
KUSHIYAKI
Bharwan baingan, sesame & peanut 
chutney miso glaze 
(peanut | sesame | soy) 
Stuȵed morel, poblano pepper, black 
garlic malai marinade, pickled daikon 
(sesame | dairy) 

Koji chicken wings, tamarind & 
jaggery teriyaki, smoked Kashmiri 
chili

SMALL PLATES

650

1825

850

MOMO ‘MISO SOUP’ 
Mushroom and nadru momo, nadru 
miso yakhni, crispy lotus root 
(soy | sesame | dairy | gluten) 

Nepalese chicken momo, tomato miso 
soup, crispy chicken skin
(soy | sesame | dairy | gluten) 

750

750

TEMPURA ‘FERMENTED MANGO ACHAR’
Shrimp tempura, 7-days fermented 
mango achar, togarashi

1350

KARIKADI SHRIMP ‘MUSTARD OIL & 
YUZU KOSHO’ 
Sweet bay of Bengal shrimps, cold 
pressed mustard oil, green chilli, yuzu 
kosho
(gluten) 

850

KARRAGE ‘SESAME PODI’ 
Chicken karrage, yuzu honey, sesame 
podi, scallions 
(sesame | gluten) 

850

VINDALOO ‘KATSU SANDO’
Jfruit korroko, vindaloo ketchup, 
cabbage, house chips
(gluten)

Chicken katsu, vindaloo ketchup, 
cabbage, house chips
(gluten) 

650

325

450

850

Pork katsu, vindaloo ketchup, house 
chips 
(gluten) 

950

PANIYARAM   

LOBSTER RASAM ‘CHAWANMUSHI’ 
Silky savory egg custard, butter 
poached lobster tail in rasam masala, 
drumstick marrow  
(egg | dairy) 

Fermented rice dumplings, mushroom 
pepper fry, ume paste
Fermented rice dumplings, curry leaf 
prawns, ume paste 

3180

If you have any concerns regarding allergies, please alert your server prior to ordering.
Prices are in Indian rupees and applicable to government taxes. We do not levy any service charge.

HARUMAKI 
Glass noodles, wakame & shiitake 
mushroom spring rolls  

635

Vegetarian



SHISO LEAF ‘BANARASI CHAAT’                                              
Shiso leaf tempura, semi-dried tomato & pomelo chaat, 
tamarind ponzu, wild puȵed rice, jhakiya seeds
(soy | gluten)

PALAK PANEER ‘SARADA’                                                        
Baby spinach, ’grade 3’paneer tempura, curry mayo, 
crispy sweet potato, kizami nori, bubu arare
(gluten | egg)

SHISO LEAF ‘TUNA & POMELO CHAAT’                                                          
Shiso leaf tempura, tuna & pomelo chaat, tamarind 
ponzu, jhakiya seeds
(soy | gluten)

PAPAD & ACHAR ‘OKINAMASU’  
Seabass tartare, 7-days fermented mango achar, 
mushroom & rice papad
(dairy)

ALASKAN KING CRAB ‘RAJ KACHORI’ 

BUFF TATAKI ‘PYAZ KALONJI CHUTNEY’  

Seared local buȵ tenderloin, caramelized onion & seed 
chutney, sweet onion ponzu, puȵed bhangjeera 
(soy) 

HOKKAIDO SCALLOPS ‘PANTA BHAT’  
Overnight fermented rice, natto, torched scallops, 
pickled cucumber,  kombu oil 
(soy)

GOBI 65 
Cauliflower tempura, 65 mayo, crispy curry leaf tanuki  
(gluten) 

AACHARI FISH TEMPURA 
Aachari fish tempura, fermented mango achar
(gluten) 

COLD & RAW

MAKI

795

1100

1800

1150

4850
1150

810

3550

850

1150

If you have any concerns regarding allergies, please alert your server prior to ordering.
Prices are in Indian rupees and applicable to government taxes. We do not levy any service charge.

Vegetarian



CARBS

BIG PLATES

GRILLED CABBAGE ‘PEANUT THECHA MISO’ 
Peanut thecha miso glazed cabbage, leek 
puree, parmesan, leek oil. Cabbage ash 
tanuki
(dairy | peanuts | soy | gluten)

1020

ZARU UDON ‘KHASI CURRY’   
Udon noodles, black sesame curry, crisps of 
zucchini, carrots and ginger 
(gluten | sesame | soy)

950

TANTAMEN RAMEN ‘PANDHRA RASSA’  
Housemade egg noodles, tantanmen style light 
coconut broth, nitamago egg, onions
(sesame | gluten | soy | egg)

1150

DONABE POTS 
1150

1850

1350

VIZAG SHRIMPS ‘RAW MANGO YUZU KOSHO’
U-5 black tiger shrimps, raw mango & 
coconut yuzu kosho
(soy)

1650

LAMB CHOPS  
New Zealand lamb chops, resham patti & kimchi 
marinade, pumpkin coconut curry, spicy 
cucumber 
(gluten | sesame | soy)

3815

BABY CHICKEN  
Miso & Sour milk solids marinated baby 
chicken, burnt lemon
(dairy | soy)

1450

If you have any concerns regarding allergies, please alert your server prior to ordering.
Prices are in Indian rupees and applicable to government taxes. We do not levy any service charge.

Vegetarian


