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Soups

DRUMSTICK SHORBA

B RHENDI AUR BHUNE SAUNF KA ASSAM

TAMATAR AUR TULSI KE PATTE KA SHORBA

M P M BURG OTLI ASALA ROTH

M H MEEN ALDI OILEE

L AAMB TROTTERS ASH

`375.00

`375.00

`375.00

`475.00

Starters

D P K G , U T PO HOOLON I ALOUTI LTA AWA ARATHA

H D A K C KARA HANIYA UR AJU HEESE EBAB

P GANEER ULFAM

P K SANEER E OOLEH

S G KUBZ ANDERI EBAB

B AHARWAN LOO

B M D K THARWAN OONG AL I IKKI

M G , U T P (R P B )UTTON ALOUTI LTA AWA ARATHA OTI E OTI

S K G K KILBATTE E OSHT A EBAB

P D D KATHIYA HABE A UKKAD

M C KURG HAPPALI EBAB

K M M S 'ESARI ALAI URG OUFFLE

M A S TAHI JWAIN ARSON IKKA

T L JANDOORI ASOONI HINGA

`525.00

`475.00

`525.00

`625.00

`625.00

`1000.00

`600.00

`625.00

`525.00

`475.00

`475.00

`475.00

`600.00half portion full portion

LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE

`825.00

`625.00

`475.00

`475.00
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Mains

O F A P SLD ARIDABADI LOO YAAZ KI UBZI

B A BHUNE HUE LOO KA HARTA

TAMATAR AUR JAITOON KE DOLME

D P PUM UKHT ANEER

P GANEER ENGHISE

PANEER TIKKA MASALA

HARE TAMATAR KA PANEER MAKHANI

A C CMRITSARI HIKKAD KE HOLE

B AHENDI AMCHURI

M DUSHROOM ONGAR CURRY

LASOONI PALAK PANEER

N GIHARI OSHT

M B KUTTON ADAMI ORMA

C M MHAPARAN ATKA EAT

M HALAI ANDI

M BURG HARTA

M TURG ARKARI

M MURG AKHANI

C COORG HICKEN CURRY

F LISH ABABDAR

C MHINGRI ALAI CURRY

`675.00

`525.00

`600.00

`775.00

`775.00

`625.00

`625.00

`625.00

`650.00

`800.00

`675.00

`675.00

`675.00

`675.00

`675.00

`575.00

`575.00

`600.00

`625.00

LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE

`875.00

`775.00
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Mastered Recipes

B S T ROHRA TYLE ANDOORI AAN

R E PAAN UKHTAN

M M L EURG USSALLAM AUNG LAICHI

R K MAJASTHANI HADD URG

`2200.00

`2200.00

`1755.00

`1755.00

indian breads

R ROOMALI OTI

T PAWA ARATHA

`100.00

`100.00

Staples

N A S C K D PALLI UR EENE HAAP E EG ULAO

M KULTIGRAIN HICHDI

D MAL AKHANI

D T D GAL ADKA ESI HEE

S RTEAMED ICE

`675.00

`350.00

`350.00

`350.00

`350.00

Biryani

V HEG YDERABADI DUM BIRYANI

S LUBZ UCKNOWI DUM BIRYANI

S JUBZ AITUNI BIRYANI

PANEER DUM BIRYANI

KACCHE GOSHT KI BIRYANI

M MURG ALABAR BIRYANI

MURGH LUCKNOWI DUM BIRYANI

`600.00

`600.00

`600.00

`600.00

`675.00

`650.00

`650.00

LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE
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HUMMUS

BABA GANOUSH

TABOULEH

FALAFELS

B HATATA ARA

SAMVOOSEK

(All served with Grilled pita bread, Malabar toast, Sesame stick, Sumac,

Olives, pickled vegetables, Paprika and lime wedges)

Dough It

(Served with leavened pita bread, pickled vegetables and beetroot dip and garlic sauce)

SHAWARMA

Cottage Cheese

Chicken

`575.00

`625.00

PIDE

Spinach and Turkish Kasar

Lamb Kheema

`475.00

MANAKEESH

Zaatar and Tulum

Kabuli Chicken and country egg

`450.00

`650.00

Mezze Samplers`1999.00 `2250.00

LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE

`725.00

HUMMUS

TZATZIKI

MUHAMMARA

C S THICKEN HISH OUK

L KAMB OFTA

M PTAFFA RAWNS
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H NOMEMADE ACHOS

Chips and Dips `975.00

H T / S TARD SHELL ACOS OFT ORTILLA
/ QUESADILLA ( )Choose any one

Any one filling: (Cottage cheese Chimichurri,

Mexican Ancho Beans)

