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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.



(RAJASTHAN

iy

WINDOW OIPENING 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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CHARCOAL FISI—I -
Masala rubbed whole seabass roasted over . ad

charcoal and served with asparagus; burnt Ilme
pickled pears-and roasted tomato chuthey
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CHUTNEY

Served with crispy lotus root, carrot, radish, cucumber, baby naan
Inovdualadduids nudiusInUaNaansau nazndounu

Any 3 or All 5 - 390/490

Baingan Chokha 7~ QGoat Cheese
Charcoal Smoked Eggplant, Chilli | < } Whipped Goat Cheese, Fermented Green Chillies
gndgu:1doovsundu SnUgWSNKeINTAUUIW:
Roasted Tomato Aamshotto

Q Tomato, Mathania Chillies Q Candied Mango, Dates, Fennel, Jaggery
gndguzidainAgnowsnuisite ' gndgu:Uo0

Roasted Beets
‘ Roasted Beetroot, Bengali Mustard

gndginsngv

3 Chef’s Signature Spicy

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



Bharwan Murghitehs Fish Amritsari

\Keema Pav

APPETIZERS

(Non-Vegetarian)

Crab Pani Puri - 390 &

Hollow semolina balls stuffed with butter garlic crab
and served with pineapple - aloe vera spiced water

Undys ndvnsaumsslaywaiugnsaisu TadhAdsasna ina 103 ko

Bharwan Murgh Achappam - 350 &

Rose cookie filled with minced chicken and topped with
candied mango chutney
TnuanWaiAZovina IFSWuuAnfAnKa1u Isswvadua

Keema Pav - 390 #

Butter pav served with minced spiced lamb
topped with confit yolk and burnt lemon

yuudvegvIug 1IFsWARUItaNN:AQIASOVINAZU Nalunavnow

Fish Amritsari - 300
Spice gram flour battered fried fish

Jahgundonoa

A Chef’s Signature 7 Spicy

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



1 “ y L i
By i NS

Jodhpuri Mirchi Vada

APPETIZERS

(Vegetarian)

Raj Kachori-Live - 690 &

Puffed semolina sphere, potatoes, chutneys,
sweet yogurt

ndvnsoulauunso TuiAsa wsndu a:sndgkainsa

Sesame Leaf Chaat - 250

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

Dahi Ke Kebab - 390 &

Kataifi wrapped spiced yogurt with mint cream
and yogurt snow

InduIdukidnsouwulgiAsana:Asudud

Jodhpuri Mirchi Vada - 295

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

wsnKuunaagdalauunsvuainZovinA stasaasnigu:uov

Pani Puri - 250

Hollow semolina balls stuffed with spiced
bengal gram & potato and served with pineapple
- aloe vera spiced water

P — T Po < i - J -
U1GYs ndvnsoum:sladunsvnaninsovina fadindsasna
IR0 1US8 KU

3 Chef’s Signature 7 Spicy

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



FIRE PIT

(Vegetarian)
Nadru Kebab - 395 &

Lotus stem gallette with creamy goat cheese topped with saffron caviar pearls
naladsinuansau IAsWABauunw:donsua:yu IsekunadsluynAiBeskoyinsu

Achari Paneer - 450 ./
Cottage cheese marinated with Indian pickle spice and roasted over charcoal
ADNINDBAKUNIAZOLINAZIVIANDTU

Tandoori Creamy Broccoli - 3953
Broccoli florets marinated with cream, cheese and cardamom, roasted in the tandoor

uSonlnasnvA3UTa

Stuffed Portobello Mushroom - 450
Stuffed portobello caps filled with cheese, spinach and jalapeno

IkawasTnivalaaoalada wnluw na:onadlu

Mixed Grilled Platter - 850

Tandoori Creamy Broccoli, Nadru Kebab, Achari Paneer, Dahi Ke Kebab
uSonlndgvASUBE NMaladsINUDUaaYUTWSIIAIASDVINAEIY ADNINDBAKUNIASOVINALID
nazipUuIdukinsauwuliAsana:A3utUG

JA Chef’s Signature 7 Spicy

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



SHARING PLATTER

(Non-Vegetarian)
Sigdiwala Murgh - 650/1,250 1

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

InkuninSavinAauluianu IdsWADUASNTE

Charcoal Fish -990 &
Masala rubbed whole seabass roasted over charcoal and served with
asparagus, burnt lime, pickled pears and roasted tomato chutney

