
Amuse-bouche
Bao

Sweet and sour pumpkin kulcha, basil chili chutney
Gazpacho

Chilled tomato rasam



Starter
Dahi puri

Chickpeas potato filling, sweet yogurt, nylon sev
 Edamame cutlet

mushroom curry, truffle pesto
Momos

Vegetable dumplings, tomato chutney, chili oil
Mock meat

Bhuna soy, potato foam, herb dust, garlic toast
Kachori

Onion kachori, Rajasthan kadhi, pickled onion
Potato Lyonnaise

Potato tikki, stewed onions herb dust



Achar Sorbet



Mains
Kadai paneer

Cottage cheese, sweet pepper, cream fraise
Poriyal

Stir-fried vegetables, garlic thecha
Dal Makhani

Steam Rice, Assorted Indian Breads



Dessert
cacao 

chocolate explosion



 Brunch Menu Vegetarian

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



Amuse-bouche
Bao

Sweet and sour pumpkin kulcha, basil chili chutney
Gazpacho

Chilled tomato rasam



Starter
Dahi puri

Chickpeas potato filling, sweet yogurt, nylon sev 
Lamb cutlet

 Mushroom curry, truffle pesto 
Momos 

Chicken dumplings, tomato chutney, chili oil
Beef burrito

Lettuce wrap, avocado cream, puffed rice 
Kachori 

Onion kachori, lamb bone curry, pickled onion
Grilled prawns 

Curry leaf Aglio e olio, polenta upma 



Achar Sorbet



Mains
Spring chicken

Duet sauce, herb dust and oil
Kerala fish curry 

King fish curry, preserved lemon gremolata 
Dal Makhani

Steam Rice, Assorted Indian Breads



Dessert
Cacao 

chocolate explosion



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

 Brunch Menu Non-Vegetarian





Mocktails



Berry Blast

Blend of fresh strawberry, raspberry, blueberry,
cranberry juice and topped with ginger ale



Masala Cola

Rock salt, chaat masala, cumin & coca-cola



Yellowtail
A tropical blend of mango and passion fruit fizzed with sprite



Lemon Mint

Refreshing blend of lemon & mint



Cocktails



Lilikoi Driver
Ciroc vodka, passion fruit, fresh berries



Tangerine Mojito

Bacardi carta blanca, fresh tangerine, mint leaves and soda water



GT Surprise
Tanqueray gin, berries, cucumber, mint and tonic water



Spirits

Jim beam whiskey
Bacardi white rum

Tanqueray gin
Ciroc vodka



Kamikaze Shots

lemon, passionfruit, strawberry



House Red Wine
House Rose Wine
House White Wine



Beer

Stella draught
Corona bottle



Soft Beverages

Soda, Sprite, Coca-Cola, Diet Cola, Fanta, Arwa water

12.00 noon to 3.30 pm
to avail this, offer entire table participation is required

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

 Brunch Menu Beverage


