
F o o d  a t  R O O H  i s  a n  e x h i b i t i o n  o f  t h e  p o t e n t i a l  t h a t  I n d i a n  c u i s i n e  c a n  b e 

e l e v a t e d  t o ,  w i t h  t h e  u l t i m a t e  a i m  o f  e v o k i n g  n e w  f l a v o r s ,  e m o t i o n s  &  i d e a s .  I t 

i s  a n  a m a l g a m a t i o n  o f  t h e  b e s t  o f  C a l i f o r n i a  p r o d u c e ,  r e g i o n a l  I n d i a n  f l a v o r s 

a n d  m o d e r n  g a s t r o n o m i c  t e c h n i q u e s .  C h e f  S u j a n  b r i n g s  t h e m  t o g e t h e r  t o 

e x p l o r e  a  c o m b i n a t i o n  t h a t  w i l l  s a t i a t e ,  s u r p r i s e  a n d  s a t i s f y  i n  a  w a y  t h a t 

p r o b a b l y  h a s n ’ t  b e e n  e x p e r i e n c e d  b e f o r e .

BRUNCH



	� SMALL PLATES 

PANI PURI Passion Fruit Water, Potato, Avocado, Tamarind, Cilantro 10 

DAHI PURI Avocado, Tamarind, Mint & Cliantro Chutney, Yogurt Mousse 10 

POTATO TIKKI DOUGHNUT Kale Pakoda, Yogurt Mousse, Raspberry 14 

CAULIFLOWER KOLIWADA Curd Rice Mousse, Peanut Thecha, Nori Dust 14 

PANEER CHILI ROLL Crispy Kataifi, Alam Chutney, Lemon Achar Gel 14 

MASALA JACKFRUIT TACO Pineapple Marabba, Avocoado Raita 14 
 

TUNA CHAAT Avocado, Chilled Melon Rasam, Puffed Black Rice 15 

CHICKEN KOLIWADA Curd Rice Mousse, Peanut Thecha 15 

LAMB KEEMA HYDERABADI Potato Mousse, Green Peas, Buttered Pao 16 

CHICKEN MALAI KOFTA Amul Cheese Fondue, Garlic Walnut Crumb 16 

QUAIL AMIRITSARI Jalapeno Sour Cream, Radish Achar, Saffron Cucumber 18 

	� EGGS 

MASALA OMELETTE Tomato, Onion, Chili & Cilantro 12 

SALLI PAR EEDU Baked Eggs with Spicy Potato Straws, Tomato & Cheese 12 

FRIED DUCK EGGS Tandoori Mushroom, Toasted Brioche, Chili Jam 16

	� KULCHAS 

Two Tandoori Kulchas served with Green Mango Chutney, & Curry of the Day (Veg) 

PANEER TIKKA, CHILI & PARMESAN KULCHA 12 

GREEN PEA & GOAT CHEESE KULCHA 14 

CHICKEN TIKKA & CHEDDAR KULCHA 15 

KASHMIRI DUCK KULCHA 15

	� BIRYANIS & CURRIES 

KADAI PANEER Bell Peppers and Onions 20 



VEGETABLE BERRY PULAO Caramelised Onion, Cashew & Mint 24 

BUTTER CHICKEN Red Pepper Makhani 26 

MALABAR FISH CURRY Green Garlic Chutney 26 

(LAMB) CURRY OF THE DAY 28 

CHICKEN BIRYANI Jalapeno Salan, Avocado Raita 28 

BEEF SHORT RIBS Madras Curry, Baby Turnip, Garlic Mash 28

	� SIDES 5 
Black Dairy Dal | Buttered Pao | Plain Naan | Garlic Naan | Saffron Rice | Avocado Raita 
Curry of the Day (Veg)
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