
EGGS ALL DAY

TRUFFLED SCRAMBLED EGG
Toasted French Croissant, 
Crème Fraiche, Chopped Chives

MUMBAI BENEDICT
Soft Poached Egg, Masala Pao, 
Hollandaise, Curry Leaves Dust

BREAKFAST SANDWICH
Fried Egg, Country Style Ham, 
Spiced Mayo, Spring Onion

EGG SHAKSHUKA
Broiled Egg, Scallion and Spinach Sauce, 
Roasted Cumin Dust, Feta Cheese

650

600

600

650
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SUSHI & SALAD

SIGNATURE MAKI ROLLS

SPICY ASPARAGUS TEMPURA / 700

Tempura Asparagus, Spicy Mayo

AVOCADO CREAM CHEESE / 700

Haas Avocado, Toasted Sesame

TERIYAKI MUSHROOM / 700

Wild Mushroom, Homemade Teriyaki, 

Scallions

SPICY SALMON / 800

Atlantic Salmon, Spicy Mayo, 

Scallions

CALIFORNIAN CRAB / 800

Haas Avocado, Cucumber, Flying Fish Roe

PRAWN TEMPURA / 800

Arabian Sea Prawns, Kewpie Mayo, 

Sriracha

SALAD

TEMPEH & AVO POKE BOWL / 700

Edamame Beans, Sticky Rice, 

Pickled Vegetables

KIMCHI WATERMELON FETA / 650

Bean Sprouts, Gochugaru Dressing, 

Toasted Sesame

SMOKED BURRATTA PANZANELLA / 700

Heirloom Tomatoes, Basil Olive Oil Drizzle

BEETROOT HUMMUS / 650

Gluten Free Nachni Chips, Salsa Creola

AVOCADO TOAST / 700

Almond Bread, Stracciatella Di Bufala, 

Truffle Oil

SALMON POKE BOWL / 800

Edamame Beans, Sticky Rice, 

Pickled Vegetables

CLASSIC COBB / 800

Smoked Chicken, Heirloom Tomatoes, 

Boiled Egg, Ranch Dressing 

SHRIMP SALAD / 850 

Pomelo, Green Cucumber, Snow Peas, 

Nuoc Nam Cham Dressing

THE SEVEN CAESAR’S / 650

Baby Gem, Mumbai Mary Spiced 

Parmesan Crisp 
(Chicken 700 / Shrimp 700/ 
Smoked Salmon 750) 

SOUP BOWLS

ASSAMESE THUKPA / 450

Veg Momo’s, Spring Onion, Bean Sprouts

WILD MUSHROOM / 450

Kale Chips, ‘No Knead’ Focaccia

TOM KHA GAI / 550

Chicken, Mushroom, Saw Tooth Cilantro

CALDO VERDE / 550

Chorizo Crumble, Rice Cake, Crispy Kale
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WESTERN COMFORT

PASTA

MAC N CHEESE / 850

Truffle Oil, Herb Crumb  

PENNE POMODORO / 850

Oven Roasted Tomatoes, Chunky Chimichurri

PIZZA

SIGNATURE MARGHERITA / 675

Basil, Pickled Tomatoes

PRIMAVERA / 675

Sweet Onions, Bell Pepper, Mushrooms, 

Cherry Tomatoes

QUATTRO FORMAGGI / 875

Provolone, Buffala, Cheddar, Gruyere

GRILLED

SWEET POTATO SKEWERS / 950

Bell Peppers, Garlic Chive Butter

SLOW ROASTED CAULIFLOWER STEAK / 950

Chermoula Rubbed, Crumbled Feta

BEETROOT STEAK / 950

Goat Cheese and Sage Sauce, Pine Nut Crumb

SPAGHETTI CARBONARA / 900

Pancetta, Citrus Crumb

FETTUCCINI BOLOGNESE / 900

Hand Cut Lamb, Crispy Sage, Pickled Capers

PEPPERONI / 875

Red Onions, Smoked Paprika

WOOD FIRED PRAWN / 975

Fermented Red Pepper, Rocket Leaves

CHICKEN TIKKA / 975

Red Onion, Mint Powder, Green Chili

CHICKEN ALLA DIAVOLA / 950

Pumpkin Mash, Mushroom Jus, Fresh Herbs

ARABIAN SEABASS / 1450

Creamy Potatoes, Beurre Blanc

ROSEMARY LAMB CHOPS / 2250

Herbed Potatoes, Chimichurri

BREAD & MORE

MUMBAI MASALA TOASTIE / 650

Spiced Potato, Pickled Cucumber Relish, 

Green Chutney

BLACK BEAN, QUINOA BURGER / 750

Brulee Onions, Haas Avocado

CROQUE MONSIEUR / 700

Goat Cheese, Caramalized Balsamic Onions

SPICED COTTAGE CHEESE WRAP / 700

Flaky Paratha, Jalapeno Green Chutney Spread 

SOUR DOUGH TUNA MELT / 850

Red Cheddar, Pickled Red Onions

CHICKEN & CHEDDAR BURGER / 850

Tomato, Iceberg Lettuce

REUBEN / 850

Pulled Lamb, Grilled Montrey Jack, Quinoa

and Kale Salad

SPICED CHICKEN WRAP / 850

Flaky Paratha, Chicken Masala, Red Onions
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ASIAN FARE

CRYSTAL VEGETABLE  |  Spring Vegetables, Green Asparagus / 650

AMERICAN CORN & WATER CHESTNUT  |  Chilli Bean / 650

PRAWN & CHIVE  |  Arabian Sea Prawns, Chives / 700

CHICKEN SUIMAI  |  Corn Fed Chicken, Ginger, Scallions / 700

DIM SUM (3 PIECES)

