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CHUTNEY SCALLOP WITH CAVIAR

Scottish scallop, mango chutney, beluga caviar
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PUNJAB KANDARI MURGH TIKKA, LASOONI JHINGA

New Zealand organic chicken, tiger prawn, elephant garlic
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SHYML A GUCCHI SHORBA WITH TRUFFLE AND BATTAKH CIGAR

French moral mushroom, duck, yellow lentil, white truffle oil
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MURADABAD LAMB RACK, DILL MACHI

British Welsh lamb rack, black cod fish, cardamom, smoked star anise, saffron
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AVOCADO KULCHA WITH RASPBERRY CHUTNEY

Avocado, pickled green chilli, spring onion, cumin, raspberry, avocado oil
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GOAN CALDIN LOBSTER

French Britney blue lobster, coconut cream, smoked green vegetable, cilantro
&5 Dessert
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MUMBAI TREASURE OF PASSION
Alphonso mango, orange and saffron pearl, crystalized rose blossom,
ruby chocolate, dill flower, green cardamom, puffed rice, mango liqueur
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*Prices are subject to 10% service charge



