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Celebrating the timeless delicacy
of Bengal's pride.
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<+ STARTERS ++

Ilish Maacher Cutlet (2 Pcs) 695
Golden-fried Hilsa cutlets served with Bengali-style

mashed potatoes and fresh seasonal salad.

Ilish Maach Bhaja with Ilish-er Tel........... 695 /725
(Regular / Jumbo)
Fresh Hilsa marinated with traditional spices, shallow-fried

in mustard oil and served with aromatic Hilsa oil.

* Dhrumpanti Ilish.......ccooccoomreermnreinrnrinreennne. 695 /725
(Regular / Jumbo)
Slow-smoked Hilsa infused with delicate aromatic notes

and finished with the chef's signature seasoning.

* Ilish Sizzler. 725

Sizzling Hilsa served with aromatic ghee rice, butter-tossed

seasonal vegetables and our signature Shorshe Royale gravy.

SMALL PLATES & TRADITIONAL

<+ SIGNATURE ILISH CREATIONS +,

* Narkeli Doodh Ilish...........cccooueeccc.. 695 /725
(Regular / Jumbo)
Hilsa gently simmered in a rich coconut

milk gravy.

* Anaroshi Ilish............ccoecvviviconncc. 695 /725
(Regular / Jumbo)
A delightful fusion of Hilsa with fresh
pineapple and subtle Bengali spices.

* Ilish-er Jhol Khola.........ccccoeveurrervennne. 695 /725
(Regular / Jumbo)
A light and soulful Bengali Hilsa broth

celebrating the fish's natural flavour.

* Ilish Tram Frado...........cccocecccvuuunnnee. 695 /725
(Regular / Jumbo)
An exclusive chef's creation inspired by

Kolkata's iconic tram heritage.

* Piyaj-er Kosha Ilish.............ccccoeccee... 695 /725
(Regular / Jumbo)
Hilsa slow-cooked with caramelised onions

and fragrant Bengali spices.

* Laal Morich Bata Ilish.................... 695 /725
(Regular / Jumbo)
Hilsa cooked in freshly ground red chilli paste

<+ CLASSIC BENGALI HERITAGE +»

Shorshe Bhapa Ilish 695 /725

(Regular / Jumbo)

Hilsa steamed in freshly ground mustard, green chilli and mustard oil.
Borishali Ilish........cccccocoovovvmmvuummnrrrrrccccene. 695 /725

(Regular / Jumbo)

A traditional Barishal-style Hilsa delicacy with rich regional flavours.
Daab Ilish...........oeeeccceeerermmmnsssscce. 695 /725

(Regular / Jumbo)

Hilsa slow-cooked with tender coconut, coconut water and mustard.

4+ RICE & SPECIAL MAIN COURSE -

Devi Nawabi Ilish Pulao.............ccccouuvunnnnrunnnee. 735
Fragrant pulao with Hilsa, caramelised onion, yoghurt
and royal Bengali spices.

* Bhuna Khichuri with Ilish Maach Bhaja......725
Traditional Bengali bhuna khichuri served with crispy
mustard-oil-fried Hilsa and classic accompaniments.

2,199

Basanti Pulao
Dhokar Dalna

DEVI CHOWDHURANI
ROYAL ILISH THALI

Welcome Drink
Posto Narkol Bora

' for a bold Bengali flavour. Tandoori Anarosh Shorshe Bhapa Ilish (2 Pcs)
~” ACCOMPANIMENTS e Classic Calcutta Fish Fry Bonedi Mugir Kosha (2 Pcs)
* Kumro Patay Ilish Paturi................. 695 /725 Pakhir Bashaye Hansher Dimer Devil Kalo Bhuna Jongli Mangsho (2 Pcs)
Ilish Maacher Matha Diye Pui Shaag................... 295 (Regalas/Jambe) Laal Shaak Bhaja Tomato Khejur Chutney
Malabar spinach cooked with Hilsa head Hilssrverapped in tender pumphin leaxesand Aloo Jhuri Bhaja Papad
4 traditional Benoali soi steamed to perfection. Moong Dal Nolen Gurer Bhapa Doi
Anc-Eraditona L DEnga L SpICes: Devi Special Bhaja Masala Aloo Dum Chhanar Pora
Kalo Jeere Begun-er Ilish Jhol......695 / 725 Loochi Baked Rosogolla with Nolen Gur Rabri
Ilish Maacher Matha Diye Kochu Shaag............. 295 (Regular / Jumbo) Sugandhi Basmati Rice Paan
Tender taro leaves delicately cooked A comforting Hilsa curry with brinjal and
with fried Hilsa head. fragrant nigella seeds.
. p \ \
* Meowa Ferighat-er Ilish Bhorta.........cccccoceeevsseenne. 695 SABDESSERTSk-

Rustic smoked and mashed Hilsa inspired by Bengal's historic Nolen Gurer Bhapa Doi........... 150

Creamy steamed yoghurt infused

Baked Rosogolla with Nolen Gur Rabri........... 199
Soft baked rosogolla served with rich Nolen Gur rabri.

Chhanar Pora........... 199
Traditional baked cottage cheese
delicacy with a caramelised finish.

ferry ghats, finished with onion, green chilli, mustard oil

and traditional spices. with fragrant date palm jaggery.



