JAZZ MENU
4 courses — 65

Wine pairing — 45
(Spm — 10pm)

Lychee Bellini

Starter

Grilled scallops with red pepper and sesame blend, coconut & curry leaves sauce

2nd Course
Hyderabadi chicken chop with paprika, garlic, mustard oil; humus raita

Lamb seekh kebab, green chilli, coriander, ginger, black olive crumb

Mains
Tawa murgh, chicken tikka tossed with red onion, peppers, freshly ground spices
Bhuna gosht, tender lamb, dried lemon, shallots, ginger and garam masala
Served with;

Cumin Pulao / Cheese Chilly Naan / Yellow Dal Tadka

Desserts

Braised carrot fudge with cardamom & pistachio; coconut sorbet
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