
B A R  T I M I N G S

1 2 : 3 0  P M  T O  1 2  A M  

R E S T A U R A N T  T I M I N G S  

1  P M  T O  1 1 : 0 0  P M

A  N E I G H B O U R H O O D  B A R  &
R E S T A U R A N T  R E S T I N G  I N S I D E

D A S P A N  H O U S E  S E R V I N G
C O M F O R T I N G  C L A S S I C S  

O N  A  P L A T E  ( A N D  I N  A  G L A S S ) .



C L A S S I C  C O C K T A I L S

MARTINI |  650
Hapusa Himalayan Dry Gin,
Martini  Extra Dry,  Lime Twist

DIRTY MARTINI |  620 
Greater  Than Gin,  Martini  Extra
Dry,  Ol ive Brine,  Ol ives 
Upgrade:  Tanqueray No.10 |  +120

NEGRONI |  650 
Hapusa Himalayan Dry Gin,
Campari ,  Sweet  Vermouth,  Bitters

OLD FASHIONED |  650 
Jim Beam Bourbon,  Sugar
Cube,  Angostura Bitters
Upgrade:  Buffalo Trace |  +150

MEZCAL OLD FASHIONED |  900 
Mezcal ,  Sugar Cube,  Angostura
Bitters,  Orange Oil

LONG ISLAND ICED TEA |  820 /  4000
Gin,  Rum, Vodka,  Tequi la ,  Homemade
Orange Liqueur,  Coke,  Lime

OLD LOCO SANGRIA |  600 /  2800
Vina Temprana Red Wine,  
Sangria  Mix,  Fresh Fruit  Segments

PAPER PLANE |  600 
Jim Beam Bourbon,  Aperol ,  Amaro,  Lime
Upgrade:  Buffalo Trace |  +150

TOMMY'S MARGARITA |  650     
Jose Cuervo Blanco Tequila,  
Agave Syrup,  Lime
Upgrade:  Patron Silver |  +250 

PISCO SOUR |  680  
Barsol  Pisco,  Lime,  Sugar,  Egg White

WHISKEY SOUR |  650  
Jim Beam Bourbon,  Sugar,  
Lime,  Egg White,  Bitters  
Upgrade:  Buffalo  Trace |  +150

GIN BASIL SMASH |  650 
Greater  Than Gin,  Desi  Basi l ,  Lime,  Sugar  
Upgrade:  Tanqueray No.10 |  +100 

SPIRIT FORWARD & BOLD FRUITY, TROPICAL & SWEET

EAZY-BREEZY & SOURS

PORNSTAR MARTINI  |  650
Absolut  Vani l la  Vodka,  Passion-fruit
Puree,  Lime,  Vani l la  Simple Syrup

APEROL SPRITZ |  620 
Aperol ,  Prosecco,  Soda,  Orange Wedge

ESPRESSO MARTINI  |  620
Absolut  Vodka,  Espresso,  
Kahlua,  Simple Syrup 
Grey Goose |  +250

RUM PUNCH |  670 
Dark Rum, Light Rum, Grenadine,  
Fresh Orange-Pineapple-Lime
Juice,  Maraschino Cherry 

PALOMA |  680 
Jose Cuervo Blanco Tequila,  Grapefruit
Juice,  Homemade Soda,  Taj in Rim

JODHPUR MULE |  650 
Absolute Vodka,  Homemade
Ginger Ale,  Soda Water
Grey Goose |  +280

TOKI WHISKEY HIGHBALL |  680 
Suntory Toki ,  Orange Oil ,  
Homemade Soda 

MIMOSA |  600 
Sparkl ing Wine,  Freshly Squeezed
Orange Juice
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OLD HICKORY |  600 
Sweet Vermouth,  Dry Vermouth,
Pechaud’s  Bitter ,  Orange Bitters,  
Graprefruit  Twist  



G R O V E R S ,  L A  R E S E R V E ,
F U M E  B L A N C  |   6 5 0  /  3 2 0 0
Rich,  Creamy & Grapefruit

S P I C Y  &  P E P P E R Y

W H I T E  W I N E

PICANTE |  650 
Jose Cuervo Blanco Tequila,  
Agave,  Chil l i ,  Coriander,  Lime 
Upgrade:  Patron Si lver  |  +250 

