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The owners Abhi & Nana, with corporate background in
IT Sales & Marketing, embarked on a culinary journey
born out of love for diverse cuisines.

Avision of having an Indian Fusion restaurant that blends different
flavours, cultures, and cuisines where each bite tells you a story.

Our commitment extends to using no food colours or preservatives,
ensuring each dish is crafted with care and authenticity.

Abhi & Nana, along with our talented team, invite you to savour the
essence of our story with each delectable bite and testament to our
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{1} Warm the red cabbage purée in a
small oven safe bowl for 1L.ominin a
180°C preheated oven.
{2.} With a small spoon fill
the tarts with purée.
{3} Serve & enjoy!

{L} Warm the koftes and chicken pieces in
an oven safe plate or bowl for §minin
180°C preheated oven.

{2.} Place the kofte pieces on a serving plate
m a circle and with a small spoon drop
pumpkin sauce to decorate.

{3} Pour the green apple sauce in a room
temperature on your serving plate and
place the warm chicken pieces on top.

{4.} Serve both starters & enjoy!




i {1} Warm the Butter chicken sauce, Lamb
chops sauce, basmati rice, lamb chops, chicken
pieces and mashed potatoes separately in an
oven safe bowls for 10minin a 180°C
preheated oven.

{2} With a cup or a bowl shape the warm
mashed potatoes and place in the middle of
your warm serving plate, place the lamb
chops on the side and pour the sauce as
destred.

{3.} Pour the warm butter chicken sauce on a
big warm serving plate and place the chicken
pieces on top.

{ {4} Serve both main dishes together & enjoy!

Lot Chiops IMledley

small plates or bowls.

{1} Remove the baking paper & '
frommango panna cotta.

{2.} Pour the cold sauce on
top of the crunchy ghewar.
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