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SMALL PLATES

{choose one)

pani puri or|ce
crispy semolina puffs filled with tangy mango-chutney salsa

crispy chili potatoes or|cs
crispy wedges, chili-garlic kama sauce

Samosa or
savory pastries, spiced potatoes & peas, chutney duo,
makhani harissa chili dip

LARGE PLATES

(choose one)

masala grilled cheese
sourdough, onion cilantro chili, gruyere, aged cheddar,
makhani harissa chili dip

makhani bowl
chicken tikka | or | house-made paneer, roma tomato,
fenugreek, grass-fed butter
side of yellow dal, basmatirice, butter naan

saag flat bread
spinach, mozzarella, paneer cheese, mint-cilantro pesto

DESSERTS

{choose one)

bourbon gulab jamun
maker’s mark bourbon, fresh orange juice, orange zest

coconut kheer brilée o
creamy coconut rice pudding, cinnamon & cardamom, toastedcoconut, candied pecans

The Restaurant Week Menu is for each guest to enjoy individually.
Full participation from all guests at the table required. Beverage, tax, and gratuity are not included.
Please note a 20% gratuity will be automatically added to all bills



