TAG!INE

BY KIRAN SUKHANI

EXPRE?_LUNCH SET

SOuP e

[¢] Special Soup of the Day
Seasonal Vegetable chef Special Soup of the Day

APPETIZER e

(Choose any one)

[¢] Angara Paneer Tikka [¢] Calfit Crunch
Cottage cheese, yogurt, blend of aromatic spices, Thai-style crunch salad with organic vegetables &
mint and yogurt emulsion mixed garden salad served with our special nutty

vegan dressing.
[¢] Tagline Chicken Tikka

Tender charcoal grilled chicken morsels, fresh basil,
yogurt, light blend spices, mint chutney

MAIN COURSE e
(Choose any one)
[¢] Methi Malai Edamame 8138 [®|Fish Madras $138
Fresh fenugreek, creamy cashew-onion gravy, Fish curry, onion, spices, and coconut milk
edamame
[¢]Lamb Rogan Josh $138
[¢] Saag Paneer $128 N 9 _
Kashmiri chili, ratan jot, yoghurt
Mustard greens, spinach , cottage cheese
[¢]Home Made Chicken Curry S128
[¢] Bhindi Do Pyaza $128 , . .
Chicken curry , onion , spices , yogurt
Okra, onion, spices
[¢] Daal Tadka $128
[¢] 48 hours Slow cooked Dal makhani $138

Split yellow lentils cooked ttempered with
Lentils tempered with cumin & smoked dry chilli aromatic spices, garlic, and cumin

*(All Indian Sets come with Choice of Rice or Plain /Butter/ Garlic Naan)

DESSERT e

Choose any of desserts below
Gulab Jamun (+$15) Scoop of ltalian Gelato (+$25)

Soft milk ball dipped in sugar syrup Creamy Vanilla and kesar flavoured italian Gelato

Lemon Tart (+$15) Chocolate tart (+$15)
Rich lemon tart made from fresh lemon juice, Creamy chocolate tart made from chocolate,
sugar, eggs, and butter. sugar, eggs, and butter.

DRINKS e
(Choose any one)

Soft drink /Masala Tea/ Coffee

Free flow for Iced Lemon Tea and Water

+$20 Mango lassi and Pink and Black Lemonades

All prices are subject to 10% service charge | [#] VEG [®] NON-VEG VEGAN
We don't serve tap water as we have partnered with Belu to provide free flow Still Water & Sparkling Water for $15/guest
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[¢] Special Soup of the Day
Seasonal Vegetable Chef Special Soup of the Day

APPETIZER e
(Choose any one)

[¢] Angara Paneer Tikka [¢] Calfit Crunch

Cottage cheese, yogurt, blend of aromatic spices, Thai-style crunch salad with organic vegetables &
mixed garden salad served with our special nutty

int and 1 Isi
mint and yogurt emulsion vegan dressing.

[¢] Tagline Chicken Tikka

Tender charcoal grilled chicken morsels, fresh basil,
yogurt, light blend spices, mint chutney

MAIN COURSE e
(Choose any one)

[8] Peri Peri Chicken Sandwich sns [¢] Avocado Paneer sSandwich S8
Peri Peri seasoned chicken, homemade red pepper bread Lentils tempered with cumin & smoked dry chilli

[®] Grilled Fish $128 [¢] Fajita chicken/ paneer Bowl $128
Fish with lemon herb quinoa, wilted spinach, [o] Chicken/paneer, grilled seasonal vegetables ,
saffron butter sauce guacamole, sour cream

[¢] Chicken Kafta S128

Minced chicken patty, fresh herbs, arabic spices

DESSERT e
Choose any one Dessert

Gulab Jamun (+$15) Scoop of ltalian Gelato (+$25)

Soft milk ball dipped in sugar syrup Creamy Vanilla and kesar flavoured italian Gelato

Lemon Tart (+$15) Chocolate Tart (+$15)
Rich lemon tart made from fresh lemon juice, sugar, Creamy chocolate tart made from chocolate,
eggs, and butter. sugar, eggs, and butter.

