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? 2 ‘\!\, A thoughfully-curated menu by Taj on Fifth’s Head Chef
& /’ celebrating love and tradition
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*Choice of Starter, Entrée, Bread Dessert + Complimentary Cocktail

s WELCOME COCKTAIL

A complimentary toast to Mom (enjoy with or without alcohol)

Blueberry Mojito The Glowing Maharani
Fresh mint, muddled blueberries, lime, and a Bright citrus, housemade turmeric-ginger
crisp sparkle — with or without rum blend, a touch of honey — with or without gin

STARTER

Smashed Samosa Chaat Malai Tikka
Crispy samosa layered with chana Creamy, gently spiced chicken, grilled
masala, chutneys, and yogurt to perfection in the tandoor

ENTREE

“Navratan Shahi ™Chicken Tikka Masala
A medley of fresh seasonal vegetables and Marinated tandoori chicken sautéed with bell peppers,
dried fruits in an aromatic cream sauce onions and tomatoes in a velvety tomato-cream sauce
Saag Paneer Lamb Jalfrezi
Slow-simmered spinach purée with delicate Tender, marinated lamb in a spicy tomato-based sauce
paneer, seasoned with warm spices stir-fried with onions, peppers, and green chillies

FRESH-BAKED BREAD
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©Garlic Naan Tandoori Roti

[IE SSIERT
Mango Fruit Cream Chai Spice Cake

Light, luscious cream folded with sweet Warm spices, soft crumb, served with
mango and fresh fruit cardamom whipped cream



