PesaHwa

-++——— Maharashtrian cuisine for the world ————
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Yours truly= fom the Land Of Maharashera

We never compromise with food. It's an innate quality, mherited from our
ancestors, the Pexfmas,

The Peshwas mean the *foremost’. They camied forward the Maratha Empire
with great respect and confidence. Anything attached to the name Peshwa can
never disappoint,

Peshwas specializes m simple and nutntiously balanced Maharashirian cuisine,
Be it the delicious meal or the ambience, the music or the culture, it oozes the tue
Marathi spinit.

We serve an expenence. An expenence so incredible, that your taste buds crave
for more.

We cover the vaned delicacies of 6 acclaimed regions: Marathwada, Vidarbha,
Konkan, Khandesh, Diakshin Maharashtra and Pashchim Maharashtra! Flavour-
some variety of ingredients and peculiar Marathi recipes by our chefs, help us
serve you the most delicious meal you will ever relish.

Yes, wie are conifident aboul ji!
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Baht

Tea (Masala) 30.00
“Chaha” or “Chai” as we call it..most refrestung; the Indian way:

Nescafe’ 50.00
No explanation needed; this is the authentic Nescafe "faste.

Cold Coffee 140.00
Chilted Nescafe with a dash of chocolate poweder sprinkded atop.

Piyush 150,00
Atraditional drink made by combining buttermill and Shrilchand.
(hung yoghurt mixed with sugar, flavoured with saffron and cardamon)

Mastani (MangoRose) 200,00
Athick milk shake with a dolfop of ice cream.

Lassi (SweetSaliy) 130,00
Thick churned yoghur, sweet or salty:

Mango Lassi 150.00
Churned yoghurt with fresh mango taste.

Thandai 150.00
Achilled sweet milk shake with herbs, spices and almond paste.

Kokum Sarbat 160.00
Arefreshing drink from Korkan, made from Kok fruit (Sour Apple)..a healthy antacid.

Kairi Panhe 140.00
Avrich raw mango (Kuiri) drink, sweetened with jaggery, lightly flavosred with cardamont.

Solkadhi 180.00
Another Konkan delicacy. Kokum extracts mived with fresh coconat mifk and lightly flavenred with
green chilies amd garfic.

Fresh Lime Soda 140,00
Neatural frshness of fresh lime juice and soda,

Kokum Soda 180.00
Natral kokam juice mixed with sode.

Water Small/ Large

Bottled Mineral Water 20.00/60.00
Butter Milk/ Masala 120.00/ 150,00

A pleain elrivk made from curd (flavored lightly with ginger and green chill juices and coriander OR
Just with additional of roasted cumin “Jeera. " powder)

Limbu Sarbat 140.00
Sweet Lemon Water
Sofi Drinks 100,00

Kindly talk to our friendly team for any dietary requirements or allergies *all prices are excluding VAT 7% & Service Charge 10%
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Kanda /Matar/ Batata Pohe
a recipe of sofi flattened vice tempered lighthand garmished with fresh cocoma and coriander (with
the opion of added green peas or polctoes).

Sabudana Khichadi
A hensehold recipe of soaked shallow fried sago with freshly ground roasted peamas, garmishecd with
fresh cocorma aricd coricner:

Sabudana Wada 3 pes.)
Deep fried champlings of soaked sago, diced poratoes and roasted peariis.

Misal-Pav
A fammnas clish of spicy granvy and spionits, topmed with gram flovr crisps, served wiirl brecd

Bateta Wada 2 pcs.)
Classic deep-fiied dumplings of tempered mashed potatoes dipped in gram flowr batter:

Wada Pav

1he same porate dumplings served in bread with tangy-spicy chumey:

he Maharashiian version of Upmer. This howsehold recipe is made of semolin, fempered in clar-
fied hutter with turmeric and toppecd with greved cocont,

Thalipeeth & Dahi

A thick hanclmcde pancake of mived prulses flon: very lightly spicedd, shellow fried on griddle and
served with fresh yoghnt (Dahi).

Batata Bhajee

Deep fried potaio chmpling thin potato slices dipped i a batter made of "besan” and deep fried.
Kothimbir Wadi (7 pes.)

