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STREET STYLED HOT N SOUR..................415  
The Mumbai crowd can judge this better

DICED VEG MANCHOW SOUP..................415
The all time favourite

EPITOME SPRING VEGETABLE SOUP.....415
Bouquet of seasonal vegetables, silken tofu, 
simmered in a thin oriental broth mildly 
flavoured with Chinese herbs

LEMON CHILLI CORIANDER SOUP...........415
Clear lemon grass broth with 
chopped chilli & coriander

THE THREE WONTON SOUP......................415
An oriental delicate broth poured on transparent 
wontons 

TOMATO ORANGE SHORBA......................415 
Ripe and plump tomatoes cooked along with 
freshly squeezed orange juice and tempered 
with Indian herbs and spices

MEXICAN BROTH......................................415
Spicy mexican broth, vegetables and nachos

AVOCADO AND GARDEN GREENS SALAD..........................................................................................495
Mesculin, baby spinach, balsamic dressing, sundried tomatoes, peppers
and avocado classic french vinaigrette

KALE CAESAR.....................................................................................................................................495
Bringing you best of both worlds a classic salad with much healthier twist

TRIO MUSHROOM SALAD...................................................................................................................495
Three varities of hand picked wild mushrooms marinated in wine vinegar tossed 
with arugula, sundried tomato and drizzled with balsamic reduction

THAI GARDEN SALAD..........................................................................................................................495
Raw papaya and mango salad, glass noodles, spicy thai dressing, toasted peanuts

THE AUTHENTIC GREEK.....................................................................................................................495
Cucumber, tomato, peppers, onion dices tossed in Greek vinaigrette
topped with black olives and feta

FETA MELON ......................................................................................................................................495
Arugula & spheres of melon drizzled with balsamic dressing topped with Feta cheese

EPITOME SALAD BOWL......................................................................................................................500
Gluten  free quinoa & cranberry, fox nuts, baby mix lettuce, cherry tomato,
orange segments, feta cheese, almonds in vinaigrette dressing

J Jain Option V Vegan Option *Taxes as applicable



    F I R S T  B I T E S

LOTUS STEM CHILLY.........................................445
Crispy lotus Stem tossed in honey chilly sauce

SMASHING PAPAD............................................385
A reimagined masala papad with trio layer of papad 
with seasoning and  smashed to create multi textures

PATRA KEBAB...................................................465
Taro Leaf kebabs stuffed with spiced hung curd

TANDOORI PLATTER .......................................1460
Assorted kebabs, ask the server for details

EPITOME TANDOORI SOYA CHAAP...................545
Cream cheese, curry marinade, walnut and pomogranate

PALAK PATTA BRUSCHETTA...............................465
Imported version of palak patta chaat, avocado, peppers,
onions & tomatoes, tamarind & pomegranate chutney |
saffron creamy curd

RAS MALAI KI CHAT..........................................465
Pickled carrot & beetroot threads, milk sponges,
cherry & tamarind chutney, saffron curd

FIVE SPICED POTATO SKINS..............................465
Crispy potato shavings, smoked pepper sauce, garlic  aioli  

CRISPIEST CORN................................................465
Oriental style corn tempuras, salt and pepper chilly,
crispy jalapenos

KULLAD MAGGIE PRINGLE CHAT.......................465
English maggi,  pringle bites

AVOCADO PANI POORI.......................................545
Guacamole, pani poori

MAKAI MALAI SEEKH .......................................465
Cottage cheese, corn and cheese kebab cooked to
perfection in clay oven served with spicy apricot chutney

DHANIYA METHI FRITTERS. ...............................465
Freshly roasted and crushed coriander and fenugreek
seed flavoured fritters served with mint chutney

BRUSCHETTA PLATTER..................................1028
Tomato old styled, mushroom, avocado and
corn spinach (Any 3)

SCHEZWAN DRUMSTICKS............................ 465
Veg lollypop & schezwan sauce

MINI STUFFED KULCHAS................................545
Mini kulchas with onion, tomato and cheese

THAI CHILLI BASIL TOFU.................................545
Tofu tossed in spicy Thai chilly basil sauce

CANTONESE LOTUS CRISPS.............................545
Cantonese style, thai lotus roots

BABY POTATO IN HUNAN SAUCE.....................465
Crisp potato in hunan sauce

CORN CREAM..................................................465
Oriental style sweet corn fritters
served with spicy sichuan dip

PANEER SATAY...............................................545
Indonesian style cottage cheese satay 
served with peanut sauce

THE ASIAN PLATTER.....................................1450
Assorted Pan asian delicacies
(Ask the server for details)

CIGAR ITALIANO..............................................545
Sundried tomato, cheese and risotto stuffed cigar rolls 
served with spinach dip

