a touch of spice

Shuruwaat - Appetizer
LAl - S g g 9

Onion Bhajji (V) AED 41 (©) il Al
Crisp fried shredded onion sl Lalia 46 Joay alad
in gram flour batter i @l el
Aloo Papdi Chaat (V) AED 43 (O) wld gl ol
Savoury crisp , spice potato, Qe yie Augd Al gla g Al Hledly Gulallay
mint chutney, yoghurt iy i gl ol sl Aalia
and tamarind chutney o e csllodee &
Bombay Bhel Puri (V) AED 40 (O) $u8 e s
Puffed rice and gram flour ¢ daad) pa ie a5 F siie i ) )|
Vermicelli, onion, potatoes, &w\} i) il dalia '@aunm
tamarind, mint chutney T ]+ et 5l Taem Ll
and “chaat” masala s e -
Dahi Bhalla (V) AED 40 (O) YL AN
Lentil dumplings in seasoned dalia b glai g )l 3 4laa (uae &l S
yoghurt, with sweet and tangy I D TR 5 3))
chutney o
Harra Bharra Salad (V) AED 39 O (09) (0) L4 1l ddalu
(H)O Jh;j)a;\d*a.u%_)\.h‘)ha;d\)j

Fresh salad leaves
with cucumber, tomatoes,
onions and chilli

Samosa-te-Kachori AED 55 SIS (5 L gala
Fried Potato and lentil parcel, ¢ gy e e Gl S gdlia ulallay
yoghurt, tamarind and mint &w\} gl aill Lalia
chutney .

Samundari Pakora AED 89 1osSL sl gabs
Fried prawn, squid and hamour & s las g jha ¢ e Glag
in our special carom seed batter tu,_m dalag dualall o saall
with mint chutney T
Dhungarri Chooze Aur AED 39 (1) S alaly ygl e o ladla Ay e
Badaam Ka Shorba (S) (N) ()
Spiced chicken Agial) dsall 5l Gtéj\i\_'ﬁ:,
and almond broth

Tamater Aur Dhania Ka AED 35 (0) S Llay gl uilai 4y ) 9
Shorba (V) (H) O O (u)
Broth of tomato flavoured da jUall 5y S 2y alalada daay
with fresh coriander ’ ) ) i
Dal Aur Jeera Ka Shorba AED 35 O (02) (O) s Lsh D2y sa
(V) (H) O Osallls O s5aSl) aa il (uae 4 ) 5
Yellow lentil soup with cumin

and lime
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a touch of spice

Tandoor - Tawa

19l - g
Tulsi Malaai Kebeb (N)(H) AED 66 (02) () gVl (ol 55 LS
Chicken cubes with basil, cooked & B sha (Olaa )l pe zlaall aal Glasa
in tandoor . sl
Bhatti Ka Murgh (S) AED 72 () guse S Slgn
Tandoori baby chicken a4kl Je e g5l praa mlao
marinated Punjabi style . i)
Murgh Tikka AED 70 Wizuse
Chicken leg with chili, garlic G llsasill s Hlall JElal ae rlas SLad
and yoghurt
Murgh Mirch Masala (S) g AED 66 N () Yla (e glaa
Boneless chicken legs - chilli Jalal) 31 5 Alie sa zlaa s
flakes, fenugreek, turmeric e i 5 S KU ¢ sl P‘y\
and mace C )
Khatti Pudina Chaamp (S) AED 75 () el Uga 9o AlS
Tandoor cooked lamb chops zoUall g Liailly Al (5 ) 5ail8 Sl Uiy
marinated in fresh mint, crushed Jaall '@i}; OM\ Jalalf
pepper and mustard oil )
Seekh Kebab ¢ AED 73 \ b o
Minced lamb blended with garlic Al s asil) asdaslia oy e Sl aal
and garam masala T Yl
Ajwaini Mahi Tikka AED 73 W ala Agal
Hammour cubes - hint of carom Dsaledl o alad
seed, cooked in tandoor sl 8 sedan o g HSI gm0 Ji8
Luthf - e - Dariyah ¢ AED 108 N Al ) gl
Tiger prawns in red chilli paste, Dl jeal) Jadl) dae A il ol
crushed pepper, fennel seed diaaagiy yedll sk UJA-L“X\ Jalalf
and fried garlic, cooked in ) ’ sl o ek
tandoor. .
Achari Paneer Tikka (N) AED 57 (dla) S5 iy (o L
Cottage cheese cubes with ¢ Aaia GOl jle e At Cpall Giliesa
Indian five pickling spices, Dl 8 edat gl s Ja Al cy )

mustard oil and yoghurt,
and cooked in tandoor

22l o %105 bl osm %10 Sl gron ot
N o () Aals Gkl (08) aa S (0) 8 (2he) e
o L,ﬁ)s"‘m s"")“s Culia
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Tandoor - Tawa