Fresh coriander and gram flowr mixtuere, steamed and deep Sfried ino a crispy finger snack.
Sinhagad Bhajee

A classic madssice snack of onion dmplings, dipped in gram flove batter; served with deep fried
ereet chill

Henwehold recipe is made of semoling fnitter topped with grated cocomal & CGireen peas.
Potato & Onion mix Bhajee
Drampinggr dipped in gram flov hatier; crispy & raw:

Papad

A Flat thin coipsy; inade with biack gram, wsually deep fried or ai fimes roasted.

Masala Papad
A great starter: Deep fried Papad topped with a spicy salad of ovion anid tomatoes to make it
appetzing,

Bun Omelet

A nostalgic college canteen recipe of omion omellete i a hun.

Anda Bhurjee Bread

ricdicu stvle scrambledd eggs with chopped onions and tomaatoes.

Sunny Side Up

180.00

180.00

150.00

100.00

150.00

180.00

160.00

180.00

150.00

100.00

200.00

200.00

Kindly talk to our friendly team for any dietary requirements or allergies *all prices are excluding VAT 7% & Service Charge 10%






vegetarian
Baht

Paneer Malai Tikka (8 pcs.) 320.00
Diges of cottage cheese (Paneer) smeared with marinate of gimgergarlic paste, Garam Measala coid
special flonerars, sofi-cooked

) Veg Sheekh Kabab (8 pes.) 32000
Chopped mived veserahles, mived with special harbs coid fiesh mine, coofaad on skewers,

_J Paneer Mabvani Tikka (8 pes.) 32000
Dices of cottage cheese (Peaveer) smeared with marinale of ginger garlic paste and Malwani Masala
sofi-conked.
Huarabhara Kabab (8 pcs.) 32000

A thin pattie made of hoiled vegelable and temperad lishty
U saucally shellow: friced or ai times deep fried.

Tangdi Kabab 2 pes.) 350.00
Chicken fegpicoes, marinated in ginger-genric paste and yoghurt made in special spices, soff-cooked,
_J Chicken Sheekh Kabab (s pcs) 35000

Minced chicken Kabxab mildhy spiced with CGavam Masala, fleveraed wiith mint anied desh of lemen
Jrice, cooed on skewers,

Moalai Tikka (8 pes.) 350.00
Chicken morsels marinated i mild spices and fresh cream (Malai), sofi-cooked
/) Kolhapuri Chicken Tikka (s pes) 35000

Mensels of chicken marinated in spicy onton-garlic red Masala, sofi-cooked

) Chicken Tamdoori (HaifFull) 350.00/500.00
A complete dressed dhiclken, smeared with marinate of famg cond, ginger-gariic paste, special Garam
Measala andd special flonowns like Kasit Methi, cooked whole.

) Fish Tikda (s, 380,00
Fish Filtets, marinaied in special Masala with gmger-garlic paste and a dash of lemon jrice.
Pravwns Tikka (12 s 380.00
Deveined fresh prowns, marineted in ginger-garfic pasie and Garam Masala,
Prawns Keshni Tikka 380.00
J Bangda Tandoori 32000
Stmearee with marinade of ginger-garlic paste and Garvm Mesala and special flienaoners.
Pomyret Tandoori 450,00
Smexared with merinade of Ginger-garlic paste, Special Gearam Masala and special flavernrs.
/) Saoji Tikka 35000
Morsels of chicken marinated in critheniic spicy black masala,
Pahadi Kabab 35000
Mowsels of chicken mearincied m specially made green masali,
. 350.00
Chicken Mavia Kabab

Kindly talk to our friendly team for any dietary requirements or allergies *all prices are excluding VAT 7% & Service Charge 10%






Baht
Pﬂﬂgﬁﬂ F!_’j’ iy Renwa) 450.00

Pomfret marincied andd sheallow fried on griddle, witl the oprion of semolina coating,

Sturmai Fry (livveRaw) 400.00
Kingfish mariniened and shallow fried on aridile, with the aption of semoling coating.

Bangda Rawa Fry 300.00

Mackere! marinated and shallow fiied on gricklle, with the option of semoling coating.

