
VALENTINE’S DAY SPECIALS

Tradit ional ly Braised Mutton Kheema, Cooked in Northern Spices & Herbs

Tandoori  Seekh Kebab encased in Layered Naan Pastry,
Broi led unt i l  Golden Brown.

Freshly Fr ied Indian Fish,  Tossed in Our House-Made Spicy Apol lo Sauce.

Marinated Paneer Coated in Spiced Papad Crumb & Goden Fr ied 

T a n d o o r i  L a c h h a  K e b a b  

A m r i t s a r i  P a p a d  C r u s t e d  P a n e e r  

H y d e r a b a d i  A p o l l o  F i s h  

M u g h a l i  L a m b  K h e e m a

Layered Biscoff Cookie Crumb & Our Cookie Butter Malai  Cheesecake 

T a n d o o r i  M a l a b a r  P a r a t h a  

Layered Biscoff Cookie Crumb & Our Cookie Butter Malai  Cheesecake 

M i s h t a a n  B i s c o f f  C h e e s e c a k e  

Our Take on the Viral  Brownie Pudding,  Served Warm with Vani l la Ice Cream.

V a l e n t i n e ’ s  M o l t e n  B r o w n i e  

Spiced Paneer & Spinach Medal l ions,  Fr ied Then Dunked in Our Rich Tomato
Cream Sauce

U T  S h a a m  S a v e r a   

Tradit ional Marinated Indian White Fish (Seasonal) ,  Fr ied Ti l l  Golden then
Basted in Fresh Creamy Moï lee Sauce

U r b a n  F i s h  M o ï l e e



COCKTAIL MENU

Citrus Vodka or Gin,  Fresh Pomegranate Juice & Sour L iquer ,
Topped with Champagne

Fresh Lychee Juice,  Elderf lower,  Vodka,  Shaken,  (Not
St irred) Over Ice. .

Organic Hibiscus Vodka,  Freshly Squeezed Lemonade,  Lemon
Syrup,  th is is  the Cocktai l  that Dreams are Made of

The Classic Aperol  Spritz ,  with a Twist  of Orange What More
Can We Say? 

Mexican Tequi la ,  Hand Crafted Tamarind Syrup & Hint of Spice

L y c h e e  M a r t i n i  

T a m a r i n d  M a r g a r i t a  

A p e r o l  S p r i t z e r  

H i b i s c u s  D r e a m s  

S p a r k l i n g  C o s m o p o l i t a n  

Vodka,  Godiva Chocolate Liquor,  Bai leys,  a Hint of Cacao
Syrup

L o v e r ’ s  C h o c o l a t e  M a r t i n i  


