
Some dishes are remembered 
for their taste. Others for the surprise 

they bring to the table.

At Anardana, we believe the most 
memorable experiences are born when 

tradition meets fearless innovation. Every 
creation in this collection reimagines 

familiar Indian flavours through 
unexpected techniques, global 

inspirations and 
thoughtful craftsmanship.

Turn the page. Your next favourite 
dish might be the one you’ve never 

imagined before.
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Pulled Jackfruit Cannelloni
Tender ghee-roasted pulled 
jackfruit rolled in cannelloni and 
baked in silky saffron cream sauce // 695

Butter Chicken Gujiya
Crispy gujiyas stuffed with smoky tandoori 
chicken, topped with Parmesan cheese and 
served with creamy makhani sauce // 725 

Malai Chicken Roulade
Stuffed malai chicken roulade 
with creamy mashed potatoes and 
smoked red bell pepper sauce // 750

Lamb Ragout Sambusa
Crispy lamb ragout sambusa,  
flavourful puffed rice // 875

Achari Chicken Breast
Mushroom stuffed chicken breast, pickle 
brush, mushroom pepper sauce, smoky 
edamame // 750

Rasgulla Tiramisu
Soft spongy rasgulla soaked in coffee and 
rum, layered with mascarpone and cacao 
for an Indo-Italian twist on tiramisu // 675

Mutton Goli Kebab
Succulent mutton goli kebabs paired 
with gilafi kulcha and a trio of walnut, 
radish and eggplant chutneys // 895
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