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NIBBLES,PIZZETTES&TAPAS

Artisan Chips & Dips

(Flavored Lavash crisps, Grissinis, Goat cheese Sundried tomato stuffed oven bread,
French onion& wild mushrooms pin wheel with signature dips)

Zuci and parmesan cheese, truffle cream (signature)
(Tomato basil drizzle on the crispy tortilla, zucchini Carpaccio, parmesan cheese, truffle cream)

Browned tofu with fiery teriyaki glaze
(Slow broiled tofu, teriyaki, ginger, scallion, impersonation caviar, Vegetarian rendition of Tataki)

Asian Style Veg Wonton

Chilli Garlic Mushroom

NI1GIRI(2PIECES)

(Nigiri is a specific type of sushi consisting of a slice of raw
fish or vegetable over pressed vinegar rice)

Smoked Teriyaki Avocado /Teriyaki Mushroom / Inari

(Fresh smoked avocado, nori sheet, truffle mayo, black & white sesame seeds.
Soya grilled thin a slice shitake, nori sheet & whitesesame seeds.
A slice thin Inari, nori sheet & black sesame seeds.)

Tuna Teriyaki / Salmon Gravlax/ Shrimp/ Seared scallop

(Smoked tuna, teriyaki sauce, black & white sesame seeds.Dill leaves mixed with vinegar rice,
sliced salmon, black olive tapenade, coriander leaves& chives.Poached octopus, nori sheet,
sweet thick soya, sesame seeds & black caviar.Cured yuzu miso prawn,

nori sheet& coriander leaves.Seared scallop, thinly sliced, black & white sesame seeds)
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ROLL&MAKI(4PIECES)

Vegetarian
Tempura covered fried sushi, guacamole
(Philly cheese/spicy shitake) ( signature)

(New version of fried sushi, extraordinary guacamole& wasabi mayo)

Crunchy vegetable roll, homemade sweet and sharp dressing
(Crunchy vegetable, truffle zesty mayo & spiced tanuki)

Enoki and imitation tuna roll, fiery mayo
(Crispy enoki, spicy mayo, wrapped with poached peppers & Japanese mayo

Spicy avocado & cream cheese rolls ( signature)
Asparagus & cream cheese roll with truffle mayo

Non-Vegetarian

Tempura covered fried sushi, Guacamole (Spicy salmon/ Spicy tuna/Eel)

(New version of fried sushi, extraordinary guacamole& wasabi mayo)

Classic crunchy ebi roll, toasted sesame
(Dark prawn tempura, spiced tanuki & wasabi mayo)

Spicy salmon/tuna roll, avocado, tobanjan mayo

XO SUSHI ROLL
Urimaki styel roll inside prawns tempura,
top of ox sauce with seafood mix chef sp.
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TAPASAROUNDTHEWORLD

Vegetarian

Quinoa & Edamame Arancini
(Quinoa and Edamame pod arancini, pesto crisp,
smoky Jack Daniel salsa, wild asparagus munchies, and pineapple-chili-jam & edibleflowers)

Edamame (Chilli burnt garlic/ Sea salt)

Air fried lotus stem burnt garlic, dry chili with black bean jam

Non-Vegetarian
Chongging style prawns, cashew & chilli

Thai roasted chili garlic fish
(Crispy fillet snapper with holy basil & dehydrated orange)

Flash fried calamari garlic black pepper, spicy sambal aioli
(Tempura fired squid ring toasted with our homemade black pepper& sambal aioli)

Classic La-Zi- Ji

(Soy flavoured wok-fried chicken, Sichuan peppercorn, dry red chilli & scallion)

Asian Style Schezwan Chicken

Hot And Sweet Chicken Wing
KEBABS

Vegetarian

Tandoori Makhmali Mushrooms
(Clay oven smoked cheesy mushrooms, with dry fruits, saffron cream & secret spices)

Purani Delhi Ki Dahi Kebab

(Old Delhi style crispy yogurt patties, with ginger morsels, green chili chunks, carom seeds)

