
DIWALI MENU
The Light we share

TO SHARE

Tandoor-cooked lentil papadum, pineapple chutney and
Indian-style avocado purée.

Papadum & Pineapple Masala 8

MAIN COURSES
Served with house-made naan and pea-scented pulao

6 oz langoustine in a coconut milk, tomato and onion
sauce, scented with curry leaves and mustard seeds.

Kerala Langoustine 42

Tender charcoal-smoked chicken in a rich, creamy
butter sauce with tomatoes, caramelized onions and
Indian spices.

Smoked Butter Chicken 32

Grilled paneer cheese, braised peppers and a creamy
spinach, tomato and onion sauce, scented with
Indian spices.

Palak Paneer Steak 28

Braised lamb chops in a tomato and yogurt sauce
with Kashmiri spices, scented with cardamom, clove
and mild chili.

Rogan Josh Lamb Chops (3) 38

DESSERTS

Indian-inspired tart with crispy jalebi, rose syrup and
cardamom.

Indian Tart & Jalebi 14

Creamy mango cheesecake with fresh, fruity and
slightly tangy notes.

Mango Cheesecake 16

STARTERS

Paneer Malai & Tandoori Broccoli 22

Chicken supreme marinated with fresh lemon, ginger
and black pepper, served in a creamy lemon-butter
sauce with fresh herbs.

Nimbu Chicken with Ginger 24

Grilled shrimp with a bold Kolhapuri sauce,
Maharashtrian spices, diced bell pepper, cucumber
and corn.

Tandoori Kolhapuri Shrimp 28

Paneer cheese and broccoli marinated in a nut and
cheese cream, grilled in the tandoor. Mango chutney
and mint-coriander sauce.


	présente
	diwali
	Le Festival des lumières
	Diwali célèbre la lumière, le renouveau
	et le partage.
	Chez India Rosa, on le célèbre autour d’une table généreuse, de saveurs indiennes modernes et des personnes qui nous sont chères.
	Une invitation à partager un bon moment
	et un peu de lumière, ensemble.

	La lumière que l’on partage
	Du 15 octobre au 8 novembre,
	découvrez notre menu et cocktail exclusifs.
	Marigold Glow
	Cognac Henessy VS, Cointreau, crème de cacao,
	ananas, miel, citron.



	menu diwali
	La lumière que l’on partage
	À PARTAGER
	Papadum & ananas Masala

	ENTRÉES
	Paneer Malai & brocoli Tandoori
	Poulet Nimbu au gingembre
	Crevettes Tandoori Kolhapuri

	PLATS PRINCIPAUX
	Servis avec naan maison et
	pulao parfumé aux petits pois.
	Langoustine Kerala
	Poulet au beurre fumé
	Palak Paneer Steak
	Côtelettes d’agneau Rogan Josh (3)

	DESSERTS
	Tarte indienne & Jalebi
	Gâteau au fromage & mangue
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