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DIWALI FEAST

Welcome bite fafda, apple fig chundo
1st
Sabudana vada, paneer pakora, dahi wada
2nd
Breadbelly samosa pain suisse, chutneys
3rd
Kachori roll pinenut kadhi, black sesame praline drizzle
4th
Dum Biryani caramelized onions, vegetables, saffron
Served with cashew saak, paratha, raita
Choose from
Malai Kofta paneer croquettes, cashew cream sauce
or
Sarson ka saag mustard greens sauce, house paneer crumble
or
Ringan Oro charred eggplant stew, urfa garlic confit
S5th
Breadbelly pear lassi, labneh, organic bartlett pear, rose water

6th

shahi tukda breadbelly milk bread, malai, pineapple icecream, jaggery caramel

Parting gift house made chevdo

Menu $129.06 per guest
Wine pairing $50.59 per guest

Please note: menu contains dairy and nuts, we are unable to accommodate substitution

Menu is subject to change based on the availabitity of seasonal ingredients

YOUR RESERVATION TIME IS 90 MINUTES
YOUR CHECK WILL INCLUDE A “20% SERVICE CHARGE” AND
5% SAN FRANCISCO HEALTH MANDATE.
A CASH DISCOUNT OF 3.14%



