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STA R T E R S

D E S I  J A C K S  4 8
Sweet, salty, spicy popcorn, peanuts, pistachios

B r u s s e l  S p r o u t s  N e s t     9 8
Ginger curryleaf butter, fenugreek chutney

B o m b a y  S a n d w i c h   1 1 8
Pressed cheese sandwich, beets, chaat masala, 
cilantro chutney, cup of tomato soup

P a p a d u m  N  P i c k l e s     6 8
Papadums, housemade pickles and chutneys

S t i c k y  W i n g s     8 8
5 Spicy chicken wings, sweet and tangy vindaloo glaze, 
nigella cumin dust

B h e l  S a l a d      9 8
Persimmon, pomegranate, purple potato, picked onion, 
pu�ed rice, peanuts, jbc chutneys

C h i l i  p a n e e r      1 0 8
Fried paneer, tomato chutney, sweet peppers, wilted greens, 
tamarind pepper sauce

M a n c h u r i a n  C a u l i f l o w e r      1 0 8
An indian-chinese fav! Crispy, sweet and sour cauli�ower

M a s a l a  F r i e s       6 8
Trio of housemade sauces

Pav is a slider sized sandwich

                 vegetarian                 spicy 

M A I N S

C u r r y l e a f  C o r i a n d e r  S h r i m p  C u r r y   1 9 8
Vibrant, light tomato sauce, sweet peas, lemon rice

T a m a r i n d  C o c o n u t  V e g  C u r r y      1 6 8
Butternut squash, cremini mushrooms, seasonal greens, lemon rice

m e t h i  c h i c k e n  l e g  c u r r y   2 2 8
braised chicken, fresh fenugreek, tomato butter sauce, lemon rice

H o l y  C o w  S h o r t  R i b  C u r r y   2 5 8
Smoky black cardamom braised short rib, root veggies, lemon rice

J B C  PAVS

s l o p p y  l i l ’ p   5 8
Buttery and spicy veggie sloppy joe aka pav bhaji

v a d a  p a v      5 8
Fried potato pu�, pickled onions, jbc ghost pepper chutney

c h o w p a t t y  c h i c k e n   5 8
Grilled green chili chicken, tangy slaw

p o r k  v i n d a l a t e d   5 8
Pulled pork, vindaloo bbq sauce, cilantro yogurt slaw



COC K TA I LS

B E V ER AG E

S e x  o n  J u h u  B e a c h   8 8
Refreshing rum cocktail with mango puree, lime, cranberry chutney

M o n k e y  M a r g a r i t a     8 8
Tangy and tart tequila cocktail with tamarind and lime

H i g h  C h a i   8 8
Bourbon and hot chai, a housemade blend of black tea, 
freshly ground spices, fresh ginger, whole milk

M a i  C h a i     8 8
Rum and iced chai, a housemade blend of black tea, 
freshly ground spices, fresh ginger, whole milk

D e s i  D r o p     7 8
Vodka, lemonade, cilantro water �oat, toasted cumin

B a n d r a  B h a n g - r a      8 8
Bourbon, housemade ginger syrup, lime juice, soda

S a r i  N o t  S o r r y      8 8
Bourbon, absinthe, strawberry, nimbu pani, mint 

B l o o d y  M e e r a        8 8
Spicy vodka bloody with scorpion pepper

M a n g o  M i m o s a        7 8
Processco and mango puree

spicy             Corkage Fee $300



l a� i s  .  c� l e rs  &  ch a i

S a s s y  L a s s i  5 8
Sweet and salty mango, lime yogurt cooler

N i m b u  P a n i      4 8
Cilantro lemonade, toasted cumin

D a r j e e l i n g  L t d   4 8
jbc’s arnold palmer – half nimbu pani, half iced tea

M a s a l a  C h a i  4 8
Hot or iced, black tea, housemade blend of freshly ground spices, 
fresh ginger, whole milk sugar, includes one re�ll

G r e e n  o r  B l a c k  T e a  3 2

S t i l l  o r  S p a r k l i n g  W a t e r   4 8

9 6 1  L a g e r  D r a f t  6 8

9 6 1  R e d  A l e  5 8

G w e i l o  I P A  5 8

K i n g f i s h e r  L a g e r  5 8

G o d f a t h e r  L a g e r  5 8

B �R

w i n e

s pa r k l i n g   |   c h a m pa g n e  

Processco di Valdobbiadene DOCG Spumante - Col de'Salici, Italy  7 8  3 5 0
Billecart-Salmon Brut Reserve NV - Champagne, France (RP90) -  7 8 0

w h i t e    
Chardonnay - Wente Morning Fog 2013, Livermore Valley, USA  7 8  3 5 0
Sauvignon Blanc - Whitehaven 2013, Marlborough, NZ  8 8  4 2 0
Pinot Gris - Bleasdale 2015, Adelaide Hills, Australia  -  4 2 0
Dry Riesling - Carrick Wines 2013, Central Otago, NZ  -   4 8 0
Gewurztraminer - Johanneshof Cellars 2013, Marlborough, NZ  -  5 2 0
Chardonnay  - Robert Mondavi 2012, Napa Valley, USA   580  -

R E D    
Shiraz - Bird in Hand 2011, Adelaide Hills, Australia  7 8  3 5 0
Pinot Noir - Plantagenet 2013, Mount Barker, Westren Australia  8 8  4 2 0
Tempranillo - Baron de Ley Reserva 2010, Rioja, Spain (Decanter95+)  -  4 8 0
Sangiovese - Nipozzano Riserva Chianti Ru�na DOCG 2011,   -  5 2 0
Tuscany, Italy (JS91) 

Pinotage - Kanonkop Estate 2013, Stellenbosch, Soutn Africa -   5 8 0
Cabernet Sauvignon - Simi 2008, Alexander Valley, USA -   6 8 0

glass bottle

spicy             Corkage Fee $300


