
FOOD
CURATIONS



WELCOME TO ERA
Era is an ode to the elegance and allure of mid-century

Asian cities, a time when Ritz, Glitz, and Glamour defined the
social landscape of old money. Immerse yourself in a

captivating journey through the vibrant nightlife of iconic
cities like Tokyo, Osaka, Shanghai, Beijing, Seoul, Bangkok,

Rangoon, Singapore and Bombay.

Picture yourself in a dimly lit Tokyo bar, where jazz melodies
dance in the air, or savoring exquisite cocktails in a
Shanghai lounge adorned with fabrics and fine art. 

Each city offers a unique experience, infused with the rich
cultural history of its time.

Our curated menu features classic drinks and dishes that
pay homage to the flavors and traditions of these

enchanting cities and cultures. Whether you’re indulging in
the vibrant spices of Bangkok or the refined tastes of

Singapore, every bite and sip will evoke the essence of an
unforgettable Era.

We are absolutely thrilled to serve you.



Peri-Peri Fries With Sriracha Mayo v

Truffle Parmesan Fries v

Steamed Sea Salt Edamame v

Korean Cheesy Pull Apart Bread v

Crispy Fried Chicken

PLEASE INFORM US OF ANY FOOD ALLERGIES OR RESTRICTIONS
GST/ VAT & A DISCRETIONARY 10% SERVICE CHARGE ARE EXTRA
ALL RATES ARE IN INR

SOUPS &
SALADS

Asian Sweet Corn Soup v 325

With asparagus, golden corn, zucchini, carrot
Add Chicken +100

Asian Eight Treasure Soup v 325

Chopped Asian vegetables, ginger, coriander
Add Chicken +100

Chinese Hot & Sour Soup v 325

Shiitake mushroom, beans, sprout, bamboo shoot
Add Chicken +100

Thai Tom Kha v 325

Thai coconut soup with Asian vegetables and Thai spices
Add Chicken +100, Prawn +150

Spicy Crab Meat Soup 350

Crab meat, bird eye chilli, black fungus

Coconut & Raw Mango Salad v 425

Tender coconut, shredded raw mango, mixed lettuce, 
roasted almond

Thai Som Tam Salad v 425

Raw mango, bird’s eye chilli, salted peanut, sweet chilli
Add prawn +150

Japanese- Style Avocado Salad v 495

Mixed lettuce, nori seaweed, parmesan, yuzu
Add Chicken +100

BAR BITES 450

475

495

475

450



ASIAN
SMALL
PLATES

Korean-Style Chilli Potatoes v 450

Baby potatoes, scallion, fried garlic, sesame

Tofu Sichuan Peppercorn v 475

Silken tofu, dry red chilli, chilli paste

Hakka-Style Turnip Cake v 495

Garlic crumble, white onion, chilli oil, house-made turnip cake

Asian Black Pepper Cottage Cheese v 495

Bell peppers, capsicum, scallion, soy glaze

Bang-Bang Asian Style Nachos v 495

Tortilla chips, Asian salsa, crisp chilli, chives, melted cheddar

Stir-Fry Exotic Asian Greens v 495

Water chestnut, asparagus, Thai lotus root, fried garlic, scallions,
garlic butter sauce

Thai Chilli Lotus Root v 595

Sliced lotus root, Thai chilli paste, sesame, chives

Asparagus, Corn & Leeks Robata v 495

Miso glaze, truffle, togarashi butter, truffle corn purée, 
crispy leeks, microgreens

Charred Mushroom Tosa-Mi v 495

Truffle ponzu, edamame sauce, crispy leeks, scallion sauce, 
miso purée

PLEASE INFORM US OF ANY FOOD ALLERGIES OR RESTRICTIONS
GST/ VAT & A DISCRETIONARY 10% SERVICE CHARGE ARE EXTRA
ALL RATES ARE IN INR



