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Goan Cafreal Salmon Tikka, Tomato Chutney Achari Paneer Tikka, Fig & Cashew Nut, Corn Chaat
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(N Gilafi Quail Seekh Kebab, Mint & Mustard Chutney Tandoori Broccoli, Chilli & Green Mango Raita S d
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' A Served with Dal Maharani, Saag Makai, Bread Basket & Basmati Rice Served with Dal Maharani, Saag Makai, Bread Basket & Basmati Rice @ {
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4 \\0// Saffron Pistachio Kulfi Falooda Saffron Pistachio Kulfi Falooda w9 -
\VV/ 2023 Moscato d’Asti Frizzante, Nivole, Michele Chiarlo, Predmont, Italy 2023 Moscato d’Asti Frizzante, Nivole, Michele Chiarlo, Piedmont, Italy Y/ ‘
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) ¢ Fig, Cardamom & Basmati Rice Kheer Fig, Cardamom & Basmati Rice Kheer L' (
) 2015 Castelnau de Suduiraut, Chateau Castelnau, Sauternes, France 2015 Castelnau de Sudurraut, Chiteau Castelnau, Sauternes, France @
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