BLOODY MARY |  620
Absolut  Vodka,  Old Loco Mary Mix,
Pickles,  Salt  Rim,  Celery 
Grey Goose |  +280 

B U B B L Y

GROVERS,  SOIREE,  BRUT,  
INDIA |  620 /  3600
Dry,  Fresh & Crisp
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B A D I O L A  M A Z Z E I ,  M E R L O T  
T O S C A N A ,  I T A L Y  |  6 7 0 0
Fruity,  Ful l  Bodied & Oak

JACKEY MARTEAU, 
SAUVIGNON BLANC, FRANCE |  6000 
Grassy & Tropical  

LA VIEILLE,  ROUGE,
FRANCE |   3700  
Red Fruits  & Savoury 

CHÂTEAU FRANC PIPEAU,  SAINT
-ÉMILION GRAND CRU,  FRANCE|  9500
Robust  & Smooth

GROVERS,  LA RESERVE,  
CABERNET SHIRAZ |  650 /  3200
Dark Fruits ,  Chocolate  & Coffee

R E D  W I N E

FRANCOIS LABET,  PINOT NOIR,  
ILE DE BEAUTE,  FRANCE |  8700 
Clean & Fresh Red Fruits

JACKEY MARTEAU, 
GAMAY, FRANCE |  6000 
Jammy, Chocolate & Fine Tannins 

KILIBINBIN SHIVER,  
CHARDONNAY, AUSTRALIA |  5300 
Tropical ,  Creamy & Oak

KILIBINBIN SNEAKY, 
SHIRAZ,  AUSTRALIA  |  5300 
Blackberries,  Mulberries & Spices

B E X ,  R I E S L I N G ,  G E R M A N Y  |  6 1 0 0
Refreshing,  Lime & Zesty

FAMILLE PERRIN,  
CÔTES-DU-RHÔNE, FRANCE  |  7400 
Intense Red & Rounded Finish 

P O R T  W I N E  ( 5 0  M L )  

GRAHAM’S,  LATE BOTTLED 
VINTAGE PORT, PORTUGAL |  900 
Mint,  Eucalyptus,  Honeysuckle,
Del icious Dark Fruits,  Peppery Tannins  

DARK N’  STORMY |  790
Kraken Spiced Rum, Ginger Beer,
Lime Wedge 

R O S É  W I N E

SULA, ZINFANDEL,  
ROSÉ,  INDIA |  600 /  2900 
Fruit  Forward & Cinnamon Hint

THE SOURCE,  GRENACHE
INDIA|   3600  
Dry & Floral



JAMAICAN PASSION |  390
CRANBERRY |  390

CARLSBERG SMOOTH |  350
KINGFISHER PREMIUM |  390
KINGFISHER ULTRA |  420 
CORONA |  520 
HOEGAARDEN |  470 
ERDINGER WEISSBEIR |  580

JOSE CUERVO, SILVER |  340
JOSE CUERVO, REPOSADO |  360
PATRON, SILVER |  550 
PATRON, REPOSADO |  570
1800,  SILVER |  550
1800,  ANEJO |  750 

MARTINI,  BIANCO /  ROSSO |  250
CAMPARI |  370 
APEROL |  330 
AMARO MONTENEGRO |  350

BOMBAY SAPPHIRE |  370
BOMBAY SAPPHIRE, SUNSET |  390
MONKEY 47 |  550 
ROKU |  550 
JODHPUR |  550 
JODHPUR MANDORE |  550 
JODHPUR SPICE |  550
TANQUERAY |  330 
TANQUERAY NO.10 |  440
LANGLEY’S NO.1  |  350 

INDIAN GINS
JAISALMER |  440 
GREATER THAN |  320 
HAPUSA HIMALAYAN DRY GIN |  390
TERAI |  320 

BACARDI,  CARTA BLANCA |  320
BACARDI 4,  ANEJO |  340 
BACARDI 8,  RESERVE OCHO |  410
MOUNT GAY, BARBODOS |  360 
KRAKEN BLACK SPICED RUM |  590
OLD MONK |  250 

B E E R S  ( 3 3 0 M L )

A P É R I T I F  ( 3 0 M L )

T E Q U I L A  ( 3 0 M L )