J ol - ygadl

Hara Kabab (N) (V) AED 53 (©) (o) QLS 3
Spinach patties stuffed Cns sl Andina 3 yura il yillad
with cashew nuts and cheese L) 1 o

cooked on griddle < e e
Dum Ke Nazerane (S) (N) AEDG61 (&) () () Crullh S aga
v) Aae da JUa G 5l pad ae cpall caildl
Cottage cheese rolls with Al Gl yie Sl e 83l geia

assorted fresh vegetables,
dipped in creamy saffron batter

Masala Kebab Samplers

Yl Gl CJLA.I
A selection of three O sl e £ i) A (e AbSS
kebabs from our menu, AL A gauaa Lialads daild
accompanied with bread
Non-vegetarian kebab AED 155 Ol el QLS ALSES
selection
Vegetarian kebab selection ~ AED 135 Ol LSl Al8is
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Murgh Makhni (N)

Chicken tikka cooked in tomato
gravy with dried fenugreek
leaves and cream

Kacchi Mirch Ka Murg (N) ¢
Tandoori chicken tikka cooked

in tomato onion Masala, fresh
green chillies and dried
fenugreek leaves

Gosht Vindaloo /

Hot dish from Goa, made

with lamb, coconut vinegar
and lots of hot red chili pepper

AED 72

AED 75

Gosht Balti Masala / AED 72
Hot and spicy lamb dish made

with traditional balti spices

Kofta Narghisi (N) AED 72
Minced lamb wrapped over egg
simmered in a mild onion

and tomato gravy

Dum Ki Raan AED 143
Leg of lamb with malt vinegar,

ginger, garlic, red chilli

and royal cumin slow braised

in oven and finished over

glowing charcoal

Meen Moilee AED 79
Hamour fish in gravy of coconut

milk, flavoured with curry leaves

Bhuna Jhinga / AED 106
Prawns pan seared and cooked
in home-style gravy with a blend

of ‘bhuna’ masalas

Subz Abir (V) (H)

Our version of palak paneer,
home made cottage cheese
in spinach gravy

AED 59

() Adla g usa
Ay SIL sl Adinall Adal) 31 ) f 2480

\ (Ce) Zose Qe (Lils
Aalad) adal) 3) 4l

Aaid ol

palll e 058 ¢ s (e Al 3a

A e Sl 5 Jall5 gl sy Alall
Sall yaadl

\ Yl il e
Somasial jla gy pAlu Jlaaal Gl
Ll 3l <l e pladiuly

(dha) (o U PRt
& sihe an Jss Cislie Jiie (Sl aal
Jeadl 5 plalalall Ealia

O S gl

a il g Juad g JAl aa  Sla 3334
SLall (e oI lall yea¥) Jalal
aadll e &y sy ¢l 8 say 8 seks

hge (e

S 315l Ay

\ Ll Ui

Akl e dalia sedaes e lus
Yo Ui sl (g0 g3 30 e 4 3l

(02) (&) o Sesm
Gl
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Kehkashan (N) (V) (©) (dla) QLlslgs

Mélange of fresh vegetables el Jili g () 5aS)) pada jla jliad adad
with cumin and whole red chili Sha ) dalia b JulS
in a pomegranate gravy i
Hing Dhania Aloo (V) (H) AEDS53 (09) (O) Waa =i
New potatoes tossed with fresh Aa jUall 3y S ae e Bapaa udallay
coriander, white pepper oty 8l 5 (a1 Jalll
and asafoetida o
Dhuawe Wala Baigan AED 55  (ue) (&) Uik clasle W9 s 9l 882
Bharta (V) (H) o) padll oS L ae sedae (A Olaidl

