CULINARY EXCELLENCE

LIVE COUNTER
MENU




HAND ROLLED FOCACCIA BAR

Fresh rolled focaccia baked with to perfection with choice of flavored salts & toppings.

- GARLIC & ROSEMARY FOCACCIA

- SUN KISSED TOMATO FOCACCIA

- TRADITIONAL FOCACCIA &
- CHEESY FOCACCIA

- CHEESY FOCACCIA

ACCOMPANIED WITH FINEST FLAVORED DIPS 0
Basera Dip - Olive tapenade - Aioli dip

GNOCCHI STATION

Gnocchi are various thick, soft dough dumplings that may be made from semolina, ordinary
wheat flour, cheese, potato, breadcrumibs, cornmeal or similar ingredients, with or without

flavourings of herbs, vegetables or sweet things

Q
FLAVORED GNOCCHI SELECTION
- Classical gnocchi - Paprika gnocchi
- Spinach Garlic gnocchi - Chilli cheese gnocchi

- Sweet potato gnocchi

Q
SAUCES TO SELECT FROM
- Lemon Parmesan Garlic Sauce - Green chunky tomato Sauce
- Pesto - Charred tomato sauce
- Goat cheese Mushroom Sauce - Truffle cheese Sauce

ASSORTED SELECTION OF VEG TOPPINGS

- Red & yellow peppers - Broccoli
- Capsicum - Corn
- Olives - Zucchini

- Fresh mushrooms

ACCOMPANIED WITH

Parmesan cheese /extra virgin oil/paprika/Garlic bread



INDO EGYPTIAN KOCHARY MEAL BOWL

Egyptian street bowl meal with a combination of o
Indian Italian & Egyptian twist

SELECTION OF RICE

Chilgoza pulao - Kala chana pulao - Corn Pulao

@ SELECTION OF TOPPING
- Boiled moong - Maccroni pasta - Fied garlic
. Kabuli chana - Kidney beans - Chopped coriander
. Boiled red lentil - Green peas - Chopped fresh mint
- Fried onion )

SELECTION OF SAUCES

Spicy tomato sauce / Cheese sauce

ERQUISITE KACHORI FAIR

Short meal of Traditional khasta kachori excelled with unique flavors & primo toppings to

match present fusion Palate, rolled & fried live by our experienced team of chef.

VEG VARIETY OF KACHORI

ROASTED PUMPKIN & RED CHEDDAR KACHORI
CARAMELIZED ONION & SMOKED CHEESE KACHORI

CHILLI CHEESE KACHORI y
,’|\

i

SOYA KEEMA KACHORI &
WILD MUSHROOM KACHORI
SERVED WITH TOPPINGS OF

SERVED WITH TOPPINGS OF

Sweet & sour yoghurt - Avocado & citrus fruit guacamole
- Sour cream - Nylon Sev



CONTEMPORARY POKE BOWL MEAL

Ni hau island specialty , mix bowl full of Sticky rice topped with assorted pickled
veg topping & selection of Sauces & Drizzles

RICE SELECTION Q
Sticky Rice - Purple Rice - Black Rice

VEG TOPPING SELECTION

Pickled veg selection - Eddamame - Avocado - Tofu
Squash - Roasted Pumpkin - pickled chili

SAUCE SELECTION

) Ponzu - Teriyaki - Spicy sesame sauce - Asian bbqg sauce

DRIZZLE SELECTION

Wasabi Mayo - Shiracha mayo - Mint mayo - Mustard mayo - Zesty lemon mayo

ROESTI STATION o

Reinventing the art of Swiss Roesti. The traditional potato pan fried fritter made with

different kinds and colours of potatoes, which the guests can choose
TRADITIONAL SWISS WITH CHERRY TOMATO RAGOUT

MASALA INDIAN ROESTI WITH SPAGHETTI ZUCCHINI

PURPLE YAM WITH BABY CARROT AND GOAT CHEESE

SWEET POTATO WITH CINNAMON & TURNIP \\
_— —
/ ’ _—




FALAFEL SANDWICH COUNTER

VARIETIES OF HUMMUS

Falafel - Beetroot Falafel - White Beans Falafel 0)

VARIETIES OF HUMMUS

- Roasted beetroot & feta hummus - Cilantro jalapeno Hummus
- Lemon spinach Hummus - Spicy piri piri Hummus
- Curry leaf & Mustard Tampered Hummus - Creamy Avocado cilantro Hummus

VARIETIES OF PITA

Regular Pita - Beetroot Pita - Spinach Pita

BURMESE KHOWSUEY

Explore this Burmese delicacybursting with authentic flavors

Khow suey is a one-pot meal with noodles and veggies cooked in coconut milk
and garnished with peanuts and fried garlic.

VEGETABLES CURRY

- Steamed Noodles - Spring Onion - Chilly Oil

- Crispy Noodles - Burnt Onion - Lime Wedges
- Beans Sprouts - Mint Leaves - Tabasco

- Burnt Garlic - Coriander

STEAMED BAO TACOS ?

