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Saffrani Jhinga Pulao   |  shrimp, black cumin, tomato

Kashmiri Kofta   |  Sonoma lamb, clove, ginger, red chili, stinging nettle 

Kakori Kebab   |  garam masala, chickpeas, crispy ginger, pea tendrils

Punjabi Fish Fry   |  black bass, sweet coriander, kasuri methi
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Rasam   |  tomato broth, red lentil, curry leaf

Koshimbir   |  trio maharashtrian slaws, masala peanuts 

Pakora Chaat   |  chickpea fritters, cilantro & tamarind-date chutney, sev

Spiced Crab Salad   |  khakra, pomegranate, mustard-lime aïoli

Strawberry Kulfi

Mango Lassi

Dal Chawal   |  green lentil, roasted cumin, basmati rice

Baingan Bharta   |  fire-roasted eggplant, tomato, ginger

Haridwar-Style Potato   |  dried pomegranate, turmeric, yoghurt, asafoetida
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Saffrani Jhinga Pulao   |  shrimp, black cumin, tomato

Kashmiri Kofta   |  Sonoma lamb, cloves, ginger, red chili, stinging nettle

Kakori Kebab   |  garam masala, chickpea, crispy ginger, pea tendrils

Punjabi Fish Fry   |  black bass, sweet coriander, kasuri methi

Rasam   |  tomato broth, red lentil, curry leaf

Koshimbir   |  trio maharashtrian slaws, masala peanuts 

Pakora Chaat   |  chickpea fritters, cilantro & tamarind-date chutney, sev

Spiced Crab Salad   |  khakra, pomegranate, mustard-lime aïoli

Strawberry Kulfi

Mango Lassi

Dal Chawal   |  green lentil, roasted cumin, basmati rice

Baingan Bharta   |  fire-roasted eggplant, tomato, ginger

Haridwar-Style Potato   |  dried pomegranate, turmeric, yoghurt, asafoetida
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 THE MINA TEST KITCHEN

W I N E S  B Y  T H E  G L A S S

Sparkling Wine, Belluard Ayse, Savoie, France NV

Riesling, Leitz Dragonstone, Rheingau, Germany 2014

Chenin Blanc, Lieu Dit, Santa Ynez 2014

Syrah, Anika, Ballard Canyon 2013

Pinot Noir, Lompoc Wine Co., Santa Rita Hills 2014

C H A M PA N G E

Savart L’Ouverture Blanc de Noirs, NV	

Chartogne Taillet Cuvée Michael Mina, NV

W H I T E

Dönnhoff ‘Leistenberg’ Riesling Kabinett, Nahe, Germany 2013

Steinmetz ‘Juffer’ Riesling Kabinett, Mosel, Germany  2014

Bründlmayer ‘Heiligenstein’ Riesling, Kamtal, Austria 2008

Eva Fricke ‘Kiedrich’ Riesling QBA, Rheingau, Germany 2012

Sandhi Chardonnay ‘Bentrock’, Santa Rita Hills 2013

Habit Savignon Blanc ‘McGinley’, Santa Ynez 2014

R E D

Copain Syrah ‘Baker’, Anderson Valley 2012

Windgap Syrah ‘Nellessen’ Sonoma Coast 2013

Qupe Syrah Sawyer Lindquist, Edna Valley 2011

Stolpman Syrah, Ballard Canyon 2013

Arnot-Roberts Syrah, Sonoma Coast 2014

JL Chave St. Joseph Offerus, Rhône, France 2012

Salem Wine Co. Gamay, Eola-Amity Hills, Oregon 2014

Lewis Cabernet Sauvignon Mason’s, Napa Valley 2013

Bellus Frappato Scopello, Sicily, Italy 2013

Whitcraft Grenache ‘Stolpman’, Ballard Canyon 2014

S I L K  &  S P I C E  Spiced Cashew Cream, 

Cinnamon, Ginger & Lemon

S G T.  P E P P E R  Black Pepper, Almond, 

Cumin, Pineapple

L O R D  N E L S O N  Buttered Gin, Peppermint, 

Coconut, Honey & Lemon

B O L LYW O O D  H E R O  Herbal Rose Tea, 

Ginger, Orange Curacao, Lemon

R O YA L  C A P TA I N  Mango, Cardamom,   

Galliano, Dry Vermouth, Lime

All of our cocktails use Calyx Gin, made by 

Rajat Parr in Santa Barbara California.
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Lemon, Mango, Cardamom, Dry Curacao

Punch comes from the Sanskrit word for five. (panc) 
It was brought to England by the B.E.I.C. in the mid 
1700’s. Try our version of this historic drink.

BEVERAGE MENU
I n d i a n  s m a l l  p l a t e s  &  c r e a t i v e  c o c k t a i l s  f r o m  R a j a t  P a r r  &  C h e f  V i k r a n t  B h a s i n

Kingfisher  Lager,  Bangalore India
Trumer Pi ls ,  Berkeley Cal i fornia
Northcoast  Scrimshaw Pi lsner,  Fort  Bragg Cal i fornia
Dogfish Head Indian Brown Ale,  Mi l ton Delaware
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