BURRATA.........................................................545
Buffalo cheese injected with basil pesto 
served on a bed of tomatoes and wild rocket leaves
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SPICY SUSHI ROLL..........................................655
Avocado, asparagus, green chillies, tempura flakes,
spicy japanese mayo

HOUSE SUSHI ROLL.........................................575
Crispy sweet potatoes, asparagus jalapeno mayo

TRUFFLE DYNAMITE SUSHI............................720
Crispy asparagus, pickled cucumber, mushroom,
tanuke flakes, truffle oil,  chilly hibachi drizzle

AVOCADO CHEESE SUSHI...............................575
Classic avocado, cucumber cream cheese 
sushi coated with sesame served 
with spicy dipping sauce

CRISPY YAM & ASPARAGUS ROLL.................575
Crispy yam and asparagus sushi with jalapeno mayo

EDAMAME TEMPURA ROLL...........................575
Spicy edamame, corn and parmesan mixture, 
dipped in tempura batter and fried crisp golden 
brown served with spicy mayo

EPITOME CRUNCHY SUSHI ROLL...................720
Crispy tempura flakes, avocado sushi roll 
served with wasabi mayo

SPICY DRAGON ROLL......................................720
Avocado cream cheese roll topped with avocado

TEMPURA ASPARAGUS
BLUE RICE SUSHI...........................................720
Crunchy asparagus, Cream Cheese, Togarashi,
Siracha Mayo

SUSHI PLATTER.............................................1460
Combination of any 4 sushi's of your choice

LOADED NACHOS..............................................575
Nachos loaded with cheese sauce, baked beans,
jalapenos, salsa, guacamole and sour cream

BRIE CHEESE AND BASIL PARCELS..................545
Phyllo sheet, brie cheese & asparagus basil
parcel, rocket, glazed prunes & walnut

ROCK CORN TEMPURA...................................465
American corn tempura served with chilli mayo

STEAM EDAMAME.........................................555
Tossed with Rock salt

KUNG PAO POTATO..........................................555
Crispy potato in delectable sauce

BLACK PEPPER MUSHROOM.........................555
Wild shitake & button mushrooms in
black pepper sauce

PANEER TIKKA SUFIYANI...............................555
Paneer tikka with ancient secret spices

TANDOORI BABY CHEESY ALOO.....................465

POPCORN BOMB SHELLS...............................365
Modern take on dynamic bites of dal fritters

TANDOORI BROCCOLI......................................465

PANEER CHILLI................................................555
Indo chinese starter, chilli , soya

  
  F I R S T  B I T E S
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ADD:  PITA / ZATAR PITA / WHOLE WHEAT PITA.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .140

HUMMUS .......................................................545
Chickpea hummus served with pita bread

BEETROOT  HUMMUS....................................455
Beetroot flavoured hummus and pita bread

TABOULEH.......................................................455
Bulgar wheat, onion, tomato flavoured with herbs, 
olive oil and squeeze of lemon

FATTOUSH.......................................................455
Lebanese style fresh chopped vegetables and 
pita salad

LABNEH...........................................................425
House made greek Yoghurt 

ZATAR CHILLI CHEESE BREAD...................... 465
Zatar and chilli cheese flavoured 
Khaboush served with greek yoghurt

MANAKEESH...................................................365
Mediterranean herb flavoured flat bread

FALAFEL ROLL..................................................575
Falafel wrapped in roll served with tahini, 
chilli harissa pickle & thoum

FALAFEL PLATTER ..........................................850
Falafel served wih tahini thoum, chilli harissa pickle 
and pita bread

MEZZE PLATTER.............................................960
Hummus, tabouleh, labneh, chilli harissa, 
Potato cubes served with pita bread

ARABIC PLATTER..........................................1732
Hummus, falafel, tahini, thoum, chilli harissa,
pickle, tabouleh, labneh and pita bread
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PANEER LAHORI
Lahore's classic nuts and brown 

