
FIRANGI SUPERS TAR ESTD. 2021



@superfirangi    #firangisuperstar     #superfirangi    #thedandycollection

All  our restaurants use only biodegradable straws. We use biodegradable packaging whenever possible.
Join us in reducing restaurant waste:  we charge SGD 3 per person for unlimited stil l  or sparkling water.  Your contribution supports our     

sustainable filtration system, reducing environmental  impact.  Thank you for helping us make a positive change.
All  prices are in SGD and subject to GST and 10% service charge.'

“RATHER LARGE” THEY SAID...

FIRANGI NAAN 

 | 14

 | 14
 | 15

Plain Naan
Black Garlic Naan
Smoked Mozzarella Naan

STEAMED BASMATI RICE | 5

SAFFRON LEMON RICE | 8

RICE OR BREAD, RICE & BREAD?

SWEET ENDINGS

What  you didn’t  realise you
absolutely NEED... 

ZUCCHINI PAKORA,
BAINGAN BHARTA | 14

RHUM BABA JAMUN | 18
Orange Curd, Chantil ly

RASMALAI “TRES LECHES” | 16
Pistachio,  Saffron Ice Cream

BANOFFEE FRITTERS | 14
Banana Mousse,  Spiced Chocolate

SMOKED PUY LENTIL MAKHANI | 16

TAWA FRIED BRUSSELS SPROUTS
WITH GARAM MASALA | 16

 

ON THE SIDE  STANDING BY

2 FOR 10
3 FOR 14

*All  house-made  
chutneys and  raitas

are  ser ved  with 
Papads & Crackers

-  Coriander  M int  Chutney 
-  Firangi’s Coconut Chutney
- Smokey Tomato Chutney
- Cashew-Sesame Chutney
- Pomegranate Raita

TINY PLATES,
BIG TASTES

BUMP IT LIKE A SUPERSTAR
OSCIETRA CAVIAR BUMP | 25 (+25 Glass of Champagne)

CAVIAR SERVICE
OSCIETRA CAVIAR | 160Smoked Potato Puree, Crème Fraiche

MOAI CAVIAR | 68Smoked Potato Puree, Crème Fraiche

FIRANGI SUPERS TAR ESTD. 2021

CHUTNEY & RAITA

 
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. 

NO VEG
OR  V EG)(

THE BENGAL BAKE-OFF 
Salt-Baked Seabass,  Kasundi Cream, Banana Leaf Oil   | 115

Baked Artichoke Hearts,  Kasundi Cream, Banana Leaf Oil     | 48OR (V)EG            

NAGA PLEASE
Grilled Iberico Pork,  Nagaland Chill i ,  Lotus Chips | 96

Confit Sunchokes,  Nagaland Chill i ,  Lotus Chips | 45 OR (V)EG            

BACK IN THE SADDLE
Tandoori  Spiced Lamb, Confit Garlic,  Curry Leaf | 23 per 100g  

Tandoori  Spiced Eggplant,  Dahi Baingan, Curry Leaf | 45    OR (V)EG            

EMPEROR’S NEW BIRD
Roasted French Chicken, Saffron Cashew Cream, Morels | 88

Braised Jackfruit,  Saffron Cashew Cream, Morels | 48   OR (V)EG            

| 25 per 100gAustralian Wagyu Op Ribeye,  Bone Marrow, Nihari  Jus 
AWADH WE GO

Stuffed Portobello Mushroom Kofta,  Lentil  Stew, Nihari  Jus  | 45OR (V)EG            
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THIS IS ALSO NOT ALOO GOBI | 18
Romanesco Cauliflower, Spiced
Potato Foam, Cashew-Raisin
Vinaigrette

ACID TRIP TO CHENNAI | 16
Vine Tomato Salad,
Simmered Lentils, Rasam
Vinaigrette
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BIG BALLER PEPERONER  | 28
Fried Burrata, Manchurian
Chilli Sauce, Scallion 
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BEIRUT BHATURA PART QUATRE
Japanese Sweet Potato Hummus, Sindhi
Mutton, Mini Bhatura | 22  

Japanese Sweet Potato Hummus,
Chole Masala, Mini Bhatura | 16O
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COASTAL HIGHLANDS?
Malabar Crab Cutlet, Tomato
Relish, Kashmiri Chilli  | 30

Savoy Cabbage Cutlet, Tomato
Relish, Kashmiri Chilli   | 18 O
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KOKO’S CURE FOR THE SOL
Cured Kingfish, Coconut Milk,
Kokum, Citrus | 28

Roasted Baby Beetroot, Coconut
Milk, Kokum, Citrus | 18 
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Scotch Egg, Chicken Keema,
Chettinad Gravy | 20 

Scotch Egg, Mushroom Keema,
Chettinad Gravy | 18  

AND THERE KEEM-A CHAMELEON
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Grilled Octopus Pollichathu,
Coconut Chips, Banana Leaf Oil │ 32  

King Oyster Mushroom Pollichathu
Coconut Chips, Banana Leaf Oil | 18 

THE NUT KRAKEN
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Lamb & Foie Gras “Pate”, Galouti Kebab
Spices, Toasted Brioche │ 32  

Japanese Pumpkin “Pate”, Galouti
Kebab Spices, Toasted Brioche | 22 

PATH TO THE LOOTED GOLD
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HOLI COW
Beef Masala, Crispy Beef Tongue,
Pickled Shallot  

Snake Gourd-Potato Masala, Crispy
Snake Gourd, Pickled Shallot | 23

| 28

Hankering for sweetness?
You know you want to.