Smoked aubergine cooked
with green peas

Lababdar Makkai, Khumb  AED 53 (1) Jila yg) eS¢ (slSLa laslad
Aur Mattar (S) (N) (V) (©) (L)
Combination of mushroom, 3 3l g5 glaldl 5,31 ladl) e Jaila
sweet corn and green pea ) ’M‘ Il Al .| I
tossed in mild curry d G e e

Subz Kadhai Paneer (N) AED 55 (Q) (€le) sl (S 9JU Sagm
(V) phlada g il oy Jilh ¢ Joay e oa
Cottage cheese with onion, Y sladlS aiidala 8

bell pepper and tomato
in tangy kadhai masala

Dal Masala (S) (V) AED 48 (©) (1) Yiua J1a
Black lentils, tomatoes, ginger asiy Jaai) ¢ alalads ¢ 3 gl ure
and garlic simmered overnight ol & Al Sl O -
on charcoal. Served with butter D e s el le B s a5
Dal Tadka (V) (H) AED 41 (02) (¢) 8au Jha
Yellow lentils cooked home-style A il dgy hll e gelan jial uae

Masala Curry Samplers
Yluia 8 clie

Selection of any three of SIS £ 51 (o D ya ALSES
our curries accompanied AN g1 39 ae Uy Aaldl
with rice or bread

Non-vegetarian selection AED 135 Ol yaal AL
Vegetarian selection AED 99 Caolull AL

3—“%-“ e %105 Bl ) %10 Sl s Jadt
N s () Aals Lkl (0) e s (&) s (ha) Sl e
O S (sl i
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a touch of spice

Rice and Biryani

g S

Chooze Biryani (S) AED 77 () b S5
Marinated spring chicken cooked el Y aa sedae Jaiall all e
with basmati rice in a sealed “UJ; ey g 03 ) gu hie ddalis (3l 8
pot, covered with “purdah” i " ol
and finished on Dum £

Biryani Tajwar AED 79 b Al g
lamb with Indian spices, e Sl 3 Bl gl aa Sl pal
layered with basmati rice, Oie 1) (e Ly g ¢ s A 550
drizzled with saffron and cooked J) Qr— L.
on llDumll e‘j ‘j
Subz Chilman Biryani (V)  AED 59 (©) s habsd 3 g
Mixed Vegetables marinated ¢ 2l ae Al ACE il ) juiad
with hung yoghurt, yellow chilli ¢ Jaar ¢ all jaaY) Jaldl 5 sai
powder, brown onion, saffron = s ) Lo i s
and cooked with basmati rice sl So¥ g oD
Kaju Matter Ka Pulao AED 50 Nl U s
Basmati rice cooked with Sl s suilSl ae sedae e )
cashew nuts and green peas ol yadl)
Sada Chawal (V) (H) O AED 30 O (02) (&) JNss b
Steamed Basmati rice el LY A e

Roti - Bread
A/ P8

Plain Naan/Garlic Naan/ AED 15 U 3id/a ¢l U Jad/Babe U JA

Butter Naan / Cheese Sl ol Sad/a 3la
Naan

Onion Kulcha (V) AED 17 (&) Jranlly Lid g8
Laccha Paratha / Pudina AED 15 (&) YLk LasY
Paratha (V)

Tandoori Roti (V) O AED 13 O (&) BIL el
Roomali Roti (V) O AED 15 O (&) 90 sy
Zaituni Kulcha (S)(V)(H)O AED 20 O () (©) (1) LalsS Agh)
Tandoori bread with chopped 8 iall g ) adad pa 552l A
pitted olives .
Naan-e-Peshawar (N)(S) AED 20 (©) () (L) sgbday — ) — U
V) e spilsll slllp Gubllully sdiaa ()
Naan stuffed with sultanas, sl e 3 gedans o)) jae NI AL

almonds and cashew nut
drizzled with saffron and cooked
in tandoor
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Raita - Yoghurt

YSYAS
Milajula Subz Raitha (V) O AED 31 O (&) Wiy Jagw ¥ adka
Churned yoghurt with diced Dbl Jeaall iliaSa ae (35830 (530
onion, cucumber and tomato P)QL;H\}
Khajjur Aur Akhrot Ka AED 32 () (<) (1) Gy cug Al gl sl
Raita (S) (N) (V) Dsalls (e a8 pa ams g0 g

Seasoned yoghurt with local
dates and walnut

Lauki Aur Bhune Jeera Ka AED 31 () (1) Lly S 1 (Asge Ugl So!

