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The Great India Feast is a playful yet refined unlimited dining experience inspired by the grandeur, diversity,
& festive spirit of India. Guests are invited on a vibrant culinary journey — from the tandoors of Punjab & the

chaats of Delhi to the spice markets of Chennai — all served with theatrical flair & modern sophistication

21082025

Crispy fried okra, chickpea flour, cumin,
mango powder

BHINDI AMCHUR
(VE) (GF) Crisp semolina shells with crushed

potatoes, served with sweet–tangy
tamarind & spicy–mint shots

PANI POORI (VE)
Lotus crisps topped with sweet potato,

onion–tomato mix, yoghurt &
pomegranate–mint sauce

LOTUS PAPDI CHAAT (V)

A P P E T I Z E R SA P P E T I Z E R S

S M A L L  P L AT E SS M A L L  P L AT E S

Tangra style chilli-garlic-soy
CHILLI PANEER (V)

Stewed chickpeas served with crisp
bread, stuffed with spiced potatoes,

coriander, lime & dried pomegranate
seeds — a GUPSHUP signature!

AMRITSARI CHOLE &
TANDOORI KULCHA (V) Soft, spongy rice crepe with spiced

minced chicken

CHICKEN KEEMA KAL DOSA

Soft, spongy rice crepe with curried
crushed potatoes, mustard, curry leaves &

coconut chutney

POTATO KAL DOSA (VE)
OR

Crisp fried chicken, curry leaves & chilli
— a beloved South Indian bite

CHICKEN 65

Pot-stewed chicken in a flavorful paste
of curry leaves, ground pepper & house-

blended spices

CHICKEN CHETTINAD
CURRY (GF)

Curd cheese in robust caramelized
onion-tomato gravy

PANEER TAWA MASALA (V)
OR

RICE (V) OR
BREAD BASKET (V)

Spiced lamb mince skewers with garlic,
coriander & mild chillies

GOSHT SEEKH KEBAB 

S W E E T  E N D I N G SS W E E T  E N D I N G S

House-made frozen reduced milk with almonds,
pistachios, cardamom, rose, vermicelli, holy basil
seeds & raspberry sauce — a signature delight

KULFI FALOODA (V)(N)
Chilled rice & tender coconut pudding, cardamom,

cashew nuts & raisins

ELANEER PAYASAM (V) (N) (GF)

We kindly request that you inform your server of any allergies.
While we take every precaution, we cannot guarantee the complete absence of cross-contamination.

All prices are subject to a 10% service charge and prevailing government taxes.

(V) VEGETARIAN                 (VE) VEGAN                 (GF) GLUTEN-FREE                 (N) CONTAINS NUTS                

    FRIDAYS - SUNDAYS    |     90 MINS PER SEATING     |     $59++ PER PERSON    

12 PM - 2:30 PM    |     5 PM - 9 PM