BURNT GARLIC FRIED RICE / 650

Jasmine Rice, Crispy Garlic, Scallions

CHICKEN & EGG WHITE FRIED RICE / 750 

Jasmine Rice, Scallions

(Option of Prawn 800)

NASI GORENG / 750 

Sambal Spiced Fried Rice, Acar, Cracker

(Chicken 750/ Prawn 800)

RICE

TOFU CHILLI BASIL / 650

Crispy Tofu, Chili Sauce, Fresh Basil

ROCK CORN / 650

Corn Kernels, Spicy Mayo, Scallions

KUNG PAO CHICKEN / 700

Homemade Kung Pao Sauce, Cashews

SHRIMP TOAST / 700

Toasted Sticky Rice Cakes, Spicy Mayo, 

Tempura Crumbs

APPETIZER

MAPO STYLE TOFU / 850

Homemade Sauce, Garlic, Tofu

STIR-FRIED ASIAN GREENS / 850

Garlic, Ginger, Sesame Sauce

MAIN

XO PRAWN / 1050

Arabian Sea Prawns, XO Sauce, Scallions

STIR-FRIED SLICED CHICKEN / 950

Black Fungus, Chilli Oil

STAPLES

ASIAN GRILLS
VEGETABLE & KAFIR LIME BROCHETTES / 650  

Sambal Oelek

SESAME & PEANUT TEMPEH SKEWERS / 650 

Gochujang Glaze, Pumpkin Crackers

HAKKA NOODLES / 650 

Spring Vegetables, Garlic, Scallion

(Chicken 750/ Prawn 800)

PHAD THAI / 650 

Homemade Sauce, Peanuts, Lime

(Chicken 750/ Prawn 800)

RAMEN BOWL / 650 

Aromatic Broth, Noodles, Pak choy 

(Chicken 750)

NOODLES

CHICKEN SATAY / 700 

Prawn Crackers, Peanut Sauce

KOREAN BBQ PRAWN / 700  

Fermented Kimchi, Tamarind Sauce
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BREADS

BOTTLE MASALA SEEKH / 900

Lamb Skewers, East Indian Masala, 

Wedding Pickle

MURG KE SOOLEY / 900 

House Spice Marinated Chicken, 

Mint Chutney

ALOO KULCHA / 350 

Potatoes Stuffed Traditional Amritsari Bread

LACCHA PARATHA / 300

Flaky Whole Wheat Bread, Buttered

TAFTAN / 350 

Saffron Scented, Fermented Specialty Bread

MALAI BROCCOLI / 850

Broccoli Florets, Cheese, Calcutta Mustard

ACHARI PANEER TIKKA / 850

Cottage Cheese, House Ground Spices, 

Mint Chutney

DESI MAINS

GOAN PRAWN CURRY / 1250 

White Fish, Chili, Coconut, Steamed Rice  

BUTTER CHICKEN/ 1350 

Pulled Tandoori Chicken, Makhani Gravy, 

Bhuna Mawa, Coriander Sprigs

RARAH GOSHT / 1250 

Grass Fed Lamb & Mince Meat Stew, 

Spiced Brown Onions, Roma Tomatoes

BUTTER PANEER / 1250 

Cottage Cheese, Makhani Gravy, 

Bhuna Mawa, Coriander Sprigs

PINDI CHANA / 1250 

Spiced Chickpeas, Traditional Black Spiced 

Blend, Laccha Onion, Lime Wedge

BUNNY CHOW MISAL / 1350 

Lentils, Traditional Bread, Garlic Thecha, 

Sour Cream

STAPLES

VEG DUM BIRYANI / 1250

Aromatic Rice, Saffron, Spring Vegetables, 

Served with Burhani Raita & Mirch Ka Salan

CHICKEN DUM BIRYANI / 1350 

Slow Cooked Chicken, Aromatic Rice, 

Saffron, Served with Burhani Raita & 

Mirch Ka Salan

STEAMED RICE / 450 

JEERA RICE / 650 

Cumin Tempered, Uttaranchal Basmati

GOAN RED RICE / 550 

Boiled & Cooked over a “Chul”

TANDOORI ROTI / 250 

(Plain/ Butter/ Garlic)

TANDOORI NAAN / 250 

(Plain/ Butter/ Garlic)

MIRCHI PARATHA / 295 

Jalapeno, Seven Spice Mix
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Raspberry Sorbet, Brandy Schnapps

CRÈME BRULEE

Kerala Vanilla, Pistachio Biscotti

WARM CARROT HALWA CAKE

Vanilla Ice Cream, Almond Tuille

BURNT BASQUE CHEESECAKE

Philadelphia Cream Cheese, Seasonal Fruit Compote

MUMBAI ICE CREAM SANDWICH

Cream Cheese, 72% Dark Chocolate, Sour Cherries, Waffle Biscuit

GULAB JAMUN

Deep Fried Milk Solids, Pistachio, 24 Karat Gold

SAFFRON PISTACHIO RASMALAI

Cottage Cheese Spheres Soaked, Thickened Sweetened Milk

 

CHOICE OF HOME MADE ICE CREAMS: 

Kerala Vanilla

72% Chocolate

Berry Cheesecake

CHOICE OF HOME MADE SORBETS: 

Raspberry 

Sugar Free Blood Orange

600

575

575

575

575

575

575

575

575
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