


INSPIRED BY JAIPUR POLO CLUB

JHAROKHA BY INDUS IS BANGKOK'S PREMIER DESTINATION FOR AUTHENTIC MODERN INDIAN CUISINE.
OUR RESTAURANT COMBINES THE OPULENCE OF RAJASTHAN'S POLO CLUBS
WITH INNOVATIVE FIRE PIT COOKING TECHNIQUES.



WINDOW OPENING TO INDIAN CUISINE

AT JHAROKHA, WE'VE REVITALIZED THE ANCIENT TRADITION OF FIRE PIT COOKING
WITH OUR STATE-OF-THE-ART KOPA OVEN. THIS MODERN INTERPRETATION
ALLOWS US TO INFUSE DISHES WITH DEEP,
SMOKY FLAVORS WHILE MAINTAINING THE PRECISION OF CONTEMPORARY CULINARY TECHNIQUES.
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Discover a world of flavor in our handcrafted chutneys and ferments



CHUTNEY

Served with crispy lotus root, carrot, radish, cucumber, naan.
Insovdualadsuide MugAusINUBNaaNsau la:ndounu

Any 3 or All 5 - 400/550

¥ Baingan Chokha

Charcoal Smoked Eggplant, Chilli
dniiguzdoovsundU

¥ Green Chilli Chutney

Fermented Green Chillies, Whipped Goat Cheese
SnUgIWSNKEINTAUUIIW:

¥ Aamshotto

Candied Mango, Dates, Fennel, Jaggery
SnUgu:uoL

¥ Roasted Beets

Beetroot, Curry Leaf, Mustard
$ndginsngnv

7 Roasted Tomato
Tomato, Mathania Chillies
sndgu:idoinAgvowsnusIty

J Vegetarian 3 Chef’s Signature _# Spicy
Prices are subject to 10% Service Charge and 7% Vat



Crab Paani Puri Bhuna Kaleji




APPETIZERS

(Non-Vegetarian)

Crab Paani Puri - 490

Hollow semolina balls stuffed with butter garlic crab
and served with pineapple-aloe vera spiced water
Undys ndvnsaumsidaywalugns:ifisy TdihRbsasna 1na 1USea konu

Bhuna Kaleji - 350 &

Rose Cookie filled with chicken liver pate and topped
with candied mango chutney
aulnwaindavina IFswWuuAninkau Tsswodoua

Kheema Pav - 390 &

Butter Pav served with minced spiced lamb
topped with confit yolk and burnt lemon
vuudvgnviug IFSWAnuItonn:WainsovInAZU na:linavnoil

J Vegetarian 3 Chef’s Signature _# Spicy
Prices are subject to 10% Service Charge and 7% Vat



Raj Kachori-Live id Sesame Leaf Chaat




APPETIZERS

(Vegetarian)

¥ Raj Kachori-Live - 750 &
Puffed Semolina Sphere, Potatoes, Chutneys, Sweet Yogurt
ndonsaulduunse Teinsa wsndu na=snigkainsa

¥ Sesame Leaf Chaat - 250

Tempura fried sesame leaves topped with mint, mango
and roasted tomato chutneys

fuvinoansausiadnlgausa

¥ Dahi Ke Kebab - 390 &
Kataifi wrapped spiced yogurt with parsley cream and yogurt snow
InvUIduknsauwuleINSana:ASuUWSaas

¥ Jodhpuri Mirchi Vada - 295

Bhawnagri chillies stuffed with spiced potato mix, crumb-fried
and topped with raw mango chutney
wsnkUunaagdalduunsbuainsavind soasnigu:uov

J Vegetarian H{ Chef’s Signature _# Spicy
Prices are subject to 10% Service Charge and 7% Vat



Himalayan Gucchi & Khumb Tandqori.Creamy Broccoli

8%




FIRE PIT

(Vegetarian)

¥ Himalayan Gucchi & Khumb - 475 &

Stuffed morels and charcoal roasted king oyster mushrooms
served with a yogurt emulsion
IKQUIVSUKadLIIa:Ikauaisagvsod

7 Achari Paneer - 490 »

Cottage Cheese marinated with Indian pickle spice and roasted
over charcoal, topped with fermented green chilli chutney

ADNINDBAKIINIAZOVINAEND

¥ Tandoori Creamy Broccoli - 450
Broccoli florets marinated with cream, cheese and cardamom,
roasted in the tandoor

uSonlnagnvAsuda

J Vegetarian @ Chef’s Signature _/ Spicy

Prices are subject to 10% Service Charge and 7% Vat



Batak Seekh Kebab




FIRE PIT

(Non-Vegetarian)

Batak Seekh Kebab - 550 3

Ground duck skewered and grilled in the tandoor
served with pineapple chutney

ioifauaindavinAiFeuligno nudsaaduu:sa

Murgh Malai Kebab - 450

Chicken Supremes marinated with cream, cheese
and cardamom, roasted in the tandoor
italnkunAsuBaluifisago

Jhinga Jaisamandi - 950

Tiger prawns marinated with a herb paste and roasted over charcoal
Avangidogvayulws

Kasundi Fish Tikka - 590
Thai seabass marinated with Bengali fermented mustard and grilled in the tandoor
Jan:woKuNuaa1saqangivn