MEXICAN SOYA STICK

(All served with Guacamole, Mojo Colorado

dip, Sour cream and tomato salsa)

Loaded with leafy vegetables, sour cream,

homemade salsa, chipotle sauce, sharp

cheddar refried beans customize itand ;

with your choice of rice and fillingany one

RICE
Brown Rice OR

Lemon Coriander Rice

VEG FILLING
Smoked Bbq Cottage Cheese OR

Cajun Potatoes

N -ON VEG FILLING
Smoked Bbq Roast Chicken OR

Tex Mex Grilled Chicken

Minestra (Soup )s

`325.00VICHYSSOISE

(French soup made from Leek, Onion and potato cream)

`425.00E Z D ZSPRESSO UPPA I UCCA CON TARTUFO BIANCO

(Roasted Butternut squash soup with white truffle oil and, pasta and basil garlic espresso

cookies)

`375.00MINESTRONE

(Italian vegetable thick soup with crunchy parmesan, pasta, rosemary focaccia)

M B SATZAH ALL OUP

(Overnight cooked chicken broth with chicken dumpling shaved with sesame seed Chips)

M MINESTRA ARITATA

(Meat and vegetables soup)

B D F D MISQUE I RUTTI I ARE

(Rich seafood Italian traditional soup with grissini)
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`425.00

`425.00

LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE

`450.00

(DIY) Burrito bar `675.00

Served with the following:

+



Brot Korb (Bread basket) `450.00

Insalata Di Antipasti (Salads)
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P GAN AELLO

(The 500 year old Spanish bread with Curled and Flat Parsley butter)

BAGUETTE

(All-time favorite French bread served with broad bean, onion, garlic dip)

C / HIABATTA CALDA OT CIABATTA

(Fresh from the oven hot ciabatta with ‘Bessara’ white bean puree, olive oil and sumac)

C M / S ‘M P ’ARTA DA USICA ARDINIAN USIC APER

(Thin pizza crisps layered with a spicy tomato oregano salsa and ‘ricotta salata’)

P B ’ / ‘W P ’IZZA IANCA AL AGLIO E ROSMARINO HOT HITE IZZA

(Fresh from the oven hot garlic and rosemary Pizza with a basil pesto dip)

`500.00A B ERAGULLA ALSAMICO XTRAVECCHIO

(Rocket lettuce, roasted feta stuff mushroom, San Marzano tomato

with extra old balsamic vinegar)

`575.00F D FARINA I ARRO

(A Healthy wheat grain marinated in EVOO with lemon, Himalayan pink salt and color pepper)

`500.00PANZANELLA

(Sun-ripened vegetables, tomatoes, cucumbers and onion, seasoned heartly

with olive oil, vinegar homemade Spanish bread racks)

C SAESAR ALAD

(Classic salad of romaine lettuce and croutons dressed with lemon juice, olive oil,

Worcestershire sauce, Anchovies, garlic, Dijon mustard, Parmesan cheese, and

black pepper with crispy bacon)

C D S FARPACCIO E AUMON UME

(Smoked Atlantic salmon Carpaccio with marjoram herbs oil, caper berry and dill leaves)

E D H P ENSALADA E UEVO Y OLLO SCALFADO

(Butter thyme poached chicken and egg salad)

`600.00

LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE

`625.00

`625.00



Antipasti (starters)

La Stazione Della Pasta (The Pasta Station)

`725.00S A P A GPAGHETTI L ESTO LLA ENOVESE

(Classic basil pesto with black garlic and ragusano)

`725.00R C S P G S MIGATONI ON ALSA DI OMODORO IALLO AN ARZANO

(Rigatoni Pasta, Spice Yellow San Marzano Tomato Sauce with Caramel Taro

and Reggiano Crunch)

`750.00C A S S PALABAZA HUMADA CAMORZA PICE ANSOTTI

(Squash (butternut, pattypan, acorn) stuff spice pansotti pasta in smoked

scamorza cheese sauce)
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`675.00A R A F D MCEITUNAS ELLENAS L UEGO E ADERA

(Sicilian Wooden fire assorted stuffed Queen Olives)

`600.00P P A P D MANINO IGRO LLA ARMIGIANA I ELANZANE

(Eggplant Parmigiana Roll with pineapple jalapeno salsa)

`600.00SPANAKOPITA

(Baked Spinach Pie with muhammara dip)

`600.00P A CATATA L ACIO

(Rosemary oven roasted cheese potato, introduce a sauce)

G VAMBERO INELLO

(Spice Shrimp garlic butter white wine Pecorino cheese)

