Gluten Free Menu



Introduction to Rasas

Amla (Sour)
Lavana (Salty) - Butternut dhokla, black lime pickle, fafda

Braised red beet, ghee roast ketchup,

appalam

Tikta (Bitter) f ‘

Bitter gourd cafreal, sweet potato,

Z\/ Katu (Pungent)

Sago wada, charred pepper,

raw mango curry peanut relish

k_\_Kashaya (Astringent)

Sarson saag, corn ghewar,

Madhura (Sweet) f \

Makhan malai, popping sugar,

pickled raddish

saffron

Somras (Sparkling Wine)
Add a glass of Sparkling Wine in 999+ taxes


https://en.wikipedia.org/wiki/Indian_rupee_sign

Kalingam (Watermelon)
Grilled Watermelon, Stone Fruit Pickle, Tomato Water

Kokum (Garcinia Indica)
Sunchoke Modak, Okra Thecha, Kokum Rassa

Dalika(Lentil)
Horse Gram Galouti, Ragi Singhal, Lentil & Sesame Tea

Kadalika (Banana)
Raw Banana Chaat, Avocado Chutney, Khakra

Krishna Phal (Passion Fruit)
Passion Fruit, Spiced Guava Water, Strawberry Chutney

Klaayah (Green Pea)
Green Pea Chokha, Shisho Luchi Cannoli, Gajar Jhol

Panasa (Jackfruit)
Coorg Spiced Jackfruit, Idiyappam, Curry Leaf

Badak (Vada)
Dahi Bhalla Petit Gateaux, Pomegranate Sorbet, Potato Crisp

Madhuram (Sweet)
Bal Mithai, Chocolate Rosette, Buransh Ras

\/N

Parna (Betel Leaf)
Paan

Please advise the server should you be allergic to any ingredient / have dietary restrictions
T5500 for food, all menu prices are exclusive of 5% GST
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