
F R O M
I N D I A

W O R L D
t o  t h e

This tasting menu is our way of sharing India as we 

experience it. Layered, expressive, and full of stories.

Each of the five curated courses draws inspiration from 

regional traditions, cultures, and cherished flavours, 

reinterpreted with global craft.

Thoughtfully portioned and expressively layered,

it is an invitation to experience India through our lens.

C H E F ’ S  TA S T I N G  M E N U

AED 325++
per person

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.



V E G E TA R I A N

AMUSE BOUCHE

TROPICAL PUCHKA D
West Bengal 

Charred pineapples, wheat crisps,
coconut foam, cracked mustard

SOUP

TRUFFLE KHAWSA DN

Surat, Gujarat 

Surti khow suey, crunchy noodles, tadka 
edamame, tru�e carpachio, peanuts

PALATE CLEANSER 

PASSIONFRUIT & CURRY LEAF POPS  GRAZING COURSE 

REGIONAL SNACKS DN

Maharashtra

Chakli cigars with fermented chilli cream, 
lemongrass Naga bread with umami sesame 
butter 

PANI PURI KEUW PIE TEE D
Mumbai, Maharashtra

Basil & yuzu broth, soy tamarind broth,
mung bean salad 

WILD MUSHROOM BENNE DNG

Karnataka 

Karnataka dose taco, shroom ghee roast, 
umami broth 

PETIT FOURS 
CHEF'S SELECTION

Contains DairyContains Nuts Gluten Free

Please inform the server should you be allergic to any ingredient or have dietary restrictions.

CHAAT 

 LIVE  CRACKLING SPINACH DN

Delhi 

Nitro chilled spinach crisps, mango chutney 
espuma, chaat masala gel, roasted pecans  

SMALLS

1000 LAYERED POTATOES DG

Tamil Nadu 

Layered russet potatoes, curry leaf aioli,
smokey kara chutney, nalla karam podi 

SMOKED MEATLESS KEBAB DN

Uttar Pradesh

Pea-protein kakori kebab, sa�ron-infused
missi roti, spiced tomato & garlic gel 

GRILLS

GORKERI MANGO & COTTAGE 
CHEESE SKEWER DNG

Gujarat  

Sundried mango leather, crispy lotus
root, amaranth pops

ASPARAGUS THAKKALI SADAM DN

Kerela

Peruvean charred asparagus, aromatic rice,
curry leaf oil, banana leaf wrapped 

MAINS

JACKFRUIT NIHARI WITH 
CRO-PAO DN

Uttar Pradesh

Pulled jackfruit, lentil broth, croissant pao 

 

KAAPI RASGULLA DN

West Bengal 

Salted caramel ice cream, cocoa crunch 

DESSERTS

KOORGI CHOCOLATE MOUSSE DN

Karnataka 

Cocoa nibs, slow roasted almonds, smoked crystal 
salt, jaggery craqualine, jay pore extra virgin olive 
oil



N O N - V E G E TA R I A N

AMUSE BOUCHE

TROPICAL PUCHKA D
West Bengal 

Charred pineapples, wheat crisps,
coconut foam, cracked mustard

SOUP

TRUFFLE KHAWSA DN

Surat, Gujarat 

Surti khow suey, crunchy noodles, tadka 
edamame, tru�e carpachio, peanuts

PALATE CLEANSER 

PASSIONFRUIT & CURRY LEAF POPS  GRAZING COURSE 

REGIONAL SNACKS DN

Maharashtra

Chakli cigars with fermented chilli cream, 
lemongrass Naga bread with umami sesame 
butter 

PANI PURI KEUW PIE TEE D
Mumbai, Maharashtra

Basil & yuzu broth, soy tamarind broth,
mung bean salad 

DUCK ROAST BENNE DN

Karnataka 

Pulled duck ghee roast, Bangalore butter
dosa, duck broth 

PETIT FOURS 
CHEF'S SELECTION

Contains DairyContains Nuts Gluten Free

Please inform the server should you be allergic to any ingredient or have dietary restrictions.

CHAAT 

 LIVE  CRACKLING SPINACH DN

Delhi 

Nitro chilled spinach crisps, mango chutney 
espuma, chaat masala gel, roasted pecans  

SMALLS

PONDI CRAB D
Pondicherry   

Soft shell crab, vadovan spice rub,
rosemary aioli, seaweed caviar 

CLAY BAKED SEABASS DNG

Andhra Pradesh 

Norwegian seabass, coconut & tamarind koora, 
shallots and tomato bouillon  

GRILLS

KALA MASALA CHICKEN 
SKEWERS DG

Maharashtra   

Maharashtrian burnt onion spice, paprika 
mango murraba 

PRAWN THAKKALI SADAM DN

Tamil Nadu 

Podi crusted prawns, aromatic rice, curry leaf oil, 
banana leaf wrapped 

MAINS

PARSI KHEEMA & CRO-PAOS DN

Maharashtra 

Green garlic spiced lamb kheema, croissant 
paos, potato salli 

KAAPI RASGULLA DN

West Bengal 

Salted caramel ice cream, cocoa crunch 

DESSERTS

KOORGI CHOCOLATE MOUSSE DN

Karnataka 

Cocoa nibs, slow roasted almonds, smoked crystal 
salt, jaggery craqualine, jay pore extra virgin olive 
oil
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