chef’s tasting menu
vegan

indian accent shorba
cheddar cheese naan

banarasi papdi chaat, mustard tomato jam, boondi
quinoa dahi vada, namakpara
masala avocado bonda, tamarind

tofu medu vadai, pearl onion chutney, lime leaf gunpowder
green jackfruit, moonglet, chutneys
kashmiri morel mussalam, smoked chilli salan, truffle
indian accent kulfi sorbet

masala wild mushrooms, herb barley, curry leaf
or
tadka vegetables, crispy shisho, curry leaf coconut

dal moradabadi, crispy lentils, buknu masala
wasabi and kakdi raita
wild mushroom kulcha, truffle oil drizzle

almond and chocolate ice cream, sea salt, 64% manjari

coconut and mango cheesecake, pistachio chikki

< 4900 per person

government taxes as applicable.
we do not levy any service charge.

some food items may contain traces of nuts or gluten.
please inform us if you have any allergies.



