citibank

RESTAURANT WEEK
BANGALORE

Dalishin

THE CELEBRATED TASTES OF SOUTHERN INDIA

September 11 - 20, 2015

Citibank Restaurant Week Bangalore Vegetarian Set Menu

APPETISER
Choice of any one

Vadai
Please ask your server for the speciality vada of the day

Mokkajona Vada
Sweet corn and rice dumplings, deep fried

Rasa Vadai
Crisp lentil dumplings soaked in gravy of tomatoes and onion

MAIN COURSE
Choice of any one

Pookosu Melagu Perratti
Florets of cauliflower, tempered with mustard seeds and tossed with freshly crushed pepper corns

Bendakkai Vepudu
Fried lady fingers tossed with clarified butter peanut powder, onions and cashewnuts

Pajchakari Stew
Vegetable melange simmered in coconut milk with onion, ginger and green chillies

STAPLES
Tomato Pappu
Lentils cooked with tomatoes, onions, chilies and tempered with garlic and mustard.

Appam

Price is INR 900/-* per head for lunch, INR 1000/-* per head for dinner
RWI Signature Appetiser: INR 100/-* per head extra, RWI Signature Main Course: INR 200/-* per head extra

Please let your server know of any dietary restrictions or allergies, please note if you choose the Signature Option your regular
selection will be replaced with the Signature Option. *Government taxes and Service Charges as applicable will be charged extra
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RWI Signature Main Course
Bisibele Bath
Rice and lentils cooked with vegetables and a mixture of ground spices
DESSERT
Choice of any one
Badam halwa
A dense sweet confection made from almond paste, ghee, and sugar
Elenner payasam
Tender coconut kennels in cardamom flavoured coconut milk

Basundi

Saffron flavoured milk reduction

Price is INR 900/-* per head for lunch, INR 1000/-* per head for dinner
RWI Signature Appetiser: INR 100/-* per head extra, RWI Signature Main Course: INR 200/-* per head extra

Please let your server know of any dietary restrictions or allergies, please note if you choose the Signature Option your regular
selection will be replaced with the Signature Option. *Government taxes and Service Charges as applicable will be charged extra
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Citibank Restaurant Week Bangalore Non Vegetarian Set Menu

APPETISER
Choice of any one

Chapa Vepudu
Fillets of black kingfish marinated with red chilli masala and grilled on a hot plate

Kozi Roast
Slow roast spring chicken, marinated with chef’s special masala

Mutton Sukkha
Dry preparation of tender lamb morsels cooked with black pepper, cumin and fresh coriander
leaves.

MAIN COURSE
Choice of any one

Meen Kozhambhu
Cubes of fish in a fiery and tangy gravy

Araicha Attu Curry
Traditional lamb curry flavoured with a blend of hand pounded spices.

Pajchakari Stew
Vegetable melange simmered in coconut milk with onion, ginger and green chillies

Price is INR 900/-* per head for lunch, INR 1000/-* per head for dinner
RWI Signature Appetiser: INR 100/-* per head extra, RWI Signature Main Course: INR 200/-* per head extra

Please let your server know of any dietary restrictions or allergies, please note if you choose the Signature Option your regular
selection will be replaced with the Signature Option. *Government taxes and Service Charges as applicable will be charged extra
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STAPLES

Tomato Pappu
Lentils cooked with tomatoes, onions, chilies and tempered with garlic and mustard.

Appam

RWI Signature Main Course
Andhra Kozhi Biryani
An Andhra speciality of spiced chicken and rice.
DESSERT
Choice of any one
Badam halwa
A dense sweet confection made from almond paste, ghee, and sugar
Elenner payasam
Tender coconut kennels in cardamom flavoured coconut milk

Basundi

Saffron flavoured milk reduction

Price is INR 900/-* per head for lunch, INR 1000/-* per head for dinner
RWI Signature Appetiser: INR 100/-* per head extra, RWI Signature Main Course: INR 200/-* per head extra

Please let your server know of any dietary restrictions or allergies, please note if you choose the Signature Option your regular
selection will be replaced with the Signature Option. *Government taxes and Service Charges as applicable will be charged extra
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