
V a l e n t i n e’s M e n u

dinner menu

date & cashew stuffed naan, pickled eggplant

spiced asparagus soup with oyster pakoras
or
‘khandvi’ with roasted beet chutney, marinated greens
or
lamb and spinach cutlet chaat

seasonal grouper in a tamarind curry with and coconut
oven roasted purple potatoes
or
organic yellow squash stuffed with saag & paneer, red pepper curry
brown basmati khichri
or
millet naan crusted slow cooked baby goat stew with turnips &
butternut squash

warm chocolate cardamom ganache cake with pistachio ice cream
or
cream cheese tarts with cherries, blueberries & rosemary
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