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SMALL BITES

Pumpkin Seed Hummus 345 Smoked Chicken 425
Green Peas Falafel, Crackers, Flat Bread
Marinated Olives Crisp Tortilla, Jolapeno, Scamorza
Cheese
Avocado & Charred 395
Corn Guac Ghee Roast Chicken 425
Sweet Potato & Raw Banana Chips, Tacos ©
Toasted Seeds Soft Shell Tacos, Dehydrated Coconut,
Podi Dust, Curry Leaf Aioli
New Age Palak 345
Patta Chaat & Chicken Karaage 445
Citrus Segments, Diced Mango House Fermented Hot Honey Sauce
Beetroot & Feta Kebabs © 395 Coriander Kaffir Lime 495
White Pea Ragda, Mint Chutney Chicken Tikka ©
Tomato Chili Jam, Black Olive Dust
Burrata Bruschetta & 395
Confit Garlic, Slow Roast Cherry Yakitori Chicken Skewers 495
Tomatoes, Matured Balsamic Scallion Sauce, Toasted Sesame
Viethamese Rice 425 Lamb Hummus o 545
Paper Rolls Pita, Toasted Pine nuts, Marinated
Ponzu Chili Dip, Toasted Sesame Olives
Grilled Figs & Goat 395 Lamb Galouti 595
Cheese Crostini Vargji Paratha, Roganjosh Jus
Merlot Reduction
Keema Brioche Pao 595
Truffle Tapenade Fries & 305 Tawa Mutton Keema, Mini Pav
Black Olive Tapenade, Parmesan
Cheese . .
Shrimp Ceviche Tostada 625
Marinated Tossed Shrimp, Avocado, Lime
Cold Avocado Pizza © 395

Crisp Tortilla, Sundried Tomatoes Scamorza
Cheese Pesto, Aged Balsamic

Spanish Skillet Prawns < 645

Halbanero Butter, Prosecco Sauce

Aztec Nachos 395

Charred Tomato Salsa, Sour Cream,
Boked Beans

Thai Basil Fish 595

Wok Tossed, Sweet & Spicy, Scallions, Lime Leaf

Water Chestnut Stuffed, Raw Mango Mustard Chili Marinade, Mint Chutney
Chutney
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KULCHA BAR
GREENS &

ORCHARDS

*Accompanied with Papad Choorma,

Fermented Ketchup, Garlic Chutney

Chopped Caesar Salad 445
Parmesan House Croutons, Aleppo Bloody Mary Kulcha 425
Spiced Tomato & Cheese Filing
Citrus Quinoa Salad, 495
Apricots Truffled Mushroom 425
Toasted Almonds, Lemon Tahini Dressing Kulcha <
Assorted Mushrooms, Feta Cheese Stuffed
Burrata, Strawberry & 495 _
Arugula Salad © Curry Leaf Chicken 495
Cherry Tomatoes, Pesto, Pickled Shallots, Kulcha <
Merlot Reduction, Smoked Sea Salt Malabar Chicken, Mustard Curry Leaf Tempering
Roasted Beets, Pears & 445 Lamb Galouti Kulcha 525
Goat Cheese Awadhi Lamb, Fried Onion

Toasted Hazelnuts, Micro Herlbs, Honey
Balsamic Glaze

*Add on Chicken 100/-

SUSHI’S

MOMOS &
Avocado Cream Cheese
DIMSUMS Maki

Philadelphia Cheese, Peruvian Avocado,

Tanuki
Broccoli & Bokchoi Dimsum 495 Rainbow Roll Veg <
Spinach Skin, Spiced Veggies Uramaki Sushi, Crunchy Cucumber,
Carrots & Pickled Daikon
Trio Mushrooms Dimsum 495
Beetroot Skin, Assorted Mushrooms AS paragu S Tem pu ra
Crunchy Asparagus Maki, Spiced Mayo,
Edamame Cream Cheese © 495 Togarashi

Philadelphia Cream Cheese, Burnt Garlic

Salmon Cream Cheese ©

Veg Jhol Momos 545 Norwegian Salmon, Black Sesame Uramaki
Tibetan Style, Coriander Cottage Cheese Filing

Katsu Chicken
Chicken Jh0| Momos O 505 Crispy Chicken Maki, Nori, Tonkatsu Sauce
Tibetan Style Chicken Momos, Jnol Sauce
Yellowtail Tuna & Raw
Chili Oil Chicken Dimsum 595 Mango Uramaki
Spiced Chicken & Water Chestnut, Crisp Chili Marinated Raw Tuna, Wasabi Mayo

Chicken & Chive Dimsum 645 California Roll

Fresh Herbs & Chicken Filing, Sesame Ol Crabmeat, Cucumber, Sliced Salmon, Roe

Shrimp Sumai Dimsum < 645

Cantonese Style Dumplings, Spiced Shrimp
& Herb Filing
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PIZZAS
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*ADD ONS: @ 50/- EACH
SUNDRIED TOMATOES | OLIVES | JALAPENOS |