Crunchy Edamame Spinach & Cheese Quenelles (signature)
(Crispy fried Edamame beans, spinach & phiadelphia cheese filled kebabs, sweet & sour dip)

Bhatti Da Paneer Tikka

(Cottage cheese marinated with Greek yogurt & Indian spices, charred in clay oven)

Bharwan Tandoori Aloo

(Potato barrels filled with peshwari cottage cheese mix,
coated with yogurt masala, charcoal smoked)
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KEBABS

Non-Vegetarian
Gosht Nalli Kebab

(Dahi pudina onion slaw, mix bean sprout chaat)

Charcoal Oven Baked Tiger Prawns
(Tiger prawns marinade in roasted Indian spices, prune & rocket salad, citrus confit)

Clay Oven Baked Fish

(Kolkata bekti, mustard marinade, lebneh topped with stewed kumquats, mint & lime gel)

Lamb Gilafi Seekh Kebab

(Lamb minced, Indian spices, served with mint chutney)

Oregano Chicken Tikka (signature)

(Oven cooked chicken morsels with cream, cheese & oregano, homemade green apple chutney)

Bhatti Da Kalmi Chicken Kebab

Tandoori Pomfret

SOUP

Traditional Tom Yum Soup g 270/295

Green Asparagus And Burnt Garlic Cappuccino 270/295

(Asparagus & garlic infused frothy soup, tapenade crostini / add on chicken)

Classic Hot & Sour Pepper Soup g 270/295
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SALAD

Thai Raw Papaya Salad

Twisted Caesar salad (signature)
(Crunchy lettuce greens, tan door smoked chicken, egg, & anchovy)

DIMSUM

Vegetarian
Charcoal Black And White Dumpling With Gold Flakes

(Philly truffle oil version) (Signature)

Asparagus, Silken Tofu, Water Chestnut & Chives (signature))

(Assorted wild mushroom, flavored with Thai red curry paste, kaffir lime leaves

Spicy Wild Mushroom Dumpling And Crispy Enoki

(Chef’s creation of transparent dim sum with superior soya chilli dressing )

Crystal Seaweed Dumpling Filled With Chives

Cantonese New York Chilli Dumling

Non-Vegetarian
Japanese Implanted Scallop Dumpling O

(Japanese scallop, seaweed, mustard leaf, mirin flavoring fragrant powder, zesty mayo, garlic chips)

Fresh Tiger Prawn Hargow With Butter Chilli Garlic

(Steamed crystal prawn dumpling, bed of butter chili garlic & green curry foam) (Signature)

Spicy Chicken Coriander & Burnt Garlic

(Pan fried pot sticker, filled with marinated chicken & sticky gyoza dressing)
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BAO

Vegetarian
Crispy Five Spice Fried Tofu Bao

(Tofu nuggets layered with pickled cucumber, fresh lettuce,
wasabi kimchi garlic mayo, roasted sesame seeds nestled between two halves of a pillows steamed bun)

Non-Vegetarian

Japanese Style Grilled Chicken Teriyaki Bao
(Charcoal grilled chicken layered with pickled cucumber, fresh lettuce,
wasabi kimchi garlic mayo, nestled between two halves of a pillows steamed bun)

SHARINGPLATTERS

Vegetarian

Roll & Maki Assiete (14 pieces)

(Choose 3 varieties for sushi roll & 1 variety of nigri)

Fenicia Cheese Board

(Artisanal cheeses, wine poached fruits, cornichons,
apricot jam, grapes, marinated olives & crackers)

Subz Kebab Thal
(Bhatti da paneer tikka, Crunchy Edamame, Spinach & cheese Quenelles,
Purani Delhi ki Dahi kebab,Bharwan Tandoori Aloo)

Non-Vegetarian

Tandoori Ratan
(Clay oven baked fish, Charcoal smoked prawns,
oregano chicken tikka & mutton gilafi seekh)

Roll & Maki Assiete(14 pieces)

(Choose 3 varieties for sushi roll & 1 variety of nigri)

