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— Welcome to then

Jhoom is a quest. A mansion of discovery
where past glories dance to the beats of a
bygone India, it’s intertwined roots, it’s
travelling migrants and stories told through
food, drink and music.

An uplifted energy narrative available all

day to wanderers and seekers like you to

go back in time and jhoom to the beats of

nostalgia. Experience the flashback in real
time.

Welcome to then. Welcome to Jhoom.




Chefa Clote

Chutneys, Pickles & Nostalgia

Food is always connected to memory. The flavours we grew up
with at home, on holiday after exams, at boat clubs, or after long
walks in the hills become traditions that quietly shape who we
are.

At JHOOM, we've revived some of those little secrets through
our house-made chutneys and pickles, a revival of sorts, meant
to bring back the taste of an ancestral home.

ALPHONSO MANGO CHILLI
Alphonso mango with hand pointed red chilles & dry mango

LAL MIRCH KA KUT
Mathania red chillies, garlic cloves, mustard oil & black salt

CURRY LEAF CHUTNEY
Fresh curry leaves, green chillies, coconut, ginger & coriader

JHOOMS KETCHUP
Our secret concoction

MIRIN MUSTARD
House-made grain mustard, mirin & ginger

GRANNY HOT SAUCE
Fermented Guntur fresh red chillies, garlic & lemon

AMCHOOR GUD KI CHUTNEY
Fresh cane jaggery, dry mango & fresh pounded spices

SWEET GREEN CHILI PICKLE
Fresh green chilies, pickling spice mix & olive oil

MIXED PICKLE
Fresh geeen chilies, ginger, garlic cloves, mustard oil & pickling spice mix




SOUP & SALAD

@ ¥ DECONSTRUCTED TOMATO SOUP o
Herbed goat cheese, confit cherry tomato, fried basil leaves, pine nuts

& % CHINESE SOUR & PEPPER SOUP e e
Vegetable/Chicken

@ Y SOMTAM o
Raw papaya, tangy thai dressing

@ ¥ RIVIERA BARLEY SALAD e
Fresh yoghurt, orange reduction, roasted peanuts

® 1 BURRATA BAR o
Arugula, mesclun, grilled pear, pomegranate molasses & balsamic reduction,
candied walnut

@ Y7 GREEN BEAN, WATER CHESTNUT & BABY CORN o
Coconut milk reduction, burnt garlic, brown onion, peanuts

f Chef Special ¢ Gluten Free y Dairy @ Contains Nuts @ Contains Egg %7 Vegan
*All prices are in INR. Prices do not include govt. taxes. Please inform staff of any allergies.
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GULLY BOY

( SMALL PLATES )

® 7 ASSORTED PAPAD CHARLIE e
Lal mirch ka kut, amchoor gud ki chutney, sweet green chilli pickle,
alphonso chilli chutney

I PALAK PATTA CHAAT e
Amchoor gud ki chutney, mint chutney, sweet curd

I RAGDA PATTICE e
Spiced potato tikki, masala matra, chana jor, jugaad masala pudiya

® & DIY RAJ KACHORI o
Amchoor gud chutney, mint chutney, sweet curd, boondi, sev

§I DAL PAKWAN e
Chana dal tadka, flaky pakwan, lemon wedge, mint chutney,
amchoor gud ki chutney

I CHEESE CHILLI PANIYARAM POPS o
Curry leaf chutney, lal mirch ka kut, mixed pickle

¥ 1 PANEER TIKKA SHASHLIK e
Marinated paneer, pineapple & vegetables, amchoor gud ki chutney,
mint chutney, sirka pyaaz

@® CURRY LEAF PULLED CHICKEN SOFT TACOS e
South Indian tadka, banana chips

® s @ ® PURANI DELHI MALAI CHICKEN SKEWERS o
Khamiri Roti, Masala pyaaz, desi chilli cream

@ 5 CHICKEN SMEARED SCOTCH EGGS e
Smoked aubergine raita, masala hay

i Chef Special ¢ Gluten Free g Dairy () Contains Nuts @ Contains Egg %7 Vegan
*All prices are in INR. Prices do not include govt. taxes. Please inform staff of any allergies.




® 0y ANDHRA LAMB KEEMA o
Karare aloo, crispy pita, garlic yogurt dip

&
4

& 1 UNDERHILL LANE MUTTON SEEKH e
Desi chilli cream, mint chutney, sirka pyaaz, lemon & green chilli

@ ¥ SILVER WARQ MUTTON GALOUTI e
Ulta tawa paratha, mint chutney, sirka pyaaz, lemon & green chilli

I AMRITSARI PRAWNS e
Garlic yogurt dip

¢ HARE MASALE KI MACHLI e
Masala hay, lemon wedge

4 Chef Special & Gluten Free  y Dairy () Contains Nuts @ Contains Egg %7 Vegan
*All prices are in INR. Prices do not include govt. taxes. Please inform staff of any allergies.