DRINKS e
(Choose any one)

Soft drink /Masala Tea/ Coffee

Free Flow -- Iced Lemon Tea and Water

+$20 Mango lassi and Pink and Black Lemonades

All prices are subject to 10% service charge | [#]VEG [¢]NON -VEG VEGAN
We don't serve tap water as we have partnered with Belu to provide free flow Still Water & Sparkling Water for $15/guest



	EXPRESS LUNCH SET
	Indian
	SOUP
	Special Soup of the Day
	Seasonal Vegetable chef Special Soup of the Day


	APPETIZER
	(Choose any one)
	Angara Paneer Tikka
	Cottage cheese, yogurt, blend of aromatic spices,
	mint and yogurt emulsion

	Tagline Chicken Tikka
	Tender charcoal grilled chicken morsels, fresh basil,
	yogurt, light blend spices, mint chutney

	Calfit Crunch
	Thai-style crunch salad with organic vegetables &
	mixed garden salad served with our special nutty
	vegan dressing.


	MAIN COURSE
	(Choose any one)
	Methi Malai Edamame
	Fresh fenugreek, creamy cashew-onion gravy,
	edamame

	Saag Paneer
	Mustard greens, spinach , cottage cheese

	Bhindi Do Pyaza
	Okra, onion, spices

	48 hours Slow cooked Dal makhani
	Lentils tempered with cumin & smoked dry chilli

	$138
	Fish  Madras
	Fish curry, onion, spices, and coconut milk

	$128
	Lamb Rogan Josh
	Kashmiri chili, ratan jot, yoghurt

	$128
	Home Made Chicken Curry
	Chicken curry , onion , spices , yogurt

	$138
	Daal Tadka
	Split yellow lentils cooked ttempered with
	aromatic spices, garlic, and cumin

	$138
	$138
	$128
	$128
	*(All Indian Sets come with Choice of  Rice or Plain /Butter/ Garlic Naan)


	DESSERT
	Choose any of desserts below
	Gulab Jamun
	(+$15)
	Soft milk ball dipped in sugar syrup

	Scoop of Italian Gelato
	(+$25)
	Creamy Vanilla and kesar flavoured italian Gelato

	Lemon Tart
	(+$15)

	Chocolate tart
	(+$15)
	Rich lemon tart made from fresh lemon juice,
	sugar, eggs, and butter.
	Creamy chocolate tart made from chocolate,
	sugar, eggs, and butter.


	DRINKS
	(Choose any one)
	Soft drink /Masala Tea/ Coffee
	Free flow for Iced Lemon Tea and Water
	+$20 Mango lassi and Pink and Black Lemonades
	VEG
	NON-VEG
	VEGAN




	EXPRESS LUNCH SET
	Western and Healthy Series
	SOUP
	Special Soup of the Day
	Seasonal Vegetable Chef Special Soup of the Day


	APPETIZER
	(Choose any one)
	Angara Paneer Tikka
	Cottage cheese,  yogurt, blend of aromatic spices,
	mint and yogurt emulsion

	Tagline Chicken Tikka
	Calfit Crunch
	Thai-style crunch salad with organic vegetables &
	mixed garden salad served with our special nutty
	vegan dressing.
	Tender charcoal grilled chicken morsels, fresh basil,
	yogurt, light blend spices, mint chutney


	MAIN COURSE
	(Choose any one)
	Peri Peri Chicken Sandwich
	$118
	Peri Peri seasoned chicken, homemade red pepper bread

	$128
	Grilled Fish
	Fish with lemon herb quinoa, wilted spinach,
	saffron butter sauce

	Avocado Paneer sSandwich
	Lentils tempered with cumin & smoked dry chilli

	Fajita chicken/ paneer  Bowl
	Chicken/paneer, grilled seasonal vegetables ,
	guacamole, sour cream

	$118
	$128
	Chicken Kafta
	Minced chicken patty, fresh herbs, arabic spices

	$128

	DESSERT
	Choose any one Dessert
	Gulab Jamun
	(+$15)
	Soft milk ball dipped in sugar syrup

	Scoop of Italian Gelato
	(+$25)
	Creamy Vanilla and kesar flavoured italian Gelato

	Lemon Tart
	(+$15)

	Chocolate Tart
	(+$15)
	Rich lemon tart made from fresh lemon juice, sugar,
	eggs, and butter.
	Creamy chocolate tart made from chocolate,
	sugar, eggs, and butter.


	DRINKS
	(Choose any one)
	Soft drink /Masala Tea/ Coffee
	Free Flow -- Iced Lemon Tea and Water
	+$20 Mango lassi and Pink and Black Lemonades
	VEG
	NON -VEG
	VEGAN






