
BombayBoroughUAE

BombayBorough_UAE

An epicurean journey
through India’s culinary landscape 

CULINARY
EPISODES
Anniversary Edition

rd



This month to mark our 3rd anniversary, we’ve 
curated an exclusive menu that gives you a 
glimpse of the diverse facets of India’s unique 
ingredients, regional cuisines, cooking techniques, 
sweet traditions and vibrant cultures, through a 
series of culinary episodes showcasing India’s rich 
and complex flavours on a plate. These influences 
are the foundation of India’s culinary landscape, 
and our team has taken inspiration from each facet 
to carefully curate dishes inspired by each of these 
pillars to present a creative, indulgent menu with a 
progressive BB spin taking you on a culinary 
journey across India.
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Breads play a quintessential part in Indian food
showcasing India’s diversity and multicultural history.
India is home to almost 30 di�erent types of breads,
each being a part of the various communities’ staple diets. 
Experience this rich potpourri of the humble but ingenious 
breads of India on a platter, presented with a progressive
spin to further elevate the flavours and techniques. 

Communities
-Breads

All prices are in AED, inclusive of 5% VAT, and subject to a 7% DIFC Authority Fee.
We handle all allergens in our kitchen and cannot guarantee our dishes are allergen free.
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A crisp bread traditionally made with ghee & wheat flour in the west of India,
in Gujarat, paired with kadhi, a soulful soup served as an espuma.

BISCUIT BHAKARI
WITH KADHI (Gujarat)

Rotti, a rice bread crisp, paired with Kori Ghassi, a generously spiced aromatic
chicken curry inspired by the famous south regional Tulu Udupi-Mangalorean
cuisine, served as a butter candle.

CRISP RICE ROTI WITH
WITH CHICKEN CURRY (Mangalore)

Baati, a hard, unleavened bread, staple to primarily Rajasthan from West India,
is topped with heirloom tomato chokha, a smoky, zestful relish made from
roasted tomatoes, fresh herbs and spices.

Savoury kordoi, a popular star fruit shaped wheat crisp bread from the East of India,
in Assam, is paired with an olive and jaggery chutney, traditionally known as the 
Assamese jolphai chutney.

Jungle bread, also known as campfire bread, is wrapped and baked around a stick of 
lemongrass to enhance the flavour, traditionally used as a technique Nagaland from East 
India, and served with fermented chilly chutney made from bird’s eye chilies sourced from 
Coorg in Southern India.

WHOLE WHEAT BAATI
WITH TOMATO CHOKHA (Rajasthan)

KORDOI CRISP WITH
JOLPHAI CHUTNEY (Assam)

JUNGLE BREAD WITH BIRD EYE
CHILLI CHUTNEY (Nagaland / Coorg)
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Found in the foothills of the Himalayas, Guchchi 
morels are some of the most expensive 
mushrooms in the world. With a limited and 
sporadic supply, these wild honeycomb-like 
structured mushrooms are of a rare spongy 
texture and full of umami flavour. Take an 
armchair trip to the Himalayas and indulge in a 
taste of these exclusive mushrooms presented 
with our unique      touch. 

Region
-Morels

The morels are spiced and grilled in tandoor and served with fresh 
pan seared salmon alongside a morel vinaigrette on a base of katliyan 
potato gratin, made in traditional Indian clay pots, a technique where 
the dishes are slow cooked in an earthen clay pot to enhance the 
flavours and aromas. 

TANDOOR GRILLED
HIMALAYAN MORELS WITH
PAN SEARED SALMON

All prices are in AED, inclusive of 5% VAT, and subject to a 7% DIFC Authority Fee.
We handle all allergens in our kitchen and cannot guarantee our dishes are allergen free.
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With the cultural diversity in India, every region is home 
to di�erent culinary traditions and cooking styles. 
Explore the various ingenious cooking techniques that 
have laid the very foundation of rich and complex 
Indian flavours, with a selection of progressive dishes 
created with traditional as well as modern culinary 
techniques. 

Technique
- Roasts

Corn-fed chicken is doused in an umami miso marination and 
cooked using the modern sous vide technique, vacuum sealed and 
slow cooked in water with constant precise temperatures until 
perfectly cooked, then spatchcocked and finished o� in the tandoor. 
Served with spiced miso cream.

Spice rubbed duck wrapped in Indian pastry, cooked using a 
traditional Indian Khad technique, where the duck is placed in a fire 
pit and slow cooked for several hours to enhance flavours and lend a 
smoky charr. Served with Rajasthani lasun chutney, sirka espuma and 
a glass of smoked buttermilk.

RAJASTHANI DUCK
(Old – Khad Style)

Paneer, freshly made in house using special cow milk curdled with 
lemon, is marinated with a cashew and yoghurt whey paste and roasted 
in the tandoor. Topped with house made fermented Tellicherry pepper, 
from Kerala in South India. 

MISO TANDOORI
SPATCHOCK CHICKEN
(Modern - Sous Vide)

CHARRED HOMEMADE
A2 PANEER
(Traditional – Curdling)
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Heritage
- Rice
India is one of the most important centers for rice 
cultivation with its history dating back centuries. 
Buddha rice, also known as Kala Namak rice, is a 
traditional variety of paddy with a black husk and a 
strong fragrance considered as a gift of Buddha to 
the people in Kapilvastu (now Uttar Pradesh in North 
India). This culinary episode showcases this unique 
and exquisite culinary gem of India with a 
wholesome and soulful rice preparation. 

Flavorful rice pilaf made with broccoli, potatoes, peas, 
carrots & cauliflower, served with seasoned broth and
Kashmiri winter radish raita.

WINTER VEGETABLE
YAKHNI PULAO
(Kashmir)
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Nostalgia
– Sweet Somethings 
Almost everyone in India has grown up with fond 
memories of popular sweets snacks enjoyed throughout 
their childhood. Dive into our indulgent dessert platter 
created as an ode to these delightful and nostalgic 
Indian sweet somethings. 

Get transported back to the 90’s as you indulge in a chocolate coated 
gooey fudge candy bar made with hearty and evergreen Jim-Jam 
cookies – a childhood favourite snack crispy cookies packed with a 
sweet vanilla cream and a strawberry jam.

JIM JAM FUDGE BAR

Flaky pastry cones filled with sweet cream were a classic school 
snack back in India and Boomer was a crowd favourite gum most 
90’s kids have competed over for creating bubbles. Enjoy our creative 
spin of house made cream rolls stu�ed with a bubble-gum cream.

CREAM ROLL WITH
BUBBLEGUM CREAM

This delicate choux pastry roll filled with a sweet and sour imli cream 
is an ode to the small khatti-meethi tamarind candies much loved as 
post-meal treats in India.

IMLI CANDY PROFITEROLES
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