


nadara

DAILY KITCHEN & BAR

SOUP & SALADS

Tomato Pepper Rasam (Veg)

Clear broth from Southern Indian province flavoured
with black pepper & tamarind

Smokey Sicilian Tomato Soup (Veg) s
Classic Tomato & Basil soup with hint of smoke & Sicilian chilli pepper

225

225

Cantonese Hot & Sour Soup (Veg/Chicken/Seafood) 225/275/325

A vintage classic; dark soy sauce, fresh red chillies & malt vinegar
spiced broth with Chinese greens & bamboo shoots

Tom Yum (Veg/Chicken/Seafood)

An all-time favourite Thai soup made with hot chilli paste,
fresh herbs, lemon grass & galangal

Tom Kha (Veg/Chicken/Seafood)
Spicy Thai coconut broth with fresh herbs & bird’s eye chilli

Avo Arugula Salad J @

Hydroponic rocket leaves, Tasmanian avocado, shitake, ricotta,
sundried tomatoes & toasted pine nuts dressed with honey
mustard & finished with balsamic glaze

Caesar’s Salad
Hydroponic Romaine, chicken bacon, our signature Caesar’s dressing,
cherry tomatoes, topped with poached egg

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish

5% Gst & 5% Service charges applicable

225/275/325

225/275/325

575

595




nadara

DAILY KITCHEN & BAR

NADARA TAPAS ( VEGETARIAN )

Thar Ke Papad
Traditional delicacy originating from the Thar Desert region in Rajasthan, Bikaneri
moong papad spring rolls filled with mouth-watering potato & spice mix

Gun Powder [dliJ @
Stir fried cocktail idlis in pure ghee seasoned of milagai podi
masala, cashew & curry leaves

Peri Peri Idli Popcorn ®
Crispy fried mini idlis dressed in peri peri seasoning

Corn & Peas Bonda Cutlet
Our take on the Italian Arancini, fried potato croquettes filled
with sweet corn, peas & mozzarella

Mushroom Ghee Roast
Button mushrooms pan roasted in cow ghee & byadgi chilli & cashew sauce

Burnt Chilli Cottage Cheese

Cottage cheese nuggets tossed in Sichuan style crispy chilli oil

Sriracha Lotus Root
Crispy lotus stem wok tossed in sriracha sauce & homemade chili sauce

Stuffed Mushroom in Hunan sauce
Cheddar cheese filled mushrooms finished with sweet & spicy sauce

Korean Cream Cheese Bun J @
Homemade brioche bun filled with Philadelphia cream cheese, drenched in
Korean garlic butter sauce & baked to perfection

Tender Coconut & Cashew Sukke J®
A vegetarian’s take on the costal classic made with young coconut
meat & cashews

Chef’s Signature Tandoori Avocado % J

Show stopper from the kitchen of Nadara, spiced avocado with
smokey papad churi & pineapple salsa

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish

5% Gst & 5% Service charges applicable

275

275

275

325

325

355

355

355

375

425

675




nadara

DAILY KITCHEN & BAR

NADARA TAPAS (NON-VEGETARIAN)

Chicken Bonda 345
Our take to the Italian Arancini, fried potato croquettes filled with recheado
marinated chunks of chicken & mozzarella.

Manglorean Chicken Ghee Roast 345
Marinated chicken pan roasted in cow ghee & byadgi chilli & cashew sauce
Zhanzhanit Komdi Fry s 345
Electrifyingly hot & spicy chicken pan fried in homemade Kohlapuri sauce

Bhuna Chicken Wings ® 365

Smokey chicken wings tossed in traditional spiced bhuna masala

Mangalorean Chicken Sukka 365
Fondly known as kori sukka in Udipi, a semi-dry preparation with chicken,
freshly ground sukka masala & coconut

Malabar Chicken Pepper Fry 365
Very comforting dish from God'’s own country, chicken pan fried with hand ground-
ed & roasted black pepper masala blend

Andhra Green Chilli Chicken 4/ 365

Fiery dish from the Telangana cuisine, chicken braised in Guntur green chilli sauce

Chef’s Signature Cajun Fried Golden Anchovy # 395
Our take on the fried sardines, fresh catch mandeli fish panko fried
seasoned with Cajun spice

Malwani Fish Fingers 395

Rawas fish fingers marinated in west coast spice blend; panko fried to perfection