Fishermen's Feast (sharing platter)
(Goan style squid tube loaded with crab meat,
garlic tossed prawns, Gandharaj bekti & prawn wafers)

The Chick Flick (Sharing platter / Signature)
(Balinese chicken popsicles, chicken pop corn, Moroccan skewers,
and chimichurri chicken wings)
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WHOLESOMEBOWLS

Malay Style Lamb Shank With Canai

(Zesty & creamy baby lamb shank cooked with flavors spiced, Thai herbs & served with Malaysian flatbread)

Kao Pad Kra Pow 0

(Short grain egg fried rice with fiery minced basil chicken, sunny side up egg & togarashi powde)

Burmese Khow Suey
(Burmese coconut curried flavored noodles soup bowl with a variety of condiments)

VEG 494/ CHICKEN 530/SEAFOOD 602

FROMTHEWOODFIREOVEN

(We use only organic flour in our handmade thin crust pizza)
Vegetarian

Mexican amore (signature)
(Caramelized onion, Avocado, Philadelphia cheese, balsamic reduction & pine nuts)

Margherita

(Tomato sauce, mozzarella, basil, extra virgin Olive oil)

Gardeniere

(Basil pesto, roasted garlic, scamorza, sun dried tomato,
asparagus, broccoli & pine nut)

Arrabbiata

(Tomato sauce, Mozzarella, cherry tomatoes, jalapeno,
roasted sweet peppers, chili flakes)

Non-Vegetarian
Spinach, Ricotta & Chicken Calzone

(Alfredo sauce, Mozzarella, roasted chicken, ricotta, creamy spinach)

Straccetti 0 580

(Tomato sauce, Mozzarella, balsamic chicken, capers & rocket)

Bombay Chow Patty Keema Fry Pizza 580

(Desi lamb crumble, egg bhurji, onion & gun powder)

Extra Topping Vegetarian Rs 100 each, Non -Vegetarian Rs 150 each, Seafood Rs 250each
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OVENBAKES

Vegetarian

Rotolini (signature)
(spinach, corn & mozzarella filled pasta baked in oven)

Mac N Cheese

(Macaroni & cheese casserole, gratinated with gruyere & cheddar)

Non-Vegetarian

Baby Bekti Whole (Signature)

(garlic-chili-butter & herb rice)

PASTA&RISOTTO

Vegetarian

Fenicia Amore
(Homemade beetroot Ravioli, goat cheese & baby greens, basil pesto, edible flowers)

Farmer Risotto
(Risotto with baby vegetables, rocket puree, & edible flowers)

Non-Vegetarian

Spaghetti Chicken Parmigiano

(Spaghetti Alfredo, asparagus, broccoli & roasted chicken)

Paprika Chicken Risotto

(Risotto cooked in chicken broth & smoked chili dusted juicy chicken)
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FROMTHEASIANKITCHEN
Vegetarian
Sautéed vegetable with crunchy almond flakes

Ma po tofu,minced soya with exotic veggies (signature)
(Sautéed with spicy chili bean sauce, veggies & crisp tofu flakes)

Stir fry exotic greens, dry chili and burnt garlic
(Asparagus, snow peas, pok choy, broccoli toasted with dry chili & garlic)

Non-Vegetarian

Stir fry tiger prawn with xo and scallion

Double cooked chicken with dry chili & shitake

(Chicken toasted with chef's special spiced seasoning, coriander root & spring onion)

STAPLES
Steams (Basmati) 290

Edamame garlic butter fried rice

Classic Xo fried rice

(Pan fried short grain rice with xo sauce, spring onion dehydrate spinach)

Stir fried prosperity noodles

Flavoured soba noodles with sesame and beansprout

VEG | CHICKEN | SEAFOOD
358 | 394 | 442

625

VEG | CHICKEN | SEAFOOD

458 | 494 | 542

VEG | CHICKEN | SEAFOOD
354 |

470 | 518
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FROMTHEGRILLS

New Zealand lamb chops
(Herb crusted New Zealand lamb chops, chunky mash potatoes, and mint red wine jus)

