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SEAFOOD TASTING MENU

BHUNA RATTAN
Seared spice crusted hand dived sea-scallop / Scallop in kokum and lime leaf ‘foam’,
chilli and garlic mash

kofokok

MACHLI CHAT
Seared Yellow fin Tuna with spices,
coriander & fennel seeds crushed new Sharpe’s express potatoes, green beans

kekskek

TANDOORI MACHLI
Tandoori Kingfish, marinated in ginger & chilies, served with ‘upma’-Indian cous-cous,
in a champagne and cardamom sauce

ook

MACHLI MASALA
Baby octopus, gently braised with ginger and fennel seeds, crispy squid, ‘kalongi’ naan

kofokok

NARIYAL JHINGA

King prawns poached slowly in coconut milk, flavoured with lime leaf and aromatic curry leaves,
served with steamed rice

kekskek

RESHMI MITHAT
Pinekernal, cashew & pistachio brittle with silky chocolate mousse, masala tea ice cream

Z 39.00 exc. Wine
4 68.00 inc. Wine

Glass of Champagne G.H Mumm, “Cordon Rouge”, Brut NV, Reims, France
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Glass of Pinot Blanc “Les Princes Abbés” 2006, Domaines Schlumberger, France
Glass of Chateau Kefraya “La Rosée du Chateau” 2007 Bekaa Valley, Lebanon
Glass of Griiner Veltliner Haidviertel 2007, Weinviertel Dac, Pfaffl, Austria
Glass of Yalumba Bush Vine Grenache 2007, Barossa, Australia
Glass of Mas Mudigliza Maury 2006, Dimitri Glipa & Muriel Samson, France

Chef-Patron
Sanjay Dwivedi



