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CHEF'S TASTING MENU

VEGETARIAN

COLD STARTER
Palak Patta Chaat, Trio Chutney

>4

HOT STARTERS
Coriander Tikki, Pinenut Chutney
Panko Mirchi Vada, Aam Pappad Dip

3 Cheese Empanada, Pepper Sauce

>4

MAIN COURSE

(CHOOSE ANY ONE)
Baingan Bhaja, Sesame Salan
Paneer Pinwheel, Makhani Gravy

Sumac Khandvi, Punjabi Kadhi

>4

SIDES
Vegetables Dum Biryani
Assorted Bread Basket

Cucumber Raita

Dal Makhani

ER s
DESSERTS

(CHOOSE ANY ONE)

Orange Cannoli, Sesame Ice Cream
Dark Chocolate Torte, Strawberry Gelato

Biscoff Trifle, Berries & Cream

AED 399

"The above-mentioned price is inclusive of 5% VAT, 7% DIFC Authority Fees & 10% Service Charge.
Dishes may contain allergens such as nuts, seeds and gluten. Please inform your server if you have any food allergies"

CHEF'S TASTING MENU
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CHEF'S TASTING MENU

NON-VEGETARIAN

COLD STARTER
Palak Patta Chaat, Trio Chutney

24
HOT STARTERS
Tandoori Cod Tikka, Burnt Yuzu

Grilled Lamb Chops, Rosemary Chutney
Truffle Malai Tikka, Sirka Onion

+4+

MAIN COURSE

(CHOOSE ANY ONE)
Patrani Fish, Raw Mango Salan

Lamb Curry, Burnt Chili Sauce
Mirchi Chicken, Coriander Curry

ER R

SIDES
Chicken Dum Biryani
Assorted Bread Basket
Cucumber Raita

Dal Makhani

ER R

DESSERTS

(CHOOSE ANY ONE)
Orange Cannoli, Sesame Ice Cream

Dark Chocolate Torte, Strawberry Gelato

Biscoff Trifle, Berries & Cream

AED 399

"The above-mentioned price is inclusive of 5% VAT, 7% DIFC Authority Fees & 10% Service Charge.
Dishes may contain allergens such as nuts, seeds and gluten. Please inform your server if you have any food allergies"

CHEF'S TASTING MENU
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STARTERS

STARTERS
S\ —

VEGETARIAN

Palak Patta Chaat, Trio Chutney 75
Dahi Golgappe, Potatoes Crumble (Live) 85
Burrata Garden Greens, Basil Pesto 105
Lentil Soup, Rosemary Croutons 65
Coriander Tikki, Pinenut Chutney 95
Masala Paneer Tikka, Grape Salad 95
3 Cheese Empanadas, Pepper Sauce 85
Panko Mirchi Vada, Aam Pappad Dip 85
Stuffed Portobello, Truffle Sauce 95
Pappad Platter, Assorted Dips 75

. + 4+ .

NON-VEGETARIAN

Green Salad, Chicken Satay 85
Tandoori Prawns, Saffron Sauce 130
Machhi Amritsari, Mustard Radish 105
Tandoori Cod Tikka, Burnt Yuzu 180
Keema Pao, Green Chili Chutney 110
Grilled Lamb Chops, Rosemary Raita 180
Lamb Gilafi Kabab, Classic Mint 125
Truffle Malai Tikka, Sirka Onions 115
Ghee Roast Chicken, Masala Appam o5
Trio Chicken Tikka, Mint Labneh 120

"The above-mentioned prices are inclusive of 5% VAT, 7% DIFC Authority Fees & 10% Service Charge.
Dishes may contain allergens such as nuts, seeds and gluten. Please inform your server if you have any food allergies"
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MAINS
S\ —

