


AWARDS & ACCOLADES

Award of Excellence
G Restaurant Awards 2017
Recognised as one of Singapore’s most prestigious restaurants

Best Asian Restaurants 
Silver Accolade 2017
Recognised as one of Singapore’s Best Asian Restaurants

Award of Excellence
Wine Spectator 2016/2017 
Recognised for having one of the most outstanding restaurant wine lists in the world

Hall of Fame
Singapore Tatler Best Restaurants 2016/2017
Recognised for being the leader in food, wine & service standards for 4 consecutive 

years

Best Ambience - Asian
Wine & Dine Singapore’s Top Restaurants Awards 2016
Recognised as having the best ambience amongst Asian restaurants in Singapore

House of Stars - 3 out of 3 Stars
Wine & Dine Singapore’s Top Restaurants Awards 2016
Recognised as the best restaurant in its category

The Best of Singapore Service Star 
Singapore Tourism Board 2011
Recognition of establishments committed to service excellence

Singapore Prestige Brand Award
Heritage Brand 2009
Award conferred to local brands established for more than 30 years

Best Restaurants
Singapore Tatler 2001 - 2016
Recognised as one of the top dining establishments in Singapore

Condé Nast Traveler
Top 100 Restaurants in the World 2001
Picked as one of the best restaurants to dine



ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES

PLEASE ACCEPT OUR APOLOGIES IF YOUR CHOICE IS NOT AVAILABLE

SOUPS

Broccoli Zucchini Shorba
healthy broccoli & zucchini soup, topped with toasted almonds

20

Tomato Saar, Mulethi Herb Foam
classic tomato soup enhanced with ayurvedic mulethi herb

20

THIRST-QUENCHERS

Kamasutra
a chilled refreshing sparkling drink of fresh passionfruit & plums

13

Himalayan Cooler
a chilled refreshing juice of fresh pineapple, green apples & mint leaves

13

WHET YOUR APPETITE WITH OUR

&

CHEF’S  S IGNATURE VEGAN-FRIENDLY



APPETISERS
VEGETARIAN

Kesari Paneer Tikka
homemade cottage cheese lightly marinated with

saffron yoghurt & chef’s special spice blend
35

Tandoori Duet of White & Green Asparagus
fresh white & green asparagus with mustard cheese marinade,

lightly grilled in tandoor
35

Tandoori Fondue - A Vegetarian Ensemble
(for 2 - 3 Persons)

assortment of tandoor-grilled exotic vegetables & garlic naan cubes
with cheese tomato makhni dipping sauce

48

Roomali Masala Papad
giant papad topped with lentil crispies, onion, tomato & chilli

15

Bombay Pani Poori
crispy semolina puffs served with spiced water & masala moong sprouts

25

Roquefort Kulcha
fresh �uffy bread stuffed with French blue cheese,

truf�e oil drizzled tomato salsa
20

Moong Chilla Wrap
healthy green moong bean crepe topped with sour cream, bengali brinjal,

mong sprouts & tomato onion seed chutney
22

Avocado Kebab
pan-seared kebabs of delicately spiced avocado mash

38

Vegetarian Tasting Platter
(for 1 Person)

an individual tasting platter of avocado kebab,
tandoori asparagus & kesari paneer tikka

40
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PLEASE ACCEPT OUR APOLOGIES IF YOUR CHOICE IS NOT AVAILABLE

CHEF’S  S IGNATURE VEGAN-FRIENDLY
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APPETISERS
NON-VEGETARIAN

Tandoori Tasmanian Lobster, Kerala Pepper Marinade
fresh tasmanian lobster, chargrilled in tandoor

80

Lahsooni Jhinga
tandoor grilled tiger prawns in burnt garlic enhanced marinade

60

Ajwaini Tandoori Black Cod
delicate & juicy black cod �llet in carrom seed & lime marinade

cooked to perfection in tandoor
60

Tandoori Fondue - An Ensemble of Kebabs
assortment of tandoor grilled chicken kebabs & garlic naan cubes

with cheese tomato makhni dipping sauce
58

Dhuwandaar Lamb Chops
Chef’s special chargrilled lamb chops served in applewood smoke

42

Gilafi Seekh Kebab
all-time favourite lamb seekh kebab with crispy bellpepper & madras onion coat

42

Murg Kasoori Kebab
succulent chicken kebab in kasoori fenugreek marinade with masala egg white foam

45

Punjabi Chicken Tikka
tender chicken thigh cubes marinated in smoked clove & black pepper, grilled in tandoor

42

Butter Chicken Bao
steamed petit naan baos served stuffed with butter chicken

42

Kebab Tasting Platter
(for 1 Person)

an individual tasting platter of lamb chop, tandoori prawn & kasoori chicken kebab
55

CHEF’S  S IGNATURE VEGAN-FRIENDLY



MAIN COURSE
VEGETARIAN

Paneer Bhuna Makhni
homemade cottage cheese simmered in honey tomato makhni curry

38

Anokhi Subz
in-house special delicacy of stir-fried lily bulb, water chestnuts & makhana the fox nuts

36

Subz Moilee
assortment of exotic vegetables in fragrant kerala-style coconut curry

36

Harra Subz
garlic tempered spinach puree, topped with edamame, zucchini & baby corn

38

Punjabi Dhaba Baingan Bharta
tandoori aubergine mash tossed with ginger & tomatoes, infused with clove smoke

36

Phool Gobi Adrak Masala
steamed cauli�ower tossed in ginger onion tomato masala

32

Bhindi Do Pyaza
fresh baby okra tossed in ginger onion tomato masala 

34

Dal Maa Dumpukht
dumpukht style dal of black lentils slow-cooked for 48 hours to a velvety �nish