ASIAN
SMALL
PLATES

Fragrant Pandan Chicken 525

Pandan leaf wrapped chicken, Thai chilli, coriander, sesame

Stir-Fry Kung Pao Chicken 525

Wok chicken, cashewnuts, bird eye chilli, ginger, scallions

Sliced Oyster Chicken 525

Red chilli, oyster sauce, tender sliced chicken, scallions

Asian Black Pepper Chicken 525

Peppercorn sauce, coriander, bell pepper, soy glaze

Crispy Garlic Calamari 595

Fried calamari, garlic crumble, chives

Prawn in Tobanjan Chilli 675

King prawn, curry leaves, bird’s eye chilli, fermented sauce

Seabass Chilli Basil 675

Thai basil, garlic, bird's eye chilli, soy-based sauce.

Stir-Fry Lamb & Broccoli 675

Homemade pepper sauce, diced onion, coriander

Prawn in XO Sauce 675

King prawn, fried garlic, diced onion, microgreens

ROBATA Tori Robatayaki 595

Chicken Satay Skewers 595

Prawn Robatayaki 750

Salmon Robatayaki 795

JAPANESE-STYLE
FIRESIDE GRILLS

PLEASE INFORM US OF ANY FOOD ALLERGIES OR RESTRICTIONS
GST/ VAT & A DISCRETIONARY 10% SERVICE CHARGE ARE EXTRA
ALL RATES ARE IN INR

(Chicken)



SUSHI California Roll v
Tempura avocado, cream cheese, tanuki

Asparagus Tempura Roll v
Garlic mayo, avocado, cucumber

Crispy Avocado Roll v
Tempura avocado, cream cheese, tanuki

Truffle Mushroom & Cream Cheese Roll v
Shiitake mushroom, mayo, edamame, cream cheese, tanuki

Shrimp Tempura Roll 525 / 825

Japanese mayo, tanuki, avocado

Sake Salmon Cream Cheese Roll 525 / 825

Tobanjan, truffle oil, mayo

Katsu Chicken Roll 495 / 795

450 / 695

450 / 695

450 / 695

450 / 695

Edamame, Asparagus & Cream Cheese Roll v
With avocado and cucumber

450 / 695

Dragon Roll 525 / 825

Shrimp tempura, tobiko, avocado, unagi

ERA SUSHI 
BOAT

16 Piece Assorted Sushi Boat 1450     / 1695v

Sashimi / Nigiri (4pc) 750

Choice of Salmon / Avocado 

Choose upto 4 vegetarian / Non Vegetarian Options
A signature at Era

Flamed Crab Tempura Roll 525 / 825

Spicy garlic cream, gari, bloom onion

4pcs / 8 pcs

Tempura chicken, avocado, soy, spicy mayo

PLEASE INFORM US OF ANY FOOD ALLERGIES OR RESTRICTIONS
GST/ VAT & A DISCRETIONARY 10% SERVICE CHARGE ARE EXTRA
ALL RATES ARE IN INR



DIM SUM Water Chestnut & Leek Dim Sum v

Spicy Chicken Coriander Dim Sum

Chicken Thai Basil Dim Sum

Pan-Seared Chicken Gyoza 495

Crispy Asparagus Cheung Fun v 575

Pan-Seared Vegetable Gyoza v 450

Crispy Chicken Cheung Fun 575

Crispy Prawn Cheung Fun 595

GYOZA

Cheese & Chives Dim Sum v

Chicken Dumpling with Crisp Chilli

*Dim Sum / Gyoza / Cheung Fun are handmade in-house
We do not outsource any produce

495

495

Edamame Truffle Dim Sum v 595

Veg Crystal Dim Sum v 550

525

525

525

Assorted Dim Sum Basket (6 pc)
A 6pc assortment of vegetarian/ non vegetarian dim sum
Select any 3 options

695     / 750v

4 pcs

575Cantonese-Style Prawn & Chives Dumpling

Spinach & Cream Cheese Gyoza v 495

Era Shogun Chicken Gyoza 550

PLEASE INFORM US OF ANY FOOD ALLERGIES OR RESTRICTIONS
GST/ VAT & A DISCRETIONARY 10% SERVICE CHARGE ARE EXTRA
ALL RATES ARE IN INR

