-V
SUMMER
RESTAURANT WEEK
MENU

THREE COURSE MENU 40. P.P.

THE BEGINNINGS
CHOICE OF ONE

gobi manchurian
florets of cauliflower, soy, tomato, organic chilies

Jalapeno mastrad chicken
Boneless chicken, Jalapeno, french lentils, scallion

Keema wrapped quail eggs
minced lamb, quail egg, tandoor roasted, salsa toppings

Kerala crab appam
lacey appam bread, seasoned crab meat, coconut milk

MAIN
o=

CHOICE OF ONE

vegan spicy vindaloo
garden vegetables, vindaloo spices, hot and tangy

methi malai kofta
grated veg. dumplings, fenugreek infused sauce

Mughlai stuffed chicken

Indian cheese stuffed chicken breast, creamy sauce

chicken tikka masala

classic, all-time favorite

Indigma lamb special

cubes of lamb, chef’s selected vegetables, Kashmiri spices

raw mango shrimp
gulf shrimp, green mango slices, curry leaves

SWEET ENDINGS

CHOICE OF ONE

Saffron Rice pudding
rich, creamy, rose water, rose water

Gulab jamun
Milk dumplings, honey syrup, cardamom

Cardamom cream brulee 5.
award winning

please let your server know of any food allergies.




	MENU
	THE BEGINNINGS
	OPEN FACE SAMOSA . 10
	potato, burned garlic, drizzle of chutneys

	LIQUID DREAMS
	LENTIL RASAM SOUP  8
	yellow lentil, cumin, asafoetida, mustard

	VEG. MINI SAMOSAS . 8
	traditional samosas with chutney

	BROCCOLI CRAB SOUP  14
	cream of broccoli, black mustard seeds, herbs

	GOBI MANCHURIAN . 10
	cauliflower florets, soy sauce, scallion

	GARDEN GREENS
	AVOCADO CHAAT . 10
	diced avocado, apple, cooked potato, green chili

	CURRY LEAF CHICKEN  . 12
	mustard, curry leaf, jalapeno

	BABY SPINACH PANEER SALAD   12
	baby spinach, cherry tomato, Indian cheese, coconut, walnut, mango-tamarind drizzle

	CHENNAI CHILI CHICKEN  . 12
	grilled chicken, soy, chili, curry leaf

	SPICY CHICKPEA SALAD  8
	green pepper, onion, tomato, carrot

	LAMB PORIAL  . 12
	mustard,potato,curryleaf, red chili

	MUSSELS MASALA  . 14
	New Zealand green mussels, garlic, paprika, onion, curry leaf

	HOME BAKED BREADS
	PLAIN NAAN . 4, FLAVORED NAANS . 6,  PLEASE CHOOSE ONE FLAVOR PER BREAD - GARLIC, ROSEMARY, HIMALAYAN ROCK SALT, DRY HONEY. MALABAR PARATHA . 5, JOWAR ROTIS G.F . 6,

	SIDES/CONDIMENTS
	DAAL THADKA  18
	yellow lentils

	DAAL SANGAM 20
	combination lentils

	ALOO RAISIN RAITA 5
	yogurt dip
	sweet mango relish

	MANGO CHUTNEY 5
	PAPAD CRISPS 6
	gluten free crisp bread

	MAIN FLAVOURS
	LAND
	GARDEN
	CHICKEN TIKKA MASALA 22
	a classic version of the all-time favorite

	PANEER BUTTER MASALA  22
	Indian cheese, tomato, cream

	CHICKEN CHEERA  21
	grilled chicken, spinach, dash of coconut milk

	SAAG PANEER  21
	Indian cheese, spinach, cumin

	MALABAR CHICKEN KORMA  22
	southern style chicken korma, lactose free

	BRINJAL  PORIAL -VGN  20
	diced eggplant, mustard seed, onion, coconut

	BUTTER CHICKEN  23
	tender tandoori-spiced chicken, silky tomato-butter sauce, cream, warm spices
	Clay oven roasted chicken, soy, tomato sauce