onion rich paneer gravy
610

DUM ALOO KASHMIRI
Kashmiri stuffed aloo in a rich tomato gravy

577

AVOCADO TIKKA MASALA
Tandoori avocados halves, baby tomato makhani curry

690

LASOONI PALAK
Sauteed Spinach in garlic

577

PIND DE CHHOLE
Punjabi ke chatpate chhole

577

SOYA TIKKA MASALA
Smoked Mock Meat With Onion

Tomato Gravy,Pyaz Laccha Salad
555

EPITOME SPL VEG
Spinach scanted mix vegetable curry

635

PANEER TAK-A-TAK
A delicate combination of paneer in rich tomato 

based gravy
610

CHILLI  LABABDAAR
Cottage cheese stuffed bhavnagar chilly cooked 

in clay oven and simmered in tangy tomato gravy
577

KHEEMA PAV
Spicy mushroom kheema, goan ladi pao

577

SAFFRON PULAV
A rice sweet treat of lucknow loaded with 

ghee and saffron
577

SEEKH BRIYANI
Blend Of vegetables and rice marinated with

aromatic saffron
745

SOYA BOTI BIRYANI
Murshidabadi style, soya tikka biryani

690

CHHOLE PANEER DUM BRIYANI
Dum cooked chickpeas 

and cottage cheese biryani
690

AWADHI DUM BIRYANI
From the land of Nawabs

690

GREEN VEGETABLE KHICHDI
Chef’s special all time favorite dal khichdi, 

with garden fresh vegetables
575

RICE
Selection of steam or jeera

390

DAL MAKHANI 
575

YELLOW DAL TADKA
545

M A I N S

I N D I A N
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THAI CURRY ..........................................................................................605
Choice of red or green classic thai curry served with jasmine rice

BALINESE TOFU AND RICE....................................................................690
Wok braised sliced  tofu, sweet soy sticky rice balinese spice, cucumber salad

CANTONESE PAN FRIED NOODLES..........................................................690
House special recipe of butter fried noodles topped with hoisin soy veggies

KHAO SUEY............................................................................................825
Burmese noodle soup served with multiple condiments

PAD THAI................................................................................................577
Pad Thai noodles with exotic vegetables 

MIE GORENG..........................................................................................577
Indonesian style spicy stir fried noodles with bell peppers, 
bean sprout and oriental vegetables 

SINGAPOREAN NOODLES.......................................................................577
Singapore style stir fry noodles tossed with peanuts, curry powder & chilli

MAPO TOFU............................................................................................605
Spicy soy mince, silken tofu and broccoli gravy topped on chilly basil rice

NOODLES EPITOME...............................................................................605
Noodles in street styled spicy volcanic sauce

MIX VEG BLACK PEPPER......................................................................577
Vegetables in handcrafted black pepper sauce

KUNG PAO PANEER...............................................................................545
Cottage cheese in spicy & sour kung pao gravy

EXOTIC VEGETABLES IN BLACK BEAN.................................................577
Exotic vegetables in tangy black bean sauce

TOFU IN SOY GARLIC.............................................................................605
Silken tofu and vegetables in home made soy garlic sauce

GREEN SCHEZWAN MEDLEY.................................................................605
Mock meat in green schezwan sauce

WOK TOSSED FRIED RICE.....................................................................545  

EDAMAME FRIED RICE.........................................................................605     
     

BURNT GARLIC FRIED RICE...................................................................605  

JASMINE RICE......................................................................................365   
  
TRIPLE SCHEZWAN FRIED RICE...........................................................690

A S I A N

J Jain Option V Vegan Option *Taxes as applicable



VEG CRYSTAL.........................................................630

KUNG PAO PANEER................................................575

BROCCOLI CORN & CHEESE...................................575

EDAMAME TRUFFLE..............................................630

W
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CHOICE OF PASTA -  PENNE /
SPAGHETTI/MACARONI.......................575
Arabi atta/Al fre do/Pe sto and Pi nk sauce

RICOTTA GNOCCHI ...............................610
Home made Ricotta gnocchi, 
wild kale, sundried tomatoes and cream

LASAGNE..............................................655
Baked housemade lasagne, layered 
with Italian vegetables  & Parmesan cheese

BROCCOLI CHILLI RISOTTO...................630
Risotto cooked in olive oil, chilli butter 
and flavoured with parmesan and 
broccoli florets

SPAGHETTI AGLIO OLIO
PEPERONCINO......................................575
Classic Italian spaghetti dish with olive oil, 
garlic, chilli and tomatoes

CLASSIC MACRONI 
AND CHEESE...........................................575
All time favourite, baked macaroni 
pasta with cheese

SPAGHETTI ALA GENOVESE....................575
Spaghetti tossed in chef special pesto 
with pine nuts, double cream

TORTELLINI ALA FUNGHI.........................610
Mushroom and parmesan stuffed 
tortellini tossed in sage butter

WILD MUSHROOM RISSOTTO.................654
Trio of mushrooms tossed with creamy 
arborio rice and drizzled with truffle oil

RAVIOLI .................................................610
Spinach Ricotta Ravioli, tomato cream &
Parmesan cheese

D E L I C I O U S
D I M S U M S (4 pcs)
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MARGHERITA PIZZA......................525

EPITOME PIZZA.............................605
An Epitome special

3 FEET PIZZA................................1815
(A Multi Cuisine Pizza) 
Margherita, tandoori paneer, mexican, zatar

QUATTRO FORMAGGIO..................605
Pizza topped with mozzarela, edam, 

emmenthal and cheddar cheese

PUTANESCA...................................605
Pizza topped with capers, olives, 

golden garlic, caramelised onions

crushed tomatoes and mozzarella

PESTO PIZZA..................................605
Olives, Jalapenos, Sundried Tomatoes,