VEGETARIAN

Zucchini Tikki, Awadhi Pukhtan 100
Quinoa Paneer, Creamed Spinach 105
Wild Mushroom Chestnut, Pepper Masala 100
Paneer Tak-a-Tak, Garlic Cream 115
Tofu Makhana Kofta, Chironji Curry 105
Baingan Bhaja, Sesame Salan 95
Tadka Vegetables, Kadhai Sauce 105
Paneer Pinwheel, Makhani Gravy 115
Sumac Khandvi, Punjabi Kadhi 100
Scallion Bhaji, Truffle Kulcha 100

b —

NON-VEGETARIAN

Kaffir Lime Prawns, Fenugreek Sauce 140
Patrani Fish, Raw Mango Salan 120
Soft Shell Crab, Ginger Moilee 120
Baby Lamb Raan, Korma Sauce (Live) 300
Lamb Curry, Burnt Chili Oil 120
Lamb Nihari, Leeks & Ginger 130
Butter Chicken, Garlic Cream 130
Chicken Tikka Masala, Pink Onions 130
Saag Chicken, Byadagi Chili 125
Mirchi Chicken, Coriander Curry 135

"The above-mentioned prices are inclusive of 5% VAT, 7% DIFC Authority Fees & 10% Service Charge.
Dishes may contain allergens such as nuts, seeds and gluten. Please inform your server if you have any food allergies"

MAINS
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SIDES

Prawn Dum Biryani 135
Lamb Dum Biryani 130
Chicken Dum Biryani 120
Vegetables Dum Biryani 110
Steamed Rice 35
Jeera Rice / Saffron Rice / Biryani Rice 55
Assorted Bread Basket 55
Tandoori Roti / Plain Naan 15
Garlic Naan / Butter Naan / Gun Powder Naan 20
Lachha Parantha / Pudina Parantha 20
Zaatar Cheese Kulcha / Sundried Tomato Kulcha 20
Cucumber Raita 30
Dal Makhani / Yellow Dal Tadka 55

"The above-mentioned prices are inclusive of 5% VAT, 7% DIFC Authority Fees & 10% Service Charge.
Dishes may contain allergens such as nuts, seeds and gluten. Please inform your server if you have any food allergies"

SIDES



DESSERTS

b —

Pistachio Kunafa Tiramisu, Filter Coffee Sauce
Saffron Milk Cake, Caramel Foam (Live)
Orange Cannoli, Sesame Ice Cream

Dark Chocolate Torte, Strawberry Gelato
Mango Parfait, Mixed Granola

Dodha Barfi Tart, Vanilla Gelato

Biscoff Trifle, Berries & Cream

HOT BEVERAGES
R

SELECTION OF TEA
Chamomile

English Breakfast
Earl Grey

Green Tea

SELECTION OF COFFEE
Americano

Double Espresso
Espresso

Cappuccino

Café latte

"The above-mentioned prices are inclusive of 5% VAT, 7% DIFC Authority Fees & 10% Service Charge.

Dishes may contain allergens such as nuts, seeds and gluten. Please inform your server if you have any food allergies"

na/zaard

85
75
65
65
75
65
75

35
35
35
35

35
35
30
35
35

DESSERTS






	A LA CARTE MENU
	CHEF'S TASTING MENU
	VEGETARIAN
	COLD STARTER
	Palak Patta Chaat, Trio Chutney




	CHEF'S TASTING MENU
	HOT STARTERS
	Coriander Tikki, Pinenut Chutney
	Panko Mirchi Vada, Aam Pappad Dip
	3 Cheese Empanada, Pepper Sauce

	MAIN COURSE
	Baingan Bhaja, Sesame Salan
	Paneer Pinwheel, Makhani Gravy
	Sumac Khandvi, Punjabi Kadhi

	SIDES
	Vegetables Dum Biryani
	Assorted Bread Basket
	Cucumber Raita
	Dal Makhani

	DESSERTS
	Orange Cannoli, Sesame Ice Cream

	Dark Chocolate Torte, Strawberry Gelato
	Biscoff Trifle, Berries & Cream
	AED 399

	CHEF'S TASTING MENU
	NON-VEGETARIAN
	COLD STARTER
	Palak Patta Chaat, Trio Chutney

	HOT STARTERS
	Tandoori Cod Tikka, Burnt Yuzu
	Grilled Lamb Chops, Rosemary Chutney
	Truffle Malai Tikka, Sirka Onion

	MAIN COURSE
	Patrani Fish, Raw Mango Salan
	Lamb Curry, Burnt Chili Sauce
	Mirchi Chicken, Coriander Curry

	SIDES
	Chicken Dum Biryani
	Assorted Bread Basket
	Cucumber Raita
	Dal Makhani

	DESSERTS
	Orange Cannoli, Sesame Ice Cream

	Dark Chocolate Torte, Strawberry Gelato
	Biscoff Trifle, Berries & Cream
	AED 399




