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Pathare Prabliu cuisine is a beautiful refllection of
Mumbai's earliest inhabitants and their deep

connection with the sea. Rooted in tradition and
shaped by generations of home cooks, this cuisine celebrates fresh
sealood, gentle vet Aavourful spices, and recipes that have been
lovingly preserved within families. At the heart of many dishes lies the community's
distinctive 32-spice sambar masaln, o carefully balanced blend thar brings warmch,
depth, and character without overpowering the natural taste of the

ingredients,

Seafood plays a central role in this culinary tradition. Fresh

pomiret, prawns, bombil, and other daily catches from Mumbai's

coast arc transformed into comforting light stews, delicate eurrics,

and erisp, golden fries. The Qovours are never excessively fiery;

instead, they are thoughtfully balaneed, allowing the freshness of

the fish to shine through. Coconut, kokum, turmere, and freshly
ground spices work together harmoniously,
creating dishes that feel both wholesome and
refined,

Mauore than just food, Pathare Prabhu cuisine carries stories of
heritage homes, festive gatherings, and Sunday family meals where
recipes are shared, adjusted, and perfected over time. Each
preparation reflecis simplicity, authenticity, and a deep vespect for

tradition muking it not only a stvle of cooking, but o cherished
1 - cultural legacy of Mumbai h




BOMBAY GYMKHANA PRESENTS

Pop Up at The Pavilion
with
CHEF BIMBA NAYAK

servi ng

Friday 06th March

Till Sunday 08th March 2026
At the Pavilion

Lunch; 12:00 noon to 03:00 pm Last ordoer 02:45 pm
Dinnar: 07:30 pm to 11:00 pm last ordor 10:45 pm

CHEF'S SPECIAL

Avallable en Als Carta Bagh

NON VEG THALI

"VEG THALI

WELCOME DRINK Vog Ghada Tars WELCOME DRINK
Parha Misttan Ghada L1 Panha
(Gadhp served in Earthen
STARTERS Pots) STARTERS
Kanfal Patiles, Kablcha Misha Kilombi Vatann Chi T 665 Jawla Wadl (Dry Shrimgs Frittors)
MAFNE Khichdi Kheema Muathe

Diclhi Batata Gode (Botthe Gourd & Potato Curry) MAINS

Bhende Vatano Bhaji (Olcra & Peas) Kalimir] Kambadi {8ack Papper Chickan)
Vangl Panchamrutachl (Splced Baby Eggplants] Tazlyatls Mutton Sulkcha (Mutton Cooled In 'Wol)

Cauliflowr Batata Bhafi Kolamibal Che Bhadhhadle (Prasin Curry)

Rawas Motkuttache {Fish Adhari]
Ananas Chi Sambhare (Fineapple Curry}
White Steamad Rige

Annnis Chi Sambhare (Fineapple Curry)
‘White Steamed Rice

Chapati
DESSERT Chﬂp.‘ltl
Dudh Paha, Medak DESSEAT
Dhidh Poha, Madak

ACCOMPANIMENTS
Panchamnet, Kokum Chutmey
Groon Chutnay, Tomato Kanda Kashimbir

ACCOMPAMIMENTS
Panchamrat, Kokum Chutney

Green Chitney, Bambil Koshimbi

Fow Toble Reservalians kindly col The Povillon ab 022 43223423 o mad al caleringbambaygymihone.cam

foeas As applicable & Avaloble for Ioke away and Home Delivery. Thals not avaliable foe Takeowoy
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