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 ..........cccccceeennn. 12
“seekh” minced .............c....... 14
tandoori jumbo shrimp .......... 10

paneer mint-cilantro tikka .... 12

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

garlic parmesan naan ............ 5
TLAATL vvviiiviriiiieeeeeeeee e 5
tandoori Toti .....ccceeviiiiiiiinnnn, 4
amul mirchi kulcha ................ 5

seasonal vegetable
stuffed parantha ..................... 5
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NOT YOU EVERYDAY
"CHICKEN TIKKA MASALA" 22
tandoori spiced chicken breast,

CHILI PANEER BHURJEE RELLENO 28
stuffed poblano pepper,
yogurt kadi sauce, potato rice cake

fenugreek tomato butter sauce, butter naan.

MALAI METHI CATCH OF THE DAY 25

curry sautéed asparagus,

KASHMIRI SPICED BRAISED LAMB SHANK 26

caramelized onion almond kashmiri sauce,

tomato rice, tapioca papadum

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,

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

curried mac & cheese, masala aloo chips
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“MEAT AND THREE”

) o
: untamed, authentic, regional ': chauhan’s ode to nashville
. you make your own dish ... choose one from both P DESI TIFFIN 17
o columns; each entrée served with freshly steamed basmati ¢ chefs choice of one protein and sauce
: rice and pickled salad : served with three signature sides,
+ PROTEIN SAUCE . naan, rice, raita, papadum and chutney
: chicken ..........c........ 15 moilee curry :
o lamb ... 15 korma curry . S l D ES 4
2 Y2 YI2 Y (2 YT 2IYTX)
®  Shrimp .....cccoceevinenns 17 saag sauce .
L T o
o HSh . 17 bhunna curry . daal of the day papadum
e paneer + vegetables ... 13 vindaloo curry ° basmati rice raita
) o
. . vegetable of the day chuteney
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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 T
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 T
beefeater, lycée, cucumber, cava

THUMS UP TO JACK 9

jack, thums up soda

HOT PINK 12
absolut, coconut water, jalapeho,
rose petal, pink peppercorn

SOUTHERN BELLE T
jack, charred jalapeno,
rose syrup, fresh lime

MEAT AND 3 T1

bloody mary, four roses, bacon dust

FOOLISH RULER T
sailor jerry spiced, frozen pineapple,
coconut water, spice



cveersensnser PESCERTS wererversenee

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
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