
Join us on a journey and experience our signature dishes with these tasting menus.
Wine pairing also available. 

*CONSUMING UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. 

20% GRATUITY WILL BE ADDED TO TABLES OF FIVE OR MORE.

CHEF TASTING

TO START
BUTTER TASTING

pis tachio
rose  peta l

duck bacon

FIRST
SCALLOP 

 herb o i l
red chi l i  j am  

southern succotash

SECOND
PRAWN POORI  

gu l f  shr imp,  sweet  peppers 
red onions

THIRD
DUCK CONFIT
duck demi-g lace

INTERMEZZO
house-made sorbet

FOURTH
LAMB T-BONE*

blackber r y  demi-g lace 
a loo methi
gar l ic  naan

FIFTH
PANCHAMRIT

rasmala i ,  vani l l a  genoise 
p ineapple  chutney

pis tachio rabr i

FINALE
AMARETTO CHAI

& SAMOSA
Chef ’s  s ignature  b lend

chocolate  g anache samosa 

175

LOBSTER TASTING

TO START
BUTTER TASTING

pis tachio
rose  peta l

lobster  cream

FIRST
LOBSTER BISQUE 
 b lack t r uff le  but ter

peshawar i  naan

SECOND
LOBSTER SALAD 

poached lobster,  baby g reens
mango,  avocado

THIRD
LOBSTER RISOTTO

saffron cream 

INTERMEZZO
house-made sorbet

FOURTH
LOBSTER CURRY

poached lobster,  wi ld  mushrooms
peanut-sesame seed cur r y

gar l ic  naan

FIFTH
ICE CREAM TRIO 

pis tachio kul f i  
cha i
paan

FINALE 
AMARETTO CHAI

& SAMOSA
Chef ’s  s ignature  b lend

chocolate  g anache samosa

195

SADYA TASTING

TO START
BUTTER TASTING

pis tachio
rose  peta l
honey nut

FIRST
RASAM 

tomato consommé
rava id l i

SECOND
DAHI PANEER KEBAB

f resh fr u i t  medley 
mint  & tamar ind chutney

 
 
 

THIRD
MUNG BEAN KICHDI

l ime p ick le,  papad 
sp icy  onions 

chaas

INTERMEZZO
house-made sorbet

FOURTH
KACHORI

mango chutney 
dahi  pakor i

FIFTH
SHRIKHAND

saffron,  cha i  sp ice
& honey yogur t  wi th
ber r ies  & pis tachios 

FINALE
AMARETTO CHAI

& SAMOSA
Chef ’s  s ignature  b lend

chocolate  g anache samosa 

 
145