B R E E Z E R S  ( 2 7 5 M L )

G I N  ( 3 0 M L )

R U M  ( 3 0 M L )

SEASONAL KAMAKAZI |  650
JOSE CUERVO, REPOSADO |  480
PATRON, RESPOSADO |  780
1800,  ANEJO |  1050 
JÄGERBOMB |  920 
PIKCLEBACK |  510
Jameson Chased With Pickled Juice

S H O T S  ( 4 5 M L )

ABSOLUT |  340  
ABSOLUT MANDRIN |  340
GREY GOOSE |  500  
CIROC SNAP FROST |  450

V O D K A  ( 3 0 M L )
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MORPHEUS,  XO |  300 
REMY MARTIN VSOP |  450 

S C O T C H  W H I S K Y
BALLANTINE'S |  330 
BALLANTINE'S,  12  YRS |  370 
BLACK DOG, TRIPLE GOLD |  330  
DEWAR'S,  WHITE LABEL |  350  
DEWAR’S,  12  YRS |  390
TEACHER'S,  HIGHLAND CREAM |  330
TEACHER'S,  50 |  330  
100 PIPERS |  330  
JOHNNIE WALKER,  RED LABEL |  320 
JOHNNIE WALKER,  BLACK LABEL |  480  
JOHNIE WALKER,  DOUBLE BLACK |  520
JOHNIE WALKER,  GOLD LABEL |  550
CHIVAS REGAL,  12  YRS |480  
CHIVAS REGAL,  18  YRS |  650

AMERICAN WHISKEY
JIM BEAM, BOURBON |  330 
BUFFALO TRACE,  BOURBON |  430 
JACK DANIELS,  TENNESSEE |  430
MITCHER’S,  STRAIGHT RYE |  900

IRISH WHISKEY
JAMESON |  370 
JAMESON, BLACK BARREL |  420
BUSHMILLS, THE ORIGINAL |  290

JAPANESE WHISKY
TOKI,  BLENDED MALT |  490 
HIBIKI,  BLENDED MALT |  850
YAMAZAKI,  SINGLE MALT |  850

AMARULA CREAM |  320
KAHLÚA COFFEE |  330 
BAILEYS IRISH CREAM |  450
COINTREAU |  300 

HERITAGE LIQUEURS 
MAHARANI MAHANSAR 
SHAHI GULAB | 250
SOM RAS | 250 
SAUNF | 250
KESAR KASTURI |  300
ELAICHI |  300

SINGLETON HIGHLAND, 12  YRS |  550
DALMORE,  HIGHLAND, 12 YRS |  800 
GLENLIVET, SPEYSIDE,  12 YRS |  550
GLENFIDDICH, SPEYSIDE,  12 YRS |  550
GLENKINCHIE,  LOWLAND, 12 YRS |  550
DALWHINNIE,  HIGHLAND, 15 YRS |  550 
LAPHROAIG, ISLAY, 10YRS |  600
BOWMORE, ISLAY, 12 YRS |  500 
ARDMORE, HIGHLAND, 12 YRS |  450
YAMAZAKI |  800 

INDIAN SINGLE MALTS
PAUL JOHN, NIRVANA |  350 
AMRUT, FUSION |  390 
GODAWAN 01 |  450 
GODAWAN 02 |  450 
INDRI |  450
LONGITUDE 77 |  450 
RAMPUR |  600 

B R A N D Y  ( 3 0 M L )

W H I S K E Y  ( 3 0 M L )

L I Q U E U R S  ( 3 0 M L )

S I N G L E  M A L T  ( 3 0 M L )

H E R I T A G E  
L I Q U E U R  T A S T I N G

An immersive tasting
experience of  heritage l iqueurs

along with cocktails!  A fun
trivia f i l led tasting session.

Pre-bookings only.
Subject  to availabil ity.  