Brazilian Piri Piri tiger prawns
(Marinated spicy tiger prawns, sautéed greens, Pao de Queijo)

Grilled Fish

(Grilled fish, butter vegetable, mashed potato with lemon butter sauce)

Grilled Chicken

(Grilled chicken, butter vegetable, mashed potato with sauce)

Chicken Parmigianino
(Fried chicken with tomato sauce baked with cheese serve with French fries)

TASTEOFINDIA-FROMTHEINDIANKITCHEN
e ———————

Vegetarian

Kashmiri wazwan - Chaman Roganjosh & sheermal (signature)
(Spicy cottage cheese simmered in Kashmiri red chilies and rich spices)

Punjabi Tadka — Punjabi chole & amritsari kulcha (signature)
(North Indian style cooked chickpeas, dry pomegranate seed & desi ghee)

Subz methi malai
(Seasonal vegetables, malai cream, dash of fenugreek)

Sukhe Aloo

(New potatoes with mango powder, asafoetida & fresh green chilies
Kadai Paneer
Lentils

Dal Makhani
(Black moong dal simmered overnight, fresh tomato paste, dry fenugreek, butter and cream) [@] VEG

Yellow Dal Tadka VEG
(Slowly cooked yellow lentil tempered with brown garlic, onion, tomatoes & green chili)
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Non-vegetarian

Coastal fish curry (boneless bekti)
(Aromatic seafood curry with chilies, Coastal spices & fresh herbs)

Nalli Roganjosh

(Robust aromatic Lamb shank preparation from Kashmir, simmered to perfection)

Murgh Tikka butter masala

(Tandoor smoked chicken morsels, cooked in buttery tomato fenugreek masala)

Murgh Musallam (Whole Chicken)
Chicken Jalfrezi

Fish Tikka Masala

Reshmi Chicken Masala

Chicken Rezala

RICE&PILAF

Dumdaar Vegetable Biryani

(Avocado raita, kachumber salad)

Dumdaar Chicken Biryani

East and West Mutton Biryani

Pulao
(Jeera, Green Peas, Mint & Brown Onion)
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SIDES

Raita
(Boondi Raita /Vegetable Raita /Pineapple)

Indians Breads

Laccha Paratha (Pudina/Ajwain)
Naan (Plain/ Butter/Garlic/Cheese)

Kulcha (Masala/Jalapeno & Cheese )
Roti (Organic whole wheat/ Khasta)

FENICIAGOURMETTASTINGDESSERTS

Blueberry Cheese cake VEG
(Blueberry cheese cake, Wild berry compote, Raspberry & vanilla pod meringue,
Sable biscuit wafers, Mix berry ice cream, Mascarpone cream)

Chocolate fantasy (signature) @ VEG
(Gooey chocolate caramel mud cake, Sinful chocolate mousse, Nutella cream,
Chocolate macaroon, Crunchy chocolate soil, Truffle kiss, Raspberry sauce, Chocolate ice-cream)

Godrej Waterside, Tower 1, 10th Floor, Sector V, Kolkata 79801
91955 e 79801 91956 ¢ 033-46002002
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BEVERAGE MENU

30 ML BOTTLE

Rampur 600 13000
Cragganmore 700 16000
Glenfiddich 12 600 14000
Singleton 12 Yr 700 16000
Glenkinchie 800 19000
Talisker 700 16000
Glenlivet 12 Yr 700 16000
Glenmorangie 600 14000
Dalwhinnie 15 Yr 800 19000

Godawan Single Malt Fruit & Spice 800 19000

Godawan Single Malt Rich & Rounded 800 19000

Singleton 15 Yr 1000 24000
Glenfiddich 15 Yr 700 16000
Glenfiddich 18 Yr 2000 49000
Grant's Triple Wood 300 6000
Jameson Irish Whiskey 500 11000

