‘ MASALAWALA ’

& SONS

PHUCHKA ‘sg_WT crisp balls, black chickpea, potato, chutneys (vg) 10
BEGUNI @3~ eggplant, chickpea flour, kasundi (vg,gf) 10
MACHER DIM Witgd fST seasonal Bengali fish roe, kalajeera rice, egg yolk, ghee, green chili (gf) é 25
BHETKI PATURI (SBf® 9!1@ banana leaf wrapped bhetki (fish), mustard-poppy paste (gf) 21
BIYEBARIR FISH FRY fI@QIfS fx{ 13 bhetki (fish), cilantro-chili, butter batter, kasundi 25
CHILI GOBI fﬁﬁfw cauliflower, green chili, soy sauce, scallions (vg) 21
CHILI CHICKEN fofeT foram chicken, green chili, soy sauce, scallions 21
LAMB CHAAP <T@ Bt lamb rib, cashews, melon seeds, paratha (n) 27
KEEMA KALEJI f&%t (e goat mince & liver, black cardamom, cloves, egg, paratha 23
BHAPA ILISH Stsit 3fe™ bone-in hilsa (fish), mustard-poppy cream, turmeric (gf) @ 35
BHAPA MAACH SISIt NI?  seasonal fish, mustard-poppy cream, turmeric (gf) 31
DAAB CHINGRI 13 fo2fS tiger prawns in young coconut shell, coconut malai, black caraway (gf) 36
CHHENAR DALNA 2RI SIeTAT housemade soft cheese, poppy seeds, garam masala (v) 31
KOSHA MANGSHO 331 WIS braised goat, ginger, coriander, green cardamom (gf) 34
VEGETABLE BIRYAN!| (of&6de AN seasonal vegetables, saffron, aged basmati rice (n) 42
CHICKEN BIRYANI o~ fRIQTN farm raised chicken, saffron, aged basmati rice 42

SIDES

BASANTI PULAO bengali sweetpulao(n 6 @ GHEE BHAT kalajeera rice & gawa ghee (vo,gf) 4

LUCHI deep fried flour flatbread (vg,2-pcs) 5 ® PARATHA indian flatbread (1-pc) 4

s DESSERT ¢

BHAPA DO| Sfstt w3 housemade sweet yogurt, jaggery 9

Vv = vegetarian; vg = vegan; vo = vegan opt; gf = gluten free; n=nuts; é limited availability

P Please inform your server of any allergies. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness. 20% Gratuity will be added for 5 plus guests.







