
v = vegetarian; vg = vegan; vo = vegan opt; gf = gluten free; n=nuts
Please inform your server of any allergies. 

DESSERT

AMUSE BOUCHE

MAINS - SELECT ONE

APPETIZERS - SELECT ONE

PHUCHKA crisp balls, black chickpea, potato, chutneys  (v)

CHENNAR DALNA housemade soft cheese, poppy seeds, garam masala  (v)
 

BUTTER CHICKEN tomato-cream sauce, kasoori methi, deghi mirch

 KOSHA MANGSHO braised goat, ginger, coriander, green cardamom 

SAAG PANEER housemade cottage cheese, seasonal greens (v,gf) 

CHILI GOBI cauliflower fritters, soy-chili sauce, scallions (vg) 

CHILI CHICKEN chicken fritters, soy-chili sauce, scallions

ALOO CHAAT potatoes, chickpeas, mint & tamarind chutneys (vo,gf)

 BIYEBARIR FISH FRY bhetki, cilantro-chili, butter batter, kasundi

Restaurant Week $45
requires participation of the entire table

 

BHAPA DOI housemade sweet jaggery

MANGO RASMALAI sweet cheese dumplings, pistachios (v,gf,n)