Uan:workininSovinAauluionniu Idswasntguzidoine

Firepit Mixed Grilled - 1,490 %
Murgh Malai Kebab, Batak Seekh Kebab, Shikari Maas Ke Sule and Kasundi Fish Tikka

iIndulnkunA3ualaasuide, iInduildauausvindovind 1IFgulugv, IHoIN:KUNWSNUISITY
na:Uakunsaalamsaniaudenvianniu

Firepi Mixed Grilled .

s B0 USRI > R T
> e : \ L

e T S WOV

A Chef’s Signature _/ Spicy

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



Batak. Seekh Kebab

Shikari Maas Ke Sule




FIRE PIT

(Non-Vegetarian)

Batak Seekh Kebab - 5503

Ground duck skewered and grilled in the tandoor served with pineapple chutney
invuidauaindavinAideulugny nuguaaduu:sa

Chicken Tikka - 450

Boneless chicken marinated with kashmiri red chilli powder, hung curd
and tandoori spices

Tnlulins:gnrUnasewsniaviAsides TeIAsa Ia:ASovINANUQSFaSWIAY

Murgh Malai Kebab - 450

Chicken supremes marinated with cream, cheese and cardamom, roasted in the tandoor
InuUINKUNASUBaTYIASO8Y

Jhinga Jaisamandi - 950 &

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

Kasundi Fish Tikka - 590

Thai seabass marinated with Bengali fermented mustard and grilled in the tandoor
Uan:wokuniaaisanaudeny

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

IToNN:KUNQ28IUEAENY IFSWAUBaandasunauluns:qn

Shikari Maas Ke Sule - 650

Australian lamb striploin marinated with mathania chillies, garlic and grilled,
topped with radish salad, served with mustard mint chutney

UIN:KUNWSNUISITeEYNS:IRE

3 Chef’s Signature Spicy

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



CHamparan Gosht Malabar Fish Curry

Laal Maas




CURRY

(Non-Vegetarian)

Shorshe Narkol Chingri — 750 &

Prawns cooked in a pungent, creamy
and spicy sauce made from mustard
and coconut curry

nuUsvlusaadaaisana:inon:Asaiiuyu Koulu IRASaU

Butter Chicken - 490

Charcoal smoked chicken served with a creamy
tomato sauce

idolnuugnonu idswlusaansuusdoina

Chicken Tikka Masala - 490 .»

Char-grilled chicken coated in a spicy
onion, tomato sauce

Tnsua3sululnouisiaisaiRa Manu:doineA

Champaran Gosht - 650 & »

Slow cooked goat in a claypot with mustard
and garlic

InvUaansans:AguItolw: aUKUDAU

Malabar Fish Curry - 650

Seabass simmered in coconut curry with aromatic
spices, red chilli and tamarind

Uan:woaquluinon:AKouIASovINA WSOUWSNIIQVIAU:UL
TKsausa@naunasuiuuuu

Chicken Tikka Masala

Mutton Rogan Josh - 590
Spiced kashmiri delicacy featuring succulent,
boneless mutton cooked in a rich
with touch of yogurt curry
wydudoalaanauides idonn:Tudns:gnkninSavINA
idouudh UsvlusoaluinsaludukauinZovin

Laal Maas - 1,250 3

Australian lamb shank cooked with mathania
chilli paste
Invn:KSUINfusoawsnuIs e

3 Chef’s Signature _/ Spicy

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



Paneer Anarkali

Bukhara Kofta




CURRY

(Vegetarian)

Paneer Anarkali - 4503

Spiced marinated cottage cheese served with roasted onion sauce
AoNINoBaenv fusoan3uU:IToINAKIKOU

Artichoke Masala - 500

Charcoal smoked artichoke stuffed with cheese and nuts,
served with onion, tomato sauce

onsalsnaoalanna:dagnvonu 1IFswlunnvu:idaIinAKIKOU

Bukhara Kofta - 4003

Dried prunes stuffed cottage cheese dumplings cooked in cashew gravy
anwsuaulikvgalananinoda UsoluthinsInaukyiWsu

Palak Paneer - 400
Cubed cottage cheese cooked with cream with gentle spiced spinach
AoninodarkuiaUsolusaannluuilonsu saindovinfAoauazyu

Kadhai Paneer - 400

Cottage cheese cooked with crunchy bell peppers, and onions in
spiced rich tomato-based gravy.