Proowns Rawa Firy 400,00

Prenwns marinated and shallow fried on griddle, with the option of semolina cocting,

Prawns Chatpata 400.00

Ly pravwinas cooked ina mild vet spicy recipe.

Prawns Kolbwada 400,00

Dipped in gram flove barter and diegp fried crispy preoams.

RATE & SEE OF FISH MIGHT CHANGE AS PER MARKET CONDITIONS & AVAILABILITY

Kindly talk to our friendly team for any dietary requirements or allergies *all prices are excluding VAT 7% & Service Charge 10%






Baht
_J Bharli Wangi 300,00

Sewctll eguplamis stuffed with spices, cooked in a thick cocomat and pearnnt greny: Goes very well with
Bhakars, an fctict flat breced

Bharli Karli 300.00
Stmicrll hitter-gonardds stuffed with spices, cooked ina thick cocornd and pead greny: Goes very well wiith
Bhakawi, an Iclic fla breced,

Towa Bhaji 300.00
Frestymie vegerables ossed on towe i Kada masala

300.00
Masoor Masala
Whale masoar i garam masala greny

250.00
Zunka
Dy form of *** Pithale***

250.00
Batata Bhaji
Boiled poteno dices shallow fried, sempered predonsivently with aany leanves, asafoctida, tpmeric and
chopped onions.

250.00
Pithale
A thick curry made of gram flore-and onions. A must accompeniment witlh Indicn flat bread Bhakari.

270.00
Meihi Pithale
Gireens of fenugreek cooked with gram flowr and chopped onions in a flowing
consistency dish.

300.00

J Matki Usal

Spronted Moth beans cooked in onion-tomaito grany:

350.00
Birdvachi Usal (st for availability)
A specialty dish of Konkan. Bitter Cluster beans cooked in a fresh cocoma grany:

320.00
Fansachi Bhaji (Only Secsonal)
Adelicacy of Konkan and Goa, Renw Jack-freat cooked with select spices and scraped fresh coconr.

300.00/350.00

Bhendi (Bharli Parnn)
Lexdvfingers, friced, stit and snagfed with drv spices and eondiments, with cocomu-hased gru:

350.00
Methichi Bhaji
Fengroek lecves stiv-fiied with chopped onions, predomincrnitly flavorred with garfic.

350.00
Aluche Phadphade (Scasonal)
A st dlishi in Mabarashirian marriages. Colocasia (Arbi) lecves cooked with a dash of tamarind and
jerzeeny; with a handffd of soaked pecarmats, split gram andd cashews. Goes very well with Measale Bheat.

320.00

_J Shev Bhaji

A recipe from Nagpuo; thick gravy of finely chopped onions and tomiatoes, flavormed with ginger-garlic &
toppecd with thick Shev, (gram flovecrisps)

350.00

Paneer Bhurjee
Crrated cotiage cheese (Paneer), scaaeed with chopped onion and tomeatoes, mildly spiced with Craraim
Mascrlea

Kindly talk to our friendly team for any dietary requirements or allergies *all prices are excluding VAT 7% & Service Charge 10%



Baht

Matar Usal 250.00
Fresh green peas cooked n cocona-based green grony:

J Veg. Kolhapuri 320,00

Dices of vegetable cooked in a spicy rad Kolhapart grany:

Wangyache Bharit 32000

Lige plant roasted, mashed and tenipered with onion, fomcatoes and special Maharashirica

spices,
Paneer Butter Masala 32000
Palak Paneer 32000
Flower Matar Dry 30000
_J Paneer Tikka Masala 32000

koshimbir (raita)

Khamang Kaakdi 120.00
Finely chopped cucumber mied with crished & roasted peamuts and chopped green chillies,
terpered lightly with clarified butter; camin seeds and asafoetida,

Kaakdi / Kaanda / Tomto Raita 120.00

Chopped CricimberOniony Tomaio mived with vogfaet (Dahi).

