
pani puri, carrot kanji, black lime 

kohlrabi, yoghurt crèmeux, raw mango chutney

vegetable daleem, smoky aioli, poppadum tart 

jackfruit & waffle, ghee roast, curry leaf honey 

tomato and strawberry chaat, tomato ragda, strawberry shoyu

water chestnut & asparagus salad, aloo zeera espuma, tomato rasam 

taro kebab, taro leaf mille feuille, rajma nihari 

morel, charred greens, parmesan yakhni

khandvi ice-cream, pickled papaya & chilli

butternut kootu, malabar tamarind curry, appam  

khichdi of India

pazham pori, banana custard, hazelnut & chocolate ice cream

caramel milk, roasted barley ice cream, rose cookie  

coffee stone 

Vegetarian
 ₹ 6000++ (Per Person)

 DEGUSTATION MENU

all prices are in indian rupees, we levy 7% service charge, government taxes as applicable
please advise the server should you be allergic to any ingredient (s) / have dietary restriction (s)



pani puri, carrot kanji, black lime 

kohlrabi, yoghurt crèmeux, raw mango chutney

chicken bharta, smoky aioli, poppadum tart 

duck & waffle, ghee roast, curry leaf honey 

tomato & strawberry chaat, tomato ragda, strawberry shoyu

prawns & asparagus salad, aloo zeera espuma, tomato rasam

lobster, purple cabbage & corn okonomiyaki, crustacean curry 

chicken & mushroom gushtaba, charred greens, parmesan yakhni

khandvi ice-cream, pickled papaya & chilli

maas ka soolah, smoked chilly curry, missi roti 

khichdi of India

pazham pori, banana custard, hazelnut & chocolate ice cream

caramel milk, roasted barley ice cream, rose cookie  

coffee stone

Non Vegetarian
 ₹ 6500++ (Per Person)

 DEGUSTATION MENU

all prices are in indian rupees, we levy 7% service charge, government taxes as applicable
please advise the server should you be allergic to any ingredient (s) / have dietary restriction (s)