4 pcs

CHEUNG
FUN



BAO &
FLATBREAD

Asian Cottage Cheese Bao v 525

Pickled vegetables, lettuce, mayo, 3 pcs

Katsu Chicken Bao 575

Crispy Asian chicken, kung pao sauce, coriander, 3 pcs

Asian-Style Flatbread v 495 / 525

Choice of vegetarian / chicken

INDIAN
CHARCOAL
GRILLS

695

695

575

575

575

595

595

695

Mangalorean Style Roast Mushroom  v
Curry leaves, coconut crumble, peri peri yogurt, stuffed mushrooms

Charred Broccoli Cheddar Melt v
Melted cheddar, makhani glaze, almond flakes, roast garlic

Red Chilli Cottage Cheese Tikka v
Malai paneer, spicy makhani sauce, onion and pepper

Charcoal Chicken Malai Roast 
Truffle malai marination, beetroot yogurt

Homestyle Chicken Thecha
Peanut chilli thecha masala, garlic yogurt

Malwani-Style Charred Surmai
Homemade malwani masala, mustard yogurt

Ghee Roast Lamb Sheekh
Minced lamb kebab, ghee roast masala

Red Chilli Tandoori Prawn
King prawn, red chilli, garlic, ginger

PLEASE INFORM US OF ANY FOOD ALLERGIES OR RESTRICTIONS
GST/ VAT & A DISCRETIONARY 10% SERVICE CHARGE ARE EXTRA
ALL RATES ARE IN INR



ASIAN
MAINS &
GRAVIES

Mapo Tofu v 525

Silken tofu, Sichuan peppercorn, chopped Asian vegetables

Exotic Vegetables in Black Pepper Sauce v 550

Broccoli, bok choy, baby corn, zucchini, homemade sauce

Wok-Style Vegetables in Chilli Basil Sauce v 550

Homemade Thai chilli basil sauce, Asian vegetables, mushroom

Asian Vegetables in Hot Garlic Sauce v 550

Broccoli, water chestnut, baby corn, fried garlic, scallion

Cottage Cheese in Black Pepper Sauce v 550

Capsicum, coriander, scallion, homemade black pepper sauce

Mongolian-Style Chicken 595

Hot red chilli sauce, cilantro, scallion, Chinese pepper

Sliced Chicken in Chilli Basil Sauce 595

Homemade chilli basil, chilli, scallion

Prawn in Chilli Oyster Sauce 695

King prawn, chilli oil, homemade oyster sauce

Sichuan-Style Black Pepper Fish 695

Seabass, sichuan peppercorn, exotic vegetables, homemade sauce

PLEASE INFORM US OF ANY FOOD ALLERGIES OR RESTRICTIONS
GST/ VAT & A DISCRETIONARY 10% SERVICE CHARGE ARE EXTRA
ALL RATES ARE IN INR

Asian Fragrant Chicken in Black Pepper Sauce 595

Stir-fry chicken, crushed black pepper, scallion, soy



RICE &
NOODLE

Egg Fried Rice 450

Pan-Fried Noodle Bowl v
Vegetarian 650 / Chicken 675

Add Egg / Chicken / Prawn to any of the above
Egg +60, Chicken +100, Prawn +180

RAMEN &
BOWLS

Spicy Korean Ramen Bowl v
Vegetarian 650 / Chicken 695 / Prawn 750

Thai Green Curry with Steamed Jasmine Rice v
Vegetarian 650 / Chicken 695 / Prawn 750

Stir-Fry Udon Noodle v 475

Stir-Fry Hakka Noodle v 450

Mi Goreng Noodle v 450

Blue Pea Jasmine Fried Rice v 450

Burnt Garlic Fried Rice v 450

Steamed Jasmine Rice v 395

Chilli Basil Fried Rice v 450

Spicy Edamame Fried Rice v 450

Japanese Katsu Curry with Sticky Rice v
Vegetarian 650 / Chicken 695

Shiro Miso Ramen
Traditional Sapporo ramen, miso broth, chicken chashu, 
nori, leek, scallion, noodle