SINGLE MALT/IRISH/BOURBON

Jim Beam White



30 ML BOTTLE

Ballantine's Finest 300 6000
Royal Ranthambore 300 6000
Chivas Regal 12 500 11000
E Chivas Regal 15 700 16000
¥ Chvas Reg 18 1200 29000
m Dewar"S 12 Yr 500 11000
f Dewar"S 15 Yr 650 15000
3 J.w Double Black 600 14000
J.w Black Label 500 11000
I J.w Red Label 400 9000
U Jw 18 Yr 1200 29000
5 100 Pipers 300 6000
U Jack Daniels No 7 600 14000
m Teachers Highland Cream 300 6000
Black Dog Centenary 300 6000
a Antiquity Blue 300 6000
D Black & White 300 6000
Z Black Dog Triple Gold 450 10000
[_[_] Copper Dog 700 16000
5 J & B Rare 400 9000
J.W. Blonde 500 11000
J.W. Gold Lable 760 18000

J.W. Blue Label 2100 51000



30 ML BOTTLE

< Absolut 400 9000
M Ciroc 600 14000
D Grey Goose 750 18000
O Ketel One 400 9000
> Smirnoff 400 9000

30 ML BOTTLE

Old Monk Coffee 350 6500
Old Monk Spiced 350 6500
E Old Monk 250 5000
: Captain Morgan 350 8000
z Bacardi Carta Bianca 250 5000
Bacardi Anejo 300 6000

30 ML BOTTLE

LQ London Dry Gin 400 8000
Gordon London Dry Gin 400 9000
Jamun the Himalayan Dry Gin 500 11000
Beefeater 400 9000
Z Beffeter Pink Gin 500 11000
6 Bombay Sapphire 400 9000
Monkey 47 500 11000
Hapusa 700 16000
Tanqueray 650 15000
Tanqueray No 10 500 11000
Jaisalmer 550 13000
Gordon's London Dry 650 15000

Xenta Absenta 600 14000



30 ML BOTTLE

<

_] Don Angel 300 7000
5 Don Julio Reposado 600 14000
0 Don Julio Blanco 600 14000
[_[_] Camino Silver 500 11000
[_ Patron 500 11000

30 ML BOTTLE

Jagermeister 550 13000

Amrula Creme 350 8000

LIOUOR

150 ML BOTTLE

GLASS
Jacob'’s Creek Chardonnay 999 4000
% Jacob's Creek Shiraz 999 4000
— Two Coeans Chardonnay 999 4000
3 Campo Viejo Tempranillo 999 4000
Sula Vineyards Chenin 999 4000
Sula Vineyards Shiraz 999 4000

Nederbury 1299 5000



K=
Z BOTTLE
S{D Noi Sparkling 6000
D_ Sensi Pinot Noir Rose 14000
E Jacob'’s Creek Pinot Noir 6000
< Chandon Rose 10000
B3
&)
330 ML
Bira White 550
Hoegaarden 600
Kingfisher Premium 550
Carls Berg Premium 400
z Budweiser Premium 450
l—l—] Budweiser Magnum 450
[_[_] Heineken 650
m Corona Extra Premium 890
250 ML
Caldera 399
500 ML
Caldera 600

