
C H A A T  &  S N A C K S

Cracker | Potato | Mint & Tamarind Chutney | Sev  

DAHI PURI  12 
Puffed Cracker | Yogurt | Mint & Tamarind Chutney |
Cilantro

PANI PURI  12
Puffed Cracker | Tangy & Spicy water | Potato
Chickpea Blend

SEV PURI  12
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L A R G E  P L A T E S

R E G I O N A L  S M A L L  P L A T E S

PATRANI MACCHI  11

ALBACORE TUNA CRUDO  23

KERALA MUSSEL CURRY  21

CRISPY SWISS CHARD PATRA  14

Solkadhi | Greens | Cilantro

Coconut Curry Leaf sauce | Paratha

Coconut Curry Leaf Tadka | Mint Chutney

Dover Sole | Mint, Cilantro I Wrapped in Banana Leaves

WILD MUSHROOM INDIAN

RISOTTO  28
Lentils | Rice |  Seasonal Mushrooms |
Masala Papad 

PARSI LAMB SHANK  36
Garam masala | Crispy Potatoes | Goji
Berry Pulao 

PURANI DELHI BUTTER

CHICKEN  27
Chicken tikka | Makhani Sauce | Kasuri
Methi | Naan

METHI MALAI KOFTA  24
Potato Kofta | Fenugreek Cream Curry |
Naan

PANEER KALE SAAG  24
Paneer | Kale Saag | Rice

GOAN SABLEFISH CURRY  33
Coconut | Tamarind Chilli Curry |
Curry Leaf | Rice 

GOAN PORK VINDALOO   32
Pork Shoulder l Vindaloo Masala | Poe
Bread

MURGH MUSALLAM  32
Bone in 1/2 hen | Onion & Almond
Paste | Boiled Egg | Naan 

DAL MAKHANI  21
Lentils l Garam masala l Ghee l Cream l
Naan

Embark on a culinary journey at Manzil, meaning 'destination', where the menu celebrates diverse regional flavors from
across India. Our menu is designed for sharing so we encourage a communal dining experience.

Welcome to Kismet Estate Winery’s culinary adventure at Manzil.

MANZIL
KISMET ESTATE WINERY

S I D E S

BEETROOT CHUTNEY  6
MINT CHUTNEY  6
TAMARIND CHUTNEY  6

PLAIN NAAN  4
GARLIC NAAN 5
LACCHA PARANTHA 5
POE BREAD 5
RICE 4
RAITA 8

C H U T N E Y SB E V E R A G E S

SPARKLING WATER 3
NESTEA 4
COKE 4
SPRITE 4
MASALA CHAI 5
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Gluten Free

Dairy Free

V Vegan

N Nut free

ALLERGENS

V D N GBOMBAY PAKORAS  12
Onion & Potato | Mint & Tamarind Chutney 

MINI SAMOSAS  12
Spiced Potato | Mint Chutney
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T A N D O O R  O V E N
TANDOORI SOY CHAAP 17   
 Mixed pepper | Cream and Cheese Sauce

TANDOORI PRAWNS  21
Mint Chutney 

TANDOORI CHICKEN  21

BENGALI LAMB CHOPS  26
Beetroot Chutney | Curry Leaf

Bone in 1/2 Chicken | Mint & Tamarind Chutney
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PINEAPPLE JUICE 4
MANGO JUICE 4
PEACH PEAR JUICE 4


