
Shuruwaat - Appetizer  

 انًقثلاخ -ضىسوواخ 

Onion Bhajji (V)   
Crisp fried shredded onion  

in gram flour batter 

AED 41 

 
                                            (  ٌ)  تهاخي انثصم

لغع تصً ِمٍٍح فً صٍصح اٌحّص 

 تاٌثٙاضاخ

Aloo Papdi Chaat (V)  
Savoury crisp , spice potato, 

mint chutney, yoghurt  

and tamarind chutney 

AED 43  آنى تاتذي ضاخ(ٌ  )                                            
تغاعػ تاٌثٙاضاخ ٚحٌٍٛاخ شٍٙح ِمطِشح 

 ِع صٍصح إٌعٕاع ، ٌثٓ اٌطٚب ، ذّط ٕ٘سي

Bombay Bhel Puri (V) 
Puffed rice and gram flour  

Vermicelli, onion, potatoes, 

tamarind, mint chutney 

and “chaat” masala 

AED 40  تىيثاي تهيم تىسي(ٌ  ) 
أضظ ٕ٘سي ِٕفٛخ ِٚمطِش ِع اٌثصً ، 

اٌثغاعػ ، صٍصح اٌرّط إٌٙسي ٚإٌعٕاع 

 ذرٍظ خٍساً ٌٕىٙح شٍٙح ٚضائعح

Dahi Bhalla (V) 
Lentil dumplings in seasoned  

yoghurt, with sweet and tangy 

chutney 

AED 40  داهي تالا(ٌ  ) 
وطاخ عسغ ِمٍٍح فً اٌطٚب ذعٍٛ٘ا صٍصح 

 اٌعٔدثًٍ اٌداف

Harra Bharra Salad (V) 

(H) 
Fresh salad leaves  

with cucumber, tomatoes,  

onions and chilli 

AED 39  (ظ)( ٌ)سهطح هاسا تهاسا    
 أٚضاق ذضاض عاظخح ، تصً أحّط ٚذٍاض

Samosa-te-Kachori  
Fried Potato and lentil parcel, 

yoghurt, tamarind and mint 

chutney  

AED 55 سايىسا ذي كاضىسي 
تغاعػ ِمٍٍح ٚوطاخ عسغ ، ضٚب ، 

 صٍصح اٌرّط إٌٙسي ٚإٌعٕاع

Samundari Pakora           
Fried prawn, squid and hamour 

in our special carom seed batter 

with mint chutney 

AED 89  سايىَذاسي تاكىسا 
ضٚتٍاْ ِمًٍ ، حثاض ٚؼّه ٘اِٛض ِع 

 اٌحثٛب اٌراصح ٚصٍصح إٌعٕاع

Dhungarri Chooze Aur 

Badaam Ka Shorba (S) (N) 
Spiced chicken  

and almond broth  

AED 39  (أ)ضىستح داَداسي ذطىص أوس تاداو كا      

 (يك)
 ٌرٕح اٌسخاج ٚاٌٍٛظ اٌصحٍح اٌّرثٍح 

Tamater Aur Dhania Ka 

Shorba (V) (H)  
Broth of tomato flavoured  

with fresh coriander  

AED 35  ضىستح ذًاذيش أوس دهاَيا كا(ٌ) 

    (ظ) 
 ٌرٕح عّاعُ تٕىٙح اٌىعتطج اٌغاظخح

Dal Aur Jeera Ka Shorba  

(V) (H)  
Yellow lentil soup with cumin 

and lime 

AED 35  (ظ)( ٌ)ضىستح دال أوس خيشا كا    

 شٛضتح عسغ أصفط ِع اٌىّْٛ ٚاٌٍٍّْٛ
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Tandoor - Tawa  

 ذاوا -ذُذوس 

Tulsi Malaai Kebeb (N)(H)  
Chicken cubes with basil, cooked  

in tandoor   

AED 66  (ظ)( يك)كثاب ذىنسي يالاي                                                 
ِىعثاخ ٌحُ اٌسخاج ِع اٌطٌحاْ، ِغٛج فً 

