FOOD CURATIONS

POURING
U€RANDA



POURING UERANDA IS IMAGINED AS A SHARED
COURTYARD. OP€N, RELAHED AND WeLCOMING,
INSPIRED BY TRADITIONAL BOMBAY HOMES
WHERE LIF€ FLOWED OUTDOORS. ROOTED IN
COMMUNITY, WITH A FOCUS ON FRESHLY POURED
CRAFT B€€R, LOCAL COCHTAILS AND MODERN
INDIAN FOOD INSPIR€D BY TH€ CULTURES AND
RITCHENS OF OLD BOMBAY.

THE FOOD Fe€LS FAMILIAR Y€T THOUGHTFUL,
DeSIGNED FOR €ASY SHARING AND LONG
CONUERSATIONS. INTENTIONALLY HOMELY AND
INCLUSIUE, THERE ARE NO RULES HERE. COMe WITH
FRIENDS OR ALONE, BRING YOUR PETS, STAY AS
LONG AS YOU LIR€. A PLACE WHERE DRINRS HeEP
POURING, TIME SLOWS DOWN AND €UERYONE
BELONGS!




Jeo

Jeo

Jeo

MORNING TO €U€ENING

BOMBAY BAWI OMELETTE 350

Two egg Bombay style masala omelette,
multigrain bread, potato crisps

ARURI WITH TOAST 350

€GG HeJRIWAL 375

Fried eggs, chilli cheese toast, truffle oil

CHILLI CHe€S€ PULL APART BREAD 450

Cream cheese, masala, herbed butter

UERANDA BITES & SHARING

U€RANDA POTATO CRISPS 350

Spicy homemade chips with garlic and
truffle mayo

CHILLY BUTTER S€ASID€E BHUTTA 375

Chilli, lime, salt and brown butter

CRISPY OHRA FRIES 375
With tempered yogurt rice

CHOWPATTY ALOO TUR 375

Crispy aloo tikki, Creamy yogurt,
chickpeas, chutney

HRHASTA HACHORI CHUR MUR 375

Homemade spicy kachori, creamy yogurt,
tamarind and mint chutney

SUmMMER GREENS PATTA CHAAT 375
Fried kale, baby spinach, tamarind, yogurt

Jeo

Jeo

Jo

Jeo

SweeT POTATO AND AUOCADO 395
HOUS€ CHAAT

Sweet potato, avocado mousse, green
chutney, sweet and sour

ASIAN STYLE TURNIP CAKE 395
Garlic crumble, micro greens
CRISPY BHAUNAGARI CHILLI 395

Panko crust, mustard oil, green chutney
hummus

INDO CHINeS€ CHILLI BLACK
PE€PPER COTTAGE CHEESE

Soy ginger garlic, crushed black pepper

395

PODI MASALA COTTAGE
CHeese BAO

Home made bao, spicy cottage cheese,
home made chips

395

AJWAIN GUACAMOLE NACHOS 425
Avocado salsa, masala, sour cream
SHIMENJI MUSHROOM STUFFED 425
KHULCHA

Pickled red onion, truffle oil

ANDHRA FRIED CHICHEN 425
With peri peri yogurt

BOMBIL RAWA FRY 425

Bombay duck, Thecha mayo, pickled red
radish

BUTTER GARLIC CRAB HULCHA

Pickled red onion, butter garlic crab

450

Please inform us for any food allergies | GST & a discretionary 10% SC are extra | pouringveranda.com



Jo

J®

RORUM CHILLI CHICHEN 475

Tossed in a coconut soy sauce glaze

CHETTINAD CHICKEN BAO 475

With mint mayo, home made chips

GHe€ ROAST CHICHEN SURHA 475

Ghee roast masala, curry leaves

MADRAS CLUB S€ABASS SUNDAL 595

Garlic crumble, basil, fried curry leaves

LAMB HeemA PAU 650

Celery, dill and home made pav

MALWANI PRAWN AGLIO € OLIO 650

House Malwani masala, prawn pickle,
tamarind glaze

GOAN PRAWN BALCHAO 650
With home made pav

FLAME GRILLED PLATES

ACHARI STUFFED COTTAGE CHEESE 475

Mango pickle, garlic chutney, raddish
and red cabbage thoran

DOCHYARD BLACH PE€PPER 475
COTTAGE CHEESE

Black pepper and chilli rub, mustard
chutney

HOMeSTYLE ROAST STUFFED 475
POTATO

Slow roast, Makhani glaze, peri peri

Jo CHARRED BROCCOLI 495

CHEDDAR MELT

Makhani glaze, almond flakes, garlic

MANGALOREAN FIRE ROAST 495
MUSHROOM

Curry leaves, coconut crumble, peri peri
yogurt

CHARCOAL CHICREN mALAI 495
ROAST

Beetroot yogurt, radish & red cabbage
thoran

CANTONMENT STYLE CHICHEN 495
PEPP€R ROAST

Beetroot yogurt, radish & red cabbage
thoran

CHICHEN THECHA 495

Peanut chilli thecha masala, garlic yogurt,
carrot thoran

MALWANI CHARRED SURMAI 650

Mustard yogurt, home made Malwani
masala

GHe€ ROAST LAMB SHEEHH 695

Ghee roast masala, radish salad, mint
yogurt

NiLGIRI GRILLED PRAWN 695

Peri peri yogurt, curry leaf oil

CHARRED LUNCH HOMe 950
POMFRET

Whole Pomfret, Red chilli, ginger garlic,
mustard yogurt, carrot thoran

Please inform us for any food allergies | GST & a discretionary 10% SC are extra | pouringveranda.com