Ask your server for  details .  
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WATERMELON |  290  
ORANGE |300 

MASALA CHAI POT |  350
ASSAM TEA |  220 
GREEN TEA |  220  
CHAMOMILE TEA |  220  
EARL GREY TEA |  220  

H O U S E  T E A  B L E N D S
LEMON GINGER TEA |  220  
ROSE TEA |  220 
LEMON GRASS TEA |  220  

UMAMI BREW KOMBUCHA
SPICED KAIRI  |  300
KOKUM GINGER |  300
SEPOY TONIC WATER |  250 
SEPOY GINGER ALE |  250
SEPOY GINGER BEER |  270
COKE |  220 
DIET COKE |  220 
SPRITE |  200 
RED BULL |  310 
SCHWEPPES SODA |  170 
PERRIER SPARKLING WATER |  350 
HIMALAYAN STILL WATER |  250

CHAMOMILE GINGER SODA |  320
Homemade Soda,  Fresh Chamomile

LEMON ICED TEA |  320  
Homemade Iced Tea,  Lime

ROSE LEMONADE |  300 
In-house Rose Syrup,  Lime,  Soda

GINGER JULEP |  300  
Mint,  Grenadine,  Homemade
Ginger  Ale,  Soda Water

MASALA COKE |  290  
Coke,  Chaat  Masala,  
Black Salt ,  Coriander

J O D H P U R  S U N S E T  | 3 3 0  
Fresh Orange Juice,  Grenadine

FRESH LIME WATER / SODA |  230 

T E A

F R E S H  J U I C E S

N O N - A L C O H O L I C  B E V E R A G E S

F I Z Z Y  D R I N K S

S E A S O N A L  S M O O T H I E  | 3 3 0  
Please Ask Your Server  

S E A S O N A L  M O J I T O  |  3 7 0
Ask your  server  for  the season’s  fruit .
Crushed Ice,  Soda Splash 

V I R G I N  M A R Y  |  3 1 0
Old Loco Spicy Mary Mix,  
Salt  Rim,  Celery  St ick 
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ESPRESSO /  DOPPIO |  150 /  300
Single  /  Double  Shot  Of  Highly
Concentrated Coffee

MACCHIATO |  190 
Single Shot Of Espresso,  
Steamed Milk

AMERICANO |  290  
Single  Shot  Espresso,  
Hot  Water

CAPPUCCINO |  330  
Single  Shot  Espresso,
Steamed & Foamed Milk

CAFE LATTE |  270 
Single Espresso,  
Steamed Milk

FRENCH PRESS |  220 /  440  
Single  Cup /  Double  Cup,  Freshly
Grounded Coffee,  Hot  Water

A  B O M B A Y  B A S E D  C O M P A N Y  S O U R C I N G  S P E C I A L T Y
C O F F E E  B E A N S  F R O M  I N D I A N  F A R M E R S  A N D  C E L E B R A T I N G

T H E  C U L T U R E  O F  C R A F T  I N D I A N  C O F F E E .
W W W . K C R O A S T E R S . C O M  

C A F E  F R A P P E  |  3 1 0  
Double  Shot  Espresso,  
2  Scoops Vani l la  Ice-cream

ICED AMERICANO |  270 
Single  Shot  Espresso,  
Ice,  Shaken 

ICED LATTE |  280 
Single Shot Espresso,  
Foamed Milk,  Ice

VIETNAMESE ICED COFFEE |  320 
Double Shot  Espresso,  
Condensed Milk,  Ice

CINNAMON COLD BREW |  230 
16-hour Seeped Coffee,  
Dry Roasted Cinnamon,  Ice

AFFOGATO |  290 
Single Shot Espresso,  
Vanil la  Ice-cream

H O T  C O F F E E

O U R  C O F F E E  /  K C  R O A S T E R S

C O L D  C O F F E E
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S A N D W I C H E S

S O U P S  &  S A L A D S

R O L L S  &  W R A P S

MANCHOW SOUP |  380
Chopped Vegetable,  Coriander,  
Soy,  Crispy Noodles
Add:  Chicken |+  100

ROASTED TOMATO & BASIL |  350 
Slow Roasted Tomato,  Garl ic  
Croutons,  Ol ive  Oi l  Drizzle

MUSHROOM MELT |  470
Slow Cooked Creamy Mushroom, 
Engl ish Cheddar,  French Fry

HAM & CHEESE SANDWICH |  550
Sourdough,  Caramelised Onion,  Berry
Compote,  Peri  Peri  Fries 

'EGGS KEJRIWAL' |  320
Toasted Bun,  Fried Egg,  Cheese,  
Green Chil l ies

DASPAN HOUSE 
CLUB SANDWICH |  590
Crispy Bacon,  Gri l led Chicken,
Tomato,  Boiled Eggs,  Seasonal  Greens