Pineapple Raita 120.00

Dices of Pineapple in voginat,

Boondi Raita 120,00

Crisp boonl (fried gram mini-balls) inyogia,

Mixed Vegetable Raita 120.00

Mixed vegeiables in yogh, flavoured with special masalc,

Green Salad 120.00

Kindly talk to our friendly team for any dietary requirements or allergies *all prices are excluding VAT 7% & Service Charge 10%



aamiti is a thin gravy prepared from cooked lentils,
which is ustially mived with rice.

) Tikhat Aamti 28000

A special Maratha recipe with chopped onions.

Puneri Aamti 280.00
A recipe from Prove...with tamerind, jaggery and Goda Masala ta special combiration of spices)
sweet arid ey

Fodniche Varan 230.00
Made from splic green gram (Moog), very lightly sempered with clarified butter (Chee) and green
chillies:

Dal Methi 260.00

Fergreck leaves added to Dal (eooked grams), tempered with redd chillies and fermigreel seeds.

Dal Fry 23000
A fevourite recipe of Dal (vellow pigeon peas), flecoonmed niiledly with genic, tempered with mustand
seeds and ascfbetid.

Dal Tadka 250,00

Mot popnddear Incdicon yellow lenil stew: Cooked yellow lentils (or mived lentils) fempered with onion,
fomctier cnied Inclicot spices.
{lsually mived with white rice or as a side dish with Incicn breqd.

Kadhi 230.00
Traditione recipe of vatermllk thickened with aram flove; fempered with camin seeds and curry
feenes.

Tomato Saar 200.00
Medcarashivienr stle tomedo soup, thickened with fresh coconnu milk and lighthy tempered with cimin
seeds and cury leaves,

Plain Varan 180.00

A pleant botled splie gram will irmieric poweder; cumin seeds, Asafoeticr cnd salk.

Kindly talk to our friendly team for any dietary requirements or allergies *all prices are excluding VAT 7% & Service Charge 10%






) Chicken Kolhapuri 35000
Kolhapai vibrant and spicy red chicken grony (Rassa) with special spices.

ﬂbﬂu}:ﬁm&nﬁ 350,00
Ar exoic aned spricy recipe from Neggnar: Chicken cookedd wirh Wendicadi' black Mesal in dvy cocont
v
Chicken Mahani 350.00

lenderly cooked chicken in a special coconm-hased greny, with prediomiicm! flonvore of carcsay
seecls (Siati Jeera) and frlicnnes of ginger:

J Chicken Mirch Masala 35000
( hicken sauiteedd m am mterestine gveen masala of coricexderamnd green chilies, cooked o perfection.
Chicken Methi 35000
Complimenting flavors of fresh fengredk leaves and chicken, cooked together in a thick onion grany:
Kombadi Wade (5 ) 400.00

Deepfried gram flover dumplings served with chicken incocomu-based granvy with mild ginger-garfic
Jste.

Mutton Wade 500.00
Diegprfried gram flovr dumplings served with soffi-<cooked muteon in coconit-hasedd gravy witl gin-

ger=gnrlic pasie.

Mutton Malvani 40000

lenderly cooked mutton i a special coconut-hased gravy; with predominant flivenr of caraway:
seecly (Shahi Jeera) and juliennes of ginger:

‘?)M:dmﬂ Kolhapuri 400.00

Muston cooked i a Kolhaai spicy red gravy (Rassa) with special spices.

) Mutton Saoji 40000

Exotic and spicy recipe from Nagpra: Mytton cocked with ‘Varhadi "Black masala mdry cocomit

g
Mutton Kheema 400.00
Ferfect blend of flavor and spice. Minced meat cooked with onions, tomatoes and Geram Masala.

Mutton Sukka / Chicken Sulda 400.00/350.00

Specially from Kolhapna; perfectly cookad tender pieces of mation / chicken with masala of onion,
ginger; garlic and coconmil

Anda Curry 30000
Boitedd eay cooked in thin omion-fomato grany and spices.
Anda Masala 300,00
Boled eges cooked in thick onion-tomato greny with spices.

J Tambda Rassa 15000
A enathentic, racitional spicy thin red gravy recipe fromn Kolhap:
Pandhra Rassa 150.00
An cuithernic, sraditional thin white gravy recipe from Kolhapa:

) Viaradhi Chicken/ Mutton 350.00/400.00

Fewadhi stvle spicy rassa

J Kaala Chicken/Mutton 350.00/400.00

Ol Traditional Reciepe From Kolan Region fn Which Dry Cocomi & Ohions Are Directly Burit
Ot Flames With Reaw Spices.

