
SOUP & SAL ADCHOTI PL ATES (SMALL)

 

BADHI PL ATES (MAINS)
 

O N I O N  P A K O D A  15 
masala ketchup, aachari aioli 

P I C K L E  S A M P L E R  15
chicken pickle + eggplant spread, naan

B O M B A Y  S H R I M P  18
herb & spice crusted gulf shrimp,
tomato-ginger remoulade

P U D H A  18
lentil pancakes, spring vegetables, paneer, 
date-tamarind chutney, mint chuntey

T A N D O O R I  S Q U A S H  17
tamarind-cilantro chimichurri, pickled-
cayenne hung yogurt, spiced pepitas

C H I C K E N  L A S O O N I  19
tandoori kababs, pickled onions, 
tomato masala

P O T A T O  N E S T  C H A A T  25
chickpea masala, tamarind-date chutney, 
mint chutney, yogurt, crispy noodles, lentils 
*assembled tableside 

V E G E TA R I A N

E G G P L A N T  H Y D E R A B A D  12
roasted eggplant, coconut, 

peanuts, tamarind

R O Y A L  P A N E E R  14
cheese, tomato curry, greens

C O R N  K O R M A  12
coconut milk, mustards seeds, 

curry leaf, black pepper

M A K H N I  D A A L 12
stewed lentils, red beans 

R A I T A  7
okra, mustard seeds, chili oil 

S P R I N G  G R E E N S  S A L A D  15
mixed greens, turmeric pickled fennel, 
spiced watermelon, paneer-feta crumble, 
cilantro-basil vinaigrette 

C U R R I E D  S E A F O O D  G U M B O  16
jumbo lump crab, gulf shrimp, okra, 
basmati rice

RAW
S A L M O N  P A N I  P U R I  18
ora king salmon tartar, shallots, ginger, 
green chilies, citrus broth, semolina shell

T U N A  C R U D O  C H A A T  24
gulf yellowfin tuna, compressed mango-
cucumber-red onion, kashmiri-rice wine 
vinaigrette, pu�ed rice

K E R A L A  S E A F O O D  C U R R Y  42
jumbo gulf shrimp, maine bay scallops, 
jumbo lump crab, ginger, turmeric, 
mustard seeds, basmati rice

P O R K  V I N D A L O O  30
pork shoulder, vinegar, chilies, 
basmati rice

C H I C K E N  B I R I Y A N I 32
sa�ron rice, crispy onions, soft-boiled egg

N A R I Y A L  G U L F  F I S H  35 
korma sauce, mango pickle, curd rice

K H Y B E R  L A M B  C H O P S   48
marinated in dark rum, rogan josh sauce, 
cashew, kichdi

B E E F  K A B A B S  35
beef tenderloin, garam masala, garlic, 
coriander chutney, tomato salad

O Y S T E R  B E D  R O A S T
caramelized onions, garlic, curry leaf

• served with naan •

H A L F  D O Z E N  19
D O Z E N  34

T A N D O O R I  N A A N
P L A I N  3   •   G A R L I C  4

C H I L I - C H E E S E  5   •   T R U F F L E  5

T A N D O O R I  R O T I  3

P A P P A D U M  5

S A U C E  T R I O  9
H O U S E  C H I L I  S A U C E ,  

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

B R E A D  &  C O N D I M E N T S

C H E F ’ S  T A S T I N G  M E N U S
multi-course tasting menu featuring 

a combination of modern and 
historic dishes influenced by the 

rich cultures of India & New Orleans. 

F O U R - C O U R S E  100
S I X - C O U R S E  150 

*each menu can be modified to meet a 
wide range of dietary requirements

W I N E  P A I R I N G
ask your sommelier about our 

expertly crafted pairing options


