


All Day Dining Menu

RICE & SHINE

Tomato Bath, quinoa & arborio mix, prunes chutney 21

Ghee Jeera Rice 8

Awadhi Chicken Biryani, cranberry garlic raita 23

Steam Rice 7

STARTERS

Pani Puri, spiced pineapple water, quinoa fruit crunch 11

Live Aloo Tikki Chaat, masala yogurt crème espuma, strawberry  

chutney, mint jalapeno relish, condiments

21

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

Dal Chawal Arancini, achar-papad-chutney 13

Fire Jackfruit Sourdough Kulcha, chilli aioli, sirka onions 15

Sarso Ki Galouti, sheermal corn eclairs, jaggery glaze, butter drops 14

Peshawari Paneer Tikka Lasagna, spiced ambi panna reduction 14

Achari Chicken Tacos, black garlic aioli, popped amaranth 15

Guntur Chilli Chicken Bao, curry leaf emulsion, house fries 14

Fire Aslam Chicken Sourdough Kulcha, chilli emulsion, beet shallots 18

Tandoori Chicken Leg, bhatti masala, quinoa salad, roast chicken jus 14

Avocado Tikka, corn hummus, rosemary lace tortilla 13

Flame Grilled Lamb Chops, signature churan glaze, avocado chokha 37

Lamb Seekh Hot Dog, rosemary lamb jus, jalapeno chutney,  

masala potato fries, house salad 

22

PRAWNSTAR, prawns Chettinad, curd rice pate, dosai waffle crisp 21

Big Glory Bay Salmon Tikka, XO jhalmuri, achari caviar beurre blanc 37

SIDES

Tandoori Roti 5

Selection of Indian Breads

Mirchi Ajwain Parantha / Chilli Garlic Rosemary Naan /  

Thyme Kalonji Khamiri Naan

7 each

Cranberry Garlic Raita 6

Prunes Chutney 6

Masala Potato Fries 8

Plain Yogurt 5

Laccha Parantha / Malabar Parantha / Garlic Naan /  

Butter Naan

6 each

MAIN COURSE

Signature Double Butter Dal Makhani, 18 hours simmered  

black lentil, dry methi butter cubes

19

Farzi Paneer Lababdar, khoya crumble 25

Portobello Mushroom do Pyaza, vegan garlic crisp 23

Paneer Donut Kofta, garlic spinach curry, mawa khurchan 25

CTM , chicken tikka masala 26

Chicken Kuzhambu, crisp curry leaf, chilli oil 25

Pressure cooker Mutton Curry, fresh coriander, ginger julienne 32

Lamb Shank Vindaloo, golden chilli threads, chilli oil 39

Oh My Cod, coconut chilli rub, raw mango moilee 37

Heeng Jeera Dal Tadka, chilli oil 16

OG Rasmalai Cake, saffron cardamom milk,  

dehydrated rose petals

14

Sticky Toffee Pudding, grounded masala infusion, date caramel 14

Baileys Rabri, chocolate achappam, banana compote,  

popped amaranth
14

FARZI PATISSERIE


