New Year's Eve
December 31, 2020

First Course (Please choose one)
Chili Garlic Shrimp
Malt vinegar / jaggery / green onions
Bhatti ka Murgh
Grilled chicken / black pepper / mace / cardamom
Achari Seekh Kebab

Lamb mince / pickled green chilies / mint chutney

Chorizo Pattice
Goan sausage potato cake / hot & sour tomato sauce
Tawa Paneer
Cottage cheese / bell pepper / cheddar
Palak Chaat
Crispy baby spinach / sweet yogurt / tamarind / date chutney

Entrée (Please choose one)

Lobster Goan Curry
Coconut / tamarind / okra
Saag Murgh
Grilled chicken / spinach / mustard greens
Lamb Chop Pista Korma
Tandoori lamb chops / pistachio / cilantro / green peppers
Venison Laal Maas
Caramelized onions / black cardamom / Kashmiri chilies
Duck Pepper Fry
Curry leaves / fennel / black pepper
Tulsi Paneer
Cottage cheese / cashew nuts / basil
Brussel Sprout Cranberry Kofta
Fried dumplings / onion seeds / pumpkin
Papeta Ringana Nu Shak
ltalian eggplant / purple fingerling / peanuts / tomatoes

All Entrees will be served with Mint Pulao, Masala Paratha and Chive Garlic Naan.

Dessert

Dessert Sampler
Pear Ginger Gujiya
Milk Chocolate Rice Payasam

Black Carrot Halwa

The above menu is priced at $75 per person.
Gratuity and DC Tax is not included.