HOUSE SALAD |  410
Seasonal  Greens Of  The Day,  
Ol ives,  Grapes,  Homemade Grain
Mustard & Citrus Dressing
Add:  Chicken |  +100

CAESAR SALAD |  450
Two Kinds Of Lettuce,  Caesar  Dressing,
Parmesan,  Crispy Croutons 
Add:  Chicken |  +100

EGG ROLL |350 
Masala Omelette,  Fresh Kachumber,
Mint  Chutney

PANEER BHURJI ROLL |  420
Cottage Cheese Bhurj i ,  Bel l  Peppers,
Fresh Kachumber

CHICKEN CAESER WRAP |  450
Torti l la  Wrap,  Lettuce,  Caesar
Dressing,  Parmesan,  

CHICKEN TIKKA ROLL |490 
Angara Chicken Tikka,  Fresh
Kachumber,  Bel l  Peppers 
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JUNGLEE CHICKEN SHORBA |  380
Slow Cooked Chicken Broth,
Chil l ies ,  Garl ic ,  Coriander MEDITERRANEAN QUINOA SALAD | 430 

Seasonal Greens, Balsamic Vinaigrette,  
Toasted Nuts,  Feta

AVOCADO TOAST |  410
Sourdough,  Loco’s  Guac,  
Feta,  Toasted Almonds



PICKLED OLIVES |  150
Citrus,  Garl ic ,  Herbs

BBQ PEANUTS |  150
Homemade Barbeque Seasoning

BRUSCHETTA |  350 
Tomato,  Basi l ,  Garl ic ,  Feta

HUMMUS DIP PLATTER |  320
Classic  Hummus,  Pine Nuts,
Pomegranate,  Fried Onions

MUSHROOM GALOUTI |  320 
Button Mushroom Mash,  Cloves,  
Coin Paratha

ROASTED MALAI BROCCOLI |  550 
Charred Broccol i ,  Cashewnut-cream 
Marinate,  Almond Flakes

PANEER TIKKA A LA MINUTE |  550 
Achaari  /  Classic  /  Pahadi  

DAHI KE SHOLAY |  510 
Hung Curd,  Indian Spice Mix

C H I C K E N  T I K K A  A  L A  M I N U T E  |  6 0 0
Angara /  Pahadi  /  Lahori  /  Malai  

MAAS KE SOOLEY |  810  
Brown Onion-rum Marinate,  
Slow Cooked Meat,  Clarif ied Butter
(48 hours pre-order  recommended)  
Add:  Crispy Garl ic  Naan |  +120

B A R  N I B B L E S

S M A L L  P L A T E S

H A L F  P L A T E S
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V E G E T A B L E  /  C H I C K E N  M O M O S  | 4 5 0  
Pahadi  Chutney,  Schezwan Chutney

MUTTON SEEKH |  680 
Mutton Kebab,  Indian Spice Mix,  Mint

MUTTON SUKKA & 
MALABAR PARATHA |  810
Coconut,  Whole Chil l ies,  Curry Leaves
 

AVOCADO CHAAT |  370
Coriander & Tamarind Chutney,  
Curd,  Spiced Nuts

PANEER 65 |  390
Shallow Fried Paneer,  
Curry Leaves,  Coconut 

CHARRED BROCCOLI |  390 
Muhammara,  Chickpeas &
Truffle  Purée

SHAMI KEBAB |  380
Minced Mutton,  Shal low Fried 

GOCHUJANG CHICKEN WINGS  |  380 
Korean Chil l i  Paste,  Aiol i

AMBOTIK FISH FRY |  410 
Rawa Coated Fish,  Thecha Aiol i  

CHETTINAD PRAWNS |  390 
Indian Spice Mix,  Coconut,  
Curry Leaves,  Toasted Pao

T O F U  S L I D E R S  |  4 2 0
Feta,  Herbs,  Citrus

F R I E D  C H I C K E N  T E N D E R  |  5 8 0
Peri-Peri  Rub,  Aiol i

W O K  T O S S E D  P A N E E R  /  C H I C K E N  |  5 7 0
Chil ly ,  Onion,  Capsicum,  Soy

