


a @@ppetz’zez |

Shell pepper tecrine ﬂm}ore& with cumin kini salsa

served with spiced herb foccacio bread.

$7

&
&>

cHerh mavinated lobster and crab salad

7 _ with mesculum mix and curey dvessing.

Alille ffeuille off methi missi voti
served with tandoori chicken salad and a Qty ginger mango-onion seed dressing.
$72

Aushroom and eqqplant tower
sexved with a spicy tomato c/mtney.

$7

SStar anise, cinnamon and gaclic vubbed lambloin
on an egg;nlant—zucc/u’m’ salad with pistachio chilli sauce.
, $73

C@zz’spy parmesan ving with tossed garden green lettuce, ffive voasted mushrooms
and garam masala spiced ved bell pepper mayonnaise.
$7
» @axbague& prawns flavored with SIndian spices
- sewed on baby green lettuce and tumeric blueberry vinaigrette.
‘ $15

| éaup

@%ullz’gatamny soup

served with chicken, vice, apple and coviander ffive cracker.

$5

| Duck and potato bernasi
with coconut milk cappuccino, thyme fflavored petit Suck confit
and) cranberey samosa., >

$8

“Gandoori baked eqgplant and garlic soup
served with pesto herb bread.
$6

Roasted yellonw bell pepper soup with gzz’lle& coviander marinated scallops.
$6
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SSteamed weapped ved snapper fillet
sexved with wok fried herb vegetables on a cumin, safifeon infused celery broth.
$26

c@adz’c and cinnamon spiced braised chicken leg
served with peanut-tamarind sauce and gravy.
877

SPan fried tuna steak with sauteed firesh spinach
sexved with sweet and spicy sauce.
$25

Roasted paneer lasagna

.; stufified with okea and tomato stew in cashernut-safffron sauce.
, : 8175

t
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CQandoori marinated vack of lamb
sexved with lentil sauce and sauteed herb apples.

$29

————
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Crushed cashermut chicken breast

served with bok choy, mascarpone mash potatoes and a mango, curry leaf sauce.
$22

‘,‘ QUi musheoom risotto

served with flavored ginger asparagus.
817

For parties of 6 or more, an 18% service charge will be added.
There is a minimum charge of $13 per person.







