
At Sanjh, we stand on thousands of years of India’s culinary history.
But what we’re reaching for is something new. 

We invite you to explore a new expression of the exotic spices,
seasonal ingredients, and traditional flavors from across India’s many

regions. To discover Indian food as you’ve never tasted it before,
complete with both ancient and modern culinary techniques, decadent
desserts, and artisan cocktails crafted by world-class bar- tenders. To
experience the cuisine that fed kings and emperors alike—and with the
help of our hospitality, to join them in the feeling of everyday royalty. 

Above all, we invite you to celebrate every evening, every sanjh, as it is
celebrated in India. Or any other time of day, for that matter. 

Surrounded by loved ones.

 Mindful of every morsel and moment. Savoring it to the fullest. 

A  N E W  T A S T E  O F  I N D I A



D E S S E R T

L U N C H

VEGETARIAN/POULTRY/MEAT S E A F O O 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

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

S O U P  O F  T H E  D A Y
Vegetarian and Non-Vegetarian

R U C O L A
Marinated Melons, Seeds, Goat Cheese

K A L E  S A L A D
Flax Seeds, Orange Citrus Dressing, Currants, Berries 

Mustard, Cream Cheese, Spices, Smoke
Roasted

Tiger Prawns, Sanjh Spice Blend, Smoke Roasted

Steamed Gram Flour Dumplings, Dry White Wine, Minty
Microgreens

20% gratuity will be added to all checks. 

L u n c h  i n c l u d e s  c h o i c e  o f  o n e  s o u p  o r  s a l a d ,  a n d  o n e  e n t r e e .

V E G E T A R I A N ,  P O U L T R Y  A N D  M E A T  E N T R E E S

S E A F O O D  E N T R E E S

29.95

34.95

P A L A K  P A N E E R

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

Spinach, Spices, Paneer Cheese

Tomatoes, Cream, Butter, Paneer Cheese

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

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

Goat, Spices, Curd, Onions, Tomatoes

Free Range Chicken, Tomatoes, Cream, Butter

B H I N D I  D O  P Y A A Z A

S U B Z  K O F T A

Okra, Shallots, Tomatoes, Spices

Seasonal Vegetables, Sesame, Cheese, Mushroom Saffron Sauce

B H A T T I  D A  K U K A R H
Marinated Chicken, Home Blend Spice Mix, Oven Roasted

F I S H  R O A S T

Y E T T I  S U K K A

Sambar Onions, Plantain Leaf, Vegetable Crisps

Mangalorean Style Shrimp, Pan Tossed

G H E V A R

25.00 Each

L A D D O O  R A S  M A L A I

D R I N K S

M A N G O   L A S S I
8 . 0 0

F R E S H  P R E S S E D  J U I C E
1 0 . 0 0

I C E D  T E A  &  S O D A S
5 . 0 0

C O F F E E  &  T E A
8 . 0 0

A C C O M P A N I M E N T S

D A L  O F  T H E  D A Y
S T E A M E D  R I C E

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


