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1. Chicken Biryani
Flavoured tender chicken served in saffron
& Indian spiced rice

2. Lamb Biryani
Slow cooked lamb served in saffron & Indian
spiced rice

3. Prawn Biryani
Sautéed prawns served in saffron & Indian
spiced rice

4. Quinoa Biryani (V)

Organic gluten & cholesterol free speciality
with the highest protein levels cooked with
vegetables

5. Vegetable Biryani (V)
Mixed greens served in saffron & Indian
spiced rice

6. Steam Rice (V)

Indian basmati steamed rice

7. Lemon Rice (V)
Lemon & curry leaves flavoured basmati rice
with light Indian herbs

8. Subzi Pulao (V)
Pickle flavoured vegetables tossed with
Indian basmati rice

{ Slowly cooked in earthen
clay pots served with raita

Chicken Biryani:
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V- Vegetarian, S - Spicy, N - contains Nuts

Allprices are in U.A.E Dirhams

9. Butter Chicken
Pan seared roasted chicken in rich and
creamy tomato based sauce

10. Chicken Tikka Masala (N)
Pan seared roasted chicken in tomato onion
curry with Indian herbs

11. Kadhai Chicken (N) (S)
Roasted chicken strips tossed with
bell peppers & Indian spices

12. Lamb Rogan Josh (N)
Lamb cooked in aromatic kashmiri curry

13. Kadhai Gosht (N)
Cinnamon flavoured lamb tossed with
bell peppers & Indian spices

14. Prawn Masala (N)
Shrimps in tomato onion curry with
Indian herbs

15. Paneer Tikka Masala (N) (V)
Soft Indian cottage cheese prepared in
tomato onion curry

16. Vegetable Jalfrezi (N) (V)
Mixed greens & cottage cheese with bell
peppers & Indian spices

17. Daal Makhani (V)

Slow cooked black lentils in cream
& butter

18. Daal Tadka (V)
Slow cooked yellow lentils with cumin
& chillies

Lamb Roganfosh

Kadhai Chicken'

gms o]

30

30

35

35

38

32

22

22

22

.

.

Po

o

Pr

rr

re

rr

6 jjuglaa.a
ool tunling 83l Loy 3alu 2ginn 2laa

(o) Yo glaa .l
Guaiall Waillg gilallg pialohnly egunoe glaa

(o) slalk glaa .l
Buaial Jigillg padll Jalal ao 2gann glaa

[ro]rn;\.UI\‘l.leé Ar
WA oAl g Ay 2gine PIE Eal

(o) §lal4s oad IP
89,00l Gaiig g )AL 2eino

o (o) Vwo ylugy 1€
Gliie Mg d g1l Joud &0 2ouan Gley
aial

(o) (o) diuatl Yluo o
§)ANgdyga1ull g0 dAgune Blun

(u) () JLArIy diga N
aunial Jigill LAal g0 8Agune diin

(u) §J8IY aguul yuac IV
53A0gH L 2oann agul yuac

(u) ygealU jla yuac .IA
Jall Jelolg ggohlu zgsne guae

Dal Makhani

wlpuiollple sginy-p yla-g.li- g

Giilofl pajally jlewdl 6ron



Tandoor Grills: Ly gadiey g gLiva
19. Biryani Pot Mix Grill (N) 42 E€r (o) dunlall gy U GoLiico .19

Mix tandoori platter of chicken (anari, malai, Gluhg 5. 60 2laal oo BlALILS gelite Kla
seekh) & lamb seekh kebab TTUw = j L\ Uuselels X

20. Chicken Malai Tikka (N) 32 Pr
Roasted tender chicken marinated with
cream, yoghurt & garlic

(o) Gguiroll glaall ghd ..

283 Egilly gilliglos 1Al dliio laa ghad
sugiin

21. Chicken Tikka Anari 32 Pr WKiglaa.ri
Spicy chicken roasted to perfection oyl gauaial gy alyio elaa ghd

22. Chicken Tandoori 32 pr SJoaiiglaa.rr
Pickled marinated chicken char-grilled on LN B s L \a

aslow fire BS gotn Jowiad
23. Chicken Seekh Kebab 32 pr ebhaJluls .rr

A blend of minced chicken, cheese & spices O\ aigBainly sadis tlas Lus

24, Lamb Seekh Kebab 35 o oalluls .fe
A blend of minced lamb, cheese & spices M algnialy godio it Luh
25. Prawn Tandoori 45 €o §J9aii ylugy.lo
Pickle flavoured tiger prawns char-grilled " 1ol (b Sodiin gy

onaslow fire

26. Roasted Paneer Tikka (V) (N) 32 pr

. &’ 3 . L’ .. -r1
Mint & yoghurt flavoured cottage cheese [f°] (\J] - FHLALS

elicillg gy deiin dygidio aiun gnd

{ Grilled and cooked in our tandoor, served } { Al go (0adig 6 puilio Joiill 8 Gguil iy
with plain naan & chutney oWljng

PaneerTikka:

V- Vegetarian, S - Spicy, N - contains Nuts
Allprices are in U.A.E Dirhams
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Choice of 2 curries (butter chicken /lamb

