
KOLIWADA SHRIMP*
colossal prawns, pickled radish, gram flour, caraway seeds, curry leaf aioli | add piece +$5
 
MITHU’S CORIANDER SHRIMP 
coconut, cilantro, shallots, turmeric, curry leaf, copra pav | add shrimp +$4 | add copra pav +$7

OCTOPUS
ttandoori octopus, cauliflower macaron, purple potato puree | add extra macaron +$4
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can be made gluten free

can be made nut free

can be made dairy free

CHENA DAHI VADA CHAAT
milk curd dumplings, sweet yoghurt, tamarind, mint, pomegranate, black chickpeas, potatoes, beet papdi

ONION XUIXO
Onion, livened kachori, house blend spice, mint, tamarind chutney

NIHARI BIRRIA TACOS
pulled jackfruit, red onion, indian cheddar, corn torƟllas; nihari consommé | add 1 pc +$12

VEG SEEKH KEBABVEG SEEKH KEBAB
vegetable seekh, daikon, red onion | add 1 pc +$7
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27can be made vegan

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have certain medical problems

          sesame allergy |          vegetarian |          vegan |          gluten free |          dairy free |          contains nuts

20% service charge applies.
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