
TM

all prices are in aed, exclusive of 7% authority fee, 10% service charge & 5% vat

please inform the server should you be allergic to any ingredient / have dietary restrictions

lunch set menu
non vegetarian

amuse bouche 

pumpkin kulcha
coriander chili pesto 

achappam
avocado cream, lime, parmesan

starter

dahi vada 
lentil dumplings, sweet yogurt, spicy potato vermicelli 

tart
chicken hara kurchan, potato foam 

lamb kebab
black pepper sauce, curry leaf tempura, herb oil 

sorbet
guava sea buckthorn

main course 

spring chicken 
slow cooked chicken breast, duet sauce, butter naan

malabari prawn 
kokum curry, coconut pearl, kallappam

dessert 

ghewar
barbecue chocolate kulfi, saffron malai, strawberry chutney

Aed 125++ (per person)

all prices are in aed, exclusive of 7% authority fee, 10% service charge & 5% vat

please inform the server should you be allergic to any ingredient / have dietary restrictions

lunch set menu
non vegetarian

Aed 125++ (per person)



TM

all prices are in aed, exclusive of 7% authority fee, 10% service charge & 5% vat

please inform the server should you be allergic to any ingredient / have dietary restrictions

lunch set menu
vegetarian

Aed 125++ (per person)

amuse bouche

pumpkin kulcha
coriander chili pesto 

achappam
avocado cream, lime, parmesan

starter

dahi vada  
lentil dumplings, sweet yogurt, spicy potato vermicelli 

tart
paneer hara khurchan, potato foam

edamame cutlet
crispy noodle salad, tamarind glaze 

sorbet
guava sea buckthorn 

main course 

vegetable kofta
duet sauce, potato crisp, butter naan 

sarso ka saag
cultured butter, makki ki roti 

dessert 

ghewar
barbecue chocolate kulfi, saffron malai, strawberry chutney

all prices are in aed, exclusive of 7% authority fee, 10% service charge & 5% vat

please inform the server should you be allergic to any ingredient / have dietary restrictions

lunch set menu
vegetarian

Aed 125++ (per person)

amuse bouche

pumpkin kulcha
coriander chili pesto 

achappam
avocado cream, lime, parmesan

starter

dahi vada  
lentil dumplings, sweet yogurt, spicy potato vermicelli 

tart
paneer hara khurchan, potato foam

edamame cutlet
crispy noodle salad, tamarind glaze 

sorbet
guava sea buckthorn 

main course 

vegetable kofta
duet sauce, potato crisp, butter naan 

sarso ka saag
cultured butter, makki ki roti 

dessert 

ghewar
barbecue chocolate kulfi, saffron malai, strawberry chutney
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