 اٌرٕسٚض

Bhatti Ka Murgh (S)  
Tandoori baby chicken  

marinated Punjabi style  

AED 72  (أ)تهاذي كا يىسج       
زخاج صغٍط ذأسٚضي ِرثً عٍى اٌغطٌمح 

 اٌثأداتٍح

Murgh Tikka  
Chicken leg with chili, garlic  

and yoghurt  

AED 70 يىسج ذكا 
 أفراش زخاج ِع اٌمٍمً اٌحاض ٚاٌثَٛ ٚاٌطٚب

Murgh Mirch Masala (S)  
Boneless chicken legs - chilli 

flakes, fenugreek, turmeric  

and mace 

AED 66  (أ)دخاج ييشش يسالا       
أفراش زخاج ِؽحثح ِرثٍح تطلائك اٌفٍفً 

 الأحّط ، اٌحٍثح ، اٌىطوُ ٚذاتً ٍِػ

Khatti Pudina Chaamp (S)  
Tandoor cooked lamb chops 

marinated in fresh mint, crushed 

pepper and mustard oil  

AED 75  (أ)كاذي تىديُا ذطاية       
ضٌش ضأً ذأسٚضي ِرثٍح تإٌعٕاع اٌغاظج 

 ٚاٌفٍفً اٌّغحْٛ ٚظٌد اٌرطزي

Seekh Kebab  

Minced lamb blended with garlic 

and garam masala 

AED 73 سيخ كثاب 
ٌحُ ضأً ِفطَٚ ِرٍٛط ِع اٌثَٛ ٚخاضاَ 

 ِؽالا

Ajwaini Mahi Tikka 
Hammour cubes - hint of carom 

seed, cooked in tandoor 

AED 73 أخىيُي ياهي ذكا 
 لغع ؼّه اٌٙاِٛض

 لًٍٍ ِٓ حثٛب اٌىاضَٚ ِغٙٛ فً اٌرٕسٚض

Luthf - e - Dariyah 
Tiger prawns in red chilli paste, 

crushed pepper, fennel seed  

and fried garlic, cooked in  

tandoor.         

AED 108 نىثيف إي داسيه 
ضٚتٍاْ ذاٌدط فً عدٍٕح اٌفٍفً الأحّط اٌحاض 

ٚاٌفٍفً اٌّغحْٛ تصٚض اٌشّط ٚثَٛ ِدفف 

 ذغٙى فً اٌرٕسٚض

Achari Paneer Tikka (N) 
Cottage cheese cubes with  

Indian five pickling spices,      

mustard oil and yoghurt,  

and cooked in tandoor 

AED 57  ( يك)أضاسي تاَيش ذكا 
ِىعثاخ اٌدثٓ ِرثٍح ترّؽح تٙاضاخ ٕ٘سٌح ، 

 ظٌد اٌرطزي ٚاٌطٚب ذغٙى فً فطْ اٌرٕسٚض
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Tandoor - Tawa  

 ذاوا -ذُذوس 

Hara Kabab (N) (V)   
Spinach patties stuffed 

with cashew nuts and cheese 

cooked on griddle   

AED 53  ( يك)حاسج كثاب(ٌ) 
فغائط ؼثأد صغٍطج ِحشٍح تاٌىاشٍٛ ٚخثٓ 

 ِرثٛظ عٍى اٌصاج

Dum Ke Nazerane (S) (N) 

(V) 
Cottage cheese rolls with  

assorted fresh vegetables, 

dipped in creamy saffron batter  

AED 61  ٍ(يك)( أ)دوو كي َاصسي (ٌ )       
ٌفائف اٌدثٓ ِع ذضطاٚاخ عاظخح ِشىٍح 

 ِغّٛؼح فً عدٍٕح اٌععفطاْ اٌسؼّح

Masala Kebab Samplers 

 ًَارج كثاب يسالا 

A selection of three  

kebabs from our menu,  
accompanied with bread 

ذطكيهح يٍ ثلاثح أَىاع يٍ انكثاب يٍ  

 قائًح طعايُا يصحىتح تانخثض

Non-vegetarian kebab  

selection   

AED 155 ٍٍٓذشىٍٍح اٌىثاب ٌغٍط إٌثاذ 

Vegetarian kebab selection AED 135 ٍٍٓذشىٍٍح اٌىثاب ٌٍٕثاذ 
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Curry 

