
 

 
Lunch : INR 1050/-* & Dinner : INR 1350/-* per head 

 
*Government Taxes & Service Charges as applicable will be charged extra.  

 

 

 

 

Citibank Restaurant Week Delhi Lunch Menu 

Dim Sum 

Choice of any Two 

Spinach roll 

Baked chicken puff 

Sliced cuttlefish in spicy sauce 

Truffle edamame dumpling v 

Vegetable turnip cake v 

Vegetable Shanghai dumpling v 

Soup 

Choice of any One 

Hot and Sour Vegetable Soup v 

Hot and Sour Chicken Soup 

Stir-fry  

Choice of any Two 

Stir-fry lamb with granny smith apples 

Steamed Red Snapper in Asam Sauce 

Spicy Lan Ching Chicken with leeks and shimeji mushrooms 

Stir-fry French bean in Szechuan sauce v 

Stir-fried lotus root, asparagus and water chestnut with black pepper v 

Szechuan Mabo Tofu v 

Rice & Noodles  

Choice of any One 

Chicken Fried Rice with XO sauce 

Vegetable stir fry udon noodle in black pepper sauce v 

Dessert  

Choice of any One 

Blood orange Cake 

Chocolate hazelnut mousse v 

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu and these 

ingredients may cause an allergic reaction. Guests with allergies need to be aware of this risk and should ask a 

member of the team for information on the allergen content of our food. 

In compliance with our Food Safety policy guests are not permitted to take food away from the restaurant 

 



 

 
Lunch : INR 1050/-* & Dinner : INR 1350/-* per head 

 
*Government Taxes & Service Charges as applicable will be charged extra.  

 

 

 

 

Citibank Restaurant Week Delhi Dinner Menu 

Small Eats 

Choice of any Two 

Spinach Roll 

Baked chicken puff 

Chicken Shanghai Dumpling 

Truffle and edmame dumpling v 

Baked vegetarian chicken puff v 

Fried turnip cake with vegetables v 

Soup 

Choice of any One 

Hot and sour vegetable soup v 

Hot and sour soup with chicken 

Stir-frys 

Choice of any Two 

Crispy lamb with raw mango 

Spicy wild prawn curry with onion and water chestnuts 

Kung pao chicken 

Stir-fry French bean with shiitake mushrooms v 

Stir-fry lotus root, asparagus, and water chestnut with black pepper v 

Braised tofu claypot v 

Rice & Noodle 

Choice of any One 

Chicken fried rice with X.O. sauce 

Stir-fry udon noodle in black pepper sauce v 

Dessert 

Choice of any One 

Chocolate Hazel Nut Mousse V 

Assorted dessert platter with 

Religieuse and mini macaroons 

 

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu and these ingredients 

may cause an allergic reaction. Guests with allergies need to be aware of this risk and should ask a member of the team for 

information on the allergen content of our food. 

Please note in compliance with our Food Safety Policy guests are not permitted to take food away from the restaurant 