695

PLEASE INFORM US OF ANY FOOD ALLERGIES OR RESTRICTIONS
GST/ VAT & A DISCRETIONARY 10% SERVICE CHARGE ARE EXTRA
ALL RATES ARE IN INR



INDIAN
GRAVIES &
CURRIES

Kadhai Roast Vegetables v 525

North Indian style mixed vegetables in tomato and onion
ghee roast masala

Slow Roast Palak Paneer v 575

Slow roast spinach, tempered garlic, malai paneer, 
ground spices, ginger

Truffle Paneer Tikka Masala v 595

Malai paneer, truffle oil essence, sweet & spicy gravy

Slow Cooked Butter Chicken 595

Homemade garam masala, spice mix, slow cooked

Chicken Tiffin Roast Masala 595

Chicken tikka, fenugreek, cashew nut, charred tomato spice mix

Malabar-Style Coastal Curry 695

Kerala-style curry with coconut milk, tamarind paste, spices
Choice of Prawn / Surmai

Lunch Home Mutton Curry 750

Ghee, Indian homemade spice mix, inspired by rogan josh

LENTILS &
STAPLES

Slow Cooked Dal Makhani v

Homestyle Yellow Dal Tadka v

Steamed Basmati Rice v

Laccha Paratha / Roti / Kulcha / Naan v

Red Chilli Bullet Naan v

Butter Garlic Naan v

Cheese Cheddar Garlic Naan v

495

425

280

150

180

195

275

PLEASE INFORM US OF ANY FOOD ALLERGIES OR RESTRICTIONS
GST/ VAT & A DISCRETIONARY 10% SERVICE CHARGE ARE EXTRA
ALL RATES ARE IN INR



DESSERTS

Era Millionaire Brownie 495

Dark chocolate, salted caramel, short bread, vanilla bean ice cream

Baked Vanilla Cheesecake v 495

With fresh berries and a home made berry compote

Dark Chocolate Mousse v 495

Homemade mousse, passionfruit boba, fresh berry compote

Saffron Tres Leches v 495

Milk sponge, condensed milk, vanilla pastry cream, fresh berries, saffron

Tiramisu 495

Mascarpone mousse, Kahlua, coffee, cocoa dust, biscotti

Layered Chocolate Cake v 495

Chocolate sponge, dark chocolate mousse, peanut butter brittle,
belgian chocolate ice cream

Almond Olive Oil Cake v 425

House baked almond flour cake, dates, salted caramel, olive oil.
Gluten-Free & Sugar-Free

Vegetarian Preparation: No poultry, meat, or eggs are used 

in the preparation of vegetarian dishes.

Jain Preparation: Available on select dishes. Please inform 

your server while placing your order.

Allergen Advisory: Certain dishes may contain allergens. 

Please inform your server of any food allergies or dietary 

restrictions before ordering.

v

PLEASE INFORM US OF ANY FOOD ALLERGIES OR RESTRICTIONS
GST/ VAT & A DISCRETIONARY 10% SERVICE CHARGE ARE EXTRA
ALL RATES ARE IN INR



A U R E S
H O S P I T A L I T Y
G R O U P


	FOOD
	CURATIONS
	WELCOME TO ERA
	SOUPS &
	SALADS
	Asian Sweet Corn Soup v
	325
	With asparagus, golden corn, zucchini, carrot
	Add Chicken +100

	Asian Eight Treasure Soup v
	325
	Chopped Asian vegetables, ginger, coriander
	Add Chicken +100

	Chinese Hot & Sour Soup v
	325
	Shiitake mushroom, beans, sprout, bamboo shoot
	Add Chicken +100

	Thai Tom Kha v
	325
	Thai coconut soup with Asian vegetables and Thai spices
	Add Chicken +100, Prawn +150

	Spicy Crab Meat Soup
	350
	Crab meat, bird eye chilli, black fungus

	Coconut & Raw Mango Salad v
	425
	Tender coconut, shredded raw mango, mixed lettuce,
	roasted almond