Kindly talk to our friendly team for any dietary requirements or allergies *all prices are excluding VAT 7% & Service Charge 10%



Baht
J Goan Fish Gﬂ'{l’ (Bamgdda/Stamai Pomifiret) 330.00 / 380.00 / 420.00
Stapie food of Goa, Fish cooked i tangy and spicy red gravy with dashof tamarind and
stmootl fresh coconl gy
330.00 / 380.00 / 420.00
A Mabvmi Fish (Bangda/SirmaiPomfrer)
Fish cooked in cocomu-hased greny with a coastal prnch by addition of Kok fiadt (Sowr
Apple).
MMMJIE Kahan Sangda/Summai Pomfrel) 330.00 / 380,00/ 420.00
Fish curry recipe. A hpical home-made recipe of orion ang cocomd aamy:
J Goan Zinga Masala 400.00
Provwnis Crrry Groam sivile, with a hine of spices and full of flevors:
J Mabvani Prawn Curry 400.00
Prevvns cooked in a coconm-based grany with special spices like Nagkeshar and Tirphale.
Prawns Kalvan 400.00
Recipe of marimeated pranams cooked in oriion-cocoma ciany:
Crab Curry 42000
Whole erab conked in a mabvani style spice and tangy gravy of cocomat base.,
Tisrya Sukka/ Curry 400.00
clams - missels (shinpha) cooked freshly grovmid coconmt based grany wiith whole Garam
all‘mw ﬂrﬂ.
J Prawns Fry Masala 400,00
Proovwns iy mesala is a simple delicikns flavorafid dish made of fresh
Provans,onions,tomaioes & spice powders. [ is also knowrr as
Prevams fiv meesala perrs well with Rice Bhateni or Chapati (Poli)
Stikka (Dry Fish) Kindly ask for aveilability 300.00

Bombil Chumey / Sukat Chumney (Ask for availabili)
vy preparction of Bombey Drck Iish.

RATE & SIZE OF FISH MIGHT CHANGE AS PER MARKET CONDITION & AVALABILITY

Kindly talk to our friendly team for any dietary requirements or allergies *all prices are excluding VAT 7% & Service Charge 10%



Baht
Poli (Chapaii) 40.00
Flatbread of wheat flora; rolled and roasted on a gridedle.

Tandulachi Bhakari 100.00
Hewick- flattened vice flovw bread, roasted on a griddie then puffed on fire.

Jwarichi Bhakri 100.00
Hanc flattened soralnan (Jowar) flowr, roasted on a on a grickille then prifed on fire.,

Bajrichi Bhakri 10000

Heand-tapped Peard milled (Bagra) flove; masted on a flat pem, then priffed on fire.

Puni 5 ps.) 100.00
Dieepfried flat bread, made from wheat flove:

Tandoor Rofi (Plain) 50,00

bariery of whect flovr flet bread cooked i ndoor:

Tandoor Roti (Busier) 60.00

Fewien: of wheat flonar flat bread cooked in a tandoor with butter:

Naan (Plaiy 70.00
Vet of flon bread of refined wheat flo; cooked in a tandoor:

Naan (Buier) 80.00
Feriery of flat bread of nefined wheat flova; cooked i a coal-fired earthen pot,

Wade 150.00

Degp-friecd mived flona dmplings, a perfect combineation with Malveni chicken or mudton grany:

Garlic Naan 100.00

Refined wheat flove flattened e, studdecd with chopped sarlie and cooleed in a tamdoon;

Kulcha 100.00

Yeast free lecvened Indian bread prepered from refined wheat flow:

Tamdoori Paratha 20.00

A ot fervered Dnctiany bread made with wheat flovar (or refined wheat flovr) cooked in a tandoor:

Kindly talk to our friendly team for any dietary requirements or allergies *all prices are excluding VAT 7% & Service Charge 10%



Baht

Steamed Rice 150.00
LPlam Besmii rice.

