin, sunflower & flax seeds with ghee 

GHEE NAAN 5
GARLIC NAAN 6
GHOST PEPPER CHEDDAR NAAN 11
AVOCADO BHATURA fried leavened bread 9
gf BASMATI 5 

GF-GLUTEN FREE | VEG-VEGETARIAN | VEGAN | HALAL
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, 
or unpasteurized milk may increase your risk of foodborne illness
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WAH GUAVA WAH! Japanese plum wine, Redland guava, citrus 15

LET THAT MAN-GO Yuzu sake, sauvignon blanc, farm mango, citrus 16

BUSY GETTING SPRITZY blood orange, blackberry, prosecco 15

TAMARIND  SOUR Japanese plum wine, tamarind, bitters, ginger beer 15

cocktails
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Prosecco, Marsuret 
Veneto, Italy

Rosé, Massaya 
Bekaa Valley, Lebanon 2022

Chablis, Louis Moreau
Burgundy France 2021

Chardonnay, Argyle
Willamette Valley, Oregon 2021

Chenin Blanc, Sula 
Nashik, India 2022

Sauvignon Blanc, Earth Garden  
Marlborough, New Zealand 2021

Pinot Grigio, Elk Cove
Willamette Valley, Oregon 2022

Albarino, Senda Verde
Rias Baixas, Spain 2022

white

red
Cab Sauvignon, Notary Public 
Santa Ynez Valley, California 2018

Malbec, Catena
Argentina 2021

Pinot Noir, Block Nine
Napa, California 2022

Tempranillo, Emilio Moro 
Ribera del Duerao, Spain 2020

18/68

14/58

15/56

72

beer
THE FORAGER IPA

Tripping Animals Brewing Co 14 

JACOB SOUR ALE

Tripping Animals Brewing Co 14

TAJ MAHAL LAGER

United Breweries 11

https://www.wine.com/list/wine/ancient-lakes/7155-106990
https://www.wine.com/list/wine/ancient-lakes/7155-106990

