Thanda

)”e,aJc', Tup, Mrnda ﬂmf?g, yUpra )”e/Jc'
Fesh Kwme Water . . .

Fesh Ame Joda . . .

Jaram
50/%5 MaJa/a. Chae . . .
Tea Fot . . .

Jelect yout favounde Earl j’/z%, Aoa#u/z/?, j/zu;n. Tea
Cof'fu Co

Jhorba

Chrackling Tamatar Soup
Fresh plum tomato Soup ;,a.d/ulj/zwl wdh Macé/a}y wheat 3PS

Narigal Aur Subz Shorba . . .
Fsh coconut water and cdu% Soup wdh a cunch off/zaJ/L V%faé/w

Roasted Makai Shorba . . .
Roasted corn kernels with a hnt of pepper

™, K? Badam: Shorba . . .
Chithen and almond soup Lndian J?/a.’

(favm/munf laxes as applicable

We a(u/% 5% JSewece C/uw?/;

() Mn—v%am}zn

HAah ﬁo/néa%...

Bomé has alw been a verdable
m/ﬁ/? /aof of CuSines f/wm, all over
India.

As more and more people /ru;msz( hete

from other states and ons, f/ze%

b0 with them theor fooab , then
tastes. These wuncgue cuds tnfluences
Shaped the ,aa/a.fz; of M%uw -
who ﬁaf/m/% welcome u/e/% new Cucsene,
wu% new “favour, from ‘all over Yndia .
Bombay Brassere s the culmenation

o/f long and cwaluable process,

a ungue bouguel ofﬂcu/aw w’%ou

emd on a a(e/labw cude /0%4/!.7
Ens afdwﬁ. new take o/%bn.
ﬂf confemloo/la/% interpretation of classe
Dndian cucsne.

577 a taste that s mea (ke no othen.
f/yo% the /rLa./% Aavours of 500157./



Starters

Y .
:;ucbwm' Poraath Pancer . . .

Paneer supremes infused with pop/a% seeds, tawa grlled widh the sublle
of ‘Sukhe ab ¢ - Gned rose s
fragrante of e g pet
Subz Shikampuri hebab . .
J4 a./e_/c(:afa (fawa’ kebad o/f 4 able monce J&ffwf a)cf/L CNeam C/LaeJa, JFZC&J
and fresh herbs - a J/Waa& J/a&h/a%
(fun,aowde/t Yotatres . . .
5415% /oofafow wih LM% ﬂcu/ou/fu/ home-made masala /ﬂoa&'

() /wn—v%famim

MQQJ%

/{’a/a /{’Aaﬁ‘a C e
The wltimate favomfe from Mumbac

Mo (5

PN N NN NN NN

Tilelinal lemon-line. Margarts

Traditional lemon-lime ./f/fa/?,a.&fa mexed with fdw/z/% putied peaches
Classwe Mopto . . .

Fresh mnt; lemonade and our special /rw/cfo mix, sewed froZen on on the tocks

Cucumber Moy X
Muddled widh cucumber, roasted cumen, lome /&'ca and munt leaves,
splashed with Soda

Tender Pona Colada . . .
Bun &o,a[ca/ blend of coconut and peneapple flavours

Watermelon Blossom . . .
Fresh and c/mnﬁ% wdh a Zc}? o/f lemon
Taopical Twist . . .
C’WM/% and Az
)ﬂe_ac/Lclfo(dne.JlaaAﬂe/L. .
)ﬂufacf on a Ju/u% o{cy
Jhakes
Chocolate Mochachino . . .
Chocolate J%/M/ﬂ and cold espresso blended with vandla we cream

/fo;% Va.n[//a .. .

hilled rose mdb-shake a/o/?, wih tender rse petals



é&—zgj;éz

Jherbet
A braddional Pndian meal .5 mcon,a/e&, without this ‘des thorst guuwﬁm -
Sweel, Ja/? and fa/%

/{’AA.J Cooler . . .
Khus sherbet wih zw? lemon and basd Seeds

Hos (fu/aé ..
all-time classe - /le,fdw/uf? N05e J%/m,a and lime /mu

Kacche Aam Ka Sherdet . . .
ﬂfm% Summen cooler wzfﬁ/lawma./y,o

7e Poru . . .
wiva nectar wih a bt ff/laJA chdle

Blue Bloom. . .
An Z% blue a(zfc/u'ﬂcu/oudwl thost zuuzc/Lm

The Ciadddional lemonade of Notth India, a tefreshing combo of fresh lime
and munt spiked with black salt

Chai Sherbet . . .
(fdouw(m,a’d ‘eed Tea’® - lemon or peach

Aasse

Kassl was the wolld's fiast smoothe, a blend of Dndian style
ﬂcu/on[ wih f/lmf on Jpcbe, - Sweel on Ja/? %/ %OW

)ﬂe.a/uda//[ o(aJJL' ...

