
Vegetarian Family-Style Experience by Chef Hari
E P I C U R E A N

$1,349 per guest

The Journey
Badami Corn Bisque (V) (D) (TN)

Fig Paneer Tikka (V) (D)

Chef’s Selection | Vegetarian Sushi Platter (V) (SE)

Shahi Paneer (V) (D)

Pad Thai (E) (F) (S) (P)

Hyderabadi Vegetable Biryani (V) (D)

Aromatic basmati rice with vegetables and traditional biryani 
spices.

Curated Sides
Butter Naan & Garlic Naan (D) (G)

Crisp Papad, lemon wedges & fresh chilies

Jeera Rice (VG)

The Grand Finale
Gulab Jamun with Vanilla Ice Cream (D) (G)



Non-Vegetarian Family-Style Experience by Chef Hari
E P I C U R E A N

$1,449 per guest

The Journey
Badami Corn Bisque (V) (D) (TN) Goat Rogan Josh

Smoked Tandoori Chicken Tikka (D) (M)

Chef’s Selection | Assorted Sushi Platter (SE)

Thai Red Curry Chicken (Gaeng Phed Gai) (SF)

Curated Sides
Butter Naan & Garlic Naan (D) (G)

Crisp Papad, lemon wedges & fresh chilies

Jeera Rice (VG)

The Grand Finale
Gulab Jamun with Vanilla Ice Cream (D) (G)

Allergen information

Hyderabadi Vegetable Biryani (V) (D)

Aromatic basmati rice with vegetables and traditional biryani 
spices.