BUNGALOW CLASSICS

( COMFORT INDIAN MAINS )

¢

I JUGAAD WALE ALOO e
Grandma’s recipe of spicy potato

¥ 1 DAL MURADABADI e
Accompained with: Onion, tomato, mixed pickle, green chilli & lemon

® £ @ » COONOOR’S POSH TARKARI e
Tempered spinach and seasonal vegetables, chownka mushrooms

¥ 4 PEEPE WALA BAIGAN BHARTA e
Bilona ghee & clove smoked

® £ @y “SOOLE” KA PANEER e
In velvety tomato gravy

¢ 3 JHOOM’S DAL MAKHANI e
Classic dal makhani with chef’s twist

® ¢ @ y BONELESS SMOKED BUTTER CHICKEN o
Makhani butter dollop

¥ 1 MUTTON TAWA TAK-A-TAK e
Mutton boneless, kidney, liver, mixed pickle, sirka pyaaz
lemon & green chilli

'ﬂ‘ I RAILWAY FIRST CLASS MUTTON CURRY e
Alphonso mango chilli, Jhoom’s khamiri roti

I COLABA MANSION LAMB KOFTA BERRY PULAO e
Cucumber & mint riata, salan

1 THE “MEAN PRAWNS” MOILEE MEAL e

Tempered rice, rawa fried prawns, moilee sauce

® 359 ® JHOOM-E-RAAN o
Delhi 06 wale aloo, JThoom’s khamiri roti
(Option of rum flambé on table)

i Chef Special ¢ Gluten Free g Dairy ¢ Contains Nuts @ Contains Egg %7 Vegan
*All prices are in INR. Prices do not include govt. taxes. Please inform staff of any allergies.




BREADS

TANDOORI ROTI e
Plain / Butter o

@y JHOOM'S KHAMIRI ROTI o

I NAAN o
Plain / Butter / Garlic / Chilli

8 LACCHA PARATHA e
Green Chilli / Garlic / Red Chilli

I CHEESE NAAN o

# SWEET GREEN CHILLI CHEESE NAAN e

® 1 MINI NAAN PLATTER

TRUFFLED MUSHROOM AND GREEN CHILLI e
CARAMELISED ONION & 03 CHEESE e

PARMESAN CHICKEN TIKKA e

03 mini naan served with: kachumber, raita, papad churma,
amchoor gud chutney

f Chef Special ¢ Gluten Free p Dairy @ Contains Nuts @ Contains Egg %7 Vegan
*All prices are in INR. Prices do not include govt. taxes. Please inform staff of any allergies.




VINTAGE CLUB FARE

( SMALL PLATES )

® » SIPHON 05 CHEESE SAUCED TWO POTATOES e
Potato wedges, fries

& CHIPS & DIPS o
Raw banana chips, sweet potato chips, lotus stem, granny hot sauce,
alphonso mango chilli, avocado guacamole, sweet green chilli pickle

# SOFT SHELL MUSHROOM CHEESE TACO e
Masala hay, truffled mushrooms, banana chips

® JHOOM’S CHICKEN POPCORN o
Tartare sauce, granny hot sauce, jhoom’s ketchup

® 1 GARLIC BUTTER JALAPENO PRAWNS e
Brioche bread

@ FISH FINGERS o
Tartare sauce, Granny hot sauce, curry leaf chutney

® » BABY PORK RIBS e
Onion mash, BBQ jus, coriander sprig

i Chef Special ¢ Gluten Free g Dairy ¢ Contains Nuts @ Contains Egg %7 Vegan
*All prices are in INR. Prices do not include govt. taxes. Please inform staff of any allergies.




TRUNK TRAVELLER FARE

[ LARGE PLATES )

I LOADED AGLIO-OLIO ee
Vegetable / chicken / prawn

® » MAC &5 CHEESE oo
Add bacon

! PENNE ARRABBIATA e e
Vegetable / Chicken / Prawn

I CREAMY FUSILLI PASTA e e
Vegetable / Chicken / Prawn

® » SUN-DRIED TOMATO, SPINACH & GOAT

CHEESE RAVIOLI e
Tomato coulis, basil, confit garlic

@ » SAFFRON CHICKEN TORTELLINI e
Arugula leaves, parmesan shavings, brown butter beurre blanc

¥ 1 WILD MUSHROOM RISOTTO WITH

TRUFFLE OIL e e
Vegetable / Chicken / Prawn

@ s HOME-MADE PAPPARDELLE BOLOGNAISE e
Confit shallots, lamb bolognaise

4@ Chef Special g:’ Gluten Free  y Dairy () Contains Nuts @ Contains Egg %7 Vegan
*All prices are in INR. Prices do not include govt. taxes. Please inform staff of any allergies.




