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V E G A N  S U P P E R  C L U BV E G A N  S U P P E R  C L U B

WELCOME COCKTAIL

SWEDE SABZI ,  pickled swede, boondi 

RED ONION & SPROUT PAKORA 
BEETROOT TIKKI KEBAB, beetroot chutney, smoked jaggery & coconut 

yogurt

WHOLE ROASTED ACHAARI GOBI, cashew butter 

CAULIFLOWER & WILD MUSHROOM AFGHANI PULAO

CAULIFLOWER STEM PICKLE
BENGALI MUSTARD SAUCE

JANUARY KING CABBAGE, poriyal glaze

DHABA DAL 
WHOLE WHEAT ROTI

GULAB JAMUN, dark chocolate sorbet, gulab jamun, macadamia praline 
and blood orange
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