Flaming Hot Calamari 395
Our take on the crispy calamari, seasoned with ghost pepper sauce & coated

with cornflakes, fried to perfection & dusted with the generous sprinkle of

peri peri seasoning

Prawns Ghee Roast 425
Inspired from the Kundapur district of Udupi, pan roasted prawns in cow ghee
& byadgi chilli & cashew sauce

Prawns Balchow @ 425
Red hot and tangy Goan prawn pickle served with French butter croissant

Chef’s Signature Mutton Seekh Popcorn # 475
Golden fried mutton seekh kebabs center filled with the gooey mozzarella sticks

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish
5% Gst & 5% Service charges applicable




nadara

DAILY KITCHEN & BAR

NADARA TAPAS (NON-VEGETARIAN)

Kerala Mutton Pepper Fry @ 495
Straight from the back waters of Kerala, goat meat pan fried with hand
grounded & roasted black pepper masala blend

Chef’s Signature Smokey Lamb Tacos # 495
Gluten free corn tortilla tacos topped with slow cooked lamb that’s braised in 12

hours simmered homemade BBQ sauce, Tasmanian avocado, pico de gallo,

molten sharp cheddar & crumbled feta cheese

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish
5% Gst & 5% Service charges applicable




nadara

DAILY KITCHEN & BAR

KEBABS & GRILLS (VEGETARIAN)

Lasooni Paneer Tikka
Cottage cheese kebabs flavoured with homemade garam masala & golden fried
garlic

Pahadi Paneer Tikka
Grilled paneer kebabs marinated in mint and coriander pesto, inspired from the
lush green valleys of The Himalayas

Nawabi Bharwan Dum Aloo ®
An ode to the royal cuisine of Awadh, tandoor roasted potatoes stuffed with
meetha mawa & crunchy mewa

Achari Bharwan Khumb
Cheese stuffed button mushrooms spiced with hot & sour marinade, baked in tan-
door for the smokey perfection

Chef's Signature Paneer Pasanda # )
Rich & Succulent BBQ Cottage Cheese kebabs stuffed with nuts and mawa
flavoured with subtly spiced marinade

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish
5% Gst & 5% Service charges applicable

375

375

375

375

425




nadara

DAILY KITCHEN & BAR

KEBABS & GRILLS (NON-VEGETARIAN)

Sheesh Chicken Kebab

Juicy & succulent chicken skewers inspired from the East Mediterranean cuisine

Chef's Signature Fiery Bhut Jolokia Chicken Tikka # 4/
Sizzling chicken tikka seasoned with ghost chilli pepper from the Northern
plains of India

Chef’s Signature Nawabi Murgh Tikka #
Saffron flavoured creamy chicken tikka served on Bakarkhani Naan bread and
finished with assorted nuts

Achari Fish Tikka

Grilled Indian Salmon flavoured with a hot & sour piquant marinade

Purani Dilli ki Mutton Seekh Kebab ®
Inspired from our food walks in the by lanes of Chandni Chowk in Delhi, mutton
seekh kebabs spiced with fresh green chillies and hand ground masalas

Iranian Kebab Koobideh
Iranian seekh kebab made from ground goat meat seasoned with salt, pepper,
onion & parsley

Ajwani Pomfret
Carrom seeds flavoured while pomfret fish & baked in tandoor for perfection

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish

5% Gst & 5% Service charges applicable

395

455

455

455

525

525

APS




nadara

DAILY KITCHEN & BAR

APPETIZERS (VEGETARIAN)

Kung Pao Potatoes

Crispy Potato fingers wok tossed in Sichuan pepper spiced tossed in Sichuan
pepper spiced sauce with a burst of umami, finished with toasted peanuts &
fresh scallions

Bombay Chilli Paneer
Crowds Favorite, needs no explanations

Chilli Bean Cottage Cheese
Tempura fried paneer bites wok tossed with veggies & Sichuan style naturally
fermented tobanjan sauce

Cottage Cheese DRC

Stir fried cottage cheese bites in Kashmiri dry red chilli sauce

Black Pepper Baby Corn Tempura

Crispy fried baby corn nuggets in Chinese style numbing black pepper sauce

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish

5% Gst & 5% Service charges applicable

345

375

375

375

395




nadara

DAILY KITCHEN & BAR

APPETIZERS (NON-VEGETARIAN)

Kung Pao Chicken 395
A Sichuan cuisine classic, wok fried chicken bites tossed in Sichuan pepper spiced
sauce with a burst of umami, finished with toasted peanuts & fresh scallions