	Thai Som Tam Salad v
	425
	Raw mango, bird’s eye chilli, salted peanut, sweet chilli
	Add prawn +150

	Japanese- Style Avocado Salad v
	495
	Mixed lettuce, nori seaweed, parmesan, yuzu
	Add Chicken +100


	BAR BITES
	Peri-Peri Fries With Sriracha Mayo v
	Truffle Parmesan Fries v
	Steamed Sea Salt Edamame v
	Korean Cheesy Pull Apart Bread v
	Crispy Fried Chicken
	475
	475
	495
	450
	450


	ASIAN SMALL
	PLATES
	Korean-Style Chilli Potatoes v
	450
	Baby potatoes, scallion, fried garlic, sesame

	Tofu Sichuan Peppercorn v
	475
	Silken tofu, dry red chilli, chilli paste

	Hakka-Style Turnip Cake v
	495
	Garlic crumble, white onion, chilli oil, house-made turnip cake

	Asian Black Pepper Cottage Cheese v
	495
	Bell peppers, capsicum, scallion, soy glaze

	Bang-Bang Asian Style Nachos v
	495
	Tortilla chips, Asian salsa, crisp chilli, chives, melted cheddar

	Stir-Fry Exotic Asian Greens v
	495
	Water chestnut, asparagus, Thai lotus root, fried garlic, scallions, garlic butter sauce

	Asparagus, Corn & Leeks Robata v
	495
	Miso glaze, truffle, togarashi butter, truffle corn purée,
	crispy leeks, microgreens

	Charred Mushroom Tosa-Mi v
	495
	Truffle ponzu, edamame sauce, crispy leeks, scallion sauce,
	miso purée

	Thai Chilli Lotus Root v
	595
	Sliced lotus root, Thai chilli paste, sesame, chives


	ASIAN
	SMALL
	PLATES
	Fragrant Pandan Chicken
	525
	Pandan leaf wrapped chicken, Thai chilli, coriander, sesame

	Stir-Fry Kung Pao Chicken
	525
	Wok chicken, cashewnuts, bird eye chilli, ginger, scallions

	Sliced Oyster Chicken
	525
	Red chilli, oyster sauce, tender sliced chicken, scallions

	Asian Black Pepper Chicken
	525
	Peppercorn sauce, coriander, bell pepper, soy glaze

	Crispy Garlic Calamari
	595
	Fried calamari, garlic crumble, chives

	Prawn in Tobanjan Chilli
	675
	King prawn, curry leaves, bird’s eye chilli, fermented sauce

	Seabass Chilli Basil
	675
	Thai basil, garlic, bird's eye chilli, soy-based sauce.

	Stir-Fry Lamb & Broccoli
	675
	Homemade pepper sauce, diced onion, coriander

	Prawn in XO Sauce
	675
	King prawn, fried garlic, diced onion, microgreens


	ROBATA
	Tori Robatayaki
	(Chicken)
	595
	JAPANESE-STYLE
	FIRESIDE GRILLS

	Chicken Satay Skewers
	595

	Prawn Robatayaki
	750

	Salmon Robatayaki
	795


	SUSHI
	4pcs / 8 pcs
	California Roll v
	450 / 695
	Tempura avocado, cream cheese, tanuki

	Asparagus Tempura Roll v
	450 / 695
	Garlic mayo, avocado, cucumber

	Crispy Avocado Roll v
	450 / 695
	Tempura avocado, cream cheese, tanuki

	Truffle Mushroom & Cream Cheese Roll v
	450 / 695
	Shiitake mushroom, mayo, edamame, cream cheese, tanuki