Ash Kauri Chaampan - 1150 &

Australian Lamb chops marinated with nut butter and grilled over charcoal
and served with a sauce made with caramelized lamb bones

idonn:KUNAI8IUEAE 1IFSWRUBoanTdsunauluns:Qn

Shikari Maas Ke Sule - 650 #._

Australian Lamb Striploin marinated with mathania chillies and garlic and grilled,
topped with fennel and radish salad, served with mustard mint chutney

UIN:KUNWSNUISITggvNS:IRgY

J Vegetarian 3 Chef’s Signature _/ Spicy
Prices are subject to 10% Service Charge and 7% Vat



Charcoal Fish




SHARING PLATTER

Sigdiwala Murgh - 650/1,250 &

Charcoal roasted whole organic baby chicken served with grilled vegetables,
pickled pears and mint chutney

TnkunindavinAauluiandnu Id$wWADudsnde

Charcoal Fish - 1,150 &#

Masala Rubbed Whole Seabass roasted over charcoal
and served with asparagus, burnt lime, pickled pears
and roasted tomato chutney
Jan:wokUnindavinAouluiodnu 1Iaswedudsdnts

Laal Maas - 1,250 & »»
Australian Lamb Shank cooked with mathania chilli paste
Invn:K3UINusoawsnuIs Ity

J Vegetarian 3 Chef’s Signature _# Spicy
Prices are subject to 10% Service Charge and 7% Vat



Paneer Anarkali Hyderabadi Salan
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CURRY

(Vegetarian)

¥ Paneer Anarkali - 550

Cottage cheese stuffed with chenna and served with roasted onion sauce
AonInagagvaoaldns Tusoansuu:goiNARKoU

¥ Hyderabadi Salan - 450
Roasted Eggplant stuffed with tempered mashed eggplant
and served with a peanut-sesame sauce

UIToLIVENY 1FSWIUINVVIADADFED

¥ Kofta Saag - 490 &

Vegetable Dumplings served with a spinach sauce
IReoWnnaa 1Iaswlunnownluy

¥ Artichoke Masala - 500 3
Charcoal Smoked Artichoke stuffed with cheese and nuts,
served with onion tomato sauce

onsalsaaoaldnona:gagnvanu 1Iaswlunnvu:idoinAKO KoL

¥ Pumpkin Kofta - 390 &

Pumpkin pulp dumplings served with pumpkin seed curry
Wnnavdunaw thlunaa 1d@swlunnviudawnnao

J Vegetarian 3 Chef’s Signature Spicy
Prices are subject to 10% Service Charge and 7% Vat



Murgh MaKhani
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Chicken Tikka Masala




CURRY

(Non-Vegetarian)

Shorshe Narkol Chingri — 950 &
Grilled tiger prawns simmered in a mustard and coconut curry
inon:AfY tinon:AtluiRgaAuTaansa

Chicken Tikka Masala - 490
Charcoal smoked chicken coated in a spicy tomato masala
TasuasulunnouIIaTsaiia MnUToINA

Murgh Makhani - 490
Charcoal Smoked Chicken served with a creamy tomato sauce
idolidugvu idswlusoansuuzidoina

Champaran Gosht - 650 &

Slow Cooked Goat in a Claypot with mustard and garlic
invUaansans:iiguIionw: sukodu

J Vegetarian 3 Chef’s Signature _# Spicy

Prices are subject to 10% Service Charge and 7% Vat



Aloo ‘Tuk Tuk’ Moradabadi Dal

Dal Jharokha




SIDES

¥ Aloo ‘Tuk Tuk’ - 290

Twice cooked potatoes seasoned with sindhi spice
UUWSLKUNIASOLINABUSNDA

» Dal Jharokha - 390
Slow Cooked Black Lentils with tomato and cream
InvadAIALIlusDaASULITDINA

¥ Moradabadi Dal - 290
Yellow Lentils tempered with cumin and garlic
INVAIIKIOVIAEIAUIASDVINANIA:EKS

J Vegetarian 3 Chef’s Signature _# Spicy
Prices are subject to 10% Service Charge and 7% Vat



Mewar Malai Biryal

1hur Chilli Paratha




RICE & BREAD

Mewar Malai Biryani
(Mutton - 790 / Chicken - 650 / &# Vegetable - 475)

Aromatic Saffron Rice with Cream and Biryani Masala
thar(unhty"lNs‘uUs‘\)sadaan§uua:mma1

¥ Basmati Rice - 120
Long Grain Steamed Rice
Jgnouauvna

¥ Anaar Pudine Ka Raita - 120
Yogurt, Pomegranate, Fresh Mint
Toinsawavdudia:fuhy

¥ Tandoori Roti(2pcs) - 100
Whole Wheat Charcoal Flatbread

ndvlsd

¥ Chur Chur Chilli Paratha(2pcs) - 120
Layered Wheat Bread, Mixed Seeds
wisusiloadastywis

» Naan — Garlic/Butter(2pcs) - 120
White Flour Flatbread

nJvunu sans:Ineu/salug

¥ Chilli Cheese Naan(2pcs) - 180
White Flour Flatbread Stuffed with Indian Cheese and Chilli
ndvuruaaaldzdana:wsnlu

J Vegetarian 3 Chef’s Signature _# Spicy
Prices are subject to 10% Service Charge and 7% Vat






