


B E L L E V U E

Farzi Café is a Modern Spice Bistro serving cutting edge avant–garde Indian cuisine with a twist.
The techniques might be new, the ingredients might be global, but the focus is on unapologetic 

authenticity that still  suits every palate.

STARTERS

Pani Puri, quinoa �uit crunch , spiced hibiscus water                              11

Recommended drink- Pani Dropper

Dal Chawal Arancini, achar - papad - chutney                                13

Recommended drink- Funny Girl

Avocado & Raw Mango Chaat, puffed rice moori                            12

Hot Cross Bun, garlic cheese core, spiced pumpkin rassa                       13

Avocado Tikka, corn hummus, rosemary lace tortilla                            13

Recommended drink- Jamu Juice

Mushroom Khurchan Kulcha, peppery shrooms & greens                14

BBQ'd Asparagus, roasted tomato kut, blistered cherry tomatoes            12

Achari Chicken Tacos, black garlic aioli                                          15

Recommended drink- Spicebomb

Murgh Ragout Kulcha, mesclun greens, truffle crème                                16

Chicken Ghee Roast, warm idiyappam                                                         15

Charred Chicken Tikka, blackened leeks, citrus chimichurri               18

Flame Grilled Lamb Chops, signature churan glaze, roots slaw         37

Recommended drink- Black Lamb

Lamb Seekh Kebab, malabar parantha ,potato                                22 

& beetroot salli ,  green chilli emulsion                         

Beef Steak, coffee jus, cous cous bhath                                                37

Recommended drink- Wassup Buttercup

Achari Salmon Tikka, quinoa tabbouleh                                         35

MAIN COURSE

Asparagus & Mushroom Bharta,                                                22 
truffle scent, red radish carpaccio                                                                        
Recommended drink- Stoneleigh Sauvignon Blanc

Farzi Paneer Lababdar, khoya crumble                                                          25
Recommended drink- Black Stallion Pinot Noir

Signature Double Butter Dal Makhani,                                     19 
18 hours simmered black lentil, dry methi butter cubes                      
Recommended drink- J Lohr Hilltop Cabernet

Spinach Mawa Ko�a, fenugreek peas malai, crisp spinach floss                  24
Recommended drink- Maryhill Viognier

Palak Paneer, mini paneer sandwich, velvet spinach curry                              25
Recommended drink- Owen Roe Red Blend

C.T.M, chicken tikka masala                                                                                 26
Recommended drink- King Estate Rose

Methi Malai Chicken, herb oil, �esh cream swirl                                         26
Recommended drink- Nomine Renard Champagne Brut

Lamb Shank Roganjosh, wasabi peas, mathania chilli oil                         39
Recommended drink- Nomine Renard Champagne Rose

Oh My Cod, coconut coriander rub, raw mango moilee                                  37
Recommended drink- Cakebread Chardonnay

Gosht Hyderabadi, pan tossed aloo gnocchi, popped amaranth                  37

SIDES

Selection of Indian Breads

RICE & SHINE

Ghee Jeera Rice                                                                            8

Steam Rice                                                                                     7

Confit Tomato Khichdi, cous cous & quinoa,                                       21
aam papad tartare , poppadums                                             

Achari Chicken Biryani , cranberry garlic raita                              23

FARZI PATISSERIE

Tandoori Roti                                                                                                 5

Laccha Parantha / Malabar Parantha / Garlic Naan                      6 each

 / Butter Naan          

Mirchi Ajwain Parantha / Chilly Garlic Rosemary Naan            7 each

Thyme Kalonji Naan

Aam Papad Tartare                                                                                        6

Cranberry Garlic Raita                                                                                 6

Plain Yogurt                                                                                                    5

Kulfi Tres leches,                                                                       14
mango kulfi , sabza crème , matcha milk skin

Chocolate Souffle,                                                                     14
filter coffee sauce, vanilla icecream, edible glass

All prices are in USD, exclusive of applicable government taxes.
Contain NutsContain Gluten Contain Egg Contain Dairy Vegan