HANDMADE SOURDOUGH o KADHAI ROAST UEGETABLES 495
PIZZ“S 9 |“CH North Indian style mixed vegetables in

tomato and onion ghee roast masala

[ )
THE UERANDA 525 jo MALABAR LUNCH HOME STYLE 495

Onion, bell pepper, garlic, olive, zucchini, TAWA UEGETABLES
mozzarella, base of fresh tomato

Jo ANGLO INDIAN PANEER MASALA 650

Malai paneer, truffle oil essence, sweet and
spicy gravy

® TRUFFL€ MUSHROOM 525

Tandoori mushroom, truffle cream, grated
parmesan, garlic

GYMRHANA BUTTER CHICHEN 595

Homemade garam masala, spice mix,
traditional old Bombay recipe

SPICY TANDOORI CHICKEN 550

Tempered chicken, mozzarella, green chilli

SLOW ROAST BUTTER CHICKEN 550 MADRAS SPICY CHICHEN 595
Charred onions, makhani base, coriander RAILWAY CURRY
Pickled chilli, fried shallots, garlic, red chilli,
Jo BLUE CHEESE & MAKRHANI 695 topped with fresh ghee
Makhani base, mozzarella, parmesan and
blue cheese CHICHEN TIFFIN ROAST MASALA 595

Charred tomato, tandoori spice mix,
fenugreek, cashewnut

UERANDA LARGE PLATES

ALLePP€Y CURRY 150
e SLOW COOHED DAL MAKHANI 395 Kerala style yellow coconut based curry
with tamarind and green mango
8 hour cooked grams, green garlic butter Choice of Prawn / Surmai
and fresh cream
MUTTON THELLIHERRY 195
Jo HERALA STYLE GARDEN 495 c ¢ ehine. black Cand
UEGETABLE STEW oconut chips, black pepper, coconut an

homemade garam masala
Seasonal vegetables, tempered spinach,
mustard, curry leaf

BALLARD PI€R LUNCH HOME 850

MUTTON CURRY
Jo HOFTA SALAN 495
Inpired by Rogan Josh with a Bombay
Burrata and cream cheese kofta, fried il

shallots, lime oil

Please inform us for any food allergies | GST & a discretionary 10% SC are extra | pouringveranda.com



STAPLES

Jeo €HTRA PAU
Jo STEAMED BASMATI RICE

o |ACCHA PARATHA/ ROTI
® UERANDA BULLET NAAN
® GARLIC /7 BUTTER NAAN
Jjo MALABAR PARATHA

o CHeese CHEDDAR GARLIC NAAN

Jo HOMESTYLE YELLOW DAL TADKA

Jo FRAGRANT U€G€ETABLE BIRYANI

Roast vegetable, fried cashew, mint

SAFFRON CHICHEN PULAO

With cucumber raita

MUTTON YARHNI PULAO

SID€S

e CRISPY CORN
® MASALA PEANUTS

Je ASSORTED PAPAD AND CRISPS
® GREEN CHILLI FRIE€S

° PARMESAN FRIES

® CRISPY CORN & AUOCADO BHEL

Please inform us for any food allergies |

60
195

120

150

180

180

250

350

450

650

195

275

275

275

325

375

375

Jeo

J@

@ DENOTES UEGETARIAN PREPARATION. NO USE€ OF POULTRY, MEAT OR €GGS.
J DENOTES JAIN PREPARATION IS AUAILABLE. PLEASE INFORM YOUR SERUER.

FINISHING OFF

BR€AD PUDDING SHAHI TUKDA 375

Saffron rabdi, crushed pistacchio, gold leaf

LAY€RED CHOCOLATE CARE 395

Dark chocolate mousse, milk chocolate
sponge, peanut butter brittle, belgian
chocolate ice cream

sinGL€ ORIGIN RARNATARA
CHOCOLATE COULANT

Dark molten chocolate cake, fresh berries,
cardamom ice cream

395

TIRAMISU TRES LECHES

Espresso mascarpone, cream cheese,
cocoa, coffee dust, filter coffee

450

FILTER COFF€€ CARAMEL
sunDAe

Filter coffee soaked rasagulla, rum
mascarpone cream, vanilla ice cream,
almond brittle