- Served with lettuce - Cucumber - Onions - Seoul kimchi & Fresh coriander

- CRISPY AVOCADO

- TERIYAKI TOFU

- FRIED EGGPLANT

- ASSORTED MUSHROOMS
WITH TRUFFLE




DESI VIDESHI SLIDERS

BREADS

- Activated charcoal - Red velvet - Multigrain

FILLING

- Sunbz shikampuri - Mushroom ki gilawat - Pav bhaji
- Butter paneer - Kolhapuri soya chunks

ACCOMPANIED WITH

Kand fries - Gherkins - Pickled carrots - Raw mango chutney spread.

HOPPER STATION

Traditional Rice flour hoppers made fresh served along
Q with Varieties of curries & stew

CLASSIC VEGETABLE STEW

VARIETY IN HOPPERS

- Plain hoppers - Chilli cheese hoppers
- Mulgapodi hoppers - Mushroom & truffle hoppers
- Brie cheese - Pink salt butter hoppers

- Roast garlic hoppers

MEKICAN BURRITO BOWL

A Burrito Bowl Is A Mexican And Tex Mex Food Consisting of Large Wheat Flour
Tortilla Bowl With A Filling of Deep Fried Beans And Combination Of Mexican

Style Rice, Lettuce, Salsa, Guacamole,Cheese And Sour Cream

ACCOMPANIMENTS
- Guacamole - Apple Salsa - Mango Salsa - Pear Salsa - Yogurt Mint Sauce
- Green Salsa (Green Peppers, Green Onions, Green Tomatoes, Green Chilies,

CheeseSauce, Sour Cream, Jalapeno Slices, Red Chili Flakes)



)

TEPENYAKI STATION

Teppanyakils A Style Of Japanese Cuisine That Uses An Iron Griddle To Cook Food. The Word
Teppanyaki ls Derived From Teppan, Which Means Iron Plate, And Yaki,Which Means Grilled,
Broiled, Or Pan-Fried.

- MUSHROOM - PEPPER - BABY CORN
. ZUCHINNI - YELLOW PEPPER - AMERICAN CORN

. PAK CHOY - SHITAKE MUSHROOM - FRENCH BEANS

. RED PEPPER . ZUCCHINI EDDAMAME BEANS
. GREEN - YELLOW SQUASH

Tossed With Rice, Brown Rice & Soba Noodles

e

(8
o PASTA BAR
- Penne - Fusilli - Farfale - Spaghetti
SAUCES TO TOSS WITH
- Vegan Tomato - Sundried Tomato Pesto
- Alfredo - Agli Olio
: Q
- Basil Pesto - Cherry Tomato Ragout %\»
=@
ASSORTED SELECTION OF VEG TOPPINGS \/
- Red &Yellow Peppers - Broccoli
- Capsicum - corn
- Olives - Zucchinj

- Fresh Mushrooms

ACCOMPANIED WITH

- Parmesan Cheese
- Extra Virgin Oil
- Paprika

) P

- Garlic Bread



THE ALL NEW MERICAN BAR

POPCORN &JALAPENO SOUP SHOOTERS
AVOCADO &EMMENTHAL QUESADILLA

MEXICAN STREET CORN WITH ZESTY LIME
SOUR CREAM RUBS

MUSHROOM BURRITO WRAPS

ALL TIME FAVORITE NACHOS

ACCOMPANIMENTS

- Exotic Salsa Selection - Sour Cream - Guacamole - Chipotle

Thinly Rolled Rice Flour Wraps Are Stuffed With Vegetables & Steamed To
Create Light Savory Treats. Traditional Open Topped Steamed Dumplings
Are Called Sui-Mai.The Dough Has A Soft Dense Crumb With Different
Filling Options

]

MIX VEG CRYSTAL DUMPLINGS
CHEESE CHILLI DUMPLINGS
CHARRED ASPARAGUS & CORN DUMPLINGS
WATER CHESTNUTS & CORN DUMOLING
TRUFFLE EDDAMAME &DUMPLINGS




SOUTH INDIAN

- IDLI - PANEER TIKKA MASALA DOSA
- THAAT IDLI - CHOPSUEY DOSA
- LAWA IDLI - PANEER CHILLY DOSA

- MUSHROOM PORIYAL DOSA

ACCOMPANIMENTS
Q - Sambar - Coconut Chutney - Garlic Chutney - Bottle Gourd Chutney

WOK STATION

- IDLI - PANEER TIKKA MASALA DOSA
- THAAT IDLI - CHOPSUEY DOSA
- LAWA IDLI - PANEER CHILLY DOSA

- MUSHROOM PORIYAL DOSA

[TALIAN SUPPLI o

Thinly Rolled Rice Flour Wraps Are Stuffed With Vegetables & Steamed To
Create Light Savory Treats. Traditional Open Topped Steamed Dumplings
Are Called Sui-Mai.The Dough Has A Soft Dense Crumb With Different
Filling Options

VARIETIES OF SUPPLI

- Pesto Cheese Suppli . Spinach Artichoke Suppli

- Jalapeno Cheese Suppli . Sun Kissed Tomato Cheese

ACCOMPANIED WITH ASSORTED TOPPING OF

- Guacamole - Sweet & Sour Salsa - Ranch - Chimi Churi - Smokey

- Mushroom Dip - Citrus Fruit Salsa - Blue Cheese Dip



WOQOD FIRED PIZZA KITCHEN

Our Handmade Pizzas Are Wood-Fired To The Perfect Crispiness, And Topped With

The Finest Cheese And Ingredients, Bringing This Italian Tradition To Life In Its Finest Form.