ADNINBAUSLAUWSNKIUNSUNSDUNIa:KIKoW Tusoau:IdaINAIUUYUKDUIASOVINA

Khattey Baingan - 390 &
Baby eggplant cooked with splced onion, tomato, and yogurt gravy

usgioiun: TuindavAusvadukouKalkey Lxdaind TaIASA Na:iAZovINACIVY

Nizami Subz - 350
Aromatic Hyderabadi curry with assorted vegetables cooked in cashew gravy
Inovassaalaalainasiuna keulingovinA souWnuLNstalusaaiau:uIvRUWAUAITD 1LY

3 Chef’s Signature Spicy

Prices are subject to 10% Service Charge and 7% Vat
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Dal Jharokha . . Moong Dal Tarka )

Aloo ‘Tuk Tuk’ Bhindi Masala




SIDES

(Vegetarian)

Dal Jharokha - 390 3

Slow cooked black lentils with tomato and cream
invadcIAgdlusoansuUIdaINA

Moong Dal Tarka - 290

Gently cooked tempered yellow split lentils
INVADIKADVIAEIAUIASOVINANIAEKS

Aloo ‘Tuk Tuk’ - 290

Twice cooked potatoes seasoned with sindhi spice
UUWSLKUNIASOLINABUSNDQ

Bhindi Masala - 350

Okra cubes cooked with onions, tomatoes and aromatic spices
NS:RYUITYIRUBU WARUKIKOU L:IdaINFA llazindovinAkounsu

Raita - 120

Choice of mixed vegetable & burani
WnsauUsvalaasuide Ko luiRsasanaunasuusvaduayulwsiainzovind

Salad - 120

Choice of Indian green salad & kachumbar
adannaacalaasuidy K$odakoulkoy UdaINA 1a:IAVNIUSVSAIUUBUIGY

3 Chef’s Signature Spicy

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



Bread Basket L Saffron Rice




RICE & BREAD

Chicken Dum Biryani - 650 #

Spiced chicken, caramelized onion, basmati rice, cooked in a seal pot, “dum”
UoKouUNEaa Inkinindovina TssadeKouBedUKUTWSU auTukuonavikdovdantinlkaln @1oKunin)

Mutton/Prawn Dum Biryani - 790 &
Spiced mutton/prawn, caramelized onion, basmati rice, cooked in a seal pot, “dum”
UDKOWUNELNA IIN:/AVKINIASDVINA TseadeKoURIAUKYIWSU aulurkuanavikdovTawlinlkaln (UnoKUNIN:/Av)

# Subz Dum Biryani - 475 &

Spiced vegetable, caramelized onion, basmati rice, cooked in a seal pot, “dum”
UNDKOUUNANE WNKUNIA3DVINA Ts8qD8KoUISEINUKIUNIWSU oUTUKUDNDYIKEDLTaWTNTKETN (UNoKUNID)

¥ Basmati Rice - 120

Long grain steamed rice
U1dUIEa

¥ Zeera Peas Pulao / Saffron Rice - 200

Cumin and fresh coriander / Saffron threads rice
UDUNEAUNGRAITAEKST lazddduIan / g1dUNaundreyIWsu

¥ Tandoori Roti - 100
Whole wheat charcoal flatbread

njolsa

Chur Chur Paratha - 1203

Layered mixed flour bread, mixed seeds
wasausiloadastywis

¥ Paratha - Laccha/Green Chilli - 120
Layered wheat bread

WIsIUsasalug/wsnda

Naan — Plain/Garlic/Butter - 120
White flour flatbread

NJouIU sans:IRgU/Ssalug

Chilli Cheese Naan - 180
White flour flatbread stuffed with Indian cheese and chilli flakes

njouuaoaladana:wsndu

Bread Basket - 320

Tandoori roti, Laccha paratha, Garlic naan
ndvlsd wasiusasalug nvunusans:Iiguy

J Vegetarian 3 Chef’s Signature Spicy

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



)

Wl

C

AT T

{

N~
)

J
//{

/)
12

S A
/ a ]

7z S

22

2.
7

Pass

47
TR

—
==

T\
DLV
-

N
S -




	Artboard 1ALACARRRss
	Artboard 2ALACARRRss
	Artboard 3ALACARRRss
	Artboard 4ALACARRRss
	Artboard 5ALACARRRss
	Artboard 6ALACARRRss
	Artboard 7ALACARRRss
	Artboard 8ALACARRRss
	Artboard 9ALACARRRss
	Artboard 10ALACARRRss
	Artboard 11ALACARRRss
	Artboard 12ALACARRRss
	Artboard 13ALACARRRss
	Artboard 14ALACARRRss
	Artboard 15ALACARRRss
	Artboard 22ALACARRRss
	Artboard 23ALACARRRss
	Artboard 24ALACARRRss
	Artboard 25ALACARRRss
	Artboard 26ALACARRRss

