AUGUST @ FIVE

ANCIENT GRAINS SALAD | 14
sorghum, barley, cucumber, crispy Indian lentil, masala ranch
dressing

STREETSIDE GOL GUPPA | 12
potato, white pea, cucumber, cilantro stem, jalapeno
(water: lemon-chili coriander, orange-tamarind)

HOUSE FAVORITE PALAK CHAAT | 14

baby spinach, yogurt, tamarind, cumin

CHIPOTLE PANEER KEBAB | 16
yogurt, mustard oil, pearl onion, bhel crumble, cilantro chutney

FARM GREENS KEBAB, AWADHI-STYLE | 16

spinach, chickpea flour, turmeric, ginger, mint

MUMBAI'S BEST VEGGIE SLIDER (2prcs) | 16
slow roasted beet, potato, caramelized onion, mint, tamarind

MAINS (SERVED WITH SAFFRON RICE)

SPINACH AND PANEER ‘LASAGNA’

(AS SEEN ON BEAT BOBBY FLAY) | 24

spinach, mustard green, cardamom, velvety & luscious tomato
makhani sauce

FIG & POTATO KOFTA | 24
mission fig, ginger, burnt cumin in a rich korma sauce

HYDERABADI STYLE ‘RELLENO’ | 24

poblano chilli, sweet potato, coconut, peanut in a salan sauce

NORTH-MEETS-SOUTH LAMB BIRYANI | 25
himalayan basmati rice, saffron, pandan leaf extract,

SIDES/CONDIMENTS o ooovreemrmresmiieeaniiis

bread sampler | 11
(spinach & cheese naan, potato & pea kulcha, lacha parathal

12 hour daal makhani | 10
samosa (2pcs) | 8
chutney sampler | 6
naan | 4

saffronrice | 5

raita | 5

DESSERT - cvvveeeeemmmmtiamiaataaaae e,

spiced lava cake with
smittens ice cream | 10

freshly- baked cookie sundae | 11

toffee pudding from the raj | 1f
kerala coconut flan | 10

SEVEN SISTERS HAMACHI CRUDO | 18

caper, lemon zest, lemon juice, ginger & beet relish

PUNJABI-STYLE FISH & CHIPS | 18
chickpea, carom seed, dried coriander, curry-chili aioli

CALCUTTA MUSTARD SHRIMP | 18

cumin, red kashmiri chili, turmeric

ACHIOTE - SPICED CHICKEN KEBAB | 17
achiote, yogurt, mustard oil, breakfast radish & pineapple salad

LUCKNOWI LAMB SHAMI KEBAB | 17
slow cooked minced lamb, sichuan pepper, sour cream, black
cardamom, chickpea

SLOW ROASTED GOAN PORK RIBS | 17
smoked maple and pounded spice saucel, cumin, dehydrated fennel

HYDERBADI BISON KEEMA | 19

minced bison, cinnamon, black cardamom, mace, quail egg

HOUSE FAVORITE LAMB CHOP (2rcs) | 26
pistachio, yogurt, ginger, A15 house spice, sauteed baby carrot

ANDHRA-STYLE BLACK COD | 28
tamarind, palm sugar, mustard seed, white lentil, chickpea

MAHARAJA'S FAVE SALMON | 28

kaffir lime, haricot bean, yogurt, turmeric

MUGHLAI SHRIMP WITH A TWIST | 26
cumin, cardamom, cinnamon, red onions, kasturi methi

MAHARAJA'S CHICKEN TIKKA MASALA | 26

chunky chicken, tomato, fenugreek leaf, bell pepper, crema

TASTING MENU
$65/PERSON + $45 COCKTAIL PAIRING

SMALL MAINS
palak chaat chicken tikka masala or
samosa potato & fig kofta

mughlai shrimp or
hyderabadi Telleno’

lucknowi shami kebab or
farms green kebab

chipotle paneer kebab or daal, rice, naan, raita

achiote spiced chicken kebab

DESSERT

toffee pudding freshly baked cookie sundae

We champion sourcing of the very best organic and sustainable ingredients we can find. All ingredients are not listed . Please inform server of any dietary restrictions & allergies. Food is
prepared in a facility where nuts or traces of nuts are present. Parties of 5 or more will be charged 20% gratuity on the entire bill. 6% SF mandate added.