Jweet and creany, almwff% From Amadsar’s lassi shop
HAam A Kassc . . .

The pwfuf Mfo/z Summer - deliccons /rLa/?ow and%o;u/f
)ﬂuy.a.&' \/Va/néu;n o(a.JJL. ...

Made wih fresh %a;ﬂﬂf, rock salt and roasted cumin - M% Ffrom

z%y;uﬁ !

Je&%@ﬁ@
(fa/aw ' /{’da.é Co.

Mouth-melting mutlon mnce delicacy created for a tothless Lucknow Naswab
Andhra Chucken . . .

J/Z% a/w(ﬂavomfu/ chicken tonders, HAndhra J?/a
HAnglo 8 2 Fish . . .

Wtish era Rolkata f5h f/7 Sewed wih 5u?a/‘4 famous kashunds mustard dyp
Yaperwali Machchs . . .

Fish ﬁ/[eﬁj Slathered n af emerald corander chutney, wﬂafpw[ wm

parchnent paper and glled oy o ‘mak taws’, cuizzted wilh tangyy lemon puce

Prawn Thecha . . .

Prawns brssed wih fﬁzﬂ ‘morch ka thecha’, a Makharashtran ?Azm cAdle
M%wﬁa%ﬁfmﬁmdcoanuf

Prawon Kolwada . . .
Relicious prawns created by funjabi inmigpats i Mumbals fishing villages



Boarbegque + Glls

Kebabs Yare cooked the kebabchis on ruste open U - ‘Swgrs’ on
oven - ‘tandoors’. AS f/m/ood Us, the matination’ and puice's urL/oaAf a
de/?/szu/ charred flavor as & dups onto the Jm{aém}? coals. A u/uzaz,
FuSion of Aavours, spices and coal Aames!

Ve

)ﬂa/wﬁjﬂmﬁ/{/a)ﬂaw

5/14%[//&0[ paneel Lkkas seasoned widh oun ﬁVa chdle blend and brushed
wdh mustard od

)%nu/l /{2 Tukde . . .
Chunks o/ffdw/zco cheese Jfa_pea[ i a mdd marnade, %z//e,a[a/w(

Seasoned wdih fa./?% u%;zé;' spues

Jubz deaﬁ' o
j’aAalm flesh exoluc v%fd/w and coffa?f; cheese, jmllwl ﬂr?/o—cﬂna&'an J?ft

quffwl Mushrooms . . .

Mushrooms from the hlls, stuffed wih a 'parads masala’ - herb and
cAdll cream cheese

Challe Subz ki Seekh . . .

. . .
jMémegu; a[e/?/f fM, the V%Lfaﬂalﬂ.f : V%M/& Seekh kebabs studded wih

Tandoor. Cféél S
Horets o/f Cau/éj'qowut marinated overnight, with Bihar's baditional ‘sattu
blended with ;/lzm herbs

./W;?/m/ Jatac /{/e, 8 Aloo . . .
andooll sesame chusted /of ves qu/ffw( wih fuerMw{ peas and nuts,
pepped with fa% spies

Kesserts

The pwfuf wa% 7) uw(%au/z meal

Shaki Zaffran Tukda . . .
Jaffron flavonred 1abde spread on Slices of /w;u%—Joméea( home-made bread,

;amu'a/zwl wih faked almonds and crushed pistachis
amun-E-Gud . . .
Pistachso stuffed gqulas jamuns Steeped in cardamom infused SYup Sewved
warm and accomlazﬂ/uued wih vandla we cream
/fa.J -f—ﬂm ...
Hiphonso aamuns topped rasqullas floating in aabdls - absoluely alz/?/ffu/.’

