
NYC Restaurant Week – Winter Lunch 2008
Three Courses – $24.07

First Courses

Salmon and Crab Croquettes
pickled green chile mayo

Lamb-Stuffed Tandoori Chicken
tandoor-grilled, pickling spices, tomato chutney

Manchurian Cauliflower (Indo-Chinese Style)
spicy garlic-infused tomato sauce, scallions

Mom’s Bread Roll Fritters
potatoes, cilantro, green chiles, garam masala

____________

Main Courses

Goat Cheese Pesto-Stuffed Chicken
raisins, almonds, currants, saffron rice

Bombay-Style Tandoori Halibut
mint-cilantro chutney marinade

Tandoor-Grilled Lamb Chops
sweet and sour pear chutney, spiced potatoes

Paneer Stir-Fry
Indian cheese, sweet peppers, onions, ginger

____________

Desserts

Pistachio Kulfi
Indian ice cream, candied pistachio, citrus soup

Lemon Trio
lemon cake, lemon-lemongrass sorbet, lemon curd

Sides
Crispy Okra Salad - 11 Saag (paneer or mushrooms) - 10
Daal Makhani - 11 Butter Chicken (Tikka Masala) - 12
Naan/Roti - 4 Onion Kulcha / Plain Basmati Rice - 5

Chefs Suvir Saran and Hemant Mathur
Pastry Chef Surbhi Sahni