R D P D EOLLO E ARGO E SPINACAS

(Pan seared red snapper roll with pepper gorgonzola)

R P P VEMOSCO OLO EPE ERDE

(Marinated dice chicken with fresh green pepper corn Romesco sauce)

A D P R ALI I OLLO IPIENE RROSTO

(Poblano chilli, boiled egg, ragusano cheese stuff Chicken wings roast with red wine)

`700.00

`600.00

`675.00

LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE

`700.00



La Stazione Della Pasta (The Pasta Station)

Neapolitana Pizza
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LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE

`700.00R D PAVIOLI I AMODORO

(Spinach and ricotta stuff ravioli pasta with San Marzano tomato sauce and Reggiano)

`800.00B A GUCATINI MATRICIANA UANCIALE

(Long thick spaghetti with a small hole pasta with pachino tomato, guanciale, pecorino)

A CGNELOTTI DI APPON MAGRO

(Cheese stuff wine berry butter sauce pasta with Genoese seafood salad)

C P PHITARRA OLO ORCHINI

(Spaghetti style egg pasta typical of Abruzzo, shredded chicken, porchini mushroom

in pesto sauce and Reggiano)

R D CIGATONI I REOLA

(Rigatoni pasta, Alheira (smoked Portuguese sausage) and shrimp in spruce tomato sauce)

`775.00

`800.00

`775.00

`575.00MARGARITA

(Basil, San Marzano tomato sauce, slice mozzarella cheese and fresh oregano)

`675.00A VBRUZZO ERDE

(Artichoke, palm heart, queen olives, jalapeno, peperoncino gherkin, San Marzano

tomato sauce, slice mozzarella cheese and fresh oregano)

`725.00FIAMMA

(Slice poblano chilli, red onion, slice mozzarella cheese, San Marzano

tomato and fresh oregano)

`1050.00Q SUATTRO TAGIONI

(Slice mozzarella cheese, San Marzano tomato)

(Zucchini, olives, goat cheese)

(Heirloom carrot, broccoli, feta cheese)

(Artichoke, asparagus, pecorino cheese)

(Palm heart, gherkin smoked scamorza cheese)

`700.00C PALZONE RIMAVERA

(Season vegetable, slice mozzarella cheese, Sun marzano tomato, Basil and oregano)

CAPRICCIOSA

(Jamon Iberico ham, mushroom, artichoke, spinach slice mozzarella cheese,

San Marzano tomato thyme and caper berry)

`1100.00



Neapolitana Pizza

Portata Principale (Main )s
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A F D MI RUTTI I ARE

(A seafood pizza served with scampi, mussels, squid, anchovy, blue cheese

peperinchino, slice mozzarella cheese, San Marzano tomato thyme and caper berry)

PEPPERONI

(Pork / chicken Slice mozzarella cheese, Sun Marzano tomato, pickle onion, sage)

`775.00L V A FASAGNA ARDE LL ORNO

(Vegetable layered in pasta sheets baked with four cheese)

`900.00V AEGETAL RCOÍRIS

(A mélange of vegetables. Coloured carrot and asparagus, purple, white,

green asparagus, palm hearts, purple, green and Romanesco broccoli

tossed with truffle oil and black garlic, Reggiano shaving, Himalayan pink salt)

`725.00P P Y PASTEL DE APA UERRO

(Potato, leek pie with tomato, peperoncino, Raisins relish)

`700.00C F SASSEROLE REGOLA ARDA

(Broccoli, cottage cheese casserole, stir fried fregola with artichoke)

CAPRESESO

(Fresh tomato, mozzarella and smoked scamorza cheese, smoked chicken, basil)

C P CALZONE OLO ACCIATORE

(Folded pizza with chicken cacciatore and mozzarella cheese)

`875.00

`875.00

P A DOLO LLA IAVOLA

(Ragusano, smoked scamorza cheese, jalapenos, gherkin filled chicken, Potato dumpling)

`925.00

`725.00

LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE

B A GRANZINO LLA RIGLIA

(Grilled Chilean seabass, Celery leaf pesto, heirloom carrots, fennel, tomato confit)

`1800.00

C D C CHULETAS E ERDO ARAMELIZADAS

(Red wine caramelized pork chops, asparagus, red wine glaze)

`1200.00

C D A A FOSTOLETTE I GNELLO LL AGIOLINI

(New zealand lamb loin chops, fagiolini (stir fried three fresh beans) and baked potato)