Jaled: . . .

Hot and cnsp /;z/eéclj J/ae,a'a//% made é% our in-house master Maffjm,
Sewed wdh chdled rabds

Tao of Fhowe . . .
Chdled rwce and mdk laua(a([ ﬂcu/amd wih badams, MM&/% chikk: and
?u/.é,cuw[‘ on N03e /a./rL 7

ﬂwﬁmxzz /{/u/fa e
Kulfy semwved Amadsan style - doused with nch 1abde on a bed of badam.
F/LM/u' and foppw( wih fa[ooda and a dash o/r QoSe J%/M/

)ﬂa,am Baked Chocolate Pudding . . .

/ﬁd a/w[ Ju%/ Jw/wl wzﬁ VAUUZ bean e cleam
Chocolate Kurkuri . . .

C’M/% chocolate a?axu'//w Sewved wih vandla we cream

Chowce ojp Yee Cream . . .
Vandla / JMAM/% / Chocolate / Butterscoteh



Chucken

Tandoor /{’a Badshath .

T/La/{/ waMAWMﬂdfaWWWLﬂJM%W
zuw(;ﬂz//ed i the tandoor = robust, umﬂ% and Ju/ﬂduru,/% a(a/caouj

Juicy chunks of chicken matinated in with taddional tandoori
spues and sun-ded ned chdles, chaicoal roasted for an exotic flavour

Makhmald M, Tkka .
The cassec Mughlal ‘white’ c/uaéuz kebab

)”m )%m Chicken .

?/ toasted c/ucéur., C’/uaée,a / rubbed with 07/
aXanoAaé/w/% and ﬂayomfu/ panch /O/w/m.n ﬂ ve-spuce b

Judes

Dndian (fa/w/u:. Jalad . . .
Fresh salad bossed n a fa.% lemon and coranden a&uﬂ/y

Bombay fn A Bowl . . .
Kwmbna bhel salad with chickpeas and potatoes

Papad K& Tokr: .
én, a selection mc/ua& Benares aloo ka /ﬂa/ad Pungabe wrad dal Fafa.d

7W wih ;,M/[c Janom}?
%o mexed with chopped onons, cucumber, tomatoes and
;,MILLJM wzf/L Aamfea( cumun /Oowa/tn

Tadkewala Kaks . . .
70;/1»44% tempered with mustard seeds, whole red chdles and cmx% leaves



M/fa Tawa )ﬂMaf/La. ... Mu/? Joo/a, /{/e_éaé e .

A Nawabs /ﬂaAaf/La cooked on an wwerted tawa, this Ja/ffmm ,ﬂa/mﬁa has a Tadditional ‘Soola kebabs’ o/f Rapasthan cooked on /a/?z ﬂa/ru Skewels .
J/L;Aﬁ% Sweet a/fMane which blends well with ZOM&LJ and kebabs These kebabs /]ayo/zw( with Shikar masala’ ate temincscent Z{/w ,ﬁypufm
Faneenr o&fajfa Poratha . . . wattons
Stuffed pancer paratha folded (ke a (Fafa’ or envelope! 7&0//@ Chucken . . .
o /{/E M. » )ﬂ 5; o Chucken kebabs i a herd blend ufu.}w( wdh f/mﬂcwom o/ﬁ%"{/ﬂ““

- wdd olwes f/lo/n orth-Eastern Pndia

Mudton

Bava Kebab . . .
Mutton cAopJ and shank /&aCeJ wm an mﬂﬂ% matinade ofwaé./ rvasted
Jlacba.) blended wih malt ve . The bamad kebad éa;,a/v. as a Stweet sude
offw}y, a J/aea'a/z% from Zﬁ)a[[w[ u? of Old Weth:
Nezam: Seckh Kebab . . .
Hand-gp0und mudbon mince dafﬁ J/ac'cw( wih an exot Spue mix L}fpuw(
wih Ravours o/f ‘kebabchinl’, Jéa/éfu// Skewered and éa/&éaguw( on hot
charcoal. Thes ./V/b?/za/-m J/ch/z tecipe tastes ;Amf with roomalc 20ty
(féd/zf Jgdd Je . . .
Jucculent mutbon boti tkkas laden widh a distinct J”Lﬁ atoma of Sundred
J/ﬂzbe.J - a 50&4'—‘5%/& /ﬂ/szMafwn an Mumbals wslom Eat Street
Hussans Bote . . .
Mutbon boti kebabs foppw[ wdh a reh and Mza.ﬂ'% Shaks almond Sauce -
a bl M%a./ breat!
7
Jm 00d
Amadsar: Machch: Tikka . . .
Chunks of f5h peppered wih carom Seeds and marnated n low faf

