
 

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

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

 

 

 

 

Citibank Restaurant Week Mumbai Menu 

Aperitif 

Jacobs Creek Sparkling (125 ml)  INR. 350/-* 

 

Amuse bouche 

 

Appetizers 

Choice of any One 

Knom Jeep Je : assorted vegetables, mushroom, and garlic with ginger scallion 

Phak Bua Grob : crunchy lotus stem, smoked dry chilli, spicy soya tamarind sauce 

Thord Man Khao Phod : curried corn nibbles, rice flakes, rice dust and fried, serve with creamy spicy sauce 

Popiah Je Thord : crunchy spring vegetables, mint leave spring roll. 

Knom Jeep Kai Geang Phed : chicken, bamboo shoot, ginger, Thai herbs 

Satay Kai : lemon grass marinated chicken, grilled and serve with peanut sauce 

Woon Sen How Koong : fresh herb marinated, Asian vermicelli noodles wrap prawn, fried 

Thord Mun Pla : red snapper fish cake with fresh herbs and fired chilli 

 

Soup 

Tom Kha Shot – Je : fresh hand-pressed coconut, young corn, Thai basil oil, bird eye chilli 

 



 

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

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

 

 

 

Mains Course  

Choice of any One 

Gaeng Phed Je : Thai vegetable red curry 

Phed Phak Sriracha : stir fried exotic vegetable and garlic in sriracha chilli sauce 

Kap Hed Phad Prik Kappraw : shitake, oyster and Portobello mushroom, garlic chilli basil 

Thaw Chiew Makheua : king aubergine, red chilli, lemon grass rings 

Gaeng Phed Kai : Thai chicken red curry 

Kai Phad Med Ma Muang : wok tossed morsels, shitake mushroom and tri pepper with cashew nut 

Koong Thord Kratiem : stir fried with garlic prawn, bell pepper, scallion 

Pla Sam Rod : crispy fried white fish in three flavored pineapple sauce. 

Staple 

Choice of any One 

Khao plao 

Steam rice 

Baa-Mee Phad Kari – Je : wok tossed curried vegetable noodle with holy basil and chilly 

 

Desserts 

Choice of any One 

Tub Tim Grob : water chest nut in sweetened coconut milk 

Flourless Valrhona chocolate Torte : Mocha crème, Thai coffee ice cream, chocolate drizzle 


