


Experience / Authentic Indian / Cuisine
from our Classic and Avant Garde Menu

taking your Dining experience to a new level.

ENJOY YOUR VISIT TO eau de MONSOON!

Begin with .......
MONSOON CUCUMBER MARTINI
LYCHEE CAIPIROSHKA

LASSI MARGARITA
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BEVERAGES

APERITIFS 60 ml.
Ricard Martini (Rosso, Bianco), Dubonnet 425
Campari 550

DELUXE SCOTCH

Royal Salute 1750
Johnnie Walker Blue Label King George V 5500
Johnnie Walker Blue Label 1800
Johnnie Walker Gold Label Reserve 900

PREMIUM SCOTCH

Chivas Regal 18 yrs 800
Chivas Regal 12 yrs, Johnnie Walker Black Label, Black Dog, Dewar’s 12 yrs 625
Dewar’s 18 yrs 800
Teacher's 50 550
REGULAR SCOTCH

Ballantine’s, Johnnie Walker Red Label, J&B Rare 500
100 Pipers, Teacher’s 475

SINGLE MALTS, BOURBON, CANADIAN, IRISH & JAPANESE

Glenlivet 21 yrs 2000
Aberlour18 yrs 1750
Glenlivet 18 yrs, Glenfiddich 18 yrs 1550
Glenlivet 15 yrs, Glenfiddich 15 yrs, Oban 14 yrs 800
Glenlivet Founder’s Reserve 600
Glenlivet 12 yrs , Caol lla 12 yrs, Cardhu, Highland Park 12 yrs, Balvenie12 yrs, Bunnahabhain 12 yrs,

Glenfiddich 12 yrs, Glenfarclas 12 yrs, Laphroaig, Talisker 10 yrs, Glenmorangie 10 yrs, Glen Grant 10 yrs 650
John Jameson, Canadian Club, 525
Balvenie 30 yrs 5000
Girvan 1964 4500
Lagavulin 16 yrs 1150
Woodford Reserve 1100
Amrut, Paul John 600
Jim Beam White, Jack Daniel Black 550
GIN

Monkey 47 750
Beefeater 450
Hendricks 650
Tanqueray 450
Bombay Sapphire 450
Gordon's 450
Star of Bombay 450
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VODKA

Absolut (Regular, Mandrin, Citron, Pepper), Skyy 475
Absolut ELYX 600
Kauffman 1550
Grey Goose VX 700
Grey Goose, Ciroc, Belvedere 600
RUM

Captain Morgan 475
Bacardi Black 475
El Ron Prohibido 475
Bacardi Carta Blanca 450
TEQUILA

Corralejo Anejo 850
Corralejo Triple Distilled 800
Corralejo Reposado 750
Corralejo Blanco 650
Camino (Silver, Gold), Sauza (Silver, Gold), Viva Mojo (silver) 500

COGNAC & ARMAGNAC

Martell X.O., Hennessy X.O. 1375
Martell VSOP ,Remy Martin VSOP,Hennessy VSOP, Camus VSOP 750
Martell VS, Hennessy VS 625
Marcel Trepout, 1975 1125
Marcel Trepout,12 yrs 625
BEER 300 ml

Hoegaarden, Corona, Asahi Dry, Estrella Damm, Coopers, Hopper

Oettinger, Thirsty Simona, Hite, Blanc, Chang 600
Heineken, Kingfisher Ultra, Kingfisher, Carlsberg 450
QUENCHERS

Selection Of illy Coffees 425
Selection Of Teas 375
Fresh Juice / Preserved Juice 350
Imported Bottled Water - Sparkling 350
Evian Mineral Water 350
Indian Bottled Water 250
Aerated Drinks 250

ALL PRICES IN INDIAN RUPEES
ALL PRICES SUBJECT TO GOVERNMENT TAXES
WE LEVY 10 % SERVICE CHARGE. SERVICE CHARGE LEVIED IS DISCRETIONARY.
OUR STANDARD MEASURE FOR LIQUOR IS 30ML
SALE OR SERVICE OF LIQUOR TO ANY PERSON UNDER THE AGE OF 25 IS PROHIBITED.
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MENU



STARTERS

N
Chicken clear, pulled tandoori chicken wonton, morel dust
650
King prawns infused with blend of kaffir lime, basil, saffron and honey yoghurt
1595
Kasundi marinated sole, masala thepla, avocado tartare
1375
Chicken tikka duo garlic, peri peri, cucumber raita jelly
1175
Tandoori lamb burrah, pineapple carpaccio, naan crostini
1395
Lamb galawat, malabar parantha, plastic chutney, micro greens
1225
Pan seared scallops, shrimp upma, chettinad reduction, curry leaf pesto
1350
O
Tomato bellpepper rasam, idli crouton, gun powder
625

Tandoori broccoli, chargrilled asparagus, bell pepper, mint chutney
950

Deconstructed samosa, green peas, tamarind glaze
950

Quinoa crusted subz seekh, apple fennel salsa
950

Cottage cheese triology, fennel, achari, jaituni, zingy chutney
950

Dosa mille feuille, coconut mousse, curry leaves dust
950

Goat cheese stuffed king mushrooms infused with laungi chilli, home made banana wafers
950

M DENOTES EGG
m DENOTES NON-VEGETARIAN
m DENOTES VEGETARIAN
ALLOW US TO FULFILL YOUR NEEDS. LET ONE OF OUR WAITING
STAFF KNOW IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS,
FOOD ALLERGIES OR FOOD INTOLERANCES.



