
COCKTA ILS

*contains egg whites

RAW SILK  17
tequila, mezcal, pomegranate, lemon, lime, 

grapefruit, black pepper, pink himalayan salt

FAMILY TREE  17
curry leaf infused gin, cocchi americano bianco, 

dry vermouth, suze, citrus oil

UPTOWN GIRL 17
rum, raspberry, whey, apricot, cointreau 

PASSPORT TO PONDICHERRY 17
brandy, cherry, black cardamom, 

amaro montenegro, lemon, egg white*

SAFFRON NOLA OLD FASHIONED 15
bourbon, mango chutney, bitters, demerara sugar

NEW KID NO. 2  18
mexican rum, gin, cinnamon, ghee,

 tamarind, lime (contains almond)

ANTI-INFLAMMATORY 16
cognac, turmeric coconut milk, honey, 

red chili oil, cilantro

BENGALI  BIRD 17
coconut-infused amari, blackstrap rum, 

pineapple, lime, chai

SULTANS OF SWING 18
apple brandy, rye, sherry, benedictine, 

sa�ron, bitters, absinthe

NEW MONEY  20
reposado tequila, ginger, yogurt, 

south asian tincture, lime (clarified)

VANILLA HANDCUFFS 19
vodka, passionfruit, vanilla bean, lime, 

prosecco sidecar

DIRTY AF 18
grey goose vodka or botanist gin, 

curry leaf, olive brine, dry vermouth

SPARKL ING
NV ROSÉ, MOILLARD, CRÉMANT BRUT, Bourgogne, France     14
NV CAVA, TORRE ORIA, Valencia, Spain       10
NV BRUT, PIERRE JOURDAN, MÉTHODE CAP CLASSIQUE, Franschhoek, South Africa  14

ROSÉ
2021 ROSÉ, ROCA ALTXERRI, TXAKOLINA, Basque Country, Spain    14
2022 ORANGE, KIKI & JUAN, Utiel Requena, Valencia, Spain      14

WHITE
2021 GRÜNER VELTLINER, NASTL, “KLASSIK”, Niederösterreich, Austria    12
2022 SAUVIGNON BLANC, DOMAINE DU SALVARD, Cheverny, Loire Valley, France   14
2020 CHENIN BLANC, LADYBIRD VINEYARDS, “SUR LIE”, Stellenbosch, South Africa  13 
2020 CHARDONNAY, JUSTIN GIRARDIN, Santenay, Bourgogne, France    15 

RED
2021 PINOT NOIR, DOMAINE DES TERRES GENTILLES, Bourgogne, France   15
2020 GAMAY, CHÂTEAU DE CORCELLES, VIEILLES VIGNES, Brouilly, Beaujolais, France  13
2019 MALBEC, VISTA FLORES ESTATE, ALTAMIRA RESERVE, Uco Valley, Argentina  15
2020 CABERNET, HOOK & LADDER, Los Amigos Ranch, Chalk Hill, Sonoma, CA   15

BEER

W E I H E N S T E P H A N E R ,  H E F E W E I S S  7 
Bavaria, Germany

K I N G F I S H E R ,  L A G E R     7 
Bangalore, India

T H E  M A H A R A J A ,  P I L S N E R   7 
Bangalore, India

F L Y I N G  H O R S E ,  L A G E R   12 
Bangalore, India

O L D  S P E C K L E D  H E N ,  E N G L I S H  8 
P A L E  A L E , Su�olk, England

R O D E N B A C H  A L E X A N D E R ,    9
F L E M I S H  S O U R , Roeselare, Belgium

C H O U F F E  H O U B L O N ,  I P A    9
Belgium

MOCKTA I L S

G U D A M B A  10
roasted mango, mint, lime

D O O R S T E P  D E L I V E R Y  12
fresh cane juice, lemon, ginger

F R O M  T H E  G R O U N D ,  U P  12
sweet potato, ginger, orange, lemon, 

tonic, fall spice 

WINES



SOUP & SAL ADCHOTI PL ATES (SMALL)

 

BADHI PL ATES (MAINS)

 

O N I O N  P A K O D A  15 
masala ketchup, aachari aioli 

P I C K L E  S A M P L E R  14
Chef ’s daily selections served with naan

B O M B A Y  S H R I M P  17
herb & spice crusted gulf shrimp,
tomato-ginger remoulade

C R A B  P U D H A  18
lentil pancakes, local lump crab, 
date-tamarind chutney, mint chutney

S A L M O N  P A N I  P U R I  18
ora king salmon tartar, shallots, ginger, 
citrus broth, semolina pu�

T A N D O O R I  S Q U A S H  17
tamarind-cilantro chimichurri, pickled-
cayenne hung yogurt, spiced pepitas

C H I C K E N  L A S O O N I  17 
tandoori kababs, pickled onions, 
tomato masala

G O A N  P O R K  B E L L Y  16
vindaloo sauce, apple-pear chutney  

V E G E TA R I A N

E G G P L A N T  H Y D E R A B A D  12
roasted eggplant, coconut, 

peanuts, tamarind

S A A G  P A N E E R  12
mustard greens, spinach, ginger, 

cardamom, garam masala

M A K H N I  D A A L 12
stewed lentils, red beans 

R A I T A  7
yogurt, charred poblanos, 

green onions, eggplant

A U T U M N  S A L A D  15
mixed greens + kale, pickled shallots, spiced 
yogurt dressing, parmesan, pappadum

C A R R O T  G I N G E R  S O U P  12
turmeric, kashmiri chili, coconut milk, 
red chili crisp

C U R R I E D  S E A F O O D  G U M B O  15
jumbo lump crab, gulf shrimp, okra, 
basmati rice

G R I L L E D  S H R I M P  C U R R Y 32
spiced crusted gulf shrimp, tomato malabar
sauce, basmati rice 

P O R K  V I N D A L O O  28
pork shoulder, vinegar, chilies, 
basmati rice

C H I C K E N  B I R I Y A N I 30
sa�ron rice, crispy onions, soft-boiled egg

N A R I Y A L  G U L F  F I S H  MKT 
korma sauce, mango pickle, curd rice

K H Y B E R  L A M B  C H O P S   42
marinated in dark rum, rogan josh sauce, 
kichdi

B R I S K E T  M A S A L A  37
slow braised beef, mustard seeds, 
curry leaf, upmaO Y S T E R  B E D  R O A S T

caramelized onions, garlic, curry leaf
• served with naan •

H A L F  D O Z E N  17 
D O Z E N  30

T A N D O O R I  N A A N
P L A I N  3   •   G A R L I C  4

C H I L I - C H E E S E  5   •   T R U F F L E  5

T A N D O O R I  R O T I  3

P A P P A D U M  5

S A U C E  T R I O  9
H O U S E  C H I L I  S A U C E ,  M A N G O  C H U T N E Y ,

P I C K L E D  G R E E N  C H I L I S  

B R E A D  &  C O N D I M E N T S

C H E F ’ S  T A S T I N G  M E N U  110
multi-course tasting menu featuring 

a combination of modern and 
historic dishes influenced by 

the rich culture of India. 

*each menu can be modified to meet a 
wide range of dietary requirements

 
W I N E  P A I R I N G  55

assembled meticulously by our 
sommeliers to the highest standard 