7 with a baddional blend of Noath Sndian tandoori spices. A dash
f) cﬁufn.z% and onwn /24}?1 on the site add to the ZZ/?,./

Iendhs Mackch: . . .
Fish tkkas mannated n ‘Seyal’ masala - a Jpea'ala% of the Sindhi
commundy that selfed in Mumba after Yartition

oA Jpe&a&% o/f 5/10,051/3 Chowk Bazar, widh a JFM mutton and %ﬁ/&}?,

olden T?z/:. Puawns . . .
é’/m./?m'//w( ﬁ?z/t prawns atomatised wih a&a.dfuw?Au,é a/w(%e_//ow cAdles

() /zon—v?,cfmém



B reads

JMM&WM&&LWJL&&m%aMA%o/Lprw[MouadaMaé

Koomal: Kot . . .

Jof?, delicate and Azuw(éeﬂﬁ/uéf—f/uh, pwfwf wih curres and kebabs
Tandoor: Rots . . .

Whole wéwfﬂom bread baked in a c/a% oven

Thaditional refi ned floun bread baked in the tandoor
Aasoon Naan . . .
\/VMIL sz/L a Jp/éz)zé/z}? fgad/[c
Buttor Naan . . .
Jof? a.ndﬂaf% naan /W wih buttor
CAdl: Cheese Kulcha. . . .
Kulcha stuffed with 50%57’.5 famous chile cheese toast stuffi g

Chun Chun Yaratha .

Cnsp a/wl a?fﬂ//aﬁafﬁa fop/aw( wih home made butter and hand
cushed - a a% Brassere house J/ecm/?

Kachcha Pudina Paratha . . .
Munt ﬂavouﬂw(, Wf’%l /W whole wheat laa/Laf/La.J , Sewed butlered
Vancer Paratha . . .

The /71;/10(@/% tandoors quffw( /a/)af/w..)) a .Jfaf/e of the vegetaran /L?/Lw
‘dhabds’ so “beloved o/f the buckers % 7

Amrdsard Aloo /{/u/c/wc o
oA /294 ned ﬂom tandoori bread wih a Jﬁfﬂ r? of’ Jlﬂcbea( /ﬂofafow fo/ﬂ/ow(
wih oodles of butter

Hare V. /{/a /{/u/c/m .o
/{/u/céa qu/ffw[ wih J/ﬂ/zz‘/y onwons, afzu/oumfe, at the hand carts on ‘thelas’
that abound on the streets of Lelhe

/{//Lme,w' /foﬁ' S
Aeavened whole wheat tandoor. bread, an Old Helh: Jpeaa/z?/

Collie s

Jf.f the J,mcw that make a ;/Luzf . Hnd eyeﬁ% o/L has &5 own
we spue mix - the B ,MMM ) opulent )ﬂu%a.é W
/rLaJa/u , the fast <Indian comu/u?J specal ‘botlle masala’

Vegetatan

(*))ﬂa/we/t 7ééa. ﬂuffm ./WaJa/a. ...

Favourde North Lndian fMa Barbegued Jaajonw( coﬁf cheese ﬁwﬁw{
wih bell peppens i a neh tomato /acw[ wzﬁwzamandéommada
buller - tastes deliccous pazAw( wa c/uw, paratha

Coffa?g cheese t55ed on a fawa wzf/L ‘Soka pyaz’ - wne?,a/L pearl oncons -
wm a masala waf/L ¢f cumun Jaab an.d chdles. \/lel a.cualuzfa,/
Muz&ono aw m@ffawacm&mwadéo/mwwﬁzﬁ}neojf

)ﬂa/lﬁfam wn )ﬂu/L/a.é 5 /zaf»?a camps

Yorda Yancer Qorma . . . 350

Cott. C/Lewa i a delectable wih a sublle fW o/; r/@t/L /{/wm)
- ;Ziu pine flower essence = MZ saffron, hed with flaked almonds.
Y thes ;L/VL of the Awadh: J%/e of cooéu? wih wlta tawa laa/mf/w,

