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PLEASE CHOOSE ONE FROM EACH COURSE

APPETIZERS

KACHORI CHAT » ©
Yoghurt, Tamarind Sauce

RR SIGNATURE PLATTER ©@® o
Beetrool Lollipop, Pan Grilled Pumpkin Pally;
Cauliflower Crunch

TANDOORI FISH TIKKA o &
Capers Buller Sauce, Arugula Salad

RR SIGNATURE PLATTER ° & O®

Crispy Fried Prawns, Mutton pally, Creamy

Chicken Tikka

sSOupP

COCONUT LENTIL SOUP » ©

Creamy Puree, Onion Tiwist

PONDICHERRY BOUILLABAISSE © &
Seafood, Onion Tivist

MAIN COURSE

DUMPLINGS » O@®
Cashew & Almond Sauce, Fenugreek Dust

CHEESE SPINACH RAVIOLI » ©@®

Toasted Tomato Puree, Indian Spices, Tomato Sauce

KADHAI VEGETABLE » ©O@®

Ratatouille, Brown Onion, Tomato

HERB CRUSTED LAMB CHOP ©

HRogani Sauce, Couscous

SMOKEY BURRATA BUTTER CHICKEN > ®

Tomalo Sauce

PAN SEARED CATCH OF THE DAY » &

Cajun Spiced, Coconul sauce, Smokey Polatoes

PRAWNS’ TEMPURA & o ©
Barley Khichdi, Coconut Curry

D DAIRY .VEG e GLUTEN ‘SEAFOOD

LENTILS

DAL RAGA »
Slow Cooked Creamy Black Lentil, Clarified Bulter,
Fenugreek Dust

TEMPERED YELLOW DAL

Onion, Tomaltoes, Fresh Coriander Leaves

RICE

VEGETABLES BIRYANI »
Basmali Rice, Indian Spices

YAKHNI PULAO »
Mutton, Long-Grain Basmati Rice

BREAD

WHEAT - ROTI / LACCHA
FLOUR- BUTTER NAAN /ZAFRANI
LACCHA / ROSEMARY NAAN

DESSERTS

GULAB JAMUN CHEESECAKE » & ©

An Ethnic Dessert, Fusion Tivist of a Creamy

Cheesecake.

KULFI FALOODA » ® ©
Cold Dessert, Rose Syrup, Vermicelli, Sweet Basil Seeds,

Milk

SAFFRON MILK CAKE » O@® &
Condensed Milk, Fluffy Sponge, Nuls

GULKAND ICE CREAM » @

. NuTs  (E) EGGS

Half portions are available upon request. | Kindly inform us of any allergens or dietary restrictions you may have.