495

BARED BASQUE CHEESECARE

Fresh berry, condensed milk, molten
chocolate, cardamom

595

T&C APPLY | RIGHT TO ADMISSION IS RESERUED

GST & a discretionary 10% SC are extra | pouringveranda.com






	POURING
	VERANDA
	POURING VERANDA IS IMAGINED AS A SHARED COURTYARD. OPEN, RELAXED AND WELCOMING,  INSPIRED BY TRADITIONAL BOMBAY HOMES WHERE LIFE FLOWED OUTDOORS. ROOTED IN COMMUNITY, WITH A FOCUS ON FRESHLY POURED CRAFT BEER, LOCAL COCKTAILS AND MODERN INDIAN FOOD INSPIRED BY THE CULTURES AND KITCHENS OF OLD BOMBAY.
	THE FOOD FEELS FAMILIAR YET THOUGHTFUL, DESIGNED FOR EASY SHARING AND LONG CONVERSATIONS. INTENTIONALLY HOMELY AND INCLUSIVE, THERE ARE NO RULES HERE. COME WITH FRIENDS OR ALONE, BRING YOUR PETS, STAY AS LONG AS YOU LIKE. A PLACE WHERE DRINKS KEEP POURING, TIME SLOWS DOWN AND EVERYONE BELONGS!
	morning to evening
	bombay bawi omelette
	350
	akuri with toast
	350
	egg kejriwal
	375
	sweet potato and avocado house chaat
	395
	asian style turnip cake
	395
	crispy bhavnagari chilli
	395
	chilli cheese pull apart bread
	450
	indo chinese chilli black  pepper cottage cheese
	395

	veranda bites & sharing
	podi masala cottage  cheese bao
	395
	veranda potato crisps
	350
	ajwain guacamole nachos
	425
	Chilly butter seaside bhutta
	375
	shimenji mushroom stuffed  kulcha
	425
	Crispy okra fries
	375
	chowpatty aloo tuk
	375
	Khasta Kachori chur mur
	375
	andhra fried chicken
	425
	bombil rawa fry
	425
	butter garlic crab kulcha
	450
	summer greens patta chaat
	375
	kokum chilli chicken
	475
	charred broccoli  cheddar melt
	495
	chettinad chicken bao
	475
	mangalorean fire roast mushroom
	495
	ghee roast chicken sukha
	475
	charcoal chicken malai  roast
	495
	Madras club seabass sundal
	595
	Lamb Keema pav
	650
	Cantonment style chicken  pepper roast
	495
	malwani prawn aglio e olio
	650
	chicken thecha
	495
	goan prawn balchao
	650

	flame grilled plates
	malwani charred surmai
	650
	achari stuffed cottage cheese
	475
	Ghee roast lamb sheekh
	695
	dockyard black pepper  cottage cheese
	475
	nilgiri grilled prawn
	695
	charred Lunch home  pomfret
	950
	homestyle roast stuffed  potato
	475

	handmade sourdough pizzas 9 inch
	kadhai roast vegetables
	495
	the veranda
	525
	MALABAR lunch home style  tawa vegetables
	495
	Truffle mushroom
	525
	anglo indian paneer masala
	650
	gymkhana butter chicken
	595
	spicy tandoori chicken
	550
	slow roast butter chicken
	550
	madras spicy chicken  railway curry
	595
	Blue cheese & makhani
	695
	chicken tiffin roast masala
	595

	veranda large plates
	Alleppey Curry
	750
	slow cooked dal makhani
	395
	mutton thelliherry
	795
	Kerala style garden  vegetable stew
	495
	kofta salan
	495
	ballard pier lunch home  mutton curry
	850

	finishing off
	staples
	extra pav
	Steamed basmati rice
	195
	bread pudding shahi tukda
	375
	Saffron rabdi, crushed pistacchio, gold leaf

	laccha paratha/ roti
	120
	Veranda bullet naan
	150
	garlic / butter naan
	180
	malabar paratha
	180
	cheese cheddar garlic naan
	250
	layered chocolate cake
	395
	Dark chocolate mousse, milk chocolate sponge, peanut butter brittle, belgian chocolate ice cream

	single origin karnataka  chocolate coulant
	395
	Dark molten chocolate cake, fresh berries, cardamom ice cream

	Homestyle yellow dal tadka
	350
	fragrant vegetable biryani
	450
	Roast vegetable, fried cashew, mint

	tiramisu tres leches
	450
	Espresso mascarpone, cream cheese, cocoa, coffee dust, filter coffee

	saffron chicken pulao
	650
	With cucumber raita

	mutton yakhni pulao
	795
	filter coffee caramel sundae
	495
	Filter coffee soaked rasagulla, rum mascarpone cream, vanilla ice cream, almond brittle


	sides
	crispy corn
	275
	baked basque cheesecake
	595
	Fresh berry, condensed milk, molten chocolate, cardamom

	masala peanuts
	275
	DENOTES VEGETARIAN PREPARATION. NO USE OF POULTRY, MEAT OR EGGS.

	assorted papad and crisps
	275
	DENOTES JAIN PREPARATION IS AVAILABLE. PLEASE INFORM YOUR SERVER.

	green chilli fries
	325
	parmesan fries
	375
	Crispy corn & avocado bhel
	375
	Please inform us for any food  allergies  I  GST & a discretionary 10% SC are extra  I pouringveranda.com