) faneer Kalomerch . . . 350
Coﬁ‘agﬂ cheese wn a /V/A?/z/ru cashew ;Aav% Seasoned wih crushed black pepper

) Har' Makad Ka J. ... 290
A farm-fresh combination of spinach and tender corn - favounrte at the
Vacshno dhabas’, the V%fa.&cm cateries a/of? J/a/%ana’d Az;/uua%d

) Badam: Benarasc /{/ffa .. 320

C’tJfftzyL cheese a/wn,a/a wdh a cardamom-scented stuffl ;Au;n. ,aw
and’ nuts, /zaf/aw[ wm a Mch Me,a/r% almond and Ca.J/zewnuf éaJw[;Aay% wdh

a Juéﬁ'e fda?Aa./zLL f /fu/L

Kakshine Mushroom . . . 290

Mushrooms i a coconut uw/% Seasoned wih South Dndian spices,
lempered with mustard seedS and aw/% leaves

/{/o/uéan. Vegetable C ... 290
_7/2001, f/m /{/oméan coan MUX 2bles tn a Azd cAdle a/w[ cocon.uf C
best wih a /74/@( tadka FMaZt M/%

(5) can be JW&d/;aL.IL'J%/&



Tarkar: Masaledar . . .
A mal of vegetables wdh pancer in a carameliZed onwn epped
ey A el g ot
) Makhana Methe Muller . . .

Puffed lotus seeds and cas cooked in a uw%/uuué- avouted
{a,/cZ; wdh fresh cream Anis 4 7 W%

Aasoond Bau C
Maharashtran” home J?[e ém?;;c/.} wdih a crunch of /auuwtﬁj
o Subz Panchmel . . .
aden vegetables, co cheese and baby corn semmered n a tomato
AN P 7

Bhinds Masala . . .
J/Waﬁé J?Ze /a.o? ﬂ/?UL w a a(e/la‘ou.j masala
Aohe /{’4 /{/cw(/uu /{?. HAloo . . .
Potatoes tossed in a bradiional on wok wih Zes spues - /wm-a?/e
)ﬂmflh' cooé[/? ot &5 best!
Patseleguoale Chhole . . .
CALLZ;: the )ﬂuﬂ/zéz wa%, with the fm?mg of toasted and crushed

FOW - pat w

Amadsar' aloo’ kulchas

(%) can be JW@G[/&L}L—J?/&

Kal

Traditionally cooked in earthen pots, Nals have been part of bndian food from

times immemonial. &/e/% ndian household has &5 own fcu/om& Necipe fo/L .
Hum fe fale Bal . . .

Whole black lentds simmered overn over charcoal with tomatoes and

Spes, ﬁmd/zw( wdh a a/o//o,a o/f home-churned button. C’W and u/zf/%,

thes dal o5 a deliccons accom,laa./wnuuf b a tandoor/ meal

Aal Tadkewal: . . .

‘Arhar' - low lentids, Slow-cooked with f/zzJ/L herbs and Jpues,
fem,/amd wdh aﬂmﬁ_ o/f cumem - a Jm//a Y14 de/a;/szdom, the w'//a?z
cooks who mastered the art of coob}? dals

j’?;mé'da/...

A staple in a/m% j&/m{z home, thes delwious dal &5 Sweet, sour and Jp[%./



Chucken

Chicken Tikka Butter Masala . . .
Native to Pungab! Marnated spiced chicken chunks toasted over charcoal and
bracsed in a robust tomato cream Sauce

LHhaba Chicken . . .
A roadside Café beat across Noth Dndia! Cou chucken on bone tossed
tn a tadidional kadai with fresh herbs and a fa./%) 20bust aromatic masala

Aucknowd JV/:Z Korma . . .
Jaff/wn_ boneless chucken cooked ‘dum style’ wdh ‘(azzat-e-taam’
- a ad of Spues - embellished with I/Mg on “edible sdven /eaf oA

desh from the repertore of the former ;a/ Zhansamas of Aucknow, tastes
;Amf wih wlta tawa /Maf/m

