
Sushi
Artfully Composed, Elegantly Honed

₹ 850/-

₹ 850/-

Ume kyu maki
Pickled plum and cucumber with wasabi mayo, teriyaki sauce

₹ 850/-Rainbow maki
Fried vegetables tempura, pickled cucumber,spicy mayo and tanuki

Californian roll
With Cream cheese, avocado and togarashi dust

Ambassador maki  
Deep-fried maki, salmon, unagi and sesame seed

Maguro nigiri
Tuna, wasabi, shiragiku

Salmon nigiri
Salmon, wasabi, shiragiku

Shrimp tempura maki
Tiger prawn, avocado, tempura flakes, mentaiko sauce

₹ 1150/-

₹ 1250/-

₹ 1250/-

₹ 1250/-

Our celestial menu,
crafted for evenings that shine



Sushi
Artfully Composed, Elegantly Honed

₹ 850/-

₹ 850/-

₹ 850/-

Ume kyu maki
Pickled plum and cucumber with wasabi mayo, teriyaki sauce

Rainbow maki
Fried vegetables tempura, pickled cucumber,spicy mayo and tanuki

Californian roll
With Cream cheese, avocado and togarashi dust

Ambassador maki  
Deep-fried maki, salmon, unagi and sesame seed

Maguro nigiri
Tuna, wasabi, shiragiku

Salmon nigiri
Salmon, wasabi, shiragiku

Shrimp tempura maki
Tiger prawn, avocado, tempura flakes, mentaiko sauce

₹ 1150/-

₹ 1250/-

₹ 1250/-

₹ 1250/-

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
To honour the experience and service offered, a 10% service charge is respectfully included, though entirely at your discretion.



₹ 650/-

₹ 650/-

₹ 650/-

₹ 650/-

₹ 750/-

₹ 750/-

Pan fried spicy asparagus with 
water chestnut dim sum

Crunchy iceberg, vegetable dim sum
served with spicy black bean

Golden corn and pakchoi dim sum
with chilli oil and fried garlic

Black gold pan fried vegetable gyoza

Shanghai poached vegetable dim sum

Vegetable shumai

Dim sums
Timeless treasures wrapped in grace, touched by steam and soul

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
To honour the experience and service offered, a 10% service charge is respectfully included, though entirely at your discretion.



Dim sums
Timeless treasures wrapped in grace, touched by steam and soul

₹ 750/-

₹ 700/-

₹ 750/-

₹ 700/-

₹ 700/-

₹ 700/-

Crispy crackling prawn served 
with chui chao chilli sauce

Prawn and ginger hargao

Lamb and green onion dim sum

Cantonese style sizzling pounded chicken served 
with smoked chilli and pepper sauce

Chicken and ginger shumai

Chicken xiao long bao
served with pickled ginger soy vinegar

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
To honour the experience and service offered, a 10% service charge is respectfully included, though entirely at your discretion.



₹ 700/-

₹ 750/-

₹ 750/-

₹ 1100/-

₹ 650/-

₹ 650/-

Water melon and feta salad
Chilled watermelon, maldon salt, arugula, feta, 
balsamic reduction

Burrata and vine tomatoes
Fresh burrata cheese, vine tomatoes, kalamata olives, 
pesto genovese and arugula

Antipasti misto platter
a rustic trio of wood-roasted eggplant, artichoke hearts, and 
bellpeppers with parmesan shard and slow-roasted vine tomatoes

Mezze platter
classic hummus, smoky baba ghanoush, tabbouleh and falafel 
with freshly baked pita

Falafel slider
Chickpea patties, jalapeño, hummus, tzatziki in mini 
buns, served with house salad

Pesto-Grilled Vegetable Panini
Grilled seasonal vegetables with red cheddar, pesto, 
and chermoula on house-baked bread, served with salad greens 

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
To honour the experience and service offered, a 10% service charge is respectfully included, though entirely at your discretion.

flavours of the Mediterranean coastline

Antipasti -Tapas - Mezzes



flavours of the Mediterranean coastline

Antipasti -Tapas - Mezzes

Cumin and garlic rubbed free range chicken cooked in oven, 
caramelized onion, jalapeno, Hummus served with house salad

