
 

Restaurant Week Dinner Menu $60 
 

PRE – ENTREE 
(choose one) 

PANEER CHEESE ROLLS  Mint-coriander pesto, chili mango chutney (Dairy, GF, Veg)  
PULLED JACKFRUIT TACOS  Pulled jackfruit, malabar parotta, pickled onion (Dairy, Egg, Wheat, Veg)  

BUTTER CHICKEN WINGS Chicken wings, makhani sauce, sesame (Dairy, Tree Nut)  
MURGH MALAI TIKKA  Chicken breast, amul cheese, cream, cardamom (Dairy, Tree Nut) 

ENTREE  
(choose one) 

BLACK DAAL  Slow-cooked lentil in tomato, butter & cream (Dairy, Veg)  
PANEER BUTTER MASALA  Onion-tomato masala, makhani sauce, paneer cubes (Dairy, Nuts, GF, Veg) 

OLD DELHI BUTTER CHICKEN  Chicken tikka, makhani sauce, butter, cream, kasoori methi (Dairy, Tree Nut, GF)  
KEEMA PAV  Minced goat, potato chips, chili, buttered pav (Dairy, Egg, Gluten) 

SIDE  
(choose one) 

PLAIN, GARLIC, OR BUTTER NAAN (Dairy, Gluten, Egg, Veg)  
STEAMED BASMATI RICE (GF, Veg, Vegan) 

DESSERT 
(choose one) 

GULAB JAMUN Milk Solid, deep-fried dumpling (Dairy, Tree Nut, Gluten, Veg) 
GAJAR HALWA Shredded carrot reduced in milk, khoya, pistachio (Dairy, Nuts, GF) 

 

WINE SPECIAL 
($35 per bottle) 

Prosecco   
Sauvignon Blanc   
Cabernet Franc 

 
All guests at the table must participate in this menu.  

20% auto-gratuity will be added to all parties. 