MARGHERITA
Tomato, Basil, Mozzarella

TRUFFLE
Shaves Of Truffle, Basil, Mozzarella

CARCIOFI
Artichoke, Goat Cheese, Rocket Leaves

QUATTRO FORMAGGIO (BIANCO)
Mozzarella. Cheddar. Gorgonzola. Parmesan.

FUNGHI (BIANCO)
Mixed Cheese. Mushrooms

? VIETNAMESE STEAMING POT

Hanoi Royal Delicacy Steamed Rice Wonton Steamed &Folded Live With Exotic

Filling & Flavourful Sauces To Go Along

o
SELECTION OF BATTER BASE

- Purple Rice Batter - Lavender Batter - Blue Pea Flour Batter

SELECTION OF BATTER BASE
- Spring Fresh Vegetables - Water Chestnut &Pepper

- Brocolli Cheese - Roasted Corn &Spinach

0 - Charred Baby Corn - Mushroom Mix

ACCOMPANIED WITH
- Yum Sauce - Piced Tomato Sauce

- Garlic Lemon Sauce - Sweet Chilly Sauce

- Chilled Coconut Cream - Soya Ginger



ASIAN BUDDHA BOWL

Rice Topped With Accompaniments Of Guests Choice

SELECTION OF RICE

- Black Rice - Sesame Sticky Rice Cakes - Blue Pea Rice

SELECTION OF SAUCE
- Penang Curry - Soy Chili - Teriyaki

; ACCOMPANIMENTS g\}\‘f

Z/

-Garden Vegetables -Sprouts Mushrooms

-Chinese Greens Tofu -Asian Sauces & Condiments

PARMESAN WHEEL RISOTTO BAR

Arborio Rice

SAUCES TO TOSS WITH

- Vegan Tomato - Sundried Tomato Pesto Q
- Alfredo - Agli Olio
- Basil Pesto - Cherry Tomato Ragout

ASSORTED SELECTION OF VEG TOPPINGS

- Red & Yellow Peppers - Capsicum - Olives

- Fresh Mushrooms - Broccoli - Corn - Zucchini

ACCOMPANIED WITH

- Parmesan Cheese - Extra Virgin Oil - Paprika




ROLLED OVER SUSHI STATION

Japanese Delicacy Rice Rolled Sandwich Sort, Most Often Made With Rice,
Sashimi & Nori With Wasabi & Soy

YASAI PURPLE ROLL

- Carrot - Courgette - Yuzu Truffle - Rolled In Purple Rice

AVOCADO BARLEY ROLL

- Avocado - Pickled Carrot - Asparagus - Barley Crust

JAPANESE HAMAVHI

- Chia Seed - Corn - Pomegranate - Coriander Dip

TEMPURA VEG & GRILLED PINEAPPLE

- Assorted Tempura Vegetables - Pineapple Salsa - Wasabi Butternut & Yuzu Mayonnaise

PHILADELPHIA MAKI

- Cream Cheese - Cucumber - Shitake - Spicy Mayonnaise

Q
ACCOMPANIED WITH
- Wasabi - Yakisoba Sauce
- Soy Sauce - Assortment Of Mayo Dips

- Pickled Ginger




FUSION INTERMINGLING CHAAT o

Our master chefs have taken the favorite Indian chaats and fused them with popular
international flavors, to create a unique combination of chaats that would leave your guests

with an entirely new palate and taste that they have never had before.

NAMKEEN RASMALAI CHAAT
Savory Rasmalai Chena crumbled & topped with flavored yoghurt &

assortment of sweet & sour chutney

BEETROOT & PEANUT BUTTER TIKKI CHAAT

Crispy Tikki of mashed beetroot stuffed with khoya topped with

pea nut butter dollop & raw mango relish

FOUR CHEESE SAMOSA CHAAT

Four cheese mixture samosa crushed & topped with chole & sour cream espuma

FALAFEL CHAAT WITH CURRIED PUMPKIN RELISH

Falafel bullets crushed & flavored with tangy tamarind chutney &

curried red pumpkin juliennes

PARMESAN BOWL TAWA TAMATAR CHAAT

Classic Tamatar chaat served in parmesan bowl & topped

with assorted bhujia

AVOCADO DAHI PAPDI CHAAT

Delhi dahi papdi chaat topped with Avocado & pomegranate guacamole

CHARRED DHOKLA CHAAT

Char grilled Dhokla skewers layered with yoghurt, pomegranate & tamarind pulp

CHATPATA TACO CHAAT

Chatpata Mumbai Sev puri mixture topped in Mexican taco shell Drizzled

with sweet & sour chutney
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