Veg. Pulao 200.00
Long-gram rice, cooked with vegetables and spiced lighth with cloves, cardamom, crmamen and

Bav leaves.

Masale Bhaat 280.00
Smictll grain rice cooked with select spices, Goda Masala and vegetables. Goes well with Aluche

Phadphede.

Moogachi Khichadi 25000
Skt green gram and rice, cooked together o a soft consistency and tampercd lightly:

Fodnicha Bhaat 22000
A henesehold recipe of rice, tempered and cooked with chapped omion.

Tiova Pulao 25000
Rice with fresh vesetables tossed on wa or peam

Hualf Steamed Rice 100.00
Curd Rice 250.00
Veg. Biryani 300.00
beg Bivyewd is em aromatic rice dish made by cooking basmati rice with

Mived Veggies, Herfs & Binemi Spices

Chicken Biryani 380.00
A one dish meal of long grain rice and chicken conked with spices, condiments aned fried cnions, then

lecedd with crn:

Mutton Biryani 400.00
A one dish meal of long graim vice and marinared nmtton cooked with spices, condiments and fried

onions, then laced with curmn.

Kolambi Khichadi 45000
Authentic kembaw rice preparation of pravwns

Prawns Biryani 45000
A ovie dish meal of half-cooked long groin rice and marinated provms cooked wilth sprices, coridi-

menis and friecd onions,

Egy Biryani 300.00
A one dish meal of lovg grain rice and boiled egey cooked with spices, condiments cod fided oniens,
then laced with car:

Egg Pulao 280,00
Basmati Rice flavored with cardamon ened cimmenmon and lacec with fiiec onion ard fradicm masalea.
Served with boiled eger,

Kindly talk to our friendly team for any dietary requirements or allergies *all prices are excluding VAT 7% & Service Charge 10%






Baht
Shrikhand Puri (5 pes Puri) 250.00
Amirakihand Puri (5 pes Puri) 25000
Puri Bhayi (5 pes Puri) 22000
Boiled potatoes cooled in onicn thick grany: served with deep- fried flat bread
Veg. Pulao & Tomato Saar 250,00
Lomg=grain rice, cooked with vegetables and spiced lightly with cloves, cardamom, cimamon ard
Bay lecves served with a thin sovp of tomatoes and fresh cocond milk.
Moogachi Khichadi & Kadhi 250.00
Split green gram aned rice, cooked together o a soff consisiency and rempered lightly served with rem-
pered buttermilk thickened with gram fiow:
Aloo Paratha, Dahi & Pickle 22000

Veried of wheat flowr flat bread, stffed with spiced mashed potatoes served with yoglnrt aod pickle.

) Zunka, Bhakri, Thecha, Taak Buternilk) 300.00

Akt is dry pithala goes with bhaked, thecha is made up of green chilll, garlic with raw onion.

Pithale, Bhatkri, Thecha, Taak (Buttermilk) 300.00

Kheema Paratha 32000
Vet of wheat flovar flat read, stiffed with spiced minced meat.

Kheema Pav 32000

A minced meai cooked with onton garfic and fomefoes served with brecd.

Kindly talk to our friendly team for any dietary requirements or allergies *all prices are excluding VAT 7% & Service Charge 10%



Peshwa Thali limited (Nor cvvailable on Sannti)
Dy Veg Veg gravy: Smrons preparation, Poli (hidian flat bread),
Sctlwed (Rextter), Friec! Snack, Butter mitk, Dal, Rice preparation, and a sweet dish.

Pesimwa Maha Thali unlimited ( Available only on Satatiay)

Peshwa Special Silver Thali (Maharashiian Peangor )
(Ohaly Averlable on Booking miinmum 13)

(Maunman 30 mindes preparation ime)

i {(Rexifacgnni
) Chicken Thali Koiepmi
Chicken Sulda (dry), Chicken Rassa (erany), Tambda Rassa, Pandhra Rassa,
Dxahi Kl (emvion i yogtnat), Poli Bhakari (flat bread), Rice, Papad & Sweet. (limited)

J Chicken Thali (Maani)
(hicken Swlde (), Mahvani Chiclen Rassa (eravy), Dalii Kancla (oniion invoeiar),
FPoliBhakari (ffeat breadd), Rice, Solkadhi, Paped & Sweet, (limite)