LEMON BUTTER CAJUN 
SPICED PRAWNS |  680 
Agli  Olio,  Cajun Spiced,  Toasted Pao

B B Q  L A M B  C H O P S  |  6 5 0
Homemade Barbeque Sauce,
Hummus,  Chimmichuri  
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OLD LOCO MEZZE PLATTER |  720 
Classic  Hummus,  Moutabbal ,
Muhammara,  Tzatziki ,  Falafel ,  Pita,
Crackers,  Cucumber-carrot,  Ol ives

VEGETARIAN PLATTER |  920 
Fresh From Tandoor -  Assortment
Of Our Indian Vegetarian Starters

NON-VEGETARIAN PLATTER |  1100
Fresh From Tandoor -  Assortment Of
Our Indian Non-vegetarian Starters

KASHMIRI ALOO DUM | 590
Chill i-tomato Paste,  Amchur

PANEER A LA MINUTE |  650
Butter Masala /  Dum / Kurchan

LAHSUNI PALAK |  550 
Spinach Greens,  Garlic Tempering

KER SANGRI |  650 
Desert Cluster Beans,  Curd, Fennel

RAJASTHANI GATTA CURRY |  590
Gram Flour Dumplings,  Yoghurt Curry

CHANDALIYA PYAAZ |570
Amaranth Greens,  Diced Potatoes,
Onion Tempering

BUTTER CHICKEN |  720 
Tandoori  Chicken,  Kasturi  Methi ,
Creamy Tomato Gravy

VEGETARIAN 
MARWAR THAALI |  1600

Seasonal  Saag,  Gatta Curry,  
Ker  Sangri ,  Dal ,  Baati  & Choorma,

Lahsun Ki  Chutney,  Mirchi  Ka Koota,
Sogra,  Phulka,  Khichia,  Doodh Laddu 

NON -  VEGETARIAN 
MARWAR THAALI |  1800

Junglee Chicken,  Laal  Maas,  
Ker  Sangri ,  Dal ,  Baati  & Choorma,

Lahsun Ki  Chutney,  Mirchi  Ka Koota,
Sogra,  Phulka,  Khichia,  Doodh Laddu

Please al low the kitchen 45 minutes 
to put together the Thaali .

JUNGLEE CHICKEN |  700 
Red Chil l ies,  Coriander,  Garl ic  

GHEE ROAST CHICKEN & 
MALABAR PARATHA |  750 
Ghee,  Red Chil l i  Marinate,  Curry Leaves 

LAAL MAAS |  800 
Rajasthani  Mutton Curry,  Kachri ,  Chi l l ies

JUNGLEE MAAS |  790 
Ghee,  Red Chil l ies,  Garl ic

ALEPI STYLE FISH CURRY & RICE |  800
Coconut-mustard-tamarind Curry

DASPAN HOUSE DAL MAKHANI|  580
Slow Cooked Whole Gram & Kidney
Beans,  Butter  Dollop 

SUVA MOONG DAL |  490 
Lenti l  Curry,  Di l l  Leaves

MURGH HYDRABADI BIRYANI |  700 
Mint-coriander Marinate,  Basmati
Rice,  Kevda,  Fried Onions 

BERRY & CASHEWNUT PULAO |  590
Mixed Berries,  Cumin-Ghee Tempering

S H A R I N G  P L A T E S

F U L L  P L A T E S
I N D I A N  R E G I O N A L

F L A V O U R S  O F
M A R W A R

CHEESE BOARD |  900 
Gouda,  Cheddar,  Greek Feta,  Brie ,
Crackers,  Honey,  Ol ives,  Fruits ,  Nuts

RAW BANANA KOFTA |  590
Makhani Gravy,  Rogan Drizzle
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CONTINENTAL ASIAN

SIDES

BREADS

BAKED MAC N’  CHEEZ |  590
Macaroni ,  Mild Cheddar,  Parmesan,
Herbs,  Hot Sauce

BAKED LASAGNA |  650 
Sweet Potato,  Leeks,  Mushroom,
Cheese Sauce,  Spicy Marinara,  

TAPENADE GRILLED CHICKEN |  750
Chicken Legs,  Creamy Mash,  
Buttered Asparagus

PAN SEARED FISH |  810
Lemon Butter  Sauce,  Pumpkin-
Potato Mash,  Sautéed Vegetables

