Last year, with our Culinary Episodes, we whisked
you away on an armchair adventure, exploring
the ingredients and regional recipes that define
India's culinary heritage. This year, we are
celebrating the rich mosaic of cultures that form

the bedrock of Indian cuisine.

Presenting a selection of time-honoured dishes
and beverages from across Indian cultures,
reimagined with the signature o touch,

further elevated with global ingredients

and techniques.

Commence on a multifaceted armchair culinary

journey across India with our monthly culinary

and mixology episodes, spotlighting rich Indian
cultures, brought to life on your table, by
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Bhutte Ki
Kees Tamale

Indore's street food is known to be legendary.
Ready to discover why? This street food haven
has influences of Maratha, Rajasthani, Gujarati,
and Mughal traditions. In this Culinary Episode,
we are celebrating the Indori cuisine with one of

their most popular street food creations -
Bhutte Ka Kees.

Bhutte Ka Kees, translating to ‘corn and gram
flour mash’ consists of corn kernels that are
slow-cooked with spices and gram flour, and best
enjoyed as hearty evening meal.

's rendition of this classic constitutes a corn
mash wrapped and steamed in corn husks,
infusing the Tamale with a subtle smoky aroma.
Paired with a Granny smith Apple salsa and a
progressive version of Sindhi Aloo Tuk made with
plantains. This dlo curation whispers of Indian
folklore, passed down with love, transporting one
to Indore’s bustling markets and welcoming
smiles, where food is a celebration of community.

AED 90*

@ Contains Dairy @ Contains Nut @ Gluten Free

*All prices are in AED, exclusive of 7% authority fee & 5% VAT.
Please inform the server should you be allergic to any ingredient or have dietary restrictions.
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