
v  vegetarian   vg  vegan   vg•  vegan option

Fr iday  11.6  &  Saturday  11.7 
Wine Pairing Option Available - Inquire with Server

Selection of Papads vg• 
Hari Aam Chutney, BBQ Imli Chutney, 

Meyer Lemon Pickle Raita

Gol Guppas vg 
Green Mango Jaljeera Pani

Paan Patta & Kala Chana Chaat vg•

Brijwasi Aloo Bun Tikki Chaat v

Patiala Chicken Kibti Tikka 
Moong Kachumber

Tawa Masala Crab Cheela 
Hari Mirch Chutney

Add Shahi Patiala Lamb Chop 
40 each

Kunna Ghosht 
Lamb Osso Bucco, Ginger, Cilantro 

Or 
Ranjit Shahi Shrimp Curry 

Argentinian Red Shrimps, Tomato Cashew Sauce

 For the table 
Wild Morel & Truffle Biryani, 

Boondi Palak Raita v

Served with 
Ma ki Dal, Shakarkand Saag 

& Bread Basket v

Stuffed Gulab Jamun v 
Badam Pista Rabri 

Or 
Gajar Halwa Tart v 

Peanut Chikki Ice Cream

Add Taran Taran Jalebi to Share v 
20 each

Festive Mithai Petit Fours v




