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CHEFS SPECIALS

STARTER

MAST MAST MURG | Organic chicken tikka, massaged kale, coconut, and spices.
(Salad) $16
KALI MIRCHI KEBAB | Organic chicken kebab expertly crafted with coconut ash and
Malabar black peppercorns. $16
ACHARI SHRIMP BHEL | Grilled shrimp delicately seasoned with a blend of pickled
spices, beautifully showcased on a bed of crispy puffed rice. $18

ENTREE

CHINTAKAYA CHOPS | Tandoori rack of lamb infused with our signature black tamarind
gourmet masala. $38
ANGARE BADAK | Tandoori Roasted Duck Breast, prepared with utmost precision and
expertise. $36
NAWABI HANDI CURRY | Organic chicken is gently simmered in a rich and flavorful curry
infused with the delicate notes of peanut and sesame. $29
HARIYALI MACHALI | Grilled halibut, smoky eggplant, and a delectable lentil sauce infused
with the exquisite flavor of saffron. $38.
SABJI RAIWALA | Cauliflower, paneer, eggplant, broccoli, zucchini, mushrooms, and sweet
peppers cooked in a clay oven. $23

COCKTAIL OF THE WEEK

JODHPUR VESPER MARTINI | Empress 1908 Gin, Ketel One Cucumber Vodka, Lillet Blanc,
Fresh Organic Cumbers t $19.



