IR

CUISINE OF INDIA

CHEFS SPECIALS

APERITIF

ENTREE

MAST MAST MURGH
ORGANIC CHICKEN TIKKA SERVED WITH MASSAGED
KALE, COCONUT, AND A MEDLEY OF SPICES. $17
(SALAD)

MANPASAND SALAD

A REFRESHING COMBINATION OF MANGO, JICAMA,
RED CABBAGE, GOURMET DRESSING, AND
MICROGREENS. $16

DALCHI KOFTA

VEGETABLE DUMPLINGS DELICATELY COMBINED
WITH CHICKPEA LENTILS AND A SELECTION OF
AROMATIC SPICES. $15

KARAKUDI KEBAB
ORGANIC CHICKEN KEBAB INFUSED WITH BYADAGI
CHILI AND SEASONED WITH CURRY LEAF TADKA. $18

LA SPECIALITE
DU BARMAN

KHEERA OASIS MULE
ORGANIC CROP CUCUMBER VODKA,
CARDAMOM LEMONGRASS INFUSION,
GINGER BEER — $18

THE 250TH ILLUMINATION
EMPRESS 1908 INDIGO GIN, LYCHEE LIQUEUR,
ROOH AFZA — $17

SAFED MAS

TANDOORI RACK OF LAMB, FOLDED
IN A CARDAMOM-FLAVORED NUTTY
SAUCE, $453

KOZHI VARUTHARACHADU

AN AUTHENTIC KERALA-STYLE
CURRY FEATURING ORGANIC
CHICKEN COOKED IN A RICH BLEND
OF ROASTED SPICES AND
COCONUT SAUCE.$31

DALWALI MACHLI

ROASTED HALIBUT, MEDLEY OF
LENTILS, MILD SESAME AND PEANUT
FLAVORED SAUCE $42

SABJI RAIWALA

A VIBRANT MEDLEY OF CAULIFLOWER,
PANEER, BROCCOLI, ZUCCHINI,
EGGPLANT, MUSHROOMS, AND SWEET
PEPPERS, EXPERTLY COOKED IN A
TRADITIONAL CLAY OVEN. $25



https://www.google.com/url?sa=i&source=web&rct=j&url=https://empressgin.com/spirit/indigo-gin/&ved=2ahUKEwjXpZqm4qOVAxWxNYYAHSftB1gQy_kOegoIAggACAAICBAB&opi=89978449&cd&psig=AOvVaw14p8WWxDVlIVBskNL5QUk1&ust=1782524214637000
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