HAND CUT ROLLS

Crab 69
soft shell crab ¢ fragrant leaf tadka a tempering of curry leaves e creamy spicy glaze

Salmon Kejriwal
75° egg cooked sous vide ® smoked jwala mild indian chili mayo e ikarami
a mumbai club style egg delicacy

Fire Cracker Roll
masala edamame ¢ avocado ¢ bidi bomb firecracker carrot and onion tempura
vegan

CRUDOS

Life of Nemo
kuromaguro blue fin tuna..butso style ¢ spiced dashi japanese condiment

Jhaal Muri Ceviche
yellowtail amberjack ¢ indian mangosteen ¢ jhaal muri “puffed rice”... popular street food from kolkata

Sultanat
sultanas dried grapes ® kodai camembert ¢ pumpkin seeds

SMALL PLATES
Big Head Prawns... Indian Butter-Garlic Style

Hunter’s Poussin
clay oven cooked young chicken supremes with basil and cumin

Gold Flake Barrah Kebabs
‘melt in your mouth” mutton kebabs ¢ aphrodisiacal gold flakes

Pathar hot stone ka Gosht beef top loin
wagyu slivers ® rogan masala ¢ wasabi drops

Cold Smoke Chaat
liguid N20 dhokla crumble e crispy spinach e kurmura puffed rice  house chutney

Hokkaido Mushrooms and Truffle Kofta
eringi..reishi..shiitake..truffle kofta a savoury ball



NaanZa
kodai camembert..burnt chili..truffle naanZa... a wacky combination of naan and pizza

Bhutjolokia Style Silken Tofu
silken tofu e north eastern ghost pepper ¢ pankho-fried
vegan

MAINS

Kaffir Infused Patra ni Macchi (600gms)
european bream.. our twist on a traditional parsi delicacy

Dhaba highway restaurant Butter Chicken
hand pulled butter chicken..classic style

21 Days Aged Gymkhana Rib Eye Steak (350gms)
a full bodied anglo-indian marinade e cracked pepper balsamic brush

Black Angus Chuck Ribs OR Knuckle of Grass-fed Lamb ¢ Miso Vindaloo Masala
a modern style vindaloo goan preparation with miso

Sizzling Cholé Hommus.. Amritsari Kulcha
a hommus with whole chickpeas and punjabi spices e stuffed and leavened breakfast bread

Kashmir ke Guchhi whole himalayan truffle
clay oven smoked and spiked e quinoa and truffle churned butter riso

Normandie Dairy Dal
black dal enhanced with the world’s best cream and butter

RICE

Arabic Malai Reshmi Murgh Biryani
soft..tender..mild

Edamame and Shiitake Mushroom ‘Kitcheree’
garam masala ‘spiked’ hot stone bowl.. japanese vegetables.. sticky rice
vegan

TANDOOR BREADS

Chur Chur ‘flaky’ Paratha



Green Garlic and Chive Naan

Jaan Bread Basket

DESSERTS

French Toast Shahi Tukda
maple cinnamon squeeze ¢ almondine kulfi a milk reduction ice-cream

64% Valrhona Soufflé
the world’s best chocolate

Big Bang Theory
our signature JOSS dessert... off the table
order chocolate ¢ order mango and wild berries

L.S.D
a berry addiction

Nirvana
saffron panna cotta  thandai mousse e raspberry pour

Bailey’s Comet
nagpur orange..rasmalai tres leches...

COCKTAILS

Floating Around
shaken or stirred... rosemary infused gin - ferran adria olive

Drunken Picasso
our very own picasso!!! vodka - mandarin and apple

Smoking Cosmo
cosmopolitan - smoke and drink

Who’s Nico???
our argentinian bartender’s caipiroska - passion fruit and golden kiwi

Espresso Jaan
that perfect kick to keep your night rolling... vodka - amarula - a shot of espresso



MOCKTAILS

Swadeshi
dragon fruit - wild berry mix - bitter lemon

Mother Flower
refreshing cucumber - green apple - lemon grass

Five Jumps
grapefruit - fresh ginger - mint - honey syrup - ginger beer