Potatoes and mozzarella 

FLAKY PAN PIZZA.........................605
Flaky puff base, smoked cheese, vegetables
sundried tomato, rucola and jalapenos

CAPRICCIOSA................................605
Olives, mushrooms, artichoke, 
jalapenos, caramelised onion,
hand crushed tomatoes and mozzarella

MEXICANA....................................605
Fiery tomato salsa, cheddar cheese, 
capsicum and cilantro pesto

MAKE  YOUR PIZZA......................605
(Any four toppings) cherry tomatoes, olives,

caramelized, onions, jalapenos, button

mushrooms, corn, bellpepper, capsicum,

zucchini, artichoke, parmesan cheese,

green chillies

(Any additional topping - 50)

TANDOORI/BUTTER ROTI. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .125

NAAN/GARLIC NAAN.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .125/200

CHEESE GARLIC NAAN.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .215

JALAPENO CHEESE NAAN.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .215

LACHHA PARATHA.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .170

MALABAR PARATHA.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .140

KULCHA (ONION/MASALA/CHEESE). . . . . . . . . . .140/140/140/215

ASSORTED INDIAN BREADS (Any 5). . . . . . . . . . . . . . . . . . . . . . . . . . . . .599

  
 I N D I A N  B R E A D S  

P I Z Z A

J Jain Option V Vegan Option *Taxes as applicable



S I D E S

FRENCH FRIES..........................................360

PERI PERI FRENCH FRIES.........................360

POTATO WEDGES......................................360

JAIN FRENCH FRIES.................................365

OPEN CHEESE ROOMALI...........................455

ROASTED PAPAD........................................95

MASALA PAPAD........................................150

KHICHIYA..................................................125

MASALA KHICHIYA....................................180

PULL OUT CHEESE 
GARLIC BREAD ..........................................360

PEANUT/MASALA PEANUT...............270/315

BOILED OR MASALA BLACK
CHANA CHAAT............................................325

MIX VEG RAITA .........................................180

BOONDI AUR SEV KA RAITA........................180

TOFU IN BLACK BEAN SAUCE SIZZLER......................................................825
Tofu, baby corn and capsicum in black bean sauce served with noodles

PANEER CHILLY SIZZLER..........................................................................825
Paneer in soya chilli garlic sauce served with steamed rice

RED PEPPER CHILLI PANEER SIZZLER......................................................825
Grilled paneer skewers in spicy red sauce served with
vegetable fried rice and green beans

ITALIAN SIZZLER.......................................................................................825
Spaghetti in tomato sauce with cheese served with grilled vegetables
Cottage cheese and potato patty and potato wedges

WINTER VEG SIZZLER...............................................................................825
Veg patty along with Rice/Noodles, served with Black bean sauce

MEXICAN SIZZLER....................................................................................825
Mexican tex-mex rice with kidney beans, Jalapeno and American corn, potato wedges, saute' 
vegetables

S I Z Z L E R  F E S T I V A L
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FLOURLESS CHOCOLATE CAKE.............................................................................375
Scrumptous, decadent, rich cake, enchanced with chocolate and orange flavour

HAZELNUT SQUARES.............................................................................................425
Hazelnut cream pastry with goodnes of salted caramel, hazel nuts & chocolate

OREO TARTIN.........................................................................................................495
Mille-feuille, classic oreo, dark chocolate sponge, spiked cream

FERRERO ROCHER.................................................................................................615
Reformed gateaux with the richness of rocher and ferrero mix

PHILADELPHIA CHEESE CAKE...............................................................................575
As we all love it

BAKLAVA................................................................................................................605
Turkish delight

SIZZLING BROWNIE.................................................................................385
Gooey chocolate brownie with vanilla ice cream, chocolate sauce and nuts

SMOKE CIGAR CHOCOLATE ROLL.............................................................495
Chocolate calibut cigar

BANANA CARAMEL CAKE..........................................................................385
Caramalized creamy banana, blueberry crushed

LOTUS GUAVA CRUNCH CAKE....................................................................495
Home made guava crunch cake

MANGO CHEESE CAKE.............................................................................415
All time favourite

AYVERI ORANGE MARKUS.......................................................................435
Orange, rpberry, melted dollop

EPITOME CHOCOLATE BOMB...................................................................495
 Dark Chocalate Ganache

NUTELLA WAFFLES..................................................................................425
Freshly baked waffles with nutella

LOTUS BISCOFF TIRAMISU......................................................................495
Mascarpone, espresso, real cocoa dust

EPITOME DESSERT GOURMET..............................................................2750
House special dessert platter

d e s s e r t s
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