	Edamame, Asparagus & Cream Cheese Roll v
	450 / 695
	With avocado and cucumber

	Katsu Chicken Roll
	495 / 795
	Tempura chicken, avocado, soy, spicy mayo

	Shrimp Tempura Roll
	525 / 825
	Japanese mayo, tanuki, avocado

	Flamed Crab Tempura Roll
	525 / 825
	Spicy garlic cream, gari, bloom onion

	Sake Salmon Cream Cheese Roll
	525 / 825
	Tobanjan, truffle oil, mayo

	Dragon Roll
	525 / 825
	Shrimp tempura, tobiko, avocado, unagi

	Sashimi / Nigiri (4pc)
	750
	Choice of Salmon / Avocado


	ERA SUSHI
	BOAT
	16 Piece Assorted Sushi Boat
	1450     / 1695
	Choose upto 4 vegetarian / Non Vegetarian Options
	A signature at Era


	DIM SUM
	4 pcs
	Water Chestnut & Leek Dim Sum v
	495

	Cheese & Chives Dim Sum v
	495

	Veg Crystal Dim Sum v
	550

	Edamame Truffle Dim Sum v
	595

	Chicken Dumpling with Crisp Chilli
	525

	Spicy Chicken Coriander Dim Sum
	525

	Chicken Thai Basil Dim Sum
	525

	Cantonese-Style Prawn & Chives Dumpling
	575

	Assorted Dim Sum Basket (6 pc)
	695     / 750
	A 6pc assortment of vegetarian/ non vegetarian dim sum
	Select any 3 options


	GYOZA
	4 pcs
	Pan-Seared Vegetable Gyoza v
	450

	Spinach & Cream Cheese Gyoza v
	495

	Pan-Seared Chicken Gyoza
	495

	Era Shogun Chicken Gyoza
	550


	CHEUNG
	FUN
	Crispy Asparagus Cheung Fun v
	575

	Crispy Chicken Cheung Fun
	575

	Crispy Prawn Cheung Fun
	595
	*Dim Sum / Gyoza / Cheung Fun are handmade in-house
	We do not outsource any produce


	BAO &
	FLATBREAD
	Asian Cottage Cheese Bao v
	525
	Pickled vegetables, lettuce, mayo, 3 pcs

	Katsu Chicken Bao
	575
	Crispy Asian chicken, kung pao sauce, coriander, 3 pcs

	Asian-Style Flatbread v
	495 / 525
	Choice of vegetarian / chicken


	INDIAN
	CHARCOAL
	GRILLS
	Red Chilli Cottage Cheese Tikka v
	575
	Malai paneer, spicy makhani sauce, onion and pepper

	Charred Broccoli Cheddar Melt v
	575
	Melted cheddar, makhani glaze, almond flakes, roast garlic

	Mangalorean Style Roast Mushroom  v
	575
	Curry leaves, coconut crumble, peri peri yogurt, stuffed mushrooms

	Charcoal Chicken Malai Roast
	595
	Truffle malai marination, beetroot yogurt

	Homestyle Chicken Thecha
	595
	Peanut chilli thecha masala, garlic yogurt

	Malwani-Style Charred Surmai
	695
	Homemade malwani masala, mustard yogurt

	Ghee Roast Lamb Sheekh
	695
	Minced lamb kebab, ghee roast masala

	Red Chilli Tandoori Prawn
	695
	King prawn, red chilli, garlic, ginger


	ASIAN
	MAINS &
	GRAVIES
	Mapo Tofu v
	525
	Silken tofu, Sichuan peppercorn, chopped Asian vegetables

	Exotic Vegetables in Black Pepper Sauce v
	550
	Broccoli, bok choy, baby corn, zucchini, homemade sauce

	Wok-Style Vegetables in Chilli Basil Sauce v
	550
	Homemade Thai chilli basil sauce, Asian vegetables, mushroom

	Asian Vegetables in Hot Garlic Sauce v
	550
	Broccoli, water chestnut, baby corn, fried garlic, scallion

	Cottage Cheese in Black Pepper Sauce v
	550
	Capsicum, coriander, scallion, homemade black pepper sauce

	Mongolian-Style Chicken
	595
	Hot red chilli sauce, cilantro, scallion, Chinese pepper

	Sliced Chicken in Chilli Basil Sauce
	595
	Homemade chilli basil, chilli, scallion

