
• Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
Please inform us about any allergies or dietary restrictions.

• 20% gratuity will be added to all checks.

* A 4% health charge will be added to each guest check to ensure competitive industry compensation as well as medical benefits, for all our 
valued full time team members. In support of this initiative, the entirety of the charge is retained by the company. If you would like this 

charge removed, please let our staff know.

SUNDAY BRUNCH MENU

Unlimited Live Counters
PANI PURI With Traditional Jaljeera & Pineapple Passionfruit Water

DAHI BHALLA CHAAT

Starters | choose one
CAULIFLOWER 65 Carrot Pachadi, Peanut Thecha, Curry Leaves

CORN SEEKH KEBAB Amul Cheese Fondue, Crispy Garlic

LAMB KEEMA HYDERABADI Potato Mousse & Salli, Buttered Pao
TANDOORI CHICKEN QUESADILLA Mint & Cilantro Chutney, Lime, Cheddar Cheese

Mains | choose one
SQUASH KOFTA Lotus Root Crisp, Saffron Cashew Korma
PANEER PINWHEEL Makhani Gravy, Red Pepper Chutney

LAMB LAAL MAAS Lamb Curry, Mathania Chillies, Ginger
BUTTER CHICKEN Red Pepper Makhani, Fenugreek

SHRIMP MALVANI CURRY Coconut & Peanut Sauce, Fresh Fennel

Sides | choose one
SAFFRON RICE

BLACK DAIRY DAL
GARLIC NAAN

Dessert Display Buffet Station
RAGI CHOCOLATE BROWNIE
MANGO RASMALAI MOUSSE
GULAB JAMUN CHEESECAKE

CARROT HALWA CAKE
TRADITIONAL SAFFRON & PISTACHIO KHEER

WARM MOONG DAL HALWA
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