-)) Muton Thali (Kolhaynwi)
Mudton Sulikar (dy), Muation Ressa (gravy), Tamibda Rassa, Pandhra Rassa,
Diahi Kanel fonion in vogfusy), PoliBheleri (flar bread), Rice, Papad & Sweer. (limited)

) Mutton Thali Malaveni)
Mhustion Subder (dyy), Medvant Matton Rassa (arenvy), Deali Kandla
femicn i voghat), Poli Bhokei (e bread), Rice, Solkadhi, Paped & Sweet, (limitecl)

Fish Thalf (Bangca, Srmei, Pomfier)
Fish frv (v, Fish Crary (evenyy), Dealii Kandl (onion inyoginat), PoliBhakri (flat braad),
Rice, Solkadhi, Papad & Sweet. (limited)

Ege Masala Thali
Ancer Crrry (hoiled ege in groow), Anda Bluwgee (Indicm Scrambled ezgy),

Dahi Keandda fonion in yoghirt), PolilBhakari (flat bread), Rice, Papedd & Sweet. (limited)

Kolambi Thali (Prenins)
Koleumbi Mesedo, Kolenmbi Rawa Fiy, Kolambi Rassa, Sukat ehnaney with solkagii, hhaled, sweet,
flimirecd)

Extra on Demand (Onky jor 1eg. [hali)

Bhaii
Curd
Aamiti

Gravy :
Steamed Rice

Baht

550,00

450.00 / 550,00/ 600.00

100.00
100.00
100,00
100.00
100.00

Kindly talk to our friendly team for any dietary requirements or allergies *all prices are excluding VAT 7% & Service Charge 10%




Shira 15000
Semolin soft-cooked in clarified biter (Chee) and sweetered

Pineapple Shira 170.00

Shira.cooked with pmecapple.

Shrikhand 220,00
Hiang yoghut mixed with suge; flovonedd with scffron and cardamom. Faten with Puri (deep-fried
hreq).

Aamrakhand 27000
Mo flevored Stwildhad,

Puran Poli 180.00
Fleat bread stuffed with a soff mivtvre of cooked split Bengal gram & jaggen:

Aanras (Seasonal) 250.00
Thick, crecmny mango plp.

Dudhi Habwa 200,00
(rreted bottle govad cooked with clarified butter (ghee), Khawa (thickened milk) andd sweetened milk.

Gajar Habwa 20000
{rraateed comyons cookedd with clarified Brater (ehee), Khowa (thickened mille) with sweetened milk.

Ukadiche Modak (Only with pricr onder) 80,00

Stecmed rice flovr champlings, stuffed with an interesting miaare of fresh cocomut ard jaggen:

Baasundi 250.00
Thick, sweetened cardamom flavermed condensed milk, gamished with imats and served chilled or
WENTI.

Gulabjam (3 pes.) 150,00

Deep-fried dranplings of Khawe (thickened miik) soaked in sugar s\mup with candamon,

Kindly talk to our friendly team for any dietary requirements or allergies *all prices are excluding VAT 7% & Service Charge 10%
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* Ohlers fake minimam 30 mintes o be served

Do riot eamicel the order once placed.

= Rates of fish recipes might change as per-conditions.

* We prowide sepvices for Ovitcdoor Caterings.

= Special e card is available at the Reception.

= We providle Home Delivery services.

« I'ood once delivered needs to be constumed within the next 2 his.

Restaurants Timings:

Weekdays :

Q0 am to 11.30 pm (Sriccks time: 9.00an o 11.30 am & 400 pm o 7.30 pm)
Sunaday & Sunclay:

700 amto 11.30pm (Shacks time: 7.00 am to 11.30am & 4.00 pm 1o 7.30 pm)

Location:
Pestwa Novovel Banghok Skt 20
199 Suldwamvit 20 Alley;, Khwaeng Khione Thei, Khlong Toei, Banghok (0110, Thailand

Fiow Mewe Desoril Plevise Call
Thailand- (6663 12/ 2240
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www.peshwadubai.com