34

Dal Panchpooran Tadka
light yellow lentils tempered with a special blend of �ve spice

32
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MAIN COURSE
NON-VEGETARIAN

Konkani Prawn Masala
fresh tiger prawns in sour fruit kokam & coconut enhanced spicy masala

50

Fish Allepy Curry
fresh �llets in lightly �avoured South Indian coconut curry

48

Lucknowi Nalli Ghosht
in-house delicacy of braised lamb shanks in rosewater & fragrant spice curry

54

Kashmiri Lamb Roganjosh
tender lamb cubes in robust spiced onion & tomato curry

50

Parsi Kheema Per Eeda, Maska Bao
Mumbai’s special minced masala lamb with soft eggs & buttered buns

55

Murg Lababdar
tandoor roasted chicken parcels in rich cashew and tomato cardamom curry

46

Chicken Tikka Masala
world famous dish of chicken tikka tossed with bell peppers & onion masala

46
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ACCOMPANIMENT

Raita Selection
yoghurt relish with a choice of topping

wasabi
bhurrani (spiced tempering)

kachumber (mix of onion, tomato & cucumber)
12

Farm Fresh Green Salad
fresh assortment of lettuce, onion, tomato, cucumber, lemon & chillies

12
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BREAD BAR
ALL BREADS ARE FRESHLY BAKED TO ORDER, 

WITH YOUR CHOICE OF PLAIN OR LIGHTLY BUTTERED

Naan
fresh �uffy bread with choice of plain, butter or garlic

10

Tandoori Roti
whole wheat �our bread cooked in tandoor

9

Laccha Paratha (Plain or Poodina)
�aky wholemeal bread with a choice of plain or mint topping

12

Phoolka Jodi
a pair of ballooned wheat bread

12

Missi Roti
wheat & gram �our bread spiced with fresh fenugreek & sesame seeds

10
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RICE

Sufiyani Murg Biryani
delicately �avoured basmati rice & chicken melange

44

Dhaba Ghosht Biryani
fragrant basmati & lamb in robust spices

46

Brown Rice Khichadi
a blend of moong lentils with healthy brown rice

35

Zafrani Pulao
�ne long basmati rice cooked with saffron & fragrant spices

25

Steamed Basmati rice
13
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DESSERT

Gulab Jamun Flambé
tiny golden dumplings in rose saffron nectar syrup, served �ambéd with liquor

25

Lychee Kulfi
homemade indian lychee frostie

20

Rasmalai
cardamom �avoured cottage cheese dumplings in aromatic milk reduction

20

Jalebi & Rabri
sweetened crispy lentil �our rings with wholesome milk reduction

22
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4-COURSE DEGUSTATION MENU

VEGETARIAN

$128 per person

$178 per person
(accompanied with wine & cognac)

Amuse Bouche
Ruffino Rosatello - Italy

Roasted Tomato Saar Soup, Mulethi Herb Foam

Two Way Asparagus White & Green

Avocado Kabab
Saint Clair Vicar’s Choice Sauvignon Blanc - New Zealand

Sorbet

Exotic Vegetables, Kerala Coconut Curry

Curry Leaf Tempered Basmati

Crispy Okra, Dal Maa Dumpukht, Fluffy Naan
Victoria Park Shiraz - Australia

Lychee Kulfi Frostie

Crispy Kesari Jalebi

Kashmiri Kahwa Tea
Rémy Martin VSOP - Cognac

Petit Fours

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES

PLEASE ACCEPT OUR APOLOGIES IF YOUR CHOICE IS NOT AVAILABLE
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Amuse Bouche
Ruffino Rosatello - Italy

Roasted Tomato Saar Soup, Herbal Mulethi Foam

Pan-Seared Black Cod, Lime Ajwaain Marinade

Tandoori Lamb Chop
Saint Clair Vicar’s Choice Sauvignon Blanc - New Zealand

Sorbet

Chargrilled Kasuri Chicken, Egg Foam, Kokam Curry

Saffron Pulao

Crispy Okra, Dal Maa Dumpukht, Fluffy Naan
Victoria Park Shiraz - Australia

Lychee Kulfi Frostie

Crispy Kesari Jalebi

Kashmiri Kahwa Tea
Rémy Martin VSOP - Cognac

Petit Fours

PLEASE ACCEPT OUR APOLOGIES IF YOUR CHOICE IS NOT AVAILABLE

4-COURSE DEGUSTATION MENU
NON-VEGETARIAN

$128 per person

$178 per person
(accompanied with wine & cognac)



RANG MAHAL’S GOURMET THALI

VEGETARIAN

$108 per person

Amuse Bouche

Soup
broccoli & zucchini shorba soup, toasted almonds

The Gourmet Platter

Samosa

Paneer Bhuna Makhni

Kerala Vegetable Moily Curry

Crispy Okra

Dal Ma Dumpukht

Saffron Pulao

Naan Basket

Dessert

Gulab Jamun

Chikki Ice-Cream

Fruit & Berry Selection
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RANG MAHAL’S GOURMET THALI

NON-VEGETARIAN

$108 per person

Amuse Bouche

Soup
broccoli & zucchini shorba soup, toasted almonds

The Gourmet Platter

Punjabi Chicken Tikka

Kashmiri Lamb Roganjosh

Kerala Vegetable Moily Curry

Crispy Okra

Dal Ma Dumpukht

Saffron Pulao

Naan Basket

Dessert

Gulab Jamun

Chikki Ice-Cream

Fruit & Berry Selection
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