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Farzi Cafe is Modern Indian Bistro serving cutting edge Avant- Garde Indian cuisine with a twist

The techniques might be new, the ingredients might be global, but the focus is on unapologetic

BAR NIBBLES

Bhutte ki tart, butter popcorn, masala dust (v) 295

Papdi chaat nachos ~fully loaded (v} 295

Dahi puchka chaat, angoor chutney (v) 265

Deviled egg, achari mayo 325
¥ Mutton galouti, sheermal cannelloni 475

Chicken candy, gondhoraj sauce 395

SOUPS & SALADS

Minestrone shorba 245

basil oil, nanza crostini (v)

Chicken thukpa 395

ramen noodles, chicken dumpling, tuffle oil

Farzi caesar salad 375/425

parmesan snow - paneer/chicken

Hass avocado chaat, heetroot gel (v) 445

STARTERS

Dal chawal arancini, achar-papad-chutney (v) 445

Mini raj kachori
erisp okra salad, saunth chutney foam (v)

Vada pav #arzified (v)

Sweet potato chaat
chutney foam, crispy wafer (v)

Tangra soya chaap, crispy noodles (v)
Kolkata mushroom, green pea tacos (v)
Rock prawns thecha, pepper & peanuts
Guntur chilli chicken

Tempura fried prawns, nimboo mirch air
FFC-farzi fried chicken, barbeque cream

Amritsari fish 'n' chips, cucumber tartar

Pulled mutton boti, open taco, pickled onion

445

445
395
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FARZI KULCHA

Margherita kulcha, bloody mary ketchup (v)
Cheese and truffle (v)
Pork belly, recheado glaze

Keema kulcha, mint jalapeno chutney

445
495
645
545

authentfei}y that still suits every pa late.

PAV & BAO

Ratatouille burger (v) 345
Butter chicken bao, green chilli mayo 395
Galouti burger, roast tawa boti 475
Ghee roast roll, mint mayo 495
Prawn garlic roll, butter sauce 655

¥ Crispy chicken burger, hot garlic sauce 475

BIRYANI
Kolapuri bhaji pulae, garlic raita (v) 445
Chicken momo’s biryani, schezwan raita 575
Kerala mutton biryani, pachdi raita 625
PIZZA

1) Classic margherita (v) 545
Four cheese & garlic (v) 595
Tadka vegetable (v) 595
Paneer tikka & onion (v) 595
Chicken tikka & jalapeno 695
Butter chooza 695
Pulled pork 745

KEBABS & GRILLS

Jaitooni paneer tikka, capers raita (v) 445
Tandoori broceoli, cream fresh (v) 545
Paneer tikka, trio bell pepper (v) 445
Vilayati lamb chops 1595
smoke yogurt, garlic chutney
Souffle mutton seekh 575
Fresh turmeric fish tikka, anardana cream 595

7 Bhatti ka murgh, miso butter 545
Tandoori salmon, pickled mustard 995

MAINS

Herb crusted paneer tikka 595
san marzano makhani, lachha paratha (v)
Lotus root kofta 595
kashmiri chilli korma, lachha paratha (v)
Amritsari cholle, aloo pyaz ka kulcha (v) 545
Exotic mushroom gassi 625
ajwaini lachha paratha (v)
Confit garlic palak paneer, butter naan (v) 595
Dal makhani, garlic naan (v) 545
Pao bhaji, thyme butter (v) 495
Mac 'n’ cheese (v} 545
Desi chowmein (v) 445
C.T.M. chicken tikka masala 695
cornish eruncher naan
Mutten irachi pepper fry, malabari parantha 745
Hand pulled butter chicken, butter naan 695
Kerala mutton roast, aglio-olio-idiyappam 745
Prawns, alleppey curry, steam rice 745
Chicken ‘cafriyal’, garlic naan 695
Penne chicken tikka arabiata 645
Rogan josh onion paratha 745
Lamb shank nihari, khasta kulcha 745
SIDES
Selection of indian bread (v) 135
Steamed rice (v) 175
Garlic raita (v) 175
Sauteed seasonal vegetables (v) 295
MEETHA
Ras malai tres leches 545
carrot cream, rose petal net (v}
Chocolate dirt pile (v) 595
Yuzu malai, pistachio crumb (v) 525
O Coconut & jaggery payasam 525
Chocolate dome on fire (v) 645



