Delhi 'O’ Delhi

FIRST COURSE

SLIDER FONDUE
Mini slider served with cheese tomato makhni dipping sauce

SECOND COURSE

MACCHI NIMBOO MAKHANWALA
Grilled market fish fillets, herbs oil, lemon butter exotic vegetables

BOULETTE KEBAB
Premium lamb mince, galangal roots, tomato and chili creme’.
THIRD COURSE

KOLAMBI CHIKAVALN
A Maharastrian style prawn curry

LUDHIANVI MURGH
Free range chicken morsels, cashew, and poppy seeds with clarified butter

ANAAR ALOO
Chaat potatoes, cracked cumin, fresh coriander and pomegranate

Served with

Pulihora tamarind Pulao
Sheermaal Naan

FOURTH COURSE

Three way chocolate tart

95/Person




