The Superstar of India

NEW YEAR’S EVE

FIRANGI SUPERSTAR ESTD. 2021

TINY PLATES,BIG TASTE (cHoosk 1)

CRIMSON COAST AND ROAST
Hokkaido Scallop Crudo,

Curry Leaf

gE Coconut Vinaigrette,
Curry Leaf

PURE BLACK OR PURE WHITE?

Dahi Puri, White Corn Raita,
Paneer Crumble
(Add Winter Black Truffle +$18)

Blood Orange, Coconut Vinaigrette,

Baby Beetroot, Blood Orange,

NOT RAJASTHAN’S RED WALL

Iberico Pork Samosa, Feuille
De Brick, Oscietra Caviar
(+$12 pp)

mg Young Jackfruit Samosa,
) Feuille De Brick, Moai Caviar

NEW YEAR’S
EVE

SET MENU

148++ PER PERSON

DIMINUTIVE

SENSEI’S SQUASH

Japanese Kabocha Shorba, Pumpkin Oil
(Add Bafun Uni +$10)

“RATHER MAIN” THEY SAID... (cuoost1ror ur To 3 PERsONS)

U.P. THE DARK ALLEYWAY
Australian Wagyu Short Rib,

Black Onion Puree

TJ Braised Sunchokes, Morel
g’;i Nihari Gosht, Crispy Kale,
Black Onion Puree

Seared Duck Magret,

Duck Fat Potato Korma
(Add Spiced Foie Gras 70g | +$35)

Morel Nihari Gosht, Crispy Kale,

LOCAL CALLS ONLY!
Maine Lobster 65, Saffron
Gribiche, Finger Lime
(+$40 pp)

] Heirloom Cauliflower
gg “Gobi 65”, Saffron Gribiche,

Finger Lime

QUACKED OUT BY THE MARGARET RIVER

SMOKED BABY EGGPLANT "BAINGAN BHARTA",
TOASTED PEANUTS

WINTER BLACK TRUFFLE NAAN

SWEET
ENDINGS

CUDDLING SOME NUTS

“Kaju Katli” Cashew Cake,
Guava Compote, Caramel

DRINKS

No.64
ANDHERA TOOFAN | 24
(FULL PROOF)

Bacardi Anejo Cuatro,
Ginger, Galangal,
Tamarind, Lemongrass,
Calamansi,

Sparkling Water

No.65
KIWI DENGUE | 23
(HALF PROOF)

Bombay Sapphire,
Coconut Oil,
Kiwi, Citrus

NO. 66
MUMBAI E-LAICHI 75 | 22
(ZERO PROOF)

Cardamom, Lychee,
Juniper Berries,
Champagne Acid Soda,
Saline

All our restaurants use only biodegradable straws. We use biodegradable packaging whenever possible. SGD 3 per person is
charged to help cover the cost of a sustainable water filtration system serving UNLIMITED still or sparkling water in an effort to
reduce our impact on the environment. All prices are in SGD and subject to GST and 10% service charge.

@superfirangi

#firangisuperstar

#superfirangi

#thedandycollection



Pataka Palate | A La Carte

NEW YEAR’S EVE

FIRANGI SUPERSTAR ESTD. 2021

CHUTNEY & RAITA

Coriander Mint Chutney

Ginger Chutney

Smokey Tomato Chutney
Roasted Almond Chutney

Pineapple Raita

2 FOR 10
3 FOR 14

*All house-made
chutneys and raitas
are served with
Papads & Crackers

- INTRODUCING -

+++ NO VEG OR (V)EG +++

HURRAHHH, FIRANGI SUPERSTAR HAS DONE IT!!!
SPLENDIFEROUSLY BRINGING YOU A MENU AS FLEXIBLE AS A YOGI...
FOR THE ELEPHANT IN ALL OF US, EVERY DISH IS VEGETARIAN;
OR DON’T MISS THE NON-VEG VERSIONS FOR YOUR INNER TIGER CUB.

