
“Meat and Three”
chauhan’s ode to nashville

DESI TIFFIN  17
chefs choice of one protein and sauce 

served with three signature sides, 
naan, rice, raita, papadum and chutney

. . . . . . . . . . . . . . . . . . . .   signature preparations  . . . . . . . . . . . . . . . . . . . .
not you everyday 
"chicken tikka masala"  22
tandoori spiced chicken breast, 
fenugreek tomato butter sauce, butter naan. 

malai methi catch of the day  25
curry  sautéed asparagus,  
cauliflower puree, shaved asparagus salad

guava Glazed BBQ ribs  23
guava-pomegranate molasses,  
fingerling potato salad, okra fritters

hyderabadi ribeye  24
grilled ribeye, nawabi spices, 
curried mac & cheese, masala aloo chips

chili paneer bhurjee relleno  28
stuffed poblano pepper, 
yogurt kadi sauce, potato rice cake

kashmiri spiced braised Lamb Shank  26
caramelized onion almond kashmiri sauce, 
tomato rice, tapioca papadum

Indo Chinese Lobster tempura  m.p.
stir fried seasonal greens and mushrooms, 
spicy black bean and hoisin sauce, steamed rice 

beet cauliflower croquette  22
black eyed pea & collard green curry, 
cumin pilaf, roasted beet salad

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

  Desi fare  
untamed, authentic, regional

you make your own dish … choose one from both  
columns; each entrée served with freshly steamed basmati 

rice and pickled salad

Protein

chicken .................... 15
lamb .........................  15
shrimp ......................  17
fish ............................  17
paneer + vegetables .... 13

Sauce

moilee curry
korma curry
saag sauce
bhunna curry
vindaloo curry

Appetizers
curried scallops  12
pau bhaji spiced vegetable purée, 
pickled onion and habanero relish

trio of samosa  12
crispy turnovers,  traditional, 
seasonal, and whimsical  
with chutneys

andra liver pate  10
caramelized onion, cinnamon & 
clove, grilled naan , cherry jam

mussels tikka masala  9
tomato fenugreek sauce,  
garlic cilantro naan

kale pakora chaat  10
batter fried kale, green 
garbanzo, tamarind, mint, yogurt

gol guppa shots  9
semolina puffs, black garbanzo 
potato, mint cilantro water

heirloom roasted
beet salad  12
coconut buttermilk pachadi, 
mustard seeds red wine vinegar

charred pineapple rasam  8
channa dal chili papadum roll

vindaloo spiced  
grilled sausage  10
de puy lentils, root vegetables, 
fried shallots

masala dabba and  
tandoori breads  10
selection of seasonal chutnies, 
flavored butters, freshly baked 
tandoori breads

garam masala pork belly  10
apple-frisee salad, tamarind 
gastrique

kababs & breads
served with mint chutney, seasonal 

yogurt raita & cucumber-pomegranate 
roasted cumin slaw

KAbabs

chicken kabab .........................  12

“seekh” minced ......................  14

tandoori jumbo shrimp ...........  10

paneer mint-cilantro tikka .....  12

tandoori fish tikka ...................  14

BREADs 

garlic parmesan naan .............  5

naan .........................................  5

tandoori roti .............................  4

amul mirchi kulcha .................  5

seasonal vegetable  
stuffed parantha ...................... 5

...................................................

.........  sides 4  .........
daal of the day
basmati rice
vegetable of the day

papadum
raita
chuteney

................. . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . .................

..........





masala dabba and naan  10
selection of seasonal chutneys,  

flavored butters, freshly baked naan

black eye peas tikki  6
peas & vegetable croquette,  
pomegranate cucumber raita

five chili "HOT" chicken wings  8 
house blend spice mix, freebird chicken 

wings, mango mint sauce

scotched quail eggs  8
ginger mint minced lamb,  

seasonal salad, english piccalilli relish

kadahi duck flatbread  12
shredded kadahi duck, naan,  

provolone, panch puran onions,  
white balsamic salad

tandoori chicken poutine  7
shredded tandoori chicken,  
mozzarella, makhani sauce

hot 'N spicy masala peanut chaat  5
peanuts, cucumber, onions,  

cilantro, lemon

amritsari fish 

and masal aloo chips  11
chickpea battered catfish, chaat masala 

chips, mushy cumin pea sauce

british style curried

 pie of the day  11
puff pastry, idian curry of the day

Black Cardamon  10
avion blanco, lime, agave,  
cardamom, black pepper

Black and Brown  12
sazerac rye, lime, sugar, agave,  

blackberry, ginger beer

Opening Act  9 
acai, strawberry, cava

Indian Essential  9
absolut, mango, vanilla, ginger

Rye Humour  12
wild turkey rye, amaro, licor 43,  

orange bitters, old fashioned bitters

Stiff upper lip  10
house infused absolut citrus vodka,  

ice tea cubes, mint, sugar

Simple Celebration  11
beefeater, lycée, cucumber, cava

Thums up to Jack  9
jack, thums up soda

Hot Pink  12
absolut, coconut water, jalapeño,

 rose petal, pink peppercorn

Southern Belle  11
jack, charred jalapeño,  
rose syrup, fresh lime

Meat and 3  11
bloody mary, four roses, bacon dust

Foolish Ruler  11
sailor jerry spiced, frozen pineapple, 

coconut water, spice

..................  EAT  ..................

..................  DRINK  ..................



coconut "smore-sa"  9
coconut, pecans, marshmellows, poppy seeds hand pie, 

chocolate sauce, basil berry ice cream

bhapa dohi pot de creme  9
saffron cardamom steamed yogurt,  
candied pistachio, seasonal fruits

carrot halwa whoopie pie  9
cardamom cake, carrot sorbet,  

raisin chutney, candied walnuts

caramelized orange kulfi  9
citrus salad, crunchy falooda noodles, chia seeds

triple chocolate cake  9
chocolate cake, hot chocolate, 

chocolate cigar, vanilla rose ice cream

gulab jamun masala cake pops  9
trio of indian donuts dipped in curry milk, 

chilli white & garam masala dark chocolate

..............  DESSERTS  ..............
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