 انكاسي

Murgh Makhni (N) 
Chicken tikka cooked in tomato 

gravy with dried fenugreek 

leaves and cream 

AED 70  ( يك)يىسج ياخُي  
لغع زخاج ذىا ذغٙى فً صٍصح اٌغّاعُ 

 تٕىٙح أٚضاق اٌحٍثح اٌّدففح ِغغاج تاٌىطٌّح

Kacchi Mirch Ka Murg (N) 
Tandoori chicken tikka cooked  

in tomato onion Masala, fresh 

green chillies and dried  

fenugreek leaves  

AED 72  ( يك)كاذطي ييشيص يىسج  
زخاج ذىا ذأسٚضي ِغٙٛ فً اٌغّاعُ 

ٚاٌثصً ِؽالا ، فٍفً أذضط حاض عاظج 

 ٚأٚضاق اٌحٍثح اٌدافح

Gosht Vindaloo  
Hot dish from Goa, made  

with lamb, coconut vinegar  

and lots of hot red chili pepper 

AED 75 غىضد فيُذانىو 
عثك ؼاذٓ ِٓ خٛا ، ِىْٛ ِٓ اٌٍحُ 

اٌضأً ٚخٛظ إٌٙس ٚاٌرً ٚاٌىثٍط ِٓ اٌفٍفً 

 الأحّط اٌحاض

Gosht Balti Masala       
Hot and spicy lamb dish made 

with traditional balti spices       

AED 72 غىضد تانري يسالا 
عثك ٌحُ ضأً ؼاذٓ ٚحاض ذُ ذحضٍطج 

 تإؼررساَ تٙاضاخ تاٌرً اٌرمٍٍسٌح

Kofta Narghisi (N)  

Minced lamb wrapped over egg 

simmered in a mild onion  

and tomato gravy 

AED 72  ( يك)كفرح َاسغيطي  
ٌحُ ضأً ِرثً ِفٍٛف حٛي تٍض ِغثٛخ 

 فً صٍصح اٌغّاعُ ٚاٌثصً

Dum Ki Raan  

Leg of lamb with malt vinegar, 

ginger, garlic, red chilli  

and royal cumin slow braised  

in oven and finished over  

glowing charcoal 

AED 143 ٌدوو كي سا 
فرصج ضأً ِع اٌرً ٚاٌعٔدثًٍ ٚاٌثَٛ 

 ٚاٌفٍفً الاحّط اٌحاض ٚاٌىِٛٓ اٌٍّىً

 ِغٙٛج تثظء فً اٌفطْ ِٚشٌٛح عٍى اٌفحُ

Meen Moilee   

Hamour fish in gravy of coconut 

milk, flavoured with curry leaves   

AED 79 ييٍ يىيهي 
ؼّه ٘اِٛض فً صٍصح حٍٍة خٛظ إٌٙس 

 تٕىٙح أٚضاق اٌىاضي

Bhuna Jhinga   

Prawns pan seared and cooked 

in home-style gravy with a blend 

of „bhuna‟ masalas 

AED 106 تهىَا خيُدا 
ضٚتٍاْ ِمًٍ ِٚغٙٛ صٍصح عٍى اٌغطٌمح 

 إٌّعٌٍح ِع ِعٌح ِٓ اٌثٙٛٔا ِؽالا

Subz Abir (V) (H)   

Our version of palak paneer, 

home made cottage cheese  

in spinach gravy 

AED 59  (ظ)( ٌ)سىتض أتيش     
تالان تأٍط ِحضط عٍى عطٌمرٕا اٌراصح ، 

خثٓ ِٕعًٌ ِغٙٛ فً صٍصح اٌدثٓ 

 ٚاٌؽثأد



Curry 

 انكاسي

Kehkashan (N) (V)  
Mélange of fresh vegetables  

with cumin and whole red chili  

in a pomegranate gravy 

AED 53  ٌ( يك)كيهاكطا(ٌ )  
لغع ذضاض عاظخح ِع اٌىّْٛ ٚفٍفً أحّط 

 واًِ فً صٍصح اٌطِاْ

Hing Dhania Aloo (V) (H) 
New potatoes tossed with fresh 

coriander, white pepper  

and asafoetida  

AED 53  (ظ)( ٌ)هيُح دهاَيا     
تغاعػ خسٌسج ِمٍثح ِع اٌىعتطج اٌغاظخح 

 ٚاٌفٍفً الأتٍض ٚاؼافٌٛرٍسا

Dhuawe Wala Baigan 

Bharta (V) (H)  
Smoked aubergine cooked  

with green peas 

AED 55  (ظ)( ٌ)دهىاوي والا تايداٌ تاساذا     
 تاشٔداْ ِسذٓ ِغٙٛ ِع اٌثاظٌلاء اٌرضطاء

