
S A N J H

P O U L T R Y

V E G E T A R I A N

S O U P S  &  S A L A D S

M E A T

S E A F O O D

S A M O S A  T R I O

N U T R I T I O N  B O M B

B H A T T I  D A  K U K A R H

S H A K A R G A N D I  C H A A T  

S A A G  A N J E E R  K E  K A B A B

B H A R W A N  P A N E E R  T I K K A

D E L H I  S T Y L E  C H I C K E N  S H O R B A

R U C O L A

K A L E  S A L A D

T A N D O O R I  J H I N G A

S C A L L O P S  R E C H E A D O

T A N D O O R I  M A C C H I  T I K K A

M A S A A L E D A A R  C H A A M P A N

S A N J H  I N S A L A T A  C A P R E S E  

Microgreens, Seeds, Tomatoes

Potatoes, Forest Mushrooms, Cabbage and Artichoke

Sweet Potato, Starfruit, Spiced, Smoked

Paneer Cheese, Nuts, Spices, Herbs, Cream

Marinated Chicken, Home Blend Spice Mix,
Oven Roasted

Green Spinach, Figs, Hand Pounded Indian Spices

Ginger, Garlic, Pulled Chicken, Fermented Chili, Egg

15.00

D A L  S H O R B A
Lentils, Spices, Herbs

15.00

18.00

15.00

25.00

23.00

20.00

35.00

Tomatoes, Pesto, Burrata

Marinated Melons, Seeds, Goat Cheese

Turner Lamb Chops, Punjabi Blend Spices

Mustard, Cream Cheese, Spices, Smoke Roasted

Tiger Prawns, Sanjh Spice Blend, Smoke Roasted

Steamed Gram Flour Dumplings, Dry White Wine,
Minty Microgreens

Flax Seeds, Orange Citrus Dressing, Currants, Berries 

18.00

18.00

35.00

35.00

20.00

38.00

45.00

20% gratuity will be added to all checks. 

S H A T A V R I  S H O R B A
Whipped Mascarpone, Asparagus

18.00

N I L G I R I  K O Z H I  T I K K A
Free Range Chicken, Coriander Mint, Poppy
Seeds, Coconut, Curry Leaves

35.00

H Y D E R A B A D I  G O A T
S H I K A M P U R I  K A B A B
Shredded Goat, Lentils, Spices, Curd, Griddled

38.00

G I L A A F I  S E E K H  K E B A B
Minced Veal, Spices, Bell Peppers, Red Onion

38.00

D A H I  K E  G U C C H E Y
Curd, Paneer Cheese, Spices, Vermicelli

20.00



B I R Y A N I

D A L  T A D K A

D A L  M A K H N I

P A L A K  P A N E E R

G U C C H I  P U L A O

P A N E E R  M A K H N I

H I N G  D H A N I Y A  K E
C H A T P A T E  A L O O F I S H  R O A S T

Y E T T I  S U K K A

C U C U M B E R  R A I T A

L A K H N A W I  D U C K
D H A N I Y A  Q O R M A

S A N J H  S I G N A T U R E  M E A T  C U R R Y

T A N D O O R I  R O T I

M A S A L A  R O T I

L A C C H A  P A R A T H A

P U D I N A  L A C C H A  P A R A T H A

N A A N

G A R L I C  N A A N

K U L C H A

O L D  D E L H I  B U T T E R  C H I C K E N

S A N J H  P R E S E R V E S ,  P I C K L E S ,
A N D  C R I S P I E S

Vegetables, Raita
Chicken, Raita
Goat, Raita

Spinach, Spices, Paneer Cheese

Yellow Lentils, Ghee, Garlic, Spices

Coriander Seeds, Dried Mango Powder

Black Lentils, Cream, Butter, Tomatoes,
Fenugreek Leaves

Tomatoes, Cream, Butter, Paneer Cheese

Morels, Aged Basmati Rice, Nuts, Raisins

35.00

35.00

23.00

22.00

22.00

30.00
35.00
40.00

35.00

Appalam, Papad

Free Range Duck, Nuts, Seeds, Curd 

Goat, Spices, Curd, Onions, Tomatoes

Free Range Chicken, Tomatoes, Cream, Butter

Sambar Onions, Plantain Leaf, Vegetable Crisps

House Made Curd, Tomatoes, Cucumber, Onions

Mangalorean Style Shrimp, Pan Tossed 

5.00 15.00

5.00

8.00

10.00

10.00

7.00

9.00

10.00

35.00

45.00

45.00

45.00

40.00

M A I N S
V E G E T A R I A N

P U L A O S  &  B I R Y A N I S

M E A T

S I D E S

P O U L T R Y

S E A F O O D

B R E A D S  O F  I N D I A

20% gratuity will be added to all checks. 

D E S S E R T

G H E V A R

25.00 Each

L A D D O O  R A S  M A L A I J A L E B I

B A I N G A N  B H A R T H A
Eggplant mash, Eggplant Crisp, Goat Cheese,
Mustard Oil

B H I N D I  D O  P Y A A Z A
Okra, Shallots, Tomatoes, Spices

S U B Z  K O F T A
Seasonal Vegetables, Sesame, Cheese,
Mushroom Saffron Sauce

30.00

30.00

35.00

C A L A M A R I  G Y M K H A N A
Griddled Calamari, Malt Vinegar, Rum,
Butternut Squash Mash

30.00

L A M B  R A C K  J O S H
Roasted Rack of Lamb, Merlot Curry Sauce, Foxnuts,
Green Pea Mash

45.00

G R E E N  L I P  M U S S E L S
Mumbai Tawa Pulao, Shrimp Pickle,
Green Onions

40.00