MONSOON CLASSICS

Stir fried king prawns, panch pohran spices, cooked with fresh coconut water, mustard tadka
1995

Red snapper, malabar coastal curry, kokum & coconut
1550

Chicken morsels, creamy fenugreek gravy, garlic chips
1350

Char grilled chicken tikka, makhani sauce, pistachio salt
1350

Aloo bukhara chicken kofta, kokum curry
1350

Lamb shanks in aromatic gravy, cardamom dust
1525

Lamb korma infused with crushed black pepper, golden onions
1425

Traditional ‘Laal Maas’, lamb curry cooked with mathania chillies and garlic
1425

Flaky crust encased “Dum” cooked chicken / lamb layered with aromatic basmati,
salan, garlic tempered yoghurt
1795

M DENOTES EGG
m DENOTES NON-VEGETARIAN
m DENOTES VEGETARIAN
ALLOW US TO FULFILL YOUR NEEDS. LET ONE OF OUR WAITING
STAFF KNOW IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS,
FOOD ALLERGIES OR FOOD INTOLERANCES.



Mélange of morels and peas in exotic royal gravy, toasted almonds
1425

Curry leaf tadka, broccoli, water chestnut, edamame, asparagus, candied ginger
1195

Cauliflower with fenugreek and aromatic spices
1195

Bharwan paneer, fenugreek infused tomato sauce, cilantro pesto
1195

Broccoli kofta, delicious gravy
1195

Flaky crust encased “Dum” cooked vegetables layered with aromatic basmati,

salan, garlic tempered yoghurt
1695

Fresh fenugreek, corn kernels, spinach stir fried with garlic & laungi chilli
1175

Panch pohran tempered baby potatoes
1100

24 hours slow cooked creamy black lentil
995

Tempered trio yellow lentils, spinach
995

M DENOTES EGG
m DENOTES NON-VEGETARIAN
m DENOTES VEGETARIAN
ALLOW US TO FULFILL YOUR NEEDS. LET ONE OF OUR WAITING
STAFF KNOW IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS,
FOOD ALLERGIES OR FOOD INTOLERANCES.



AVANT GARDE

N
LOBSTER
Chettinad spiced char grilled lobster, “rava idli” alleppey curry, tadka edamame, curry patta foam
2695

SEABASS
Madras curry, artichoke, asparagus, steamed snow peas
1925

DUCK BREAST
Five spice smoked duck breast, broccoli mash, sweet chilli orange glaze, shallots, duck leg kurkuri
1975

NEW ZEALAND LAMB RACK
Slow cooked pistachio crusted lamb, garam masala potato gallette, rogan josh reduction, cepes
2695

NORWEGIAN SALMON
Ajwain rub, panch pohran corn hash, kokum moilee, tempered potatoes
2125

CHICKEN
Sundried tomato & olive stuffed, masala khichdi, bell pepper makhani, olive dust
1895

MORELS
Ricotta spinach stuffed quinoa pilaf, chettinad gravy, parmesan crisp
1650

PUMPKIN CANNELLONI
Kadhai tofu khurchan, burnt garlic pok choy, tomato kut, tadka vegetable
1650

TEXTURES OF SOYA
Panko crusted, nilgiri korma, galawat
1650

UTTAPAM STACK
Kaffir lime scented stew, roasted tomato & sesame chutney, cilantro pesto
1650

M DENOTES EGG
m DENOTES NON-VEGETARIAN
m DENOTES VEGETARIAN
ALLOW US TO FULFILL YOUR NEEDS. LET ONE OF OUR WAITING
STAFF KNOW IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS,
FOOD ALLERGIES OR FOOD INTOLERANCES.



SIDES
595

Raita- Avocado, flax seeds, wasabi, cucumber/fried garlic
Basmati pilaf rice
Steamed aged basmati

Masala quinoa

MINI BREADS
225

[ |
Naan; Olive / Garlic / Sundried tomato/ Wasabi

|
Roti; Multigrain / Whole wheat

|
Parantha; Whole wheat/ Plain / Mint / Jalapeno/ Pepperoncini

[ | [ | [ |
Stuffed Kulcha; Onion Cilantro / Potato cumin / Tomato Bocconcini /
[ |
Wild mushroom, truffle oil

M DENOTES EGG
m DENOTES NON-VEGETARIAN
m DENOTES VEGETARIAN
ALLOW US TO FULFILL YOUR NEEDS. LET ONE OF OUR WAITING
STAFF KNOW IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS,
FOOD ALLERGIES OR FOOD INTOLERANCES.



DESSERTS
695

|
Chocolate pave, kulfi, berry yoghurt

Pineapple jalebi, chandan ice cream, rabri bavarois, candied beetroot

|
Halwa degustation- Carrot/ Apple/ Walnut

Bhapa doi cheese cake, laddu crumble, salted caramel pearls

[ |
Gooey doda brownie, cinnamon ice cream, pista wafers

[ |
Motichoor rabri parfait, rose petal chikki, 75% Tanzania chocolate dome

1999

ALL PRICES IN INDIAN RUPEES
ALL PRICES SUBJECT TO GOVERNMENT TAXES
WE LEVY 10 % SERVICE CHARGE. SERVICE CHARGE LEVIED IS DISCRETIONARY.
OUR STANDARD MEASURE FOR LIQUOR IS 30ML
SALE OR SERVICE OF LIQUOR TO ANY PERSON UNDER THE AGE OF 25 IS PROHIBITED.

M DENOTES EGG
m DENOTES NON-VEGETARIAN
m DENOTES VEGETARIAN
ALLOW US TO FULFILL YOUR NEEDS. LET ONE OF OUR WAITING
STAFF KNOW IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS,
FOOD ALLERGIES OR FOOD INTOLERANCES.