Jally Chucken . .
Ta% chucken f pped wih fred potats mw/m Gnsped 4 % the Foars:
of ﬂo/rz,éa% wu% bde of this dish i Juccu/uzf and sp

KDum B

Marcnated v les5 and meals, herbs and Jlmcw ate placed in a Sealed
Faf and 5(0i5 cooked in s own Steam and juces, allowing herbs and J,ﬂaéed
7) fu/[% mfwz the auce, FMWL/?, the onal el at the same time

)aaAa(a Jubz 5%
Assorted vegetablés and éum& Aece cooked on Lum’ with Jaf /20/1. and

select herbs”in a sealed pot. This v le b " was ol %
the Muslim ‘khansamas’ on royal cooks Speceall. for the ./Vfa/za
the wizfa/ucm Hindu cashers amdﬁ/w_ncuu of the Nawabs

() \/Vawaéc OJ# 5
F mutton and “nice coo.éw[ /\om Pukit s %/e, with Awadh Spues,
Zafdana/la{a/zutfo/ﬁ?u/aﬁ/a/,dodewafm

(w) Bombayy Checken é’u%am
)ﬂmf by the Bohrd Muslims - c/uc.éuz. bogans with the ﬂavou/u and
Nchness of exotic u%uﬁuufj (ke plams and T05e /Oefa/ /Oowa/m

QMJZ%&&
5u7m

o 7

Hendus

)a/lawn
jocut J?/& prawn rice with the fW& of coastal spuces

Filas

7;(904(/24 Jubz Mewa Pulao . . .
ﬂavou/zfu/ w?;afaé/a pulas dotted with ‘mewa’, p&%fﬁmﬁj and nuts

0(0/7 ;/lmh basmaty nce wdh crackled cumen and;mdm;/ua peas
o(?)/? ;Azuh. basmaty e

() non—i/z;;fmdn



Ji/fa./l/a/u' )ﬂep/ae/L Chuken . . .

A coastal Makarastran favou/u&./ Chicken on the bone, Seasoned wih
leaves, cushed pepper and a tadidional blend of roasted coconut and spices

Spieyy and tangy! Boneless chicken matwred in a blead of prikling spies,
5045 cooked R’a nch onwon tomats masala, wdh a hunt of mustard od

DAl; Calak Chicken . . .
A delicious combination of spiced boneless chicken bracsed with North
Pndian jMaﬁL masala’ and me%auu

ﬂfa_/ru/ necipe handed down over ons wih the nch taste of the
lush Kashmer Valley! Exolic chicken orma finished with Ver', the distinctise
Kashmor: spuce mex

Mutton
Hum e Nalle . . .

Baby mutbon shanks dum’ cooked overnight, in a rich Sstock ﬂayon( wdh

e.XoZ fu?mmf herbs and saffron - Mﬁbna//% caten with khameerd roti

Mutton cooée;[ i the braditional brass ‘hand’ wdh b /zwlﬂe/%

Mothanipa Jodkpur chilies - a Whiungar' on smoked’ mutlon delight from

Ragastiin 7 7
Lese Mutbon Masala . . .

Mutbon on-bone cooked tenden MW wm a Mch onon ;/zav% - a wmste

preparation from the /u;/wa% ‘dhabas’
Bomb Kheema . . .
Mudlsn mnce 500157 Hrand Café, J?/e., Sewed wih pao

Jmfood

/{/offa%m Fsh C Co
Ked-Hot fa.% Kerala #5h LM/% cooked wih ‘Kudampull' - black tamarnd,
ned chdlies” and fresh coconut ‘in a traditwonal earthen /aaf on ‘manchatly’. Thes
/{/Ma/a household fayomfe ;ow w/% well wih steamed suce

Mackhchs Moch Masala . . .
Fish i a rch of tomatoes and gleen peppers Seasoned wih a Spue
conuf[n.aﬁbn fdon%
as3c

The classe M. orean prawn Specialdy, succulent prawns in a rih ;Aay%
Aavoured wih coconut and roasted red chdles - ;Auvf with Steamed e

ol Much . . .
)ﬂ/mp coastal prawns cooked in a Zesty masala of oncons and tomatoes with
Freshl, pounded black pepper and ‘bolya’ chdles - the small, round, hot
chill5 przed for theor frery pu and taste!



