
June 24, 2025 to August 14, 2025. Tuesdays, Wednesdays, and Thursdays. 21% Gratuity for groups of five or more.

t’s do nch
T W O  F O R  $ 3 0  ( $ 1 5  P E R  A D D I T I O N A L  P E R S O N )
Choose from family-style appetizers or dessert and individual entrées

dessert
G U L A B  J A M U N

K H E E R

Appetizs
D A H I  VA D A

Soft lentil dumplings in yogurt, topped with tamarind & mint chutneys, and crispy sev.

S P I N A C H  C H A AT
A crunchy mix of crispy spinach, pomegranate, and sweet yogurt, drizzled with tangy chutneys.

V E G E TA B L E  S A M O S A S
Pastry pockets filled with a savory mix of spiced potatoes, peas, and aromatic herbs. Served 

with mint chutney & tamarind chutney.

eNée
D A L  M A K H A N I

Tempered black lentils blended with tomatoes, butter, and cream—creating a silky 
dish. Served with rice.

K AT H I  R O L L
Choice of filling : Paneer | Chicken

Wrapped in a flaky paratha with mint chutney and onions.

T I K K A  M A S A L A
Choice of protein : Paneer | Chicken

A rich and creamy tomato-based curry, slow-cooked with aromatics and finished 
with a touch of cream and butter. Served with rice.


