




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.



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

Chef’s Note

Chutneys, Pickles & Nostalgia

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.



SOUP & SALAD
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Deconstructed tomato soup   •
Herbed goat cheese, confit cherry tomato, fried basil leaves, pine nuts

Chinese Sour & Pepper Soup    • •
Vegetable/Chicken

Som tam   •
Raw papaya, tangy thai dressing

Riviera Barley salad   •
Fresh yoghurt, orange reduction, roasted peanuts

Burrata bar   •
Arugula, mesclun, grilled pear, pomegranate molasses & balsamic reduction, 

candied walnut

Green Bean, water chestnut & baby corn   •
Coconut milk reduction, burnt garlic, brown onion, peanuts



Assorted papad charlie   •
Lal mirch ka kut, amchoor gud ki chutney, sweet green chilli pickle,

alphonso chilli chutney

Palak patta chaat   •
Amchoor gud ki chutney, mint chutney, sweet curd

Ragda pattice   •
Spiced potato tikki, masala matra, chana jor, jugaad masala pudiya

DIY raj kachori   •
Amchoor gud chutney, mint chutney, sweet curd, boondi, sev

dal pakwan   •

amchoor gud ki chutney

Cheese chilli paniyaram pops   •
Curry leaf chutney, lal mirch ka kut, mixed pickle

Paneer tikka shashlik   •
Marinated paneer, pineapple & vegetables, amchoor gud ki chutney,

mint chutney, sirka pyaaz

Curry Leaf Pulled Chicken soft tacos   •
South Indian tadka, banana chips

Purani Delhi Malai Chicken Skewers   •
Khamiri Roti, Masala pyaaz, desi chilli cream

Chicken Smeared Scotch Eggs   •
Smoked aubergine raita, masala hay

Gully Boy
( SMALL PLATES )

INDIAN
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Andhra lamb keema   •
Karare aloo, crispy pita, garlic yogurt dip

Underhill lane Mutton Seekh   •
Desi chilli cream, mint chutney, sirka pyaaz, lemon & green chilli

Silver Warq Mutton Galouti   •
Ulta tawa paratha, mint chutney, sirka pyaaz, lemon & green chilli

Amritsari Prawns   •
Garlic yogurt dip

Hare Masale Ki Machli   •
Masala hay, lemon wedge
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Bungalow Classics
( comfort Indian mains )

Jugaad wale aloo   •
Grandma’s recipe of spicy potato

Dal muradabadi   •
Accompained with: Onion, tomato, mixed pickle, green chilli & lemon

Coonoor’s Posh tarkari   •
Tempered spinach and seasonal vegetables, chownka mushrooms 

Peepe wala Baigan Bharta   •
Bilona ghee & clove smoked

“soole” ka paneer   •
In velvety tomato gravy

Jhoom’s Dal Makhani   •
Classic dal makhani with chef’s twist

Boneless smoked butter chicken   •
Makhani butter dollop

Mutton tawa tak-a-tak   •
Mutton boneless, kidney, liver, mixed pickle, sirka pyaaz

 lemon & green chilli 

Railway first class mutton curry   •
Alphonso mango chilli, Jhoom’s khamiri roti

Colaba mansion Lamb Kofta Berry Pulao   •
Cucumber & mint riata, salan

The “MEAN PRAWNS” moilee meal   •
Tempered rice, rawa fried prawns, moilee sauce

Jhoom-e-Raan   •
Delhi 06 wale aloo, Jhoom’s khamiri roti
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Tandoori Roti   •
Plain / Butter

Jhoom’s Khamiri Roti   •

Naan   •
Plain / Butter / Garlic / Chilli

Laccha Paratha   •
Green Chilli / Garlic / Red Chilli

Cheese Naan   •

Sweet green chilli cheese naan   •

Breads

Mini naan platter
Truffled Mushroom and Green Chilli  •

Caramelised onion & 03 cheese  •

Parmesan chicken tikka  •

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

Siphon 05 cheese sauced two potatoes   •
Potato wedges, fries

Chips & dips   • 
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   • 

Jhoom’s Chicken Popcorn   •
Tartare sauce, granny hot sauce, jhoom’s ketchup

Garlic butter jalapeno prawns   •
Brioche bread

Fish Fingers   •
Tartare sauce, Granny hot sauce, curry leaf chutney

Baby Pork Ribs   •
Onion mash, BBQ jus, coriander sprig

Vintage Club Fare
( SMALL PLATES )
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Trunk Traveller Fare
( Large plates )

Loaded aglio-olio   • •
Vegetable / chicken / prawn

Mac & 5 cheese   • •
Add bacon

Penne arrabbiata   • •
Vegetable / Chicken / Prawn

Creamy fusilli pasta   • •
Vegetable / Chicken / Prawn

Sun-dried tomato, spinach & goat
cheese ravioli   •

Saffron chicken tortellini   •
Arugula leaves, parmesan shavings, brown butter beurre blanc

Wild mushroom risotto with
Truffle oil   • •

Vegetable / Chicken / Prawn

Home-made Pappardelle bolognaise   •
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Shroom burger   •

The crisp chic   •

Veg club sandwich   •
Grilled cottage cheese & vegetables, sharp cheddar, crisp lettuce, fries

