
 

 

 

Citibank Restaurant Week Bangalore September 2013 
 

Appetizers / Soup (Choose any one)  
 

Consommé of Chicken with Vermicelli and Tomato Citrus 
Lemony Horse Gram and Spanish Potato Soup 

Greek Salad- Seasoned Greens and Feta with Olive Oil 
Grilled Calamari with rucola, lemon and sundried tomatoes 

A Spanish Fritata- Egg, cheese, potato 
Turkish barbequed chicken grill 

Crispy okra with creamed pine nut sauce 
Falafel with Tahina Molasses Dip 

 

 
 

Main Course (Choose any one) 
 

Succulent Syrian Lamb Dumplings with Pine Nut Rice 
Valencian Sea Food Paella 

Vine wrapped Sea bass stuffed with Arborio rice 
Spring Chicken Rotisserie, Roasted Vegetable and Squash Crepe ,Vegetables 

Tajine – Slow Cooked Vegetable Stew with Couscous 
Malfati-Baked Spinach and Ricotta Cheese Dumplings Parmesan Gratin 

Beet Root and Carrot Gnocchi with Four Cheese Sauce 
Rigatoni Pasta with Spiced Tomato, Mozzarella and Peproncini Chilies 
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Dessert (Choose any one)  
 

Assorted Bakalava – Baked Crisp Layered Filo Dough with Nuts And Attar Syrup 
Warm Chocolate Fallen Cake with Organic Vanilla Ice-Cream 

Gelato- Red Wine and Figs or Seasonal Fruit 
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Price : Rs 750/- per head plus Government Taxes & Service Charges as applicable 