Raita (S) (V) (H) O O (u2)
Home style bottle gourd and A il AN e (s e (g 3aS 5 £
roasted cumin, chopped green 4 Q¢ Ja omdl Jilk ¢ e

chili, crushed pepper mixed with

churned yoghurt. O
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a touch of spice

Meetha - Dessert

by pladl - Ui
Rasmalai (N) AED 36 (€la) (Aol
Home made cottage cheese il g yhall e 3 pana ua il S
dumplings poached in sugar Ol Gl e iy Sl oy (3L
syrup and served with reduced T L -\)sc)n'“ <l
saffron flavored milk spiked with & e
pistachio
Gulab Jamun (N) AED 34 (€la) Osala Dla
Dumplings of reduced milk, A 5 (Bany (85 anall JlB Cadadl 4Y
deep fried and served in rose Sidlly o 55s ) o)) A€ Sl ol iy
flavored sugar syrup garnished T ) T
with pistachio
Gajar Halwa (N) AED 37 () B3 Jlala
Home style carrot halwa ) &Az\,,j)-m\ dashl Ao alls da
enriched with sultanas, pistachio daiall 5l 5 (3iasdll 5 43llalus
and sliced almonds st ’
Malai Ka Sancha (N) AED 42 (éla) Ll S 53
Kulfi malai, mango or ‘chikoo’ ele g A" SE" saila ¢ Jl &<
set in earthen pot ) ) u—UA
Gulab Jamun Cheese Cake AED 40 (1) Gsals Dl cpa 4y g8
(s) Caall el ae il e 3 ke (A5 58
Baked cheese cake layered with Al
fried cottage cheese dumplings
Sliced Seasonal Fresh AED 58 O pw gal) AgSE gl
Fruit O

3—“%-“ e %105 Bl ) %10 Sl s Jadt
\ s (1) Aals Lkl (08) gam s (0) s (2e) Dl s
O Sl (o pal dlie
All prices are inclusive of 10% municipality fees and 10% service charge
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a touch of spice

Tasting Menu

i) daild

(Per person)

AED 250
Cumin $9a8
Dahi Bhalla (V) (&) V= (R0
Fried lentil dumplings o 038l ) (A sl puae ) S
with roasted cumin, yoghurt, Fnie 5l cilial
sweet and tangy chutneys
Mint g lind

Bombay Bhel Puri (V)
Puffed rice, gram flour

Vermicelli, onion, potatoes,
tamarind and mint chutney

Black Pepper

Murgh Kali Mirch Shorba
A broth of chicken, flavoured
with crushed black pepper

Basil

Tulsi Malaai Kebeb (N) (H)
Chicken breast, basil, cheese
cooked in tandoor

Garlic

Jhinga Lahsooni

Tiger prawns marinated in lime
juice, ginger and fried garlic,
cooked in tandoor

Red Chilli

Gosht Vindaloo

Hot dish from Goa, made

with coconut vinegar and lots of
hot red chili pepper

Curry Leaf

Meen Moilee

Hamour fish in gravy of coconut
milk, flavoured with curry leaves
Accompanied with rice

and bread

Saffron and Cardamom
Fire and Ice combination of kulfi
and carrot halwa

Masala
Indian special spiced tea

(O) o it sy
¢ daadlal g A el ae F siie )
glixis s yaidalia

G S Esa Ay el

Oy
(02) (o) S (il 58 s

Gt sehe O Ol ezl saa
sl

psil
oY i
Oselll Humey Jite ol ol

Dl e 8 sedae il o sill g Juai Sl

Sald cudi e
O gan g sian s e GALL Goba
SRl en Y1 Jall e iS5 Jall 5 xig)

@Jlﬁ\ ‘jb\gi

ha (e

G5l 4S5 e s i sala e
LﬁJLS]\

0l 5 VLG nias

Jagdls Ol A

5ooha 5 (Al 6S a2l g AL (e Se
BB

Ylwa
Lalall gl il gilly gL
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