
 
 

 
citibank restaurant week mumbai, september 2012 

 

  

 first course 

mushroom soup… wild mushrooms, truffle crème fraiche, mushroom air 

… 

second course 

gnocchi… roasted garlic, corn, peppers, parmesan, mushroom duxelle 

… 

third course 

vegetables… summer succotash, eggplant confit, sweet peas, long beans, carrots 

or 

fettuccini… mushrooms, chili, cherry tomato, basil, marinara 

or 

roulade… elephant ears, long beans, pistachio, drumstick 

or 

chicken… jerk glaze, dauphinoise, long beans, baby carrots, natural jus 

or 

snapper… cajun spice, carrots, caramelized leeks, brussel sprouts, long beans 

… 

dessert 

crème brûlée … vanilla, caramelized sugar 

or 

cheesecake… blueberry, graham cracker, strawberry purée 
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