BURGERS & SANDWICHES

! SHROOM BURGER e
Truffled mushrooms, molten cheese, steak fries

® » THE CRISP CHIC o
Classic crispy fried chicken, five cheese sauce, steak fries

I VEG CLUB SANDWICH e
Grilled cottage cheese & vegetables, sharp cheddar, crisp lettuce, fries

@ 1 OLD SCHOOL NON-VEG CLUB SANDWICH e
Smoked chicken, bacon, egg, fries

GRILLS

#.@ n BAKED CHEESY BROCCOLI e
Chargrilled broccoli, kale, mash potato, cheese sauce

® » ROASTED CORN-FED CHICKEN e
Lyonnaise potato, Thai asparagus, BBQ jus

# CHICKEN NORMANDY e
Pan grilled chicken breast, fries, truffled mushroom sauce

¥ 1 GRILLED SEASONAL FISH o
Garlic thyme potato mash, lemon butter caper sauce

4 ChefSpecial ¢ Gluten Free 5 Dairy ¢} Contains Nuts @ Contains Egg %7 Vegan
*All prices are in INR. Prices do not include govt. taxes. Please inform staff of any allergies.




NAPOLI PIZZERIA

(12" HAND-TOSSED ARTISANAL PIZZA )
( ASK SERVER FOR THIN CRUST )

# CLASSIC MARGHERITA e
Confit tomatoes, bocconcini, basil leaves, basil pesto

I FOUR CHEESE e
Mozzarella, cheddar, parmesan, blue cheese

# BURRATA CHEESE e
Burrata, basil pesto, olives, arugula, parmesan

® » TRUFFLED MUSHROOMS o
Button mushroom, shiitake, goat cheese crumble, arugula leaves,
truffle oil

@ ¥ BASIL PESTO & ROASTED VEGETABLE e
Corn kernels, zuccini, bell peppers, onion, olives

I SMOKED CHICKEN & OLIVE e
Charred onion, herbed feta

| BB(LCHICKEN °
BBQ chicken, caramelised onion, olives, jalapeno, goat cheese crumble

® 1 PORK PEPPERONI & JALAPENO e
Pepperoni slices, jalapeno, arugula leaves

4 Chef Special & Gluten Free  y Dairy () Contains Nuts @ Contains Egg %7 Vegan
*All prices are in INR. Prices do not include govt. taxes. Please inform staff of any allergies.




SHOP HOUSE

( SMALL PLATES )

@ y HIMALAYAN STYLE JHOL MOMOS 4 prcs) o e
Vegetable / Chicken

Y7 CRISPY LOTUS STEM e
Hot & Sweet sauce

# KOREAN CHEESE ROLL ON A STICK e
Mozzarella cheese, cheddar cheese, jalapeno, wasabi mayo,
gochujang dip, red chilli dip

1 KOREAN SMOKED CHICKEN ROLL ON A STICK e
Smoked chicken sausage, cheddar cheese, jalapeno, wasabi mayo,
gochujang dip, red chilli dip

@ ® 1993 BORN CHILLI CHICKEN o

® CLASSIC PRAWN TEMPURA o
Wasabi mayo, soy sauce, chilli sauce

TERIYAKI PORK BELLY ASIAN SKEWERS e
Mirine grainy mustard

4 ChefSpecial & GlutenFree  y Dairy  ¢J Contains Nuts @ Contains Egg 7 Vegan
*All prices are in INR. Prices do not include govt. taxes. Please inform staff of any allergies.




SUSHI

(4/8 PIECES )

8 AVOCADO NORI TACOS e
Wasabi mayo, truffled avocado, togarashi potato chips

¥ § JHOOM’S KAPPA MAKI o
Cream cheese, cucumber, pickled ginger, avocado

® » CRUNCHY ENOKI & GOAT CHEESE o
Crispy enoki mushroom & goat cheese, melon carpaccio

1 SPICY SHIITAKE e
Cream cheese & cucumber, truffle oil

I ASPARAGUS TEMPURA URAMAKI e
Tanuki crunch, mayo

s';I VEGETARIAN CALIFORNIA URAMAKI e

Cucumber, asparagus, avocado, cream cheese

SHRIMP NORI TACOS e
Sriracha mayo, shrimp tempura, togarashi potato chips

CHICKEN KATSU SUSHI e
Crispy chicken, english cucumber, sriracha mayo

¥ SALMON ABURI NIGIRI (03 pcs) e
Vinegared rice, flamed salmon slices, salmon roe

SALMON KATSU URAMAKI e
Crispy salmon, imported cucumber & topped with wasabi mayo

EBI TEMPURA URAMAKI e
Crispy prawns, imported cucumber & topped with bonito mayo

§ CALIFORNIA URAMAKI e
Crab sticks & avocado

4@ Chef Special g:’ Gluten Free  y Dairy () Contains Nuts @ Contains Egg %7 Vegan
*All prices are in INR. Prices do not include govt. taxes. Please inform staff of any allergies.