Lababdar Makkai, Khumb 

Aur Mattar (S) (N) (V)  
Combination of mushroom, 

sweet corn and green pea 

tossed in mild curry 

AED 53  (  أ)نثاتذاس ياكاي ، كىية اوس ياذاس

       ( ٌ)( يك)
ذٍٍظ ِٓ اٌفغط ٚاٌصضج اٌحٍٛج ٚاٌثاظٌلاء 

 اٌرضطاء ِمٍثح فً اٌىاضي اٌّعرسي

Subz Kadhai Paneer (N) 

(V)  
Cottage cheese with onion,  

bell pepper and tomato  

in tangy kadhai masala 

AED 55  ( يك)سىتض َاصوكي تاَيش(ٌ )       
خثٓ ِع تصً ، فٍفً ضًِٚ أذضط ٚعّاعُ 

 فً صٍصح ذأدً واز٘اي ِؽالا

Dal Masala (S) (V)   
Black lentils, tomatoes, ginger 

and garlic simmered overnight 

on charcoal. Served with butter 

AED 48  ( أ)دال يسالا(ٌ )        
 عسغ أؼٛز ، عّاعُ ، ظٔدثًٍ ٚثَٛ

 ذٛضع عٛاي اًٌٍٍ عٍى اٌفحُ ٚذمسَ ِع اٌعتس

Dal Tadka (V) (H)  
Yellow lentils cooked home-style  

AED 41  (ظ)( ٌ)دال ذادكا           
 عسغ أصفط ِغٙٛ عٍى اٌغطٌمح إٌّعٌٍح

Masala Curry Samplers 

 عيُاخ كاسي يسالا 

Selection of any three of 

our curries accompanied 
with rice or bread 

ذطكيهح يٍ ثلاز يٍ أَىاع انكاسي  

 انخاصح تُا يع الأسص أو انخثض

Non-vegetarian selection AED 135 ٍٍٓذشىٍٍح ٌغٍط إٌثاذ 

Vegetarian selection   AED 99 ٍٍٓذشىٍٍح ٌٍٕثاذ 
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Rice and Biryani 

 الأسص وانثشياَي

Chooze Biryani (S)   

Marinated spring chicken cooked 

with basmati rice in a sealed 

pot, covered with “purdah”  

and finished on Dum 

AED 77  ( أ)غىص تشياَي 
زخاج اٌطتٍع اٌّرثً ِغٙٛ ِع الأضظ اٌثؽّرً 

فً عثك ؼٍغح ِغغى تثٛضزٖ ٌٚغٙى عٍى 

 اٌسَٚ

Biryani Tajwar  
lamb  with Indian spices,  

layered with basmati rice, 

drizzled with saffron and cooked 

on "Dum"  

AED 79 تشياَي ذاخىاس 
ٌحُ ضأً ِع اٌرٛاتً  شٚ اٌغثماخ ِع  

تالأضظ اٌثؽّرً ، ِع ضشاخ ِٓ اٌععفطاْ 

 ِٚغٙٛ عٍى اٌسَٚ

Subz Chilman Biryani (V)  
Mixed Vegetables marinated 

with hung yoghurt, yellow chilli 

powder, brown onion, saffron 

and cooked with basmati rice 

AED 59  سىتض ضيهًاٌ تشياَي(ٌ )       
ذضطاٚاخ ِشىٍح ِرثٍح ِع اٌطٚب ، 

ِؽحٛق اٌفٍفً الأصفط اٌحاض ، تصً تًٕ ، 

 ظعفطاْ ، ِغٙٛ ِع الأضظ اٌثؽّرً

Kaju Matter Ka Pulao   
Basmati rice cooked with 

cashew nuts and green peas 

AED 50 كاخى ياذاس كا تىلاو 
أضظ تؽّرً ِغٙٛ ِع اٌىاشٍٛ ٚاٌثاظٌلاء 

 اٌرضطاء

Sada Chawal (V) (H)   