Mumbai Chilli Chicken 395
Mumbai’s take on the tangda chinese cuisine’s classique

Thai Chilli Basil Chicken 395
Stir fried chicken morsels with bird’s eye chili, oyster sauce & thai basil

Salt & Pepper Chicken Wings 395

Crispy fried chicken wings tossed with butter, onion & bell peppers, seasoned with
salt & freshly ground pepper

Fish in Dark Sichuan Sauce 425
Indian salmon tempura braised in spicy Sichuan sauce seasoned with dark soy
finished with cilantro stems

Hunan Fish Tempura 425
Golden fried fish nuggets stir fried in sweet and pungent sauce inspired from
Hunan region of China

Tawa Jhinga Masala Fry 455

Pan fried prawns with garlic kernels & Agri masala blend

Amritsari Prawns Fry 455
Yellow chilli & asafetida spiced Amritsari style prawn bhajiya

Prawns in Black Pepper Sauce 455
Crispy fried prawns in Chinese style numbing black pepper sauce

Chef's Signature Tipsy Prawns # 575

Sizzling hot & spicy prawns finished with a dark rum flambe

Kolhapuri Mutton Sukka ® 595

Goat meat spiced with Kolhapuri sankeshwari mirchi stir fried with coconut & onion

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish
5% Gst & 5% Service charges applicable



nadara

DAILY KITCHEN & BAR

NADARA SIGNATURE MEALS

Malabari Egg Roast with Porotha 395
Egg Curry with Steam Kolam Rice 425
Appam & Stew(veg / chicken / mutton) ® 455 [ 525 [ 695
(veg available in jain)

Chicken Chettinad with Malabari Porotha 595
Kori Ghassi 595
Chef’s Signature Kaala Masala Chicken with Neer Dosa 645
Nadara Pomfret Curry with Steam Kolam Rice APS
Green Thai Curry with Jasmine Rice 475 [ 595 [ 645
(veg / Chicken / Prawns)

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish
5% Gst & 5% Service charges applicable




nadara

DAILY KITCHEN & BAR

INDIAN MAINS (VEGETARIAN)

Rajasthan Dal Tadka J 355
Toor dal with desi ghee, hing, laal mirch & zeera ka tadka; ultimate comfort food
Dal Peshawari 395

Black urad dal over cooked overnight on tandoor for that hint of smoke & a perfect
creamy texture; flavoured with kasoori methi & homemade garam masala

Classic Paneer Tikka Masala J 475
Classic & very soothing dish made with marinated chargrilled chunks of paneer in
flavorsome spicy and creamy gravy

Baby corn & Mushroom Kadai J 475
Baby Corn & mushrooms are cooked in an aromatically spiced onion tomato
gravy; a flavourful and spicy gravy that is earthy and delicious taste

Chef's Signature Palak & Cheese Kofta # @ 545

Delicious & soft kofta’s filled with the natural cheddar cheese, made in a rich &

creamy makhani gravy

INDIAN MAINS (NON-VEGETARIAN)

Glasgow Chicken Tikka Masala 495
Inspired from the recipe originated in Glasgow city of Scotland, marinated chunks of
chicken chargrilled in tandoor till perfection & simmered in a smooth makhani gravy

Agri Chicken Curry 495
Spicy chicken curry from the Agri community of Mumbai; chicken simmered in onion
gravy spiced with a selective blend of masalas & red chillies

Chef’s Signature Bihari Bhuna Mutton # 655
Our take on Bihari bhuna mutton which is slow cooked in mustard oil that’s
flavoured whole garlics, dry chilies & caramelized onions

Nagpuri Saoji Mutton / @ 655
Goat meat cooked in traditional spicy dish from the rich Saoji cuisine of Nagpur
which is made with secret blend of spices, burnt onion & dry coconut

Kolhapuri Tamda Mutton / ® 655
Goat meat simmered in its own juices spiced with Kolhapuri sankeshwari mirchi
for that perfect copper finish.