Chicken shawarma burger

Con pollo bruschetta 
Grilled homemade bread, topped with ricotta cheese, 
roasted chicken and mushroom

Bruschetta alla Napoletana
Toasted homemade sourdough topped with marinated cherry tomatoes, 
basil, garlic, red onion, parmesan and balsamic glaze

Di mare frutti 
Batter and crumbed fried mix seafood served with garlic lemon dip

Fungi Fritti
Crispy forest mushrooms in a golden batter, served with 
a spiced tomato emulsion

₹ 650/-

₹ 700/-

₹ 650/-

₹ 600/-

₹ 1100/-

₹ 650/-

Exotic vegetables burger
Crunchy Vegetable galette, caramelized onion, jalapeno, Hummus 
served with house salad 

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
To honour the experience and service offered, a 10% service charge is respectfully included, though entirely at your discretion.



flavours of the Mediterranean coastline

Antipasti -Tapas - Mezzes

₹ 700/-

₹ 800/-

₹ 800/-

Caesar salad
mesclun mix tossed in anchovy dressing served with 
garlic croutons and Parmesan shavings

Adana kebab
Mince lamb skewered and cooked on charcoal grill served on flat bread, 
garlic yogurt and roasted tomatoes, red onions and fresh chillies

Lebanese roast chicken
Zatar and garlic rubbed free range chicken cooked in wood fired 
oven served with flat bread, garlic yogurt and roasted tomatoes, 
red onions and fresh chillies

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
To honour the experience and service offered, a 10% service charge is respectfully included, though entirely at your discretion.



₹ 550/-

A warm prelude to indulgence, stirred with elegance

Soups

Minestrone ala genovese
A classic soup made of mixed seasonal vegetables, beans, 
pasta and pesto

Truffle mushroom cappuccino
Creamy forest mushroom soup dusted with porcini powder, 
scented with truffle oil

₹ 850/-

Pasta
An ode to Italy, twirled with finesse

Penne    | Farfalle    |  Spaghetti    | Fettuccine    | 
Tagliatelle    | Pappardelle

choose your pasta 

Build your pasta 

Cherry tomatoes and basil    | Fresh chillies, garlic and olive oil    |  
Creamy mushroom    | Olive oil and garlic    | Red marinara    | 
Bolognese

choose your sauce

₹ 550/-

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
To honour the experience and service offered, a 10% service charge is respectfully included, though entirely at your discretion.



Artisan-crafted classics, elevated with signature flair

₹ 850/-

₹ 950/-

₹ 1100/-

₹ 950/-

₹ 1000/-

₹ 950/-

Mushroom risotto
Forest mushroom risotto with white truffle essence 
and aged Parmesan cheese

Asparagus risotto
Asparagus risotto with parmesan cheese and herb chilli crumble

Seafood risotto 
Seafood risotto with vine tomatoes, saffron

Mushroom tortellini 
Aglio olio peperoncino, cherry tomato & basil

Chicken supreme pappardelle
Tender chicken topped with herbs served with pappardelle in red sauce

Pesto gnocchi burrata
Our potato gnocchi served with pesto Genovese sauce 
and a delicious burrata on top

Chef’s Signature Homemade 
Risotto and Pasta

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
To honour the experience and service offered, a 10% service charge is respectfully included, though entirely at your discretion.



Wood Fired Pizza
Our signature dough is slow fermented using our house mother yeast for 48 hours

Neapolitan
House special San Marzano tomato sauce & buffalo mozzarella

₹ 900/-

Garden Vegetable
Mozzarella & tomato, grilled zucchini, bell-pepper, 
onion, arugula

₹ 950/-

₹ 900/-Margherita
Mozzarella & tomato, roasted cherry tomato, dry oregano, 
basil leaves

Quatro formaggi {Four cheese pizza}
Our signature four cheese pizza with truffle essence

₹ 1100/-

Smoked chickenSmoked chicken
Mozzarella & tomato, smoked chicken, jalapeno, Kalamata olives, 
red onion

Al frutti di mare
Tomato sauce, mozzarella, calamari, shrimps

Mozzarella & tomato, Parma ham, burrata, arugula

₹ 1100/-

Spicy Chicken Pepperoni
Spicy Chicken pepperoni, tomatoes, fresh basil and bocconcini

Regina

₹ 1300/-

₹ 1100/-

₹ 1100/-

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
To honour the experience and service offered, a 10% service charge is respectfully included, though entirely at your discretion.