COCKTAILS .......................................................................................................................................................

STREET STYLE

KALA KHATTA SLUSHY | 1

L . ) DIRTY CHAI | 11
brandy, kala khatta, citric acid, maraschino, saline

rum, scotch, calvados, apple, cinnamon, coconut milk

NAUGHTY LASSI | 11 SHIKANJI HIGHBALL | 11
bourbon. yogurt, mint, mango, milk mezcal, chaat syrup, clarified lemon, soda

THE CLASSICS

KOKUM COOLER | 13 JAIPUR EMERALD | 12
rye. kokum, cumin, saline tequila blanco, khus, cilantro, green chili, toasted coconut

ABC.D |.12 GULAB GANG | 13

chai gin, antica formula, pomegranate, lemon vodka, rooh afza, sherry, cremant

HOLI Cow | 13 y BAGA BEACH | 12

turmeric gin, chartreuse, vermouth, black pepper, citrus, ginger old monk, feni, bacardi 4, pineapple, cidre, coconut water, clear milk
MAHARAJA LUXE NON-ALCOHOLIC

FORT AGUADA | 19 KOKUM COCO | 8

paul john brilliance, house kombucha, lillet, passion fruit oleo dried mangosteen, coconut water & foam, cumin

MYSORE PALACE | 17 SPICY GOLD | 8

pierre ferrand 1840, mandarine, jaan, clear lemon, gold leaf turmeric, ginger, black pepper, citrus

MODI BAGH | 21 SHIKANJI LEMONADE | 8

amrut single malt, beet molasses, citric tincture, coco dust chaat masala, ginger, clear lime

=Y ] 3 - SO
petrus “aged pale” sour ale | 9 pizza port today’s forecast ipa | 8 old rasputin russian imperial stout | 9
fort point ksa kolsch | 8 taj mahal premium indian lager | 7 clausthaler non-alcoholic | 7

golden state mighty dry cider | 8 saison dupont farmhouse ale | 9

WINE BY THE GLASS e e e e eeeeaattieeeeeeeeeeeeatttieeeseeeeeeeeaattieeeteeeeeeeeatttieeeeieeereeeetetiieeeteeereeetttttieetieeereeettssticttteerreres

SPARKLING WINE WHITE

nv maison roche de bellene, ‘crémant de bourgogne’ 2017 nikolaihof, gruner veltliner, hefeabzug, wachau, austria | 16/64

france | 14/56 2016 ch. berres, ‘berres estate; riesling, mosel, germany 12/48

nv bailly lapierre, brut rose, ‘crémant de bourgogne’

2018 millet freres, sauvignon blanc, sancerre, france | 15/60
france | 13/52

, _ o 2017 domaine louis moreau, chablis, france | 6/64
2016 pierre cotton, gamay, petillant, beaujolais

france | 18/72 2015 etude, ‘grace benoist ranch, chardonnay, carneros, ca | 14/56
ROSE RED

2018 chateau auguste, merlot/cabernet sauvignon 2018 domaine de fa, gamay, beaujolais, france | 13/52

bordeaux, france | 12/48 2016 dubois bernard & fils, ‘les ratausses’ pinot noir,

2017 isabel, cabernet sauvignon, napa, ca | 11/44 burgundy, france | 17/68

2015 domaine du pesquier, red blend, cotes du rhone, france | 11/44
2017 joyce vineyards, cabernet sauvignon, san benito, ca | 15/60

2018 source & sink, ‘dunbar ranch’, red field blend, sonoma, ca | 14/56
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