
Made In India
Where timeless legacy meets modern gastronomy

Embark on an extraordinary culinary journey that celebrates the rich and diverse heritage of India’s 
long-forgotten flavors. Made in India offers a “delicious departure” from the ordinary, a thoughtfully 

curated tribute to the royal kitchens of India. Each dish is crafted to tell a story of regal opulence and 
cultural richness, reviving age-old recipes with authenticity and finesse. 

Rooted in the grandeur of India’s regal past, our culinary offerings present a refined symphony of 
nuanced and intricate flavors, each as varied as the country’s landscapes and as captivating as its 
cultural legacy. Every ingredient and spice is meticulously chosen, drawing inspiration from the 

time-honored recipes of India’s royal households to bring authenticity and elegance to your dining 
experience.

Our dedicated team of Artisans, united by an unwavering pursuit of culinary excellence, curates an 
experience that delights all four senses. At the heart of every dish lies the meticulous art of spice 

blending and preparation, a tradition perfected over centuries. These time-honored techniques are 
masterfully revived with precision and care, inviting you to savor flavors once reserved for royalty.

At Made in India, we offer a distinctive dining experience that seamlessly marries the timeless allure 
of traditional Indian cuisine with the bold creativity of modern culinary artistry. While honoring 

classical recipes, we also introduce Futuristic Cuisine—a forward-thinking interpretation of Indian 
gastronomy, thoughtfully reimagined for contemporary and evolving palates.

Signature dishes such as Nihari, Khubani Bhare Kofte, Chingri Malai Curry are some of our hand-
crafted delights to enchant both the eye and the palate, embodying a harmonious blend of visual 

elegance and gastronomic excellence.

Made in India is more than a restaurant, it's a celebration of India’s culinary soul, Celebrating Indian 
Goodness...



Skewered lamb with home ground spices cooked over live charcoal

Roti         |198  kcal, lachcha paratha         |223  kcal
plain naan        |214  kcal

Homemade Malai Kulfi          |242  kcal
Gulkand Jamun              |526 kcal Please let us know if you have any food allergens.

Service charge is voluntary and not mandatory.
For waiver of service charge please contact server.

Broccoli and coriander broth with Indian spices and cream

Broccoli marinated with cream, cooked in Indian clay oven

Cottage cheese filled with reduced milk, pomegranate and nuts served 
in rich gravy

Mix vegetables cooked with onions, curd and five spices in basmati rice

Fillet of  Sole cooked in tomato onion gravy finished with coconut milk

Fish cubes marinated with spices and sesame seeds, cooked in 
Indian clay oven



Skewered lamb with home ground spices cooked over live charcoal

Roti         |198  kcal, lachcha paratha         |223  kcal
plain naan        |214  kcal

Homemade Malai Kulfi          |242  kcal, Gulkand Jamun              
|526 kcal, Mango Mix Faluda          |539 kcal

Fillet of  Sole cooked in tomato onion gravy finished with coconut milk

Mix vegetables cooked with onions, curd and five spices in basmati rice

Cottage cheese filled with reduced milk, pomegranate and nuts served 
in rich gravy

Oven roasted eggplant finished with onions and potatoes

Broccoli marinated with cream, cooked in Indian clay oven

Jumbo prawns coated with hung curd and carom seeds cooked in 
Indian clay oven

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Succulent lamb curry with onions, tomatoes and yoghurt

Yoghurt pattie flavoured with cardamom filled with pomegranate 
cooked on hot plate



Fillet of  Sole cooked in tomato onion gravy finished with coconut milk

Chicken cooked with onions, tomatoes and chef ’s special spices

Succulent lamb curry with onions, tomatoes and yoghurt

Cottage cheese filled with reduced milk, pomegranate and nuts served 
in rich gravy

Roti         |198  kcal, lachcha paratha         |223  kcal
plain naan        |214  kcal

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Homemade Malai Kulfi          |242  kcal, Akhrot Aur Khajoor ka Halwa
|526 kcal, Mango Mix Faluda            |539 kcal

Broccoli and coriander broth with Indian spices and cream

Lentil galette filled with sprouts and cooked on hot plate

Vegetable kabab with nuts cooked on hot plate

Broccoli marinated with cream, cooked in Indian clay oven

Mix vegetables cooked with onions, cashew nuts and yoghurt

Mix vegetables cooked with onions, curd and five spices in basmati rice

Skewered lamb with homeground spices cooked over live charcoal

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.



Broccoli marinated with cream, cooked in Indian clay oven

Vegetable kabab with nuts cooked on hot plate

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Morels filled with nuts and cottage cheese, marinated with hung curd
and homemade spices cooked on charcoal

Yoghurt pattie flavoured with cardamom filled with pomegranate 
cooked on hot plate

Lentil galette filled with sprouts and cooked on hot plate

Baby potatoes marinated with yoghurt and spices, cooked
Indian in clay oven

Cottage cheese steaks marinated in yoghurt, yellow chilies and cooked
in Indian clay oven

Cottage cheese steaks marinated with Kashmiri saffron, cooked
in Indian clay oven



Fish cubes marinated with spices and sesame seeds, cooked in 
Indian clay oven

House speciality succulent minced chicken kabab,
cooked on hot plate

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Skewered lamb with home ground spices cooked over live charcoal

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Jumbo prawns coated with hung curd and carom seeds
cooked in Indian clay oven

Curry leaf  infused jumbo prawn, marinated with garlic and
spices cooked in Indian clay oven



Cottage cheese filled with reduced milk, pomegranate and nuts served 
in rich gravy

Cottage cheese dumplings filled with apricot and simmered
in a royal blend of almonds and reduced milk

Spinach and cottage cheese dumplings cooked in a smooth tomato gravy

Broccoli and coriander broth with Indian spices and cream

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

House speciality semi dry preparation of  Kashmiri mushrooms
and mix vegetables

Morels filled with nuts and cottage cheese in smoke onion
and yoghurt gravy



Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Leg of lamb marinated with dark rum and selected spices finished
in Indian clay oven

Lamb shanks cooked in it’s own stew with mace, brown onions
and cardamom on sigree

Mutton morsels cooked over dum in rich gravy

Chicken cooked with onions, tomatoes and chef’s special spices



Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Accompaniments
Raita (Plain/Mix-veg)    | 98 Kcal                    

Green Salad | 18 Kcal                      

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Morels filled with paneer and spices cooked in basmati rice

Mix vegetables cooked with onions, curd and five spices in basmati rice



Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Refined flour bread filled with potatoes, onions and spices

Whole wheat flour bread filled with seasonal vegetables

Whole wheat flour bread filled with red chilies

Whole wheat flour bread topped with rogan (spice oil)

Refined flour bread filled with spiced minced lamb

Refined flour bread with sesame seeds

Refined flour bread filled cheese, topped with diced tomatoes



Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Gulkand Jamun

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Reduced milk dumpling filled with rose petals



|122  kcal

|225  kcal

        |121  kcal

|619  kcal

|279  kcal

|227  kcal

|284  kcal

|121  kcal

|628  kcal

|355  kcal

|302  kcal

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.



Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Please let us know if you have any food allergens.
Service charge is voluntary and not mandatory.

For waiver of service charge please contact server.

Cottage cheese steaks marinated in yoghurt, yellow chilies and cooked in Indian clay oven

Broccoli marinated with cream, cooked in Indian clay oven

Morels filled with nuts and cottage cheese, marinated with hung curd and homemade spices cooked on charcoal