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish
5% Gst & 5% Service charges applicable




nadara

DAILY KITCHEN & BAR

BREADS

Tandoori Roti (plain/butter/ghee) ) 75/ 95/ 115

Whole wheat flat bread bakes to perfection in tandoor (1 piece)

Appam J 85
It is made with fermented rice batter and coconut milk, traditionally cooked in an ap-
pachatti, a deep pan similar in shape to a wok (1 piece)

Malabari Porotha J 115
Layered flatbread made from refined flour & milk, a jewel from the cuisine of God'’s
own country (1 piece)

Neer Dosa J 125
Neer dosa is a delicacy from Tulu Nadu a part of Mangalorean cuisine ( 3 piece)

Iranian Naan (Plain/Butter/Garlic/Chili Cheese & Garlic) ® 150 /175 [ 225
Our take on naan to make it extra ordinary and special, its softness and taste will
comfort your taste buds (1 piece)

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish
5% Gst & 5% Service charges applicable



nadara

DAILY KITCHEN & BAR

PULAO & RICE (VEGETARIAN)

Steam Kolam Rice J 225
Steam Basmati Rice J 255
Zeera Pulao J 275
Green Peas Pulao J 295
Chef’ Signature Iranian Saffron & Berry Pulao # ) 495

Long grain basmati rice cooked in pure cow ghee & whole spices, served with the
richness of kesar sweet & sour dried cranberry finished with ghee roasted cashews

Bombay Veg Biryani 495
Bombay biryani aka Mumbai biryani is an aromatic Mumbai style dum cooked
biryani, served with Indian masaledar slaw, raita & papad

PULAO & RICE (NON-VEGETARIAN)

Chef's Signature Muradabadi Chicken Pulao # 595
This pulao is made with a rich, flavourful broth called yakhni, which is made with
meat, spices. The rice is cooked in the yakhni until it is perfectly tender and flavorful

Zaffrani Murgh Biryani 595
Prestigious biryani from ancient cuisine of Awadh made with slow cooked process

along with the whole spiced, long grain basmati rice, richness of Kashmiri Zaffran

(kesar)

Kerala Prawn Biryani ® 595
Robust flavoured prawn'’s biryani gives you wonderful coastal flavours within &

aroma spreading from marinated prawns, goodness of spice blends & short grain

rice

Awadhi Gosht Biryani ® 675
Awadhi gosht biryani is made up from goat meat along with long grain basmati rice

& spices, cooked gradually over low heat for 4 hours, its gentle and delicate flavour
distinguishes it from other types of biryanis

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish
5% Gst & 5% Service charges applicable




nadara

DAILY KITCHEN & BAR

ASIAN MAINS

Asian Greens [ Paneer in Choice of Sauce 425 [ 475
Butter Garlic / Mountain Chili / Black Bean

Chicken [ Fish [ Prawns in Choice of Sauce 495 [ 545 | 595
Butter Garlic / Mountain Chili / Black Bean

FRIED RICE & NOODLES

Cantonese Fried Rice 395 /395 [ 445 [ 475
Veg / egg / chicken / prawns
Burnt Garlic Rice 395 /395 [ 445 [ 475
Veg / egg / chicken / prawns
Crispy Chili Fried Rice 395 [ 395 [ 445 [ 475
Veg / egg / chicken / prawns
Sichuan Chilli Bean Fried Rice 395 /395 [ 445 [ 475

Veg / egg / chicken / prawns

Chef’s Signature Truffle Mushroom Fortune Rice ® 595 /595 [ 695 [ 795
Veg / egg / chicken / prawns

Stir Fried Hakka Noodles 395 [ 395 [ 445 [ 475
Veg / egg / chicken / prawns
Stir Fried Sichuan Noodles 395 /395 [ 445 [ 475
Veg / egg / chicken [ prawns
Crispy Chilli Ramen Noodles 395 /395 [ 445 [ 475
Veg / egg / chicken [ prawns
Pad Thai Noodles 395 [ 395 [ 445 [ 475

Veg / egg / chicken [ prawns

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish
5% Gst & 5% Service charges applicable



nadara

DAILY KITCHEN & BAR

PIZZA (VEGETARIAN)
Napolitana J 545

Hand stretched pizza made with double zero flour, roma tomato sauce, mozzarella
cheese, parmesan, fresh basilico & EVOO

Chargrilled Primavera J ® 595
Smokey chargrilled veggies, roma tomato sauce & mozzarella cheese topped with
rocket & grana salad

La Padania 595

Blanched spinach, onion rings, caramelized onions, feta cheese & mozzarella cheese

Chef’s Signature Truffle Mushroom Duxelles # 695
Spread of homemade assorted mushroom sauce which contains porcini, black
fungus & shitake mushrooms, finish with Mozzarella cheese & truffle oil

