progressive
indian

| Q;QTHER SDAY BRUNCH
@q ose one dish from each course

\\ AMUSE
nsbructed Samosa, Potato Crisp, Mint, Tamarind
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FIRST COURSE

Tomato Kut Burrata, Mint Cilantro Pesto, Kori Roti, Olive Dust

Charred Shore Tikka, Sweet Chili Chutney, Green Pepper
Chutney, Pickled Onion

Lamb Galouti Kebab, Achari Potato, Sheermal, Chives

SECOND COURSE
Nut Fudge Kofta, Mint Cilantro Pesto, Kori Roti, Olive Dust

Handi Biryani, Sweet Chili Chutney, Green Pepper Chutney,
Pickled Onion

Honey Chili Pork, Achari Potato, Sheermal, Chives
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Masala Chai Brulee, Indian Tea, Berries, Icing Sugar
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A 20% service charge will be added to all chec&\_y

Chocolate Tuiles, Chilled Sweet Mousse, Plstachlos
Chocolate




