
Non Vegetarian Platter -  55
Power Lunch - Monday To Friday - 11:30am - 2:30pm

LUNCH MENU

Dahi Puri
Baked Malai Chicken Meat Ball
Butter Chicken/ Lamb Korma
Rooh Dal
Saffron Rice & Choice of Bread
Carrot Halwa Cheese Cake

Dahi Puri
Dal Pakwan Cannoli
Paneer Pinwheel / Broccoli & Mascarpone Kofta
Rooh Dal
Saffron Rice & Choice of Bread
Carrot Halwa Cheese Cake

Grilled Lamb Chops  D                                                       43
Grilled lamb chop, brussels potato mash

Charred Pepper Cheese Kulcha  G/D           18
 Roasted bell pepper salsa , manchego cheese 

Afghani Chicken Kulcha  G/D                         21
Pulled chicken, zatar spices, cornichon, amul cheese

Hyderbadi Haleem  G/D                                   24
 Slowly simmered minced chicken, lentil, home made pao

"No Buzz All Business, a zero proof drink to your power Lunch" -  13

À LA CARTE MENU 
Appetizers 

Fermented Spicy Chilli
 
Cilantro & Mint

*Dahi Puri  G/D                                                                    18 
   Delicate crispy shells, potato, mango, yoghurt mousse

*Paneer Chilli Roll  G/D/S                                                 20 
  Paneer slices, crispy kataifi, lime achar, chili garlic chutney 

Butternut Squash Croquette  D                                      22 
Curried winter squash and ricotta, pickle gel, gunpowder

Ocean Allppey Curry  D                                                          38
Seafood, mango, ginger, curry leaf, cilantro oil

Butter Chicken    D/N                                                    35
Tomato & red pepper makhni, fenugreek, butter powder 

 Lamb Korma  G/D                                                          40
 Tender lamb, yoghurt, cashew nut, cilantro gremolata

Large Plates 

Wheat Roti                            6
Saffron Rice                          8
 Rooh Dal  D                         16

ROOH LUNCH SPECIAL

Plain Naan                         6
Avocado Raita                10
 Chilli Naan                        7

Garlic Naan                       6
Cheese Naan                   16
 Kabuli Chana                  14

G - Presence of gluten D - Presence of dairy P - Presence of peanuts S - Presence of sesame

Chilli & Peanut

Tomatillo & Green Mango 

Rooh’s Pico - De Gallo 

4% Palo Alto city surcharge is added to all checks. 20% gratuity will be added to parties of 5 or more. 
All reservations are subject to a maximum duration of two hours 

Serving Size 1 person 
Cannot be shared
Additional servings of bread or rice are available upon request and will be charged accordingly.

Tres Leches   G/D                               17
Tender coconut, ice apple ice cream
Warm Pistachio Cake  D/N              17
 Saffron phirni mousse, rose petal ice cream 

Texture Of Gulab  G/D                                        17 
 Petit gulab jamun, rose jelly, macaroon, mascarpone
          

House Made Chutneys (4 each ) 

Accompaniments & Breads  

Desserts

Assorted Papad  G/N                                                          15
Crisp selection of traditional papadum, flavourful house made 
chutneys

Fish Polli Chattu  D                                                                 38
Red snapper , coconut infused tomato sauce 

Brown Butter Ice cream                                    12
 
          

HEAD CHEF
 KULDEEP BHANDARI

*Paneer Pinwheel  D/N/P                                                   33
   Paneer, thecha, roasted red pepper makhni, butter powder

*Broccoli & Mascarpone Kofta  D                                   30
  Broccoli & mascarpone kofta , asparagus rassa, leeks, 

Vegetarian Platter -  45

*Rooh Signature Specials 



SANTANA ROW & SANTA MONICA

https://eatdrinkfitoor.com

PIER 3 & BISHOP RANCH 

https://visitalora.com

EMERYVILLE  & DUBLIN

https://eatatpippal.com

https://rivaazhospitality.com