. S i Eal giA/A1 L 290 gile Juidll Aoy
rogan josh/paneer malkhni/ mix vegetables DESLANL L uaciig it Juah/ il alun/
/_daal maIfhm) along side blr_yam/steamed Lo Sola W (A 3 il
rice & plain naan, pappad, pickle, Al
salad & raita T
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28. Cinnamon Porridge (V) 20 [ a9 yo6llgasygs .MA
Served with a potato patty, croissant, L Jalal ggug yAl Malnul 6-0(0;-5-‘ t-.ﬁ-\ Iy
sautéed mushrooms, falafel & jam T yolg ynall
29. Masala Scrambled eggs 20 UluwoJU g0 AU .M

Served with a specially prepared quinoa
chicken seekh kebab, potato patty, croissant,
sautéed mushrooms & jam

&0 22l VLA o Pad) Buuely §gdie YAy
3ol g pnolggulg JAN Malnul (ggiuAl

the goodness you need for a fresh start. 00 &JJlial go a8l grogAll ciliag Eloa U

Specially prepared to provide you with all } { 6aucuw jlai dulay royad i) dulicy @alac] ol
Served with your choice of tea or coffee. livlgl 6gmall
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30. Tandoori Chicken Roll
Saucy tandoori chicken with coriander-
mayonnaise dressing and fresh greens

31. Mint Chicken Roll
Mint marinated roasted chicken with spicy
mint dressing and fresh greens

32. Masala Lamb Roll (N)
Indian spiced roasted lamb with hummus,
parsley, tomato and fresh greens

33. Masala Falafel Roll (V)
Indian crispy spicy falafel served with
parsley, radish and spicy tomato sauce

34. Zaatar & Olive Paneer Roll (V)
Mint cottage cheese served with fresh zaatar,
olives, cucumber, fresh greens & tomato
sauce

35. Tandoori Veggie Roll (V)
Tandoori roasted mushroom, broccoli,
cauliflower & capsicum in spicy tomato
sauce with fresh greens

Specially created wraps served with your
{ choice of white or brown bread alongside
masala potato fries & your choice of dip
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V- Vegetarian, S - Spicy, N - contains Nuts
Allprices are in U.A.E Dirhams

Salads.’

36. Chicken Tikka Salad

Tandoori chicken served on a bed of lettuce,
capsicum, onions & tomatoes tossed in
coriander dressing

37. Chickpeas (Channa) Salad (V)
Sweet and sour chickpeas with onions,
tomato, cucumber & bell peppers tossed in a
tamarind dressing

38. Masala Quinoa Salad (V)
Organic quinoa mixed with tomatoes,
cucumber, olives, feta cheese, raisins
& pomegranate tossed with olive oil
& lemon juice

39. Greek Salad (V)

Cucumber, tomatoes, green lettuce,

olives and feta cheese tossed with a lemon
& olive dressing

40. Lentil Salad (V)

Green and black lentils with chopped leeks,
cucumber, carrots & onions in a mustard-
garlic dressing

41. Biryani Pot Green Salad (V)
Diced cucumber, tomatoes, capsicum, fava
beans & broccoli on a bed of lettuce served
with vinaigrette dressing

42. Cucumber Raita (V)
Chopped cucumber in yoghurt with a hint
of garlic

{ Prepared fresh daily
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Desserts:.

43. Gulab Jamun (V) (N) 12 1Ir (o) (o) ygola lga .EF
Soft fried sweet cheese balls soaked in PRl g0 84180 AR Aynin ) goln
saffron syrup e iy
44, Rasmalai (V) (N) 10 I (o) [¢s) Uloawy €€

Cottage cheese dumpling dipped in

GleAl ol aalaly dlat o dagine Glan
flavoured milk served cold o - W

923U PO} AN

45, Malai Kulfi (V) (N) 12 1Ir (o) [o) s2Je5 GULo .Eo

Pistachio flavoured creamy ice cream o 1A & . \avagy

46.Kheer (V) (N) 12 1r (o) [o) cadadl jy €1

glow cooked rice in milk with cardamom e g Jualy dgy Al
saffron
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47. Chicken Masala (N) 12 Ir (o) elaaJl 6a4is Unliny .EV
Diced fried potatoes tossed with masala 2\ Bt og Yol dakin aulasUnlng
topped with butter chicken T ) T s
48. Tamarind & Mint (V) 10 I () §aia yoill iasis Ualiny .EA

Diced fried potatoes tossed with masala
topped with mint, tamarind, bell peppers
& yoghurt

Gl dnt g Buisly daiio dulboUnlng
Galg 3ad) Jals gaiml yoill o

49. Naan Or Roti (Plain) (V) 4 €
Whole wheat flour or refined flour breads
from the tandoor

(v gig gl gLl jua €9
3923 (B jorao Jolhawed A

50. Kulcha (V) 6 1 () PR EPRTENY
Indian bread stuffed with butter / garlic / Wy g 8 o g glas ) L 53'13 A
potato / cheese . - o = i

Gulab Jamuri & Rasmalai

: T

V- Vegetarian, S - Spicy, N - contains Nuts
Allprices are in U.A.E Dirhams

Beverages .

51. Hot Drink
Masala chai, coffee

52. Mango Lassi
Traditional yoghurt and mango smoothie

53. Organic Drinks

Orange, guava & cranberry, lemonade, pink
lemonade, iced tea with nectarine, ginger
beer

54, Aerated Drinks
Coke, Diet Coke, Sprite, Fanta

55. Mineral Water Small

56. Sparkling Water Small

.’

Mango Lassi
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