	MURGH MAZA TIKKA 23
	SOUTHERN CURRY CHICKEN 23
	grilled chicken, curry leaf, roasted coconut

	BENGAN MAKHANI  20
	eggplant, tomato, methy leaves, dairy

	CHENNA MASALA-VGN  20
	chickpea, tomato, sun-dried, mango powder

	KADAI PANEER  22
	Indian cheese, capsicum, tomato, onion

	MALAI KOFTA  22
	grated veg koftas, creamy-onion sauce

	LAMB CHETTINADU  24
	lamb, coconut, coriander, black pepper

	VEGAN VINDALOO-VGN  20
	spicy mixed vegies, tomato-onion sauce

	INDIGMA LAMB SPECIAL 26
	pieces of lamb, Kashmiri masala, veggies

	VEG.COCONUT KORMA-VGN  22
	mixed vegetables, coconut, curry leaf

	LAMB VINDALOO   24
	tangy hot, potato, lime

	LAMB SAAG  22
	spinach, coriander pods, ginger

	BINDI PYAZA-VGN 20
	flash fried okra, cumin, onion, corriender, semi-dry preparation


	OCEAN
	BEVERAGES
	SHRIMP MASALA  22
	SHRIMP VINDALOO  22
	KADAI SHRIMP 21
	FISH MOILLY  24
	MALABAR FISH MASALA  22
	KADAI SALMON  24
	CRAB KOVALAM
	RICE SPECIALITIES
	LAMB BIRIYANI  24
	CHICKEN BIRIYANI  22
	SHRIMP BIRIYANI 24
	VEGETABLE BIRIYANI 20
	CRAB BIRIAYANI 24
	LASSIES
	MANGO,
	BEETROOT,
	AVOCADO, DATE
	MORU  8

	HOT BEVERAGES
	CARDAMOM CHAI   5
	CARDAMOM - GINGER CHAI   5
	HERBAL TEA 3
	MADRAS COFFEE  5
	MOCHA  5

	JUICES
	PINEAPPLE,
	LYCHEE ,
	POMEGRANATE ,
	CRANBERRY,
	GUAVA ,
	MANGO JUICE  6

	SODAS
	GINGER ALE,
	CLUB SODA,
	DIET COKE
	SPRITE,
	LEMONADE ,
	COKE

	CHEF’S TASTING MENU
	A guided culinary experience of small plates, crafted to showcase the chef’s finest creations—balanced, seasonal, and beautifully plated. 5‑Course • 50 / 10‑Course • 100 Advance reservation required.
	SWEET ENDINGS
	CARDOMOM CREME BRULEE   12
	JAMUN MANTRA 10
	INDIGMA RICE PUDDING  8
	VEGAN CHOCOLATE MOLTEN LAVA CAKE 12
	SUMMER RESTAURANT WEEK MENU
	THE BEGINNINGS
	gobi manchurian
	Jalapeno mastrad chicken
	Keema wrapped quail eggs minced lamb, quail egg, tandoor roasted, salsa toppings
	Kerala crab appam lacey appam bread, seasoned crab meat, coconut milk




	MAIN
	vegan spicy vindaloo garden vegetables, vindaloo spices, hot and tangy
	methi malai kofta grated veg. dumplings, fenugreek infused sauce
	Mughlai stuffed chicken
	chicken tikka masala
	Indigma lamb special
	cubes of lamb, chef’s selected vegetables, Kashmiri spices
	raw mango shrimp gulf shrimp, green mango slices, curry leaves


	SWEET ENDINGS
	Saffron Rice pudding  rich, creamy, rose water, rose water
	Gulab jamun  Milk dumplings, honey syrup, cardamom
	Cardamom cream brulee 5.  award winning
	please let your server know of any food allergies.

	MARTINIS
	12.
	WHITE LOTUS
	WHITE LOTUS
	WHITE LOTUS
	WHITE LOTUS
	WHITE LOTUS