Old School Non-veg club sandwich   •
Smoked chicken, bacon, egg, fries

Burgers & Sandwiches

Baked Cheesy broccoli   •
Chargrilled broccoli, kale, mash potato, cheese sauce

Roasted corn-fed chicken   •
Lyonnaise potato, Thai asparagus, BBQ jus

Chicken Normandy   •

Grilled Seasonal Fish   •
Garlic thyme potato mash, lemon butter caper sauce

Grills
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Napoli Pizzeria
( 12" Hand-tossed artisAnal pizza  )

( ask server for thin crust )

Classic margherita   •

Four cheese   •
Mozzarella, cheddar, parmesan, blue cheese

Burrata cheese   •
Burrata, basil pesto, olives, arugula, parmesan

Truffled mushrooms   •
Button mushroom, shiitake, goat cheese crumble, arugula leaves,

Basil pesto & roasted vegetable   •
Corn kernels, zuccini, bell peppers, onion, olives

Smoked chicken & olive   •
Charred onion, herbed feta

Bbq chicken   • 
BBQ chicken, caramelised onion, olives, jalapeno, goat cheese crumble

Pork Pepperoni & jalapeno   •
Pepperoni slices, jalapeno, arugula leaves
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ASIAN

Himalayan style jhol momos (4 pcs)   • •
Vegetable / Chicken

Crispy Lotus Stem   •
Hot & Sweet sauce

Korean cheese roll on a stick   •
Mozzarella cheese, cheddar cheese, jalapeno, wasabi mayo,

gochujang dip, red chilli dip

Korean smoked chicken roll on a stick   •
Smoked chicken sausage, cheddar cheese, jalapeno, wasabi mayo,

gochujang dip, red chilli dip

1993 born Chilli Chicken   •

Classic Prawn Tempura   • 
Wasabi mayo, soy sauce, chilli sauce

Teriyaki Pork Belly Asian Skewers   •
Mirine grainy mustard

Shop House
( SMALL PLATES )
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Sushi
( 4/8 pieces )

Avocado Nori Tacos   •

Jhoom’s Kappa Maki   •
Cream cheese, cucumber, pickled ginger, avocado

Crunchy Enoki & Goat Cheese   •
Crispy enoki mushroom & goat cheese, melon carpaccio

Spicy Shiitake   •

Asparagus Tempura Uramaki   •
Tanuki crunch, mayo

Vegetarian California Uramaki   •
Cucumber, asparagus, avocado, cream cheese

Shrimp Nori Tacos   •
Sriracha mayo, shrimp tempura, togarashi potato chips

Chicken Katsu Sushi   •
Crispy chicken, english cucumber, sriracha mayo

Salmon Aburi Nigiri (03 pcs)   •

Salmon Katsu Uramaki   •
Crispy salmon, imported cucumber & topped with wasabi mayo

Ebi Tempura Uramaki   •
Crispy prawns, imported cucumber & topped with bonito mayo

California Uramaki  •
Crab sticks & avocado
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Vegetable crystal dumpling   •

Old school gyoza with crisp skirt   • •
Vegetable / Chicken

Lightly pan-fried dim sums with gyoza sauce

Steamed wonton   • •
Vegetable / Chicken

Peking sauce

Edamame, cream cheese and truffle
Oil dumpling   •

Spicy prawn siu mai   • 
Tom kha reduction

Chicken and water chestnut dumpling   • 

Dim sum
( 4 pieces )
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Posh Wai Wai Momo Broth   • •
Vegetable / Chicken

Elegantly Toned down Spicy Ramen   • •
Vegetable / Chicken

Stir fried vegetables with burnt garlic   •
Wok tossed broccoli, shiitake mushroom, asparagus, beans, zucchini, pok choy, 

Hong kong style exotic mushrooms
With tofu   •

chilli, garlic, soy, Chinese wine

Vegetable soggy thai   •
Sticky rice, minced soyabean, seasonal vegetables

Burmese khao suey   • •
Vegetable / Chicken / Prawn

Coconut milk, burnt onion & garlic, "khao suey" style.

Kolkata spicy noodles   • •
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   • •
Vegetable / Chicken / Prawn

eggplant, bamboo shoots & fresh basil

Bai kra pao, thai basil chicken   •
Medium spicy / spicy

Dry preparation of minced chicken with fresh red chillies, basil,

Kung pao chicken   •
Dry peppers, ginger, chilli, Chinese vinegar, peanut, sesame oil

Lamb Penang curry   •
Sliced lamb, Thai herbs, Penang sauce, bamboo shoot & green beans

Asian Mains
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Steamed rice / sticky rice   •

Fried rice   • •
Vegetable /      Egg / Chicken

Hakka noodles   • •
Vegetable /      Egg / Chicken

Wok tossed noodles tossed with shredded vegetables 

DairyGluten FreeChef Special VeganContains EggContains Nuts



Old-school caramel custard   •

Coin jalebi with rabdi   •

Gulab jamun brûlée   •

Berrylicious cheesecake   •
American style cheesecake, berry compote

tiramisu   •

Kalhua, rum, mascarpone, savoiardi cookie

54% Chocolate torte   •

Um- ali   • 
Warm baked bread & butter pudding

Manny’s craft ice cream   •

Desserts
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