AMERICAN CORN | VEGGIES | EXTRA CHEESE

Marinara 585

Tomato Sauce, Mozzarella, Oregano,
Garlic, Basil, EVO Ol

Earth 625

Tomato Sauce, Mozzarella, Fresh Mushrooms,
Cherry Tomatoes, Zucchini, Onion, Rocket,
Basil & EVO Oil

Burrata & 695

Mozzarella, Cherry Tomatoes, Burrata,
Basil Pesto, Basil & EVO Ol

Tartufo & 695

Mozzarella Fior Di Latte, Truffle Cream,
Fresh Mushrooms, Truffle Oil

Quattro Formaggi 725

Mozzarella Fior Di Latte, Smoked Scamorza,
Ricotta, Basil & EVO Ol

Pollo Piccante & 745

Tomato Sauce, Mozzarella Fior Di Latte,
Chicken, Bell Peppers, Olive, Onion, Basil & EVO Ol

Diavola 795
Tomato Sauce, Mozzarella, Premium Spicy
Pork Pepperoni, Spicy Oll, Arugula & EVO Ol

LARGE PLATES &
STONE POTS

Dal Moradabadi < 545
Chatpati Yellow Dal, Assortment of
Accompaniments, Biscuit Roti

Dal Bukhara 595
24 Hrs Cooked Black Lentils, Mini
Kalonji Naan

Mushroom Pepper Fry & 595
Coconut, Curry Leaf Tempered Mushrooms,
Malabar Parotta

Smoked Potter Paneer 625
Tikka Makhni

Siky Rich Tomato Gravy, Methi Paratha
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Mirin Tossed Stir Fried
Asian Greens

Seasonal Greens, Burnt Garlic, Chinese
Wine, Jasmine Rice

Thai Green/Red
Curry Stone Pot

Choice of Veg/ Chicken/ Shrimp Hand
Pounded Thai Curry Paste, Blue Pea Rice

695 /745 / 825

Pad Thai & 695

Flat Rice Noodles, Bean Sprouts

Chicken Krapao < 745
Chili, Basil Jasmine Rice, Fried Egg

Chicken Kung Pao 745

Fried Rice, Toasted Cashews

Half BBQ Chicken 745

Dry Rub In Peri Peri Blend, Burnt Garlic
Mash, Broccoli

Chicken Katsu Curry < 795
Jopanese Sticky Rice, Fried Chicken Strips

Master’s Butter Chicken 745

Smoked Tomato Gravy, Boneless Chicken,
Kalonji Naan

Martaban Ka Meat 845
Punjabi Style Mutton Curry, Pickled Shalllots,

Pudina Paratha

Mutton Pepper Fry & 845
Kerala Masala, Coconut Flakes, Curry Leaves,
Malalbar Paratha

Nasi Goreng 845

Indonesian Fried Rice, Shrimp Cracker, Fried
Egg, Chicken Satay

Fish Moilee 895

Rawa Fish, Coconut Tamarind Curry, Lemon Rice

Peterhead Beer Battered 895
Fish ‘n’ Chips

Green Pea Mash, Malt Vinegar, Tartare Sauce

Grilled Fish & 895

Sea Bass, Quinoa Tabbouleh, Champagne
Butter Sauce
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ITALTA
AFFAIRE

*ADD ON CHICKEN 150/-
ADD ON VEGGIES 75/-

Penne Alfredo 565

Parmesan Cream Sauce, Cracked Black
Pepper, Mushrooms

Rigatoni Burrata © 695

Cherry Tomato Vodka Sauce

Pasta Arrabbiata 565

Spiced Tomato Sauce, Fresh Basil, Garlic Ol

Spaghetti Aglio e Olio © 595
Olive Oil, Garlic, Chili Flakes, Herls, Kalomata
Olives, Sun Dried Tomatoes

Wild Mushroom Risotto 695

Arugula, Shaved Parmesan

DIY Pasta 595

Choice Of Sauces - Pomodoro, Alfredo
Pesto, AOP, Meat Sauce
Choice Of Pasta - Penne, Spaghetti, Linguini

STAPLES

Truffle Porcini Pulao & 645
Fragrant Basmati Rice, Kashmiri Mushroom,

Truffle Ol

Smashed Galouti Biryani & 795

Biryani Rice, Mutton Galouti Layering

Chicken Dum Biryani 745
Authentic Mughlai Style, Slow Cooked
Fragrant Chicken & Rice

Steamed Rice 125

*Biryani's & Pulao’s Accompanied

with Burani Raita & Kaochumber Salad
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BREADS

Malabar Paratha

Mirchi Paratha/Pudina
Paratha/Lacha Paratha

Kalonji Naan
Garlic Naan
Missi Roti
Tandoori Roti

Roomali Roti

SIDES

Garlic Bread

French Fries

Peri Peri Fries
Seasonal Grilled Veg

Onion Rings

*Add on Cheese 75/-

DESSERTS

Mango Tres Leches

OG Banana Split

Fudgy Chocolate Brownie,

French Vanilla Ice Cream

Brulee Gulab Jamun
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