`1400.00

`875.00

`1175.00



Soups

Starters
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Chinese

W N SONTON OODLES OUP `425.00

R S COYAL WEET ORN SOUP `425.00

H S SOT AND OUR OUP `425.00

`475.00

`475.00

`475.00

T CURNIP AKE with black garlic chilly flakes and coriander root

G F POLDEN RIED UFF

C 5RISPY SPICE LOTUS STEM

STUFFED TOFU CHILLY GARLIC SAUCE

A K PSIAN VEGETABLES UNG AO SAUCE

WILD MUSHROOMS AND VEGETABLE ROLLS

S ETEAMED DAMAME DIP CHILLY GARLIC

COTTAGE CHEESE GARLIC

`525.00

`555.00

`555.00

`555.00

`555.00

`555.00

`555.00

`555.00

CRISPY CHICKEN WINGS with seven spice powder marinade

O MPEN FIRE ROASTED ANDARIN CHICKEN

PAN SEARED CHICKEN DIP CHILLY SAUCE

CUMIN BARBEQUE FISH

K KU AI FISH

Z Z LING YANG AMB

GOLDEN FRIED PRAWNS

W PASABI RAWNS

`625.00

`625.00

`625.00

`625.00

`625.00

`725.00

`725.00

`675.00

LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE



mains

Staples

B G C RURNT ARLIC ORIANDER ICE

S F RINGAPORE RIED ICE

S E F RPICY DAMAME RIED ICE

V H NEG AKKA OODLES

P F NAN RIED OODLES

B B NLACK EANS OODLES

`425.00

`425.00

`425.00

`450.00

`450.00

`450.00

Chinese
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LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE

S V C P SEASONAL EGETABLES IN HINESE ARSLEY AUCE

S P V D R CICHUAN EPPER EGETABLES WITH RY ED HILLY

S T , P M STEAM OFU OKCHOY ANDARIN AUCE

M D S M B B SOCK UCK HITAKE USHROOM LACK EAN AUCE

WOK TOSSED VEGETABLES with young spinach, Silken tofu Mala sauce

T ,RIO OF MUSHROOM FRESH CHILLI BASIL

C Y YOTTAGE CHEESE IN ANG SAUCE

H CEALTHY HINESE GREENS BUTTER SAUCE

P F P I Y BAN RIED OMFRET N ELLOW EAN SAUCE

WOK BRAISED BASA GREEN SCALLION SAUCE

F P S SLAMING RAWNS IN UPERIOR AUCE

S C S MTEAM HICKEN TRAW USHROOM

W GOK FIRED CHICKEN UNTUR CHILLY

BLACK TRUFFLE CRISPY ROAST CHICKEN

F R C S L MRESH ED HILLY WITH LICE AMB ALA

`675.00

`675.00

`675.00

`675.00

`700.00

`675.00

`675.00

`675.00

`750.00

`750.00

`775.00

`850.00

`850.00

`850.00

`850.00



thai
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Soups

Salads

P P JO IA E
(Fresh Vegetables Spring rolls)

F TRIED OFU
( (with sweet plum chilly sauce, crushed peanuts

T M K PORD UN AO OD
(Deep-fried sweet corn cake, served with cucumber, ground peanuts, sweet

chilli & shallot relish)

B S ,ABY CORN ATAY PEANUT BUTTER SAUCE

M S RAKUA AM OD
(Deep-fried green aubergines in a light batter, with the chef's special sauce)

P JOO AA
(Crab in shell)

T M PAUD AN LA
(Fish cakes)

P R PLA AD RIK
(Crispy fish Thai style)

K SOONG AMROT
(Prawns tossed in red curry paste)

`325.00S TOM AM

(Thai Young Papaya salad)

L KARB AI

(Spicy minced chicken salad)

`325.00

LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE

T Y SOM UM OUP

T K SOM HA OUP

`375.00 `450.00 `500.00

`375.00 `450.00 `500.00

Starters `425.00 `600.00



thai
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mains

STIR FRIED MORNING GLORY with yellow beans paste

P P W PHAD RIO AN HAK
(Sweet and Sour Vegetables)

W , A BATERCHESTNUT LMOND AND ROCOLLI RIBS in Red chilli paste

T & S P B C SOFU NOW EAS IRD HILLY AUCE

K O SAI B URAT
(Southern Thai, Surat baked chicken)

STIR FRIED PICKLE MUSTARD GREENS AND CHICKEN

G S P -SAENG OM AE A
(Crispy fish with Tamarind sauce)

PRAWNS WITH CHILLI GARLIC AND HOLY BASIL

PRAWNS AND MUNG BEANS NOODLES IN CLAY POT

S KATAY AI
(Chicken Satay, peanut butter sauce)

