


BRUNCH MENU

1,200++ thb/person
kids 5-10 yrs : 50% discount
free flow sparkling rose (2 hrs) 1,000++ thb

Prices are subject to 10% Service Charge and 7% Vat



JHAROKHA

NON-VEGETARIAN
Appertizers

Dhokla

Roasted Garlic Chutney, Tamarind Pearls

Akuri
Ajwain Tarts, Parsi Scrambled Egg,
Cream Cheese Foam

Bhalla Papdi - Live
Lentil Fritters, Tamarind, Aloo Bhujiya,

Nitro Yogurt

Kheema Pav
Lamb Kheema, Confit Yolk, Butter Pav

Madurai Kari Dosa
Fermented Rice Pancake, Chicken Chettinad

Seekh Paratha Kebab

Layered bread, Ground Duck, Onion Rings,
Sweet Potato Fries

Main Course

Truffle And Wild Mushroom

Kulcha(+200)
Wild Mushroom Stuffed Bread, Amul Cheese,
Grated Truffle

Pondicherry Fish Curry

Pan Seared Seabass, Raw Mango Curry, Coconut

by indus

VEGETARIAN
Appertizers

Dhokla

Roasted Garlic Chutney, Tamarind Pearls

Paneer Bhurji Tarts
Ajwain Tarts, Indian Scrambled Cottage Cheese,
Cream Cheese Foam

Bhalla Papdi - Live
Lentil Fritters, Tamarind, Aloo Bhujiya,

Nitro Yogurt

Kheema Pav
Beyond Meat Kheema, Duck Egg, Butter Pav

Madurai Kari Dosa
Fermented Rice Pancake, Mushroom Chettinad

Nadru Ke Kebab
Lotus Root Kebab, Muji Chetin, Toasted Makhane

Main Course

Truffle And Wild Mushroom

Kulcha(+200)
Wild Mushroom Stuffed Bread, Amul Cheese,
Grated Truffle

Pondicherry Eggplant Curry
Pan Seared Eggplant, Raw Mango Curry, Coconut

Paneer Tikka Masala
Charcoal Smoked Paneer, Spicy Tomato Sauce

Dal Jharokha

Slow Cooked Black Lentils, Tomato, Cream

Vegetable Mewar Malai Biryani
Vegetable, Aromatic Saffron Rice, Biryani Masala,
Served with Burhani Raita

Served with Tandoori Roti, Chur Chur Chilli Paratha, Garlic Naan

Dubai Chocolate Gulab Jamun Tart
Slow Cooked Black Lentils, Tomato, Cream

Kesar Falooda
Rose Flavored Indian Ice-cream, Saffron Milk, Basil Seeds






