
vegetable samosa  
mint & tamarind chutney (d, g, v)

gobi manchurian
indo-chinese cauliflower, scallion, sesame 

seeds (d)

sanjay’s famous butter chicken  
tandoor chicken tomato, fenugreek, sweet 

butter (d)

wild & wonderful mushroom biryani  
caramelized onion, kishmish, cashews, 

aromatic basmati rice (d, v)

paneer tikka masala
farm paneer, onions, tomatoes, peppers, 

fenugreek (d,v)

lamb taar gosht
+5 supplement 

braised lamb curry, potatoes, mace, 
cardamom, cinnamon, anise, bone jus (d)

sanjay’s mango lassi pannacotta  
green cardamom ice cream, spiced 

pistachio (d, g)

rabdi pineapple tres leches
our take on a traditional dish (d,g)

(d) contains dairy     (e) contains egg    

 (g) contains gluten      (n) contains nuts      

(sh) contains shellfish      (v) vegetarian     (vg) vegan

C O N S U M I N G  R A W  O R 
U N D E R C O O K E D  M E A T S ,  P O U L T R Y , 
F I S H ,  S H E L L F I S H ,  O R  E G G S  C A N 

C A U S E  R I S K  O F  F O O D B O R N E 
I L L N E S S .

T O  S T A R T

E N T R E E

D E S S E R T

S U M M E R  R E S T A U R A N T  W E E K  2 0 2 6
4 0  p e r  p e r s o n  |  C h o i c e  o f  1  p e r  c o u r s e

kale chaat
crispy kale, tamarind, cumin, yogurt, 

cilantro (d, v)

chilean seabass allepey curry 
+5 supplement 

coconut, curry leaves, mustard, green 
chili (d, sh)