K P M M - HAI AD ED A MUANG IMAPAN
(Stir f ried chicken with cashewnuts)

K BAI HOI AITOEY
(Two-way chicken served in Pandan leaves)

LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE

Starters `425.00 `600.00

`525.00 `700.00



thai
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Curries

Staples

P THAD HAI NOODLES
( egetables Chicken / Prawns)V /

F RRIED ICE
( egetables Chicken / Prawns)V /

S BPICY ASIL NOODLES

THAI GARLIC AND GALANGAL NOODLES `325.00

`325.00

LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE

G K W (J / K / K )AENG IEW ARN E AI OONG
Thai Green Curry ( egetables Chicken / Prawns)V /

G P (J / K / K )AENG ED E AI OONG
Thai Red Curry ( egetables Chicken / Prawns)V /

G L (J / K / K )AENG EUNG E AI OONG
Thai Yellow Curry ( egetables Chicken / Prawns)V /

G M (J )AENG ASSAMAN E
Thai Massaman Curry (Vegetables)

G R (K / K / P )AENG ENDANG AI OONG E
Thai Rendang Curry (Chicken / Prawns / Lamb)

(* All Thai Curries are served with bowl of sticky Jasmine rice)

`425.00

`625.00`525.00`425.00

`625.00`525.00`425.00

`625.00`525.00`425.00

`525.00 `625.00 `525.00

`450.00`425.00`325.00

`450.00`425.00`325.00



Dim Sum
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Dim Sum

`1050.00

(4 piece each)

LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE

`800.00

T E DRUFFLE DAMAME UMPLING

W S P DASABI WEET OTATO UMPLING

A C DSPARAGUS AND ORN UMPLING

V C D PEG RYSTAL UMPLING OMEGRANATE

M CUSHROOM AND HIVES BUD DUMPLING

S L (TICKY RICE IN OTUS LEAVES 2 )PCS

P B GAN FRIED ROCCOLI RIBS YOZA

V S MEGETABLE UI AI

M B (USHROOM AO 2 )PCS

S S (PRING ONION AND TICKY RICE BAO 2 )PCS

S C GCHEZWAN HICKEN YOZA

C CHICKEN RYSTAL DUMPLING

S C B (PICY HICKEN AO 2 )PCS

C S MHICKEN UI AI

PRAWNS AND CHIVES DIMSUM

PRAWNS SPINACH BLACK BEAN ROLL

P H GRAWNS AR AO

PRAWNS SPINACH AND WATER CHESTNUT ROLL

C C (HICKEN HAR SIEW BUNS 2 )PCS

M (USHROOM AND HOISIN PRAWNS BAO 2 )PCS

`600.00

`700.00

`700.00

`700.00

`700.00

`800.00

`700.00

`700.00

`700.00

`800.00

`800.00

`800.00

`800.00

`825.00

`825.00

`800.00

`800.00

`800.00



Sushi
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(All Sushi will be accompanied with pickled ginger, wasabi and Kikkoman soya)

LAMB PORK/VEG SEAFOODNON VEG TAXES AS APPLICABLE

N SIGIRI USHI

M SAKI USHI

Tempura prawns and cream cheese roll

Cucumber and Togarashi roll

Asparagus and cream cheese roll

Avocado, cucumber, carrot roll

Veg Tempura vegetables roll

Crabstick and mayonnaise California roll

Spicy blue fin tuna and Togarashi roll

Salmon, Fish roe and crunchy cucumber roll

S V N M SELECTION OF EGETARIAN IGIRI AND AKI USHI
(Chef's selection 6 pieces 3 varieties)

S N -V N M SELECTION OF ON EGETARIAN IGIRI AND AKI USHI
(Chef's selection 6 pieces 3 varieties)

S V N , M SELECTION OF EGETARIAN IGIRI AKI USHI
AND RAMAKI OLLU R (Chef's selection 9 pieces 3 varieties)

S N -V N , M SELECTION OF ON EGETARIAN IGIRI AKI USHI
AND RAMAKI OLLU R (Chef's selection 9 pieces 3 varieties)

Choice of your Sushi in a Basket

`1000.00

`1200.00

`1500.00

`1200.00

Cucumber, Asparagus, Tofu, Shitake mushroom `750.00

Salmon / Crabstick / Tuna / Prawns `850.00

Cucumber, Asparagus, Tofu, Carrot `750.00

Salmon / Smoked Eel / Tuna / Prawns `850.00

Sushi (6 piece each)

`750.00

`875.00

U RRAMAKI OLL

`750.00

`750.00

`750.00

`875.00

`875.00

`875.00