Bar-be-que
Artfully charred, deeply flavoured grillcraft in its finest form.

Vegetarian selection 
Pommery Mozzarella Broccoli

Ratatouille & Fresh Mozzarella

Grilled Teriyaki Mushrooms

Cheddar & Charred Pineapple

lemon and caper jus

tarragon herb butter

grainy mustard sauce

spicy tomato sauce 

Pepper sauce

rosemary sauce

Béarnaise

Meats / Poultry and Fresh sea food 

Choice of sauces ( choose any one ) 

Herb roast potatoes

garlic mash

creamy spinach

wood fired oven roasted 
forest mushroom

garlic fries

sautéed broccoli 

wilted kale

charred asparagus

house salad

Choice of accompaniments ( choose any two ) 

Corn fed chicken

Chicken satay

Jumbo tiger prawns

Northern Atlantic salmon

Lobster

Australian lamb chops

₹ 850/-

₹ 850/-

₹ 1250/-

₹ 1250/-

₹ 3200/-

₹ 2200/-

₹ 650/-

₹ 650/-

₹ 650/-

₹ 650/-

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
To honour the experience and service offered, a 10% service charge is respectfully included, though entirely at your discretion.



Street Food Tales from Across Asia
A refined take on the rhythm of Asia’s vibrant streets

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
To honour the experience and service offered, a 10% service charge is respectfully included, though entirely at your discretion.

Crispy lotus stem with chilli black bean 
and golden garlic crumb

Crispy corn and baby potato with 
smoked garlic and chilli

Crispy fried forest mushrooms in pixian 
preserved chilli paste

Crispy fried tofu with bell pepper,
fermented chilli and coriander

Appetizers 

₹ 700/-

₹ 700/-

₹ 700/-

₹ 700/-



Street Food Tales from Across Asia
A refined take on the rhythm of Asia’s vibrant streets

Appetizers 

₹ 1050/-

Crispy prawn, mountain chilli with 
golden garlic crumb

₹ 850/-
Steamed basa with crispy yacai and 
fresh chilli 

₹ 1999/-

Shanghai style new zealand lamb chop 
with smoked pepper and salt

₹ 850/-
Chongqing-style Crispy Chicken with 
smoked pepper and pickled chillies

₹ 850/-
Szechuan-style chicken stir-fried with dry red 
chilies, cashew and scallion oil

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
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Street Food Tales from Across Asia
A refined take on the rhythm of Asia’s vibrant streets

soups 

Signature Woks  

Hot and sour soup
Vegetable / chicken / seafood

Sweet corn soup
Vegetable / chicken / seafood

Traditional lemon coriander 
Vegetable / chicken / seafood

₹900/-

Stir fried tofu, french bean
With black bean, peanuts, pickled radish and maitake mushroom

Silken tofu, young green eggplant
In clay pot with mountain pickled chilli sauce 

Giant lotus roots
With asparagus in chilli black pepper sauce

₹ 800/-

₹ 800/-

₹ 500 / ₹ 550 / ₹ 650/- 

₹ 500 / ₹ 550 / ₹ 650/- 

₹ 500 / ₹ 550 / ₹ 650/- 

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 
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Street Food Tales from Across Asia
A refined take on the rhythm of Asia’s vibrant streets

Signature Woks  

Wok fried edamame & maldon salt
With fresh chilli, togarashi & single head garlic 

Stir fried Chinese greens
 with ginger and spring onion 

Wok fried forest mushrooms
With asparagus in chilli black pepper sauce

Black pepper chicken
Diced fried chicken tossed with bell pepper 
and fresh crushed black pepper

Kung pao chicken
Diced chicken cooked in sweet and spicy sauce and peanuts

Clay pot chicken
With mint basil, fresh chilli and green onion

₹ 800/-

₹ 900/-

₹ 900/-

₹ 900/-

₹ 900/-

₹ 1000/-

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
To honour the experience and service offered, a 10% service charge is respectfully included, though entirely at your discretion.