THREE CHEESE 
LAMB BURGER |  790
Homemade Double Lamb Patty,
Cheddar-Emmentel-Mozarel la,  
Caramelised Onions,  Pickles

TANDOORI ROTI |  80 
PLAIN /  BUTTER NAAN |  90 /  110
NAAN |  150
Garl ic  /  Cheese
KULCHA |  130 /  200
Paneer /  Aloo /  Bacon Cheese 
LACHHA PARATHA |  120 
MISSI  ROTI |  100 
MALABAR PARATHA |  100 

WOK TOSSED FRIED RICE |  520 
Eggs /  Eggs & Bacon /  Vegetable  /
Burnt Garl ic  /  Schezwan 

THAI GREEN CURRY 
& JASMINE RICE |  720 
Lemon Grass,  Galangal ,  Coconut,  
Chil l ies,  Kaff ir  Lime 

NOODLES OF YOUR CHOICE |  550 
Vegetable  /  Schezwan /  Burnt Garic

PAD KRA PAO |  650 
Minced Chicken,  Basi l ,  
Steamed Rice,  Sunny Side-up 

RAITA |  220
Kachumber /  Bhurani  /  Boondi
STEAMED RICE /  JEERA RICE |  250
ROASTED /  MASALA PAPAD (3)  |  90 /  120
GREEN SALAD /  ONION SALAD |  120 /  80
LAHSUN CHUTNEY |  100
MICHI KA KOOTA |  100
KAER PICKLE |  100 

CHOICE OF PASTA
AGLI E OLIO |  590
PESTO |  590    
ARRABIATA| 590
BOLOGNESE |  690
Pick between Penne or  Spaghetti

BROWN BUTTER & 
SAGE RAVIOLI |  620
Ricotta-Walnut Fi l l ing

WILD MUSHROOM RISOTTO |  650 
Roasted Mushrooms,  Truff le ,  Pepper  



S W E E T  D I S H

MALAI KULFI  FALOODA |  350 
Sabja,  Rose Syrup,  Nuts 

M O O N G  D A L  H A L W A  |  3 1 0  
Sweetened Lenti ls  Porridge,  
Dried Fruits  Shaving

CARAMEL CUSTARD |  310 
Condensed Milk Pudding,  
Burnt Caramel  

DENSE CHOCOLATE CAKE |  380
Coffee Custard,  Candied Nuts,
Orange Zest,  Vanil la  Ice-cream

CHOICE OF ICE-CREAM |  250
Very Berry Strawberry 
Roasted Coffee 
Dutch Chocolate

L A C T O S E  F R E E G L U T E N  F R E E V E G E T A R I A N
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JÄGERMEISTER |  410 
Herbel  Bitter  Sweet  Liqueur,  
Aniseeds,  Dried Mint,  Ginger  

DESSERT COCKTAILS,  DIGESTIFS & LIQUEURS (30 ML) 

KAHLÚA |  330 
Rum Based Coffee Liqueur,  
Vanil la,  Caramel  

BAILEYS ORIGINAL 
IRISH CREAM |  450 
Ir ish Whiskey Based Liqueur,  
Rich Chocolate,  Vanil la

AMARO MONTENEGRO |350 
Bitter  Sweet Herbal  Liqueur,  
Liquorice,  Nutmeg,  Bitter  Oranges 

COINTREAU |  300 
Orange  Liqueur,  
Bitter  & Sweet Oranges  

KESAR KASTURI |  300 
Saffron Heritage Liqueur,  
Dry Fruits,  Spices

ESPRESSO MARTINI  AFFOGATO |  650 
Belankaya Vodka,  Espresso,  
Kahlua,  Simple Syrup,  Vani l la  Ice-cream
Upgrade:  Grey Goose Vodka |  +280

ALPENLIEBE OLD FASHIONED  |  650 
Brown Butter  Fat  Washed Bourbon,  
Brown Sugar,  Orange Twist

GRAHAM’S,  LATE BOTTLED 
VINTAGE PORT, PORTUGAL (50 ml)  |  900 
Mint,  Eucalyptus,  Honeysuckle,  Del icious
Dark Fruits,  Peppery Tannins  


