
Elevated Indian cuisine inspired by ancient trade routes

Yantra's culinary philosophy is deeply rooted in India's rich culinary heritage, and this 
collaboration is no exception.

Under the expert guidance of culinary historian Pritha Sen and Executive Chef Pinaki Ray,
an extensive and meticulously curated menu has been crafted, offering a wide array

of both vegetarian and non-vegetarian dishes.

Featuring niche ingredients sourced across the Indian subcontinent and SouthEast Asia,
a poetic and irreverent experience awaits.



STARTER

CHAT BANARASI
Beetroot Crisp I Aerated Yoghurt

SOUP

EMA DATSHI
Cottage Cheese I Vegetables I Sambal Chutney

GRILLED COURSE

CHICKEN MALAI KEBAB
Marinated Chicken I Cream Cheese I Yoghurt

PANEER ACHARI TIKKA
Cottage Cheese I Pickled Stuffing

MAIN COURSE

PURANI DILLI MURG MAKHANI
Chicken Tikka I Makhani Gravy

NAAN & MAA KI DAL

TARKARI BIRIYANI
Vegetable Biriyani I Raita

DESSERT

BHAPA DOI  I  MAHUA TREACLE  I  MAHUA FLOWERS
Yoghurt I Nuts I Condensed Milk

LUNCH SET MENU
THB 1,800 PER PERSON (FOOD ONLY)

Please inquire with service team if you have any dietary restrictions, allergies or special considerations.

All above prices are Thai baht and subject to government tax & 10% service charge

Milk Crustaceans Tree Nuts Fish Vegetarian Vegan



LUNCH VEGETARIAN SET MENU
THB 1,800 PER PERSON (FOOD ONLY)

Please inquire with service team if you have any dietary restrictions, allergies or special considerations.

All above prices are Thai baht and subject to government tax & 10% service charge

Milk Crustaceans Tree Nuts Fish Vegetarian Vegan

STARTER

CHAT BANARASI
Beetroot Crisp I Aerated Yoghurt

SOUP

EMA DATSHI
Cottage Cheese I Vegetables I Sambal Chutney

GRILLED COURSE

BADAL JAAM
Eggplant I Walnut I Sundried Tomatoes I Garlic I Yoghurt

PANEER ACHARI TIKKA
Cottage Cheese I Pickled Stuffing 

MAIN COURSE

MATTAR NIMONA
Baby Green Peas I Ginger I Cauliflower

NAAN & MAA KI DAL

TARKARI BIRIYANI
Vegetable Biriyani I Raita 

DESSERT

BHAPA DOI  I  MAHUA TREACLE  I  MAHUA FLOWERS
Yoghurt I Nuts I Condensed Milk



AMUSE BOUCHE

KHOI BORA
Popped Multigrain Rice I Ginger I Fennel

FIRST COURSE

CHAT BANARASI
Beetroot Crisp I Aerated Yoghurt

SOUP & BREAD

EMA DATSHI
Bhutanese Cheese Chili Soup I Cottage Cheese I Jawar Ki Roti

SHIRAZI BAINGAN BHARTHA
Smoked Eggplant I Ginger I Garam Masala

GRILLED COURSE

MAHI TIKKA
Mustard Marinated Cod I Tandoor I Shishito Pepper I Mango Chutney

CHICKEN MALAI KEBAB
Marinated Chicken I Cream Cheese I Yoghurt

FIZZY DRINK

PANCH PHORON GASTRIQUE
Indian 5 Spices Mixed I Soda

MAIN COURSE

SUTTA GOSHT
Signature Mutton Curry I Garam Masala I Shah Jeera I Pillowy Naan

TARKARI BIRIYANI
Vegetable Biriyani I Raita

PRE-DESSERT

YOGHURT  I  BERRIES  I  TREACLE

DESSERT

SAFFRON KULFI
Reduced Milk I Saffron

CHOCOLATE WITH MASALA TEA

DINNER SET MENU
THB 2,900 PER PERSON (FOOD ONLY)

Please inquire with service team if you have any dietary restrictions, allergies or special considerations.