Street Food Tales from Across Asia
A refined take on the rhythm of Asia’s vibrant streets

Signature Woks  

Stir fried whole pomfret
With single head garlic and green onion in
tobanjan chilli sauce

Soya and garlic marinated stir fried lamb 

Wok fried prawn
With Szechuan pepper corn, snow peas in pixian chilli sauce 

with black bean

Wok fried noodle
With shimeji mushrooms, bean sprout, black mushroom, pakchoi 
and chinese cabbage

Szechuan noodles
With vegetables, garlic and chives

Pan fried crispy noodle
vegetable / chicken / seafood 

₹ 750/-

₹ 750/-

₹ 750/-

₹ 1100/-

₹ 1100/-

₹ 750 / ₹ 800 / ₹ 900/-  

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
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Street Food Tales from Across Asia
A refined take on the rhythm of Asia’s vibrant streets

Stone pot fried rice
From Yunnan province with crispy potato and Yunnan pickled 
chilli sauce

₹ 900/-

Fried rice with vegetables and green onions ₹ 700/-

Chicken and egg fried rice with mushroom ₹ 800/-

Egg fried rice ₹ 750/-

Steamed rice ₹ 675/-

Signature Woks  

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 
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Essence of Thailand
A curated canvas of spice, citrus, and serene complexity.

Crispy fried tofu, dry chilli and basil sauce

Appetizers  

Deep fried stuffed chicken wings served 
with sweet chilli sauce

Spicy pomelo salad with roasted coconut

Vegetable / chicken / seafood

Salads  

Tom yum soup
Vegetable / chicken / seafood

Vegetable / chicken / seafood

Tom kha soup

Soups 

Som tam salad with bird eye chilli sauce 
and crushed peanut

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
To honour the experience and service offered, a 10% service charge is respectfully included, though entirely at your discretion.

₹ 750/-

₹ 700/-

₹ 750/-

₹ 650/-

₹ 550 / ₹ 650/-

₹ 550 / ₹ 650/-



Essence of Thailand
A curated canvas of spice, citrus, and serene complexity.

₹ 695 / ₹ 795 / ₹ 995/-

with Asian vegetable / chicken / seafood

Thai style stir fried asparagus, broccoli 
and water chestnut
with yellow bean and chilli

Thai red curry

Thai curries  

₹ 695 / ₹ 795 / ₹ 995/-

with Asian vegetable / chicken / seafood

Thai green curry

₹ 795/-
Malaysian style lamb massaman curry 
with baby potato

₹ 745/-

From the wok   

₹ 745/-Thai style stir fried vegetables
with thai soy & garlic

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
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Essence of Thailand
A curated canvas of spice, citrus, and serene complexity.

₹ 745/-

₹ 895/-

₹ 700 / ₹ 775/ ₹ 895/-

₹ 675/-

Bangkok style stir fried chicken, dry chilli 
and cashew nuts

From the wok   

Crispy fried fish in Thai chilli sauce

with vegetables / chicken / seafood

Phad Thai noodle

Rice & noodle  

Jasmine steamed rice

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 

Please apprise us of any food allergies before confirming your order. 

government taxes as applicable 
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Desserts
A constellation of confections, crafted to enchant.

Signature tiramisu
Where tradition meets theatre and art, each luscious layer crafted 
just for you before your eyes.

₹ 850/-

Banana toffee
Crisp caramel coated banana served with French vanilla 
-a must try dessert

₹ 750/-

₹ 850/-Infinity chocolate and hazelnut tart
70%  dark chocolate ganache and turkish toasted
hazelnut

₹ 650/-

Chocolate volcano
A rich cocoa crust that erupts to reveal a molten 
heart of warm, flowing chocolate bliss.

₹ 850/-

Double chocolate 

French Vanilla 

Mocha Almond

Alphonso

Java Plum {JAmun}

Sapodilla {Chiku}

Tender Coconut

Scoop of indulgence 

 Vegan      gluten      seafood      healthy      nuts      pork/ ham      dairy      vegetarian      non-vegetarian      chef’s signature 
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Lemon meringue cake
With berry compote

₹ 750/-


