




Charred tandoori cabbage with smoky kacha tamatar chutney, crispy chilli, green chilli oil &
toasted multigrain crunch; earthy, robust and deeply comforting

Cold Charred Cabbage 

Just potato hollow rounds stuffed with raw mango and filled with kacha-pakka aam pani;
sharp, nostalgic and a refreshing contemporary ode to Indian summer flavours

Aloo Golgappe ( GF, J, V)

SOUPS, SALADS & CHAATS



Bakharkhani bun layered with lotus stem tikki, seb chutney; smoky, nostalgic and inspired by comforting
Kashmiri street flavours

Kashmiri Bun Kebab

Chargrilled paneer finished with chilli ghee, slow-cooked garlic cloves & whipped goat cheese; smoky, robust

Bhatti Paneer Tikka (GF)

Edamame & Matar Seekh Kebab (GF, J)
A soft kebab of minced edamame & green peas, cooked on a skewer in the tandoor & served with a pomegranate
chutney

Tulsi Paneer Tikka (GF, J)



A contemporary interpretation of the Rajasthani classic with desi ghee baati tart layered
with panchmel dal, raw mango churma and finished with artisanal murabbas; nostalgic,
rich and elegantly reimagined

Dal Baati 2.0

Delicately house-crafted paneer with sweet corn & carrot, lightly chargrilled and finished
in a silken kali mirch curd gravy

A vegetarian homage to the rustic khad cooking traditions of the Thar Desert — root vegetables
slow-cooked in a sealed handi beneath roomali dough; earthy, robust and layered with deep
smoky warmth

Fermented soybean & dahi kadhi with rice noodles, Rajasthan farsan & Mathania chilli crisp;
tangy, umami-rich and a bold contemporary take on kadhi

Malai Paneer Kalimirch ( GF)

Khad Ki Subzi

Soyabean Kadhi

Slow-cooked vegetables layered with smoked potato bhartha, baked in a casserole and served
with masala braided milk bread

North Indian Shepherds Pie, Masala Double Roti 
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