PIZZA (NON-VEGETARIAN)
BBQ Pulled Chicken s @ 625

Shredded grilled chicken marinated with homemade chipotle BBQ sauce, green chil-
lies, slice onions, yellow cheddar cheese, mozzarella cheese

Chicken Ham & Cheese 625

Classic & comforting pizza with chicken ham & cheese

Pollo Fungi Pesto 675
Basil pesto sauce, shredded grilled chicken, 4 types of mushrooms & mozzarella

cheese

American Hottest /s ® 695

Chicken pepperoni, red chili, chicken chorizo, mozzarella & fresh jalapenos

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish
5% Gst & 5% Service charges applicable




nadara

DAILY KITCHEN & BAR

PASTA (VEGETARIAN)

Choice of Fusilli or Fettuccine in Choice of Sauce

Aglio Olio 475
Garlic infuses the oil with rich, nutty Flavors & salty, starchy pasta cooking water
transforms it into a deeply flavorful sauce. Perfect al dente pasta added to the mix &

its absolute heaven, served with sour dough focaccia garlic toast

Real Alfredo J 495
A simple emulsification of Parmesan cheese & pasta cooking liquid served with sour
dough focaccia garlic toast

Maoma Rossa J @ 525
Rose finish sauce made with a mix of tomato sauce & cream sauce with the flavors

of garlic & onions, finished with ricotta cheese served with sour dough focaccia

garlic toast

Pesto Mushroom & Sundried Tomatoes 545
4 types of mushrooms tossed with Classic pesto sauce, pasta, olive oil & parmesan
cheese, finished with sundried tomatoes & parsley

ArrabbiataJ 575
Pasta tossed in roma tomato sauce with the hint of some chili & garlic, parmesan,

fresh oregano & basil, finished with burrata cheese on top and drizzle of extra virgin

olive oil

PASTA (NON-VEGETARIAN)
Chicken Carbonara 625

Our take on traditional carbonara pasta made with chicken bacon and parmigiano
sauce, topped with poached egg

Chef's Signature Chicken N'duja # s 645

Spicy & sizzling pasta made with chicken chorizo & roma sauce

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish
5% Gst & 5% Service charges applicable




nadara

DAILY KITCHEN & BAR
DESSERTS
Chef’s Signature Elaneer Payasam #)J 445
Our take on traditional Kerala style Payasam made with young tender coconut
Créme Brulée Rice Pudding J® 445

The shahi dessert from the era of Persia got the French twist to it and richness of
Kashmiri Zaffran and finish with mewa & silver leaf

Baked Egyptian Bread Pudding J ® 445
Gooey pudding that’s widely considered as a national dessert of Egypt, croissants
soaked in rose flavoured reduced milk & baked, served hot

Classic Tiramisu 545
Tiramisu is an elegant and rich layered Italian dessert made with delicate ladyfinger
cookies, espresso, mascarpone cheese, eggs, sugar, rum and cocoa powder

Warm Flourless Chocolate Cake 545
Gluten free almond & Belgian dark chocolate cake, mocha sauce, toasted almonds,
served with rich chocolate ice cream

ARTISANAL ICE CREAMS

(2 scoops)

Maurition Vanilla Bean 255
Banarasi Meetha Paan @ 255
Dark Chocolate Cookie Dusk 255
Poran Poli 255

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish
5% Gst & 5% Service charges applicable




nadara

DAILY KITCHEN & BAR
COFFE'S/HOT CHOCOLATE
Espresso 99
Americano 149
Cappuccino 199
Hazelnut cappuccino 249
Irish cappuccino 249
French vanilla cappuccino 249
Caramel cappuccino 249
Hot chocolate 249
Café mocha 249
Regular latte 249
Hazelnut latte 249
Irish latte 249
Caramel latte 249
French vanilla latte 249
|ICE BLENDS
Iced Americano 149
Iced Latte 169
Classic Frappe 249
Hazelnut Frappe 299
Caramel Frappe 299
French Vanilla Frappe 299
Irish Frappe 299
Dark Chocolatefrappe 299

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish
5% Gst & 5% Service charges applicable
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DAILY KITCHEN & BAR

MILKSHAKES

Strawberry

Oreo

Kitkat

Hazelnut Cookie Dusk
Coco & Banana
Snow White

J Marked items are available in Jain ® Marked items are our bestsellers J Spice level of the dish

5% Gst & 5% Service charges applicable

289
289
289
289
289
289