TINY PLATES,BIG TASTE

THIS IS ALSO NOT ALOO GOBI |
gl
3B

18
Smoked Heirloom Cauliflower,
Potato Chips, Cashew-Raisin
Vinaigrette

BOMBAY ELOTE | 16

<k} Grilled Baby Corn, Finger
7

=9 Lime, Smokey Corn Puree

A TIKK ON THE LOADED SPUDNIK | 16
Crispy Baked Potato, Spiced
Yoghurt, Chilli Chutney

ONLY
(VEG

CHEEZI FREEZI | 28

Burrata, Confit Bell Peppers,

BEIRUT BHATURA PART DEUX

Carrot-Mysore Mutton, Cashew,
Bhatura |

S Pomegranate, Bhatura | 14

4 Carrot-Channa Masala,

THE HUNTER OR THE HUNTED
Amritsari Kulcha, Pork
Vindaloo

Curry Leaf | 82
i Amritsari Kulcha, Wild -
g':; Mushroom, Winter Black o B Baby Beetroot, Blood Orange,
B Truffle | 24 ] Coconut Vinaigrette,
Curry Leaf | 22

BAL-CIAO BELLA
Grilled Octopus Balchao, Crispy Ginger,

WADA YOU WANT?
Crab Cutlet, Crispy Lentil,
Guindilla Pepper | 30

Savoy Cabbage Cutlet, Crispy
S Lentil, Guindilla Pepper | 18

20

CRIMSON COAST AND ROAST
Hokkaido Scallop Crudo,
Blood Orange, Coconut Vinaigrette,

20

NOT RAJASTHAN’S RED WALL

Iberico Pork Samosa, Feuille

2R Pickled Shallot | 32 De Brick, Oscietra Caviar | 35
)9l Tomato “Gazpacho” = . ) . .
Grilled Parsnip, Crispy Ginger, nﬂg Young Jackfruit Samosa,
S Pickled Shallot | 18 ) Feuille De Brick, Moai Caviar | 18
N Z
19 29
What you didn’t realise you absolutely NEED...
¢ ¢ ¢ THE BENGAL BAKE-OFF
Salt-Baked Seabass, Kasundi Cream, Banana Leaf Oil | 108
1] EH] 4 4
SHOKED BABY EGOPLANT “BAINGAN BHARTA, KXY Salt-Baked Celeriac, Kasundi Cream, , Banana Leaf Oil | 48
TOASTED PEANUTS | 16
¢ 66 LOCAL CALLS ONLY!
SMOKED POTATO TADKA | 14 Maine Lobster 65, Saffron Gribiche, Finger Lime | 108
EXIXH Heirloom Cauliflower “Gobi 65”, Saffron Gribiche, Finger Lime | 45
TAWA FRIED BRUSSELS SPROUTS e e¢ BACK IN THE SADDLE
WITH GARAM MASALA | 16 Tandoori Spiced Lamb, Confit Garlic, Curry Leaf | 21 per 100g
KEXX3X Tandoori Spiced Eggplant, Grilled Radicchio, Dhal Tadka | 45
¢ ¢ ¢ CASE THE JOINT
RICE OR BREAD, RICE & BREAD? Seared Duck Magret, Spiced Foie Gras, Duck Fat Potato Korma | 98
X Braised Jackfruit, Dhal, Pulao Rice Cakes | 48
¢ 6 ¢ AWADH WE GO
Australian Wagyu Op Ribeye, Bone Marrow, Nihari Jus | 25 per 100g
FIRANGI NAAN | 14 EIXITE Mushroom Kofta, Lentil Stew, Nihari Jus | 45
Plain Naan or Black Garlic Naan
WINTER BLACK TRUFFLE NAAN | 24 )
SWEET ENDINGS Hankering for sweetness?
You know you want to.
STEAMED BASMATI RICE | 5
RHUM BABA JAMUN | 24 KAJU KATLI | 16 STICKY TOFFEE DATE CAKE | 16

SAFFRON LEMON RICE | 8

Fatty Raisins, Chantilly

Cashew Cake,

Guava Compote, Caramel

Fig, Vanilla Cardamom
Ice Cream

All our restaurants use only biodegradable straws. We use biodegradable packaging whenever possible. SGD 3 per person is charged to help
cover the cost of a sustainable water filtration system serving UNLIMITED still or sparkling water in an effort to reduce our impact on the
environment. All prices are in SGD and subject to GST and 10% service charge.

@superfirangi

#firangisuperstar

#superfirangi #Hthedandycollection