Steamed Basmati rice 

 

AED 30  (ظ)( ٌ)سادا ضىَال                  
 عٍى اٌثراض الأضظ اٌثؽّرً

Roti - Bread  

 خثض /سوذي 

Plain Naan/Garlic Naan/

Butter Naan / Cheese 
Naan  

AED 15 خثض َاٌ /خثض َاٌ تانثىو/خثض َاٌ سادج

 خثض َاٌ تاندثٍ /تانضتذ

Onion Kulcha (V)  AED 17  كىنطا تانثصم(ٌ ) 

Laccha Paratha / Pudina 

Paratha (V)  

AED 15  لاكطا تاساذا(ٌ ) 

Tandoori Roti (V)  AED 13  ذاَذوسي تاساذا(ٌ ) 

Roomali Roti (V)   AED 15  سوياني سوذي(ٌ ) 

Zaituni Kulcha (S)(V)(H) 
Tandoori bread with chopped 

pitted olives 

AED 20  (ظ)( ٌ)( أ)صيرىَي كىنطا                     
 ذثع ذأسٚضي ِع لغع اٌعٌرْٛ اٌضغٍطج

Naan-e-Peshawar (N)(S)

(V) 

Naan stuffed with sultanas,  

almonds and cashew nut  

drizzled with saffron and cooked 

in tandoor 

AED 20  ٌ( أ)( يك)تيطاوس   –إي  –َا(ٌ )  
ٔاْ ِحشٛ تاٌؽٍرأاغ ٚاٌٍٛظ ٚاٌىاشٍٛ ِع 

 ضشح اٌععفطاْ ِٚغٙٛج عٍى اٌرٕسٚض
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Raita - Yoghurt   

 سوب/ سايرا 

Milajula Subz Raitha (V)   
Churned yoghurt with diced 

onion, cucumber and tomato 

AED 31  ييلاخىلا سىتض سايرا(ٌ )       
ظتازي ِرفٛق ِع ِىعثاخ اٌثصً ٚاٌرٍاض 

 ٚاٌغّاعُ

Khajjur Aur Akhrot Ka 

Raita (S) (N) (V)   
Seasoned yoghurt with local 

dates and walnut 

AED 32  ( يك) (أ)خاخىس آوس اخشوخ سايرا(ٌ )  
 ضٚب ِٛؼًّ ِع ذّط ِحًٍ ٚاٌدٛظ

Lauki Aur Bhune Jeera Ka 

Raita (S) (V) (H)  
Home style bottle gourd and 

roasted cumin, chopped green 

chili, crushed pepper mixed with 

churned yoghurt. 

AED 31  ( أ)نىكي آوس تهىَي خيشا كا سايرا(ٌ  )

      (ظ)
لطع ٚوّْٛ ِشٛي عٍى اٌغطٌمح إٌّعٌٍح 

 ِٚمغع ، فٍفً أذضط حاض ، فٍفً ِؽحٛق

 ِرٍٛط ِع ضٚب ِرفٛق
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Meetha - Dessert 

 انحهىياخ -ييثا 

Rasmalai (N)    

