FishﬁRAenu

"Let all your senses unite" !

The owners Abhi & Nana, with corporate background in IT Sales
& Marketing, embarked on a culinary journey born out of love
for diverse cuisines.

A vision of having an Indian Fusion restaurant that blends different
flavours, cultures, and cuisines — no food colours or preservatives,
ensuring each dish is crafted with care and authenticity.

Abhi & Nana invite you to savour the essence of their story with
each delectable bite, a testament to their passion for bringing



\N’ ' With a small spoon fill the cranchy puri with
% baba ghanoush stuffing. Serve & enjoy!

Starters

RUBI KING PRAWNS

Warm the prawns on an oven safe plate for
3min in 180°C preheated oven.
Serve & enjoy!

Allergens: Contains nuts, dairy

10min in a 180°C preheated oven.
Serve & enjoy!

Allergens: Contains dairy

CREAMY BROCCOLI WINGS

Warm the broccoli on an oven safe plate for

.




Chef's Special '/
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SEA BASS BEAST PALATIAL SPINACH INFUSION
Allergens: Contains dairy, nuts Allergens: Contains dairy

{1.}  Warm the cauliflower sauce, paneer sauce, lemon rice, basmati rice
separately in oven safe bowls for 10min in a 180°C preheated oven.
{2.}  Warm the paneer rolls, sea bass fillet and grilled vegetables for 8min
in a 180°C preheated oven.
{8.}  Warm your serving plate, pour the paneer sauce and place the
paneer rolls on top.
{4.}  Use the warm plate with sea bass and grilled vegetables, place the lemon
rice in the middle. Pour the cauliflower sauce on your plate as desired.
{5.}  Serve both main dishestogether& enjoy!

Desserts

Keep the desserts in the fridge and serve cold.
Before serving remove the baking paper.
Allergens: Contains dairy

BLUSH DREAM MOUSSE




Blend House
Indian Fusion

*
"Laat al uw zintuigen samenkomen"

www.blendhouse.nl

@blendhousenl

Voorstraat 100, Utrecht
blendhousenl@gmail.com

+31 657 321 181

Share your experience with us:
@sous_nl
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