	Asian Fragrant Chicken in Black Pepper Sauce
	595
	Stir-fry chicken, crushed black pepper, scallion, soy

	Prawn in Chilli Oyster Sauce
	695
	King prawn, chilli oil, homemade oyster sauce

	Sichuan-Style Black Pepper Fish
	695
	Seabass, sichuan peppercorn, exotic vegetables, homemade sauce


	RICE &
	NOODLE
	Steamed Jasmine Rice v
	395

	Burnt Garlic Fried Rice v
	450

	Blue Pea Jasmine Fried Rice v
	450

	Spicy Edamame Fried Rice v
	450

	Chilli Basil Fried Rice v
	450

	Egg Fried Rice
	450

	Stir-Fry Hakka Noodle v
	450

	Mi Goreng Noodle v
	450

	Stir-Fry Udon Noodle v
	475
	Add Egg / Chicken / Prawn to any of the above
	Egg +60, Chicken +100, Prawn +180


	RAMEN &
	BOWLS
	Pan-Fried Noodle Bowl v
	Vegetarian 650 / Chicken 675

	Spicy Korean Ramen Bowl v
	Vegetarian 650 / Chicken 695 / Prawn 750

	Thai Green Curry with Steamed Jasmine Rice v
	Vegetarian 650 / Chicken 695 / Prawn 750

	Japanese Katsu Curry with Sticky Rice v
	Vegetarian 650 / Chicken 695

	Shiro Miso Ramen
	695
	Traditional Sapporo ramen, miso broth, chicken chashu,
	nori, leek, scallion, noodle


	INDIAN
	GRAVIES & CURRIES
	Kadhai Roast Vegetables v
	525
	North Indian style mixed vegetables in tomato and onion
	ghee roast masala

	Slow Roast Palak Paneer v
	575
	Slow roast spinach, tempered garlic, malai paneer,
	ground spices, ginger

	Truffle Paneer Tikka Masala v
	595
	Malai paneer, truffle oil essence, sweet & spicy gravy

	Slow Cooked Butter Chicken
	595
	Homemade garam masala, spice mix, slow cooked

	Chicken Tiffin Roast Masala
	595
	Chicken tikka, fenugreek, cashew nut, charred tomato spice mix

	Malabar-Style Coastal Curry
	695
	Kerala-style curry with coconut milk, tamarind paste, spices
	Choice of Prawn / Surmai

	Lunch Home Mutton Curry
	750
	Ghee, Indian homemade spice mix, inspired by rogan josh


	LENTILS &
	STAPLES
	Slow Cooked Dal Makhani v
	Homestyle Yellow Dal Tadka v
	Steamed Basmati Rice v
	Laccha Paratha / Roti / Kulcha / Naan v
	Red Chilli Bullet Naan v
	Butter Garlic Naan v
	Cheese Cheddar Garlic Naan v
	495
	425
	280
	150
	180
	195
	275


	DESSERTS
	Almond Olive Oil Cake v
	425
	House baked almond flour cake, dates, salted caramel, olive oil. Gluten-Free & Sugar-Free

	Layered Chocolate Cake v
	495
	Chocolate sponge, dark chocolate mousse, peanut butter brittle,
	belgian chocolate ice cream

	Baked Vanilla Cheesecake v
	495
	With fresh berries and a home made berry compote

	Saffron Tres Leches v
	495
	Milk sponge, condensed milk, vanilla pastry cream, fresh berries, saffron

	Dark Chocolate Mousse v
	495
	Homemade mousse, passionfruit boba, fresh berry compote

	Tiramisu
	495
	Mascarpone mousse, Kahlua, coffee, cocoa dust, biscotti

	Era Millionaire Brownie
	495
	Dark chocolate, salted caramel, short bread, vanilla bean ice cream
	PLEASE INFORM US OF ANY FOOD ALLERGIES OR RESTRICTIONS
	GST/ VAT & A DISCRETIONARY 10% SERVICE CHARGE ARE EXTRA
	ALL RATES ARE IN INR
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