
Suntory Premium Malt Beer 
Or

Raspberry Nimbu Fizz, House Signature Mocktail

Roasted Sweet Potato Goats Cheese Tikki Chaat
Yoghurt, Pomegranate-Mint, Lotus Chips

Lal Mirch Paneer Tikka Roasted Curd Cheese | Pickled Kashmiri Chillies

Wild Caught Tiger Prawns | Roasted Garlic Cream Cheese, Kashmiri Chilli

Lamb Rack, Sula, Maimoa, Grass-fed, New Zealand
Clove Smoked, Mustard-Yoghurt, Mint Mango Relish

Duck Seekh | Pumpkin Seeds, Saffron, Sesame-Tangerine-Plum

Tandoor Roasted Chicken Makhani
Smoked Tomato-Saffron, Cream Sauce, Fenugreek Speckled

Short Ribs Laal Maas, Wagyu Beef, Queensland, Australia | Pan Roasted Parsnips, Roasted Gravy

Curd Cheese Kufte | Tomato-Butternut Squash-Saffron Cream Sauce

Accompanied with | Steamed Basmati Rice, Shikari Daal, Whole Wheat Parantha, 
Naan & Cumin Roasted Potatoes

Pistachio Kulfi
Baked Berry Doi 

Welcome Drink

Choice of  any two - Tandoor / Robata Kebab

Choice of  one Main

Dessert Plate

17–22 September 2024
12pm–2:30pm

98++per person

VEGETARIAN CONTAINS NUTS GLUTEN-FREE

Prices are subject to 10% service charge and prevailing government taxes

LUNCH MENU
SPEED & SAVOUR


