
Taj West End, Bengaluru





LAL MIRCH KA PANEER TIKKA 
Co�age cheese, red chili, yoghurt 

DAHI SINGADA KEBAB
Water chestnut, spiced yoghurt pa�y, prune filling

Accompanied Sauces - Mint chutney

APPETISER

MAINS

PANEER KHATTA PYAZ
Co�age cheese, pickled onions, freshly pounded spices

MOTIA CHOLE PALAK
Spinach, baby chick-pea, garlic tempered

TARKARI HANDI
Seasonal vegetable curry

VEGETABLE BIRYANI
Mix vegetables, saffron-mace flavoured basma� rice

DAL MAKHANI
Black len�ls, kidney beans, churned bu�er & cream

BURRANI RAITA
Garlic tempered curd 

INDIA BREADS

MASALA KULCHA (WHOLE WHEAT)

TAWA LACCHA PARATHA (WHOLE WHEAT)

DESSERTS

GULKAND RASMALAI
Rose petal relish, milk dumplings 

ANJEER HALWA 
Dry fig pudding 

Indian Menu
TWBL Specially Curated 2nd Anniversary Menu 2022

INR 3800 + taxes for four persons 
INR 2000 + taxes for two persons

VEGETARIAN 

Vegetarian Non-Vegetarian           All prices are in INR and exclusive of taxes. Allergies or food intolerance should be men�oned to the order taker on call.



ANGARA MURGH TIKKA 
Chicken, chili, yoghurt 

DAHI SINGADA KEBAB
Water chestnut, spiced yoghurt pa�y, prune filling

Accompanied Sauces - Mint chutney

APPETISER

MAINS

KALI MIRCH KA MURGH
Char-grilled chicken, black pepper, fresh cream  

PATIALA GOSHT
Pa�ala’s signature braised lamb, pure ghee

TARKARI HANDI
Seasonal vegetable curry

VEGETABLE BIRYANI
Mix vegetables, saffron-mace flavoured basma� rice

DAL MAKHANI
Black len�ls, kidney beans, churned bu�er & cream

BURRANI RAITA
Garlic tempered curd 

INDIA BREADS

MASALA KULCHA (WHOLE WHEAT)

TAWA LACCHA PARATHA (WHOLE WHEAT)

DESSERTS

GULKAND RASMALAI
Rose petal relish, milk dumplings 

ANJEER HALWA 
Dry fig pudding 

Indian Menu
TWBL Specially Curated 2nd Anniversary Menu 2022

INR 4000 + taxes for four persons 
INR 2200 + taxes for two persons

NON VEGETARIAN 

Vegetarian Non-Vegetarian           All prices are in INR and exclusive of taxes. Allergies or food intolerance should be men�oned to the order taker on call.



GRILLED ARTICHOKE 
Avocado, cherry tomato and cos salad

APPETISER

MAINS

SPINACH & RICOTTA, ORECCHIETTE
Extra virgin olive oil, Grated Parmesan      

WILD MUSHROOM RAGOUT
Baked polenta, basil oil, micro greens

RATATOUILLE
Seasonal Vegetable, olives, basil 

SAFFRON PILAF

Accompaniments – bread rolls 

DESSERTS

COFFEE, CHOCOLATE CREMEUX  

BLUEBERRY ALMOND CAKE  

Western Menu
TWBL Specially Curated 2nd Anniversary Menu 2022

INR 3800 + taxes for four persons 
INR 2000 + taxes for two persons

VEGETARIAN 

Vegetarian Non-Vegetarian           All prices are in INR and exclusive of taxes. Allergies or food intolerance should be men�oned to the order taker on call.



POACHED PRAWNS 
Avocado, cherry tomato and cos salad

APPETISER

MAINS

ROSEMARY ROASTED CHICKEN 
Mushroom, carrots, pan jus      

GRILLED LAMB RACK
Olive mash, asparagus

RATATOUILLE
Seasonal Vegetable, olives, basil 

SAFFRON PILAF

Accompaniments – bread rolls 

DESSERTS

COFFEE, CHOCOLATE CREMEUX  

BLUEBERRY ALMOND CAKE  

Western Menu
TWBL Specially Curated 2nd Anniversary Menu 2022

INR 4000 + taxes for four persons 
INR 2200 + taxes for two persons

NON VEGETARIAN 

Vegetarian Non-Vegetarian           All prices are in INR and exclusive of taxes. Allergies or food intolerance should be men�oned to the order taker on call.



WATER CHESTNUT, CILANTRO DIM SUM   

HONEY CHILLY LOTUS STEM AND WATER CHESTNUT

Accompanied Sauces – Spicy sauce, Spring onion and garlic sauce

APPETISER

MAINS

TOFU, EDAMAME IN BLACK BEAN SAUCE 

MIX VEGETABLES YELLOW CURRY 

WOK TOSSED BROCCOLI, WATER CHESTNUTS & BAMBOO IN SAIGON SAUCE

Served with Jasmine rice or Spicy Sichuan noodles 

DESSERTS

HONEY WALNUT PIE WITH CARAMEL SAUCE

RASPBERRY CRUMBLE  

TWBL Specially Curated 2nd Anniversary Menu 2022

INR 3800 + taxes for four persons 
INR 2000 + taxes for two persons

VEGETARIAN 

Vegetarian Non-Vegetarian           All prices are in INR and exclusive of taxes. Allergies or food intolerance should be men�oned to the order taker on call.

Asian Menu



STEAMED CHICKEN DUMPLING

GRILLED LAMB CHOPS
Sesame barbeque

Accompanied Sauces – Spicy sauce, Spring onion and garlic sauce

APPETISER

MAINS

STIR FRIED CHICKEN WITH GREEN PEPPER CORN

VIETNAMESE RAW MANGO CARI WITH PRAWNS

WOK TOSSED BROCCOLI, WATER CHESTNUTS & BAMBOO IN SAIGON SAUCE

Served with Jasmine rice or Spicy Sichuan noodles 

DESSERTS

HONEY WALNUT PIE WITH CARAMEL SAUCE

RASPBERRY CRUMBLE  

Asian Menu
TWBL Specially Curated 2nd Anniversary Menu 2022

INR 4000 + taxes for four persons 
INR 2200 + taxes for two persons

NON VEGETARIAN 

Vegetarian Non-Vegetarian           All prices are in INR and exclusive of taxes. Allergies or food intolerance should be men�oned to the order taker on call.