	CHEF'S TASTING MENU
	STARTERS

	STARTERS
	VEGETARIAN
	Palak Patta Chaat, Trio Chutney
	Dahi Golgappe, Potatoes Crumble (Live)
	Burrata Garden Greens, Basil Pesto
	Lentil Soup, Rosemary Croutons
	Coriander Tikki, Pinenut Chutney
	Masala Paneer Tikka, Grape Salad
	3 Cheese Empanadas, Pepper Sauce
	Panko Mirchi Vada, Aam Pappad Dip
	Stuffed Portobello, Truffle Sauce
	Pappad Platter, Assorted Dips
	75
	85
	105
	65
	95
	95
	85
	85
	95
	75

	NON-VEGETARIAN
	Green Salad, Chicken Satay
	Tandoori Prawns, Saffron Sauce
	Machhi Amritsari, Mustard Radish
	Tandoori Cod Tikka, Burnt Yuzu
	Keema Pao, Green Chili Chutney
	Grilled Lamb Chops, Rosemary Raita
	Lamb Gilafi Kabab, Classic Mint
	Truffle Malai Tikka, Sirka Onions
	Ghee Roast Chicken, Masala Appam
	Trio Chicken Tikka, Mint Labneh
	85
	130
	105
	180
	110
	180
	125
	115
	95
	120

	MAINS
	VEGETARIAN
	Zucchini Tikki, Awadhi Pukhtan
	Quinoa Paneer, Creamed Spinach
	Wild Mushroom Chestnut, Pepper Masala
	Paneer Tak-a-Tak, Garlic Cream
	Tofu Makhana Kofta, Chironji Curry
	Baingan Bhaja, Sesame Salan
	Tadka Vegetables, Kadhai Sauce
	Paneer Pinwheel, Makhani Gravy
	Sumac Khandvi, Punjabi Kadhi
	Scallion Bhaji, Truffle Kulcha
	100
	105
	100
	115
	105
	95
	105
	115
	100
	100

	NON-VEGETARIAN
	Kaffir Lime Prawns, Fenugreek Sauce
	Patrani Fish, Raw Mango Salan
	Soft Shell Crab, Ginger Moilee
	Baby Lamb Raan, Korma Sauce (Live)
	Lamb Curry, Burnt Chili Oil
	Lamb Nihari, Leeks & Ginger
	Butter Chicken, Garlic Cream
	Chicken Tikka Masala, Pink Onions
	Saag Chicken, Byadagi Chili
	Mirchi Chicken, Coriander Curry
	140
	120
	120
	300
	120
	130
	130
	130
	125
	135



	MAINS
	SIDES

	SIDES
	Prawn Dum Biryani
	Lamb Dum Biryani
	Chicken Dum Biryani
	Vegetables Dum Biryani
	Steamed Rice
	Jeera Rice / Saffron Rice / Biryani Rice
	Assorted Bread Basket
	Tandoori Roti / Plain Naan
	Garlic Naan / Butter Naan / Gun Powder Naan
	Lachha Parantha / Pudina Parantha
	Zaatar Cheese Kulcha / Sundried Tomato Kulcha
	Cucumber Raita
	Dal Makhani / Yellow Dal Tadka
	135
	130
	120
	110
	35
	55
	55
	15
	20
	20
	20
	30
	55
	DESSERTS
	Pistachio Kunafa Tiramisu, Filter Coffee Sauce
	Saffron Milk Cake, Caramel Foam (Live)
	Orange Cannoli, Sesame Ice Cream
	Dark Chocolate Torte, Strawberry Gelato
	Mango Parfait, Mixed Granola
	Dodha Barfi Tart, Vanilla Gelato
	Biscoff Trifle, Berries & Cream
	85
	75
	65
	65
	75
	65
	75

	HOT BEVERAGES
	SELECTION OF TEA
	Chamomile
	English Breakfast
	Earl Grey
	Green Tea
	35
	35
	35
	35

	SELECTION OF COFFEE
	Americano
	Double Espresso
	Espresso
	Cappuccino
	Café latte
	35
	35
	30
	35
	35



	DESSERTS

