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Chef Tasting Menu



CHEF’S TASTING MENU

BEVERAGE

Rungg Coconut Water
Coconut warter infused with tulsi
¢ curry leaj

AMUSE BOUCHE
Tangy Tartlet, Beetrot Blueberry |aljeera
Classic jaljeera paired with flavours of
beetroot and blueberry

SOuP

Watermelon Marigold Rasam

Goodness of rasam with essence of marigold
flowers and watermelon

SMALL PLATES
Avocado Panipuri, Mango passionfruit water

Progressive take on street style classic with
duo of flavoured waters

Malai Methi PancerTikka
Mildly spiced paneer tikka with methi in yogurt
¢ cashewnut marination

Khasta Subz Tart
Thin ajwain tartlet filled with spiced mix veg,
berry chutney & smoked tomato sauce

Rungg Galawati Kebab
Melt in mouth galawati kebeb with trio of
mushroom, spinach & corn




CHEF’S TASTING MENU

MAINS

Curry Podi Broccoli, Mirchwangun Korma
Tandoori Broccoli in Green Podi Masala served
with medium spicy Kashmiri Gravy

Black Pepper Fry Paneer, Yellow Chili gravy
Paneer tossed in Black Pepper Tadka ¢ served on Top of
Hyderabadi siyle Yellow Chilli flavoured Korma

ACCOMPANIMENTS

Assorted Breads
Sajffron Mint Naan, Laccha Coconut Paratha, Coriander
Kalonji Naan, Roti & Naan

RICE & LENTILS

Akhrot pudina pulao
Steamed Rice tossed in Ghee roasted
Walnuts and Mint

Dal Rungg
Slow cooked Black Dal

DESSERTS

Puran Poli, Coconut Caramel

Gujarati style Puran Poli blended with pistachio ¢
served with Coconut Caramel

Date Payasam & Ragi

Date Payasam, Ragi Halwa, Cardamom
Kulfi ¢ Rose Jam

3500/

= GST PP




CONTACT NO. :
+91 95770 95770

MAIL ID :

reservations@rungg.in

ADDRESS :

416, 417 East Wing,
Activatrium, Level 4, Stratum
@ Venus Grounds, Jhansi Ki

Rani, Satellite Road, Nehru
Nagar, Anmedabad, Gujarat