*Govt. Taxes As Applicable



*Govt. Taxes As Applicable

CHAMPAGNE SHOWER

CHAMPAGNE SHOWER BUCKET

5 Bottles - ¥ 20,000

CHAMPAGNE SHOWER BUCKET

10 Bottles - ¥ 35,000

CHAMPAGNE SHOWER BIG BUCKET

20 Bottles - ¥ 50.000




	N I B B L E S , P I Z Z E T T E S & T A P A S
	Artisan Chips & Dips                                                                          VEG
	470
	Browned tofu with fiery teriyaki glaze                                                                              VEG 445
	Asian Style Veg Wonton                                                               VEG  545
	Smoked Teriyaki Avocado /Teriyaki Mushroom / Inari                  VEG 334
	Tuna Teriyaki / Salmon Gravlax/ Shrimp/ Seared scallop               NON-VEG  550
	Crunchy vegetable roll, homemade sweet and sharp dressing          VEG                        445
	Enoki and imitation tuna roll, fiery mayo                                                                    VEG                        426
	Spicy avocado & cream cheese rolls ( Signature )                                                           VEG                        490
	Asparagus & cream cheese roll with truffle mayo                            VEG                      445
	Non-Vegetarian
	Tempura covered fried sushi, Guacamole (Spicy salmon/ Spicy tuna/Eel)
	(New version of fried sushi, extraordinary guacamole& wasabi mayo)                                                   NON-VEG                        474
	Classic crunchy ebi roll, toasted sesame                                                                      NON-VEG                        474
	Spicy salmon/tuna roll, avocado, tobanjan mayo                          NON-VEG                   474

	T A P A S A R O U N D T H E W O R L D
	Vegetarian
	Edamame (Chilli burnt garlic/ Sea salt)                                                                               VEG                          495
	Non-Vegetarian

	K E B A B S
	Vegetarian
	Tandoori Makhmali Mushrooms                                                                                       VEG                                  474
	Purani Delhi Ki Dahi Kebab                                                                                                 VEG       474

	K E B A B S (1)
	Non-Vegetarian

	S O U P
	Traditional Tom Yum Soup                                              VEG  NON-VEG             270/295
	Green Asparagus And Burnt Garlic Cappuccino              VEG  NON-VEG             270/295
	S A L A D
	Thai Raw Papaya Salad                                                                                                      VEG                         320

	Twisted Caesar salad (Signature)                                                                        VEG  NON-VEG          414
	(Crunchy lettuce greens, tan door smoked chicken, egg, & anchovy)
	D I M S U M
	Vegetarian
	Spicy Wild Mushroom Dumpling And Crispy Enoki                  VEG                          400
	Crystal Seaweed Dumpling Filled With Chives                         VEG                         400
	Cantonese New York Chilli Dumling                                           VEG                        560
	Non-Vegetarian
	Japanese Implanted Scallop Dumpling                                                                  NON-VEG                 590
	(Japanese scallop, seaweed, mustard leaf, mirin flavoring fragrant powder, zesty mayo, garlic chips)
	(Steamed crystal prawn dumpling, bed of butter chili garlic & green curry foam) (Signature)

	B A O
	Vegetarian

	S H A R I N G P L A T T E R S
	Vegetarian
	Subz Kebab Thal                                                             VEG                                   810
	Non-Vegetarian

	W H O L E S O M E B O W L S
	Malay Style Lamb Shank With Canai

	F R O M T H E W O O D F I R E O V E N
	Vegetarian
	Non-Vegetarian
	Bombay Chow Patty Keema Fry Pizza                           NON-VEG                                   580
	O V E N B A K E S
	Mac N Cheese                                                                 VEG                                546
	Non-Vegetarian (1)

	P A S T A & R I S O T T O
	Vegetarian
	Farmer Risotto                                                                VEG                                458
	Non-Vegetarian

	F R O M T H E A S I A N K I T C H E N
	Vegetarian
	Sautéed vegetable with crunchy almond flakes                         VEG                    474
	Ma po tofu,minced soya with exotic veggies (Signature)   VEG                    474
	Stir fry exotic greens, dry chili and burnt garlic                      VEG                    468
	Non-Vegetarian
	Stir fry tiger prawn with xo and scallion                                NON-VEG                  798
	Double cooked chicken with dry chili & shitake                     NON-VEG                  595

	S T A P L E S
	Steams (Basmati) 290
	VEG I CHICKEN I SEAFOOD
	Flavoured soba noodles with sesame and beansprout       VEG I CHICKEN I SEAFOOD
	354 I       470       I    518

	F R O M T H E G R I L L S
	Brazilian Piri Piri tiger prawns                                            NON-VEG                    910
	R I C E & P I L A F
	Dumdaar Vegetable Biryani                                                 VEG                              465
	F E N I C I A G O U R M E T T A S T I N G D E S S E R T S
	Blueberry Cheese cake         VEG                                                                                        450


