
Perfectly balanced 
between hearty 
& light, our Large 
Shares combine 
the freshest 
ingredients with 
delightful flavours 
from across the 
subcontinent.



KALE SAAG   
Jakhiya Aaloo

BAINGAN MIRCH SALAN   
Roast Masala, Mild Bhavnagri Chilli

MALAI KOFTA   
Paneer Badam Kofta, Anjeer’s Signature 
Gravy

DAL ANJEER   
Anjeer’s Signature Clay Pot Dal

BHUNA MASALA SQUASH   
Roasted Squash, Raw Mango Bhuna Masala

GUCCHI PULAO   
Morel Mushrooms, Signature Pulao Masala, 
Burani Raita

PORK VINDALOO   
Sous Vide Pork Belly, Goan Vindaloo Masala

HOME STYLE CHICKEN CURRY   
Slow Cooked Chicken, Home-Ground Spices

MURGH MALMAL   
Signature Makhani Gravy, Boneless Tikka

GOAN FISH CURRY   
Kokum Scented Fish, Earthy Coconut Curry 

CURRY LEAF SALMON   
Grilled Salmon, Curry Leaf &  
Tamarind Emulsion

LOBSTER PEPPER FRY   
Seared Whole Lobster, Spicy Coastal 
Sambal, Tomato Rice
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SIKANDARI RAAN   
Tandoori Lamb Leg, Aged Marination

ROGAN JOSH   
Tender Cooked Spicy Mutton, 
Kashmiri Aromatics

MUTTON PULAO   
Yakhni, Dum Cooked Basmati, Burani Raita

NALLI NIHARI   
Succulent Lamb Shank, Brown Onion & 
Yogurt Sauce

KULFI FALOODA

GULAB JAMUN

HALVA

CHOCOLATE CAKE

HOMEMADE GELATO

We love using seasonal ingredients to 
create fresh gelatos. Ask your host for 
today’s selection.

BUTTER NAAN

MIRCHI PARATHA

MISSI ROTI

KHAMIRI ROTI

MALABAR PAROTTA

SHEERMAL

MULTIGRAIN ROTI

AKKI ROTI

MUTTON

BREADS DESSERTS 
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FLOURSSISTER CAFE
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twfflours.com
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Anjeer is our expression of the Indian dining 
experience. Building on what we’ve learned at 
Fig, we’ve crafted the Anjeer menu with the same 
ingredient-driven focus—Indian at heart, with 
refreshingly light, bright & clean flavours.

Our goal was simple, not burdened by convention 
or hefty agendas—a menu that draws inspiration 
from tradition yet reflects a progressive 
exploration of the art of cooking.

We believe great food begins with great people. 
With this belief, we’ve partnered with people who 
share our passion for honest, thoughtful cooking, 
to build this labour of love.
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