All above prices are Thai baht and subject to government tax & 10% service charge

Milk Crustaceans Tree Nuts Fish Vegetarian Vegan



AMUSE BOUCHE

KHOI BORA
Popped Multigrain Rice I Ginger I Fennel

FIRST COURSE

CHAT BANARASI
Beetroot Crisp I Aerated Yoghurt

SOUP & BREAD

EMA DATSHI
Bhutanese Cheese Chili Soup I Cottage Cheese I Jawar Ki Roti

SHIRAZI BAINGAN BHARTHA
Smoked Eggplant I Ginger I Garam Masala

GRILLED COURSE

ACHARI PANEER TIKKA
Cottage Cheese I Pickled Stuffing 

FAIZABADI SHAMMI KEBAB
Minced Lotus Root Kebab I Salsa Cruda

FIZZY DRINK

PANCH PHORON GASTRIQUE
Indian 5 Spices Mixed I Soda

MAIN COURSE

MATTAR NIMONA
Baby Green Peas I Ginger I Cauliflower I Naan  

TARKARI BIRIYANI
Vegetable Biriyani I Raita

PRE-DESSERT

YOGHURT  I  BERRIES  I  TREACLE

DESSERT

SAFFRON KULFI
Reduced Milk I Saffron

CHOCOLATE WITH MASALA TEA

DINNER VEGETARIAN SET MENU
THB 2,900 PER PERSON (FOOD ONLY)

Please inquire with service team if you have any dietary restrictions, allergies or special considerations.

All above prices are Thai baht and subject to government tax & 10% service charge

Milk Crustaceans Tree Nuts Fish Vegetarian Vegan



STARTER

BADAL JAAM    380 

Eggplant I Walnut I Sundried Tomatoes I Garlic I Yoghurt

FAIZABADI SHAMMI KEBAB  420 

Minced Lotus Root Kebab I Salsa Cruda

BABY SAMOSA CHAT I RAGDA  420

Baby Potato I Baby Green Peas I Cumin I Turmeric

CHICKEN MALAI KEBAB   480

Marinated Chicken I Cream Cheese I Yoghurt

TANDOORI LAMB CHOP   650

Baby Lamb I Garam Masala I Yoghurt

DAL

MAA KI DAL – BLACK DAL    450

Moong Dal I Black Urad Dal I Garam Masala I Kasuri Methi

MORADABADI DAL – YELLOW DAL   420

Moong Dal I Ghee I Cumin I Turmeric

 

MAIN COURSE

MATTAR NIMONA   520

Baby Green Peas I Ginger I Cauliflower 

DHUNGARE PANEER    550

Cottage Cheese I Tomatoes I Yoghurt

PALAK ANJEER KOFTA   550

Baby Spinach I Cottage Cheese I Grated Coconut I Figs

PURANI DILLI MURG MAKHANI – CHICKEN BUTTER MASALA  550

Chicken Tikka I Makhani Gravy

SUTTA GOSHT – MUTTON CURRY    620

Mutton Curry I Garam Masala I Shah Jeera 

PRAWN MALAIKARI – PRAWN CURRY   820

King Prawns I Saffron I Coconut Milk

FOOD MENU

Please inquire with service team if you have any dietary restrictions, allergies or special considerations.

All above prices are Thai baht and subject to government tax & 10% service charge

Milk Crustaceans Tree Nuts Fish Vegetarian Vegan



RICE COURSE

CHICKEN BIRIYANI    520

Basmati Rice I Biryani Masala I Saffron I Yogurt 

KAJU KISMIS PULAO 480

Basmati Rice I Cashew Nuts I Raisins I Sweet Pilaf

JEERA MATTAR PULAO  450

Basmati Rice I Cumin I Green Bean Pulao

BREAD

NAAN    150 

GARLIC NAAN   150 

TANDOORI ROTI   150 

LACHHA PARATHA   150

DESSERT

FIRNI   350

Short Grain Rice I Rose Water I Milk I Rose Petal I Nuts

MALAI KULFI   350

Reduced Milk (Rabri) I Mascarpone Cheese I Nuts 

CHENA MALPUA   350

Buffalo Milk I Fennel Seeds I Reduced Milk (Rabri)

FOOD MENU

Please inquire with service team if you have any dietary restrictions, allergies or special considerations.

All above prices are Thai baht and subject to government tax & 10% service charge

Milk Crustaceans Tree Nuts Fish Vegetarian Vegan