DIM SUM

( 4 PIECES )

¥ %7 VEGETABLE CRYSTAL DUMPLING e

® OLD SCHOOL GYOZA WITH CRISP SKIRT e e
Vegetable / Chicken
Lightly pan-fried dim sums with gyoza sauce

STEAMED WONTON e e
Vegetable / Chicken
Peking sauce

1 EDAMAME, CREAM CHEESE AND TRUFFLE
OIL DUMPLING e

@ SPICY PRAWN SIU MAI e
Tom kha reduction

CHICKEN AND WATER CHESTNUT DUMPLING e

4 ChefSpecial ¢ Gluten Free  y Dairy (¢} Contains Nuts @ Contains Egg %7 Vegan
*All prices are in INR. Prices do not include govt. taxes. Please inform staff of any allergies.




ASIAN MAINS

® 1 POSH WAI WAl MOMO BROTH e e
Vegetable / Chicken

3 ® ® ELEGANTLY TONED DOWN SPICY RAMEN e e
Vegetable / Chicken

STIR FRIED VEGETABLES WITH BURNT GARLIC e
Wok tossed broccoli, shiitake mushroom, asparagus, beans, zucchini, pok choy,
flavoured with garlic, light soy

HONG KONG STYLE EXOTIC MUSHROOMS

WITH TOFU e
Stir fried shiitake mushroom, black fungus, button mushroom, tofu, flavoured with
chilli, garlic, soy, Chinese wine

@ v VEGETABLE SOGGY THAI e
Sticky rice, minced soyabean, seasonal vegetables

@ 31 BURMESE KHAO SUEY e e
Vegetable / Chicken / Prawn
Coconut milk, burnt onion & garlic, "khao suey" style.

® KOLKATA SPICY NOODLES e e
Vegetable / Chicken / Prawn
Wok tossed udon noodles topped with spicy stir fried vegetable or
chicken or prawns with spicy fresh red chilli, garlic

THAI GREEN CURRY e e
Vegetable / Chicken / Prawn
eggplant, bamboo shoots & fresh basil

@ BAI KRA PAO, THAI BASIL CHICKEN e
Medium spicy / spicy
Dry preparation of minced chicken with fresh red chillies, basil,
fried egg, sticky rice, fish sauce

@ ® KUNG PAO CHICKEN e
Dry peppers, ginger, chilli, Chinese vinegar, peanut, sesame oil

LAMB PENANG CURRY e
Sliced lamb, Thai herbs, Penang sauce, bamboo shoot & green beans

4 ChefSpecial ¢ GlutenFree 5 Dairy ¢} Contains Nuts @ Contains Egg %7 Vegan
*All prices are in INR. Prices do not include govt. taxes. Please inform staff of any allergies.




STEAMED RICE / STICKY RICE e

FRIED RICE e e
Vegetable / @ Egg / Chicken

HAKKA NOODLES e e
Vegetable / @ Egg / Chicken
Wok tossed noodles tossed with shredded vegetables

@ Chef Special ¢ Gluten Free g Dairy @ Contains Nuts @ Contains Egg %7 Vegan
*All prices are in INR. Prices do not include govt. taxes. Please inform staff of any allergies.




DESSERTS

¥ @ 3§ OLD-SCHOOL CARAMEL CUSTARD o
® 1 @ COIN JALEBI WITH RABDI

1 ® GULAB JAMUN BRULEE e
Pistachio kheer, briléed gulab jamun

g @ BERRYLICIOUS CHEESECAKE e
American style cheesecake, berry compote

® 3 @ TIRAMISU o
(Contains Alcohol)
Kalhua, rum, mascarpone, savoiardi cookie

® 1 @ 54% CHOCOLATE TORTE o
54% Callebaut, flourless cake slice, coffee ice cream

®10 UM-ALI o
Warm baked bread & butter pudding

¥

8 @ MANNY'S CRAFT ICE CREAM o
Vanilla / chocolate / coffee / strawberry / almond brittle & brown butter

4 ChefSpecial ¢ Gluten Free 5 Dairy ¢} Contains Nuts @ Contains Egg %7 Vegan
*All prices are in INR. Prices do not include govt. taxes. Please inform staff of any allergies.
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