
Restaurant Week
4 Courses • Prix-Fixe  •  $35 per person

BEFORE THE MEAL

White Pumpkin Dill Soup  (V, GF)
Curried sweet white pumpkin soup with refreshing dill soup.  

Warm Okra Salad  (V, GF)
Crispy okra tossed with red onions, tomatoes and tangy spices.  

Curried Corn Chowder with Roasted 
Poblanos  (GF)
Warm & delicious Curried Corn Chowder is a twist on the 
classic with the addition of Spices and ginger to give it a 
slightly spicy flavor.  

  

 SECOND COURSE

Mix Seafood Bhel
A twist to a popular Indian street food — Sauteed seafood, 
shredded vegetables, peanuts and sev tossed in a tangy salsa - 
served cold.   

Chutney Baby-Back Ribs
Slow cooked pork baby back ribs glazed with ginger-mango 
chutney.  

Indian Hummus Platter
Curried Masala Hummus, Roasted Eggplant dip, Garlic Naan.  

Ragda Patties   (V, GF)  
Crisp potato patties n’ chickpeas served with tamarind n’ date 
chutney.  

ENTRÉES

Shrimp Malaikari  from Bengal (GF)
Malaikari is a popular Bengali shrimp stew cooked in a 
coconut milk, flavored with ginger & Garam Masala  

Tandoor Grilled Pompano (GF)
Whole Pompano fish, marinated in ajwain and mustard 
flavored marination and grilled in Tandoor.  

Lamb Vindaloo (GF) - spicy
Tender pieces of lamb marinated in aged Vinegar, cooked with 
onions, potatoes and a blend of spices — a Goan specialty  

Chicken Hyderabad (GF)
A rustic and delicious fennel and ginger flavored chicken 
preparation from the kitchens of Hyderabad.  

Anjeer (Fig) Paneer Kofta (GF)
A vegetarian delight of fig stuffed paneer balls (Koftas), 
cooked in a delicious rich gravy..  

Jackfruit Biryani (V, GF)
Green jackfruit, vegetarian's meat, cooked with saffron 
flavored basmati rice - a delicacy cooked Dum Pukht style to 
seal the flavors in. Served with Raita. (Vegan without Raita)  

DESSERTS

Pistachio Kulfi with Poached Blue 
Berries  (GF)
An Indian ice cream served with poached blue berries flavored with 
crème-de-cassis.  

Ghewar
A traditional Indian dessert from the colorful state of 
Rajasthan, served with Rose Ice cream.  

Mango Key-Lime Crème Brulee ( GF)
Mango flavored Crème Brulee  

Exotic Guava Sorbet (V, GF)
  