Home made cottage cheese 

dumplings poached in sugar 

syrup and served with reduced 

saffron flavored milk spiked with 

pistachio 

AED 36  ( يك)ساسًاني 
وطاخ خثٓ ِحضطج عٍى اٌغطٌمح إٌّعٌٍح 

ذؽٍك تشطاب اٌؽىط ٚذمسَ ِع حٍٍة لًٍٍ 

 اٌسؼُ تٕىٙح اٌععفطاْ ِع اٌفؽرك

Gulab Jamun (N)  
Dumplings of reduced milk, 

deep fried and served in rose 

flavored sugar syrup garnished 

with pistachio 

AED 34  ٌ( يك)خلاب خايى 
ظلاتٍح تاٌحٍٍة لًٍٍ اٌسؼُ ذمٍى تعّك ٚذمسَ 

 تشطاب اٌؽىط تٕىٙح اٌٛضز ٚذعٌٓ تاٌفؽرك

Gajar Halwa (N)   
Home style carrot halwa  

enriched with sultanas, pistachio 

and sliced almonds 

AED 37  ( يك)خاخاس حلاوج 
حلاٚج اٌدعض عٍى اٌغطٌمح إٌّعٌٍح ِع ظتٍة 

 ؼٍغأٗ ٚاٌفؽرك ٚاٌٍٛظ اٌّمغع 

Malai Ka Sancha (N)  
Kulfi malai, mango or „chikoo‟ 

set in earthen pot 

AED 42  ( يك)يلاي كا ساَطا 
فً ٚعاء " شٍىٛ"وٌٛفً ِاًٌ ، ِأدٛ 

 ذعفً

Gulab Jamun Cheese Cake 

(S)  
Baked cheese cake layered with 

fried cottage cheese dumplings 

AED 40  ٌ( أ)ذىسيح خثٍ خلاب خايى 
ذٛضذح خثٓ عثاضج عٓ عثماخ ِع لغع اٌدثٓ 

 اٌّمٍٍح

Sliced Seasonal Fresh 

Fruit  

AED 58  ضشائح فاكهح انًىسى 



Tasting Menu  

 قائًح انرزوق
(Per person) 

 (اٌؽعط ٌٍشرص)
AED 250 

Cumin  

Dahi Bhalla (V)  
Fried lentil dumplings  

with roasted cumin, yoghurt, 

sweet and tangy chutneys  

 كًىٌ 

 ( ٌ)داهي تهالا 
وطاخ عسغ ِشٌٛح فً ضٚب تاٌىّْٛ ِع 

 صٍصاخ حٍٛج ِٕعشح

Mint  

Bombay Bhel Puri (V)  
Puffed rice, gram flour  

Vermicelli, onion, potatoes,  

tamarind and mint chutney  

  َعُاع 

 ( ٌ)تىيثاي تهيم تىسي 
أضظ ِٕفٛخ ِع شعطٌح خطاَ تاٌثصً ، 

 صٍصح ذّط ٕ٘سي ٚٔعٕاع

Black Pepper 

Murgh Kali Mirch Shorba 
A broth of chicken, flavoured 

with crushed black pepper 

 فهفم أسىد 

 ضىستح يىسغ كاني ييشش
 حؽاء زخاج ِع ٔىٙح اٌفٍفً الأؼٛز

Basil  

Tulsi Malaai Kebeb (N) (H) 

Chicken breast, basil, cheese 

cooked in tandoor   

 سيحاٌ 

      (ظ)( يك)كثاب ذىنسي يلاي 
ضٌحاْ ، خثٓ ِغٙٛ عٍى   ِعصسٚض زخاج 

 اٌرٕسٚض

Garlic  

Jhinga Lahsooni    

Tiger prawns marinated in lime 

juice, ginger and fried garlic, 

cooked in tandoor   

 انثىو 

 خهيُدا لاهسىَي
ضٚتٍاْ ذاٌدط ِرثً تعصٍط اٌٍٍّْٛ 

 ٚاٌعٔدثًٍ ٚاٌثَٛ اٌّمًٍ ِغٙٛج عٍى اٌرٕسٚض

Red Chilli  

Gosht Vindaloo                    

Hot dish from Goa, made  

with coconut vinegar and lots of 

hot red chili pepper 

 فهفم أحًش حاس 

 غىضد فيُذانى
عثك ؼاذٓ ِٓ خٛا ، ِصٕٛع ِٓ ِع خٛظ 

 إٌٙس ٚاٌرً ٚاٌىثٍط ِٓ اٌفٍفً الأحّط اٌحاض

Curry Leaf  

Meen Moilee  

Hamour fish in gravy of coconut 

milk, flavoured with curry leaves 

Accompanied with rice  

and bread 

 أوساق انكاسي 

 ييٍ يىيهي
ؼّه ٘اِٛض فً حٍٍة ِع ٔىٙح أٚضاق 

 اٌىاضي

 ِصحٛتاً تالأضظ ٚاٌرثع

Saffron and Cardamom  
Fire and Ice combination of kulfi 

and carrot halwa 

 صعفشاٌ وانهيم 
ِعٌح ِٓ اٌؽاذٓ ٚاٌثاضز ِٓ وٌٛفً ٚحلاٚج 

 خعض

Masala  
Indian special spiced tea  

 يسالا 
 شاي تاٌرٛاتً إٌٙسٌح اٌراصح
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