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Lunch Set Menu Non-Vegetarian

Aed 110++

Amuse Bouche
Pumpkin Kulcha
Podi Idly, coconut & curry leaf espuma

Starters (Choose 1)

Carnival kale salad, pomelo, citrus dressing
Vegetable momo, scallion & water chestnut,
tomato chutney

Shami croquette, raw mango chutney
Chicken momo, onion & garlic confit, tomato
chutney

Injipuli prawns, ginger pickle, palm sugar
caramel

Soft shell crab, coconut sambol

Sorbet

Lunch Set Menu Vegetarian
Aed 110++

Amuse Bouche
Pumpkin Kulcha
Podi Idly, coconut & curry leaf espuma

Starters (Choose 1)

Carnival kale salad, pomelo, citrus dressing
Vegetable momo, scallion & water chestnut,
tomato chutney

Shami croquette, raw mango chutney

Sorbet

Main Courses (Choose 1)

Tandoori Buratta, Tikka Masala

Saag Florentine, aloo vadi

Traditional butter chicken, chicken tikka and
tomato makhni

Champaran meat, one pot curry, smoked lamb

Sides
Dal makhana
Assorted bread basket

Dessert (Optional) AED 15++ ( Choose 1)
Gulab jamun

Scoop of ice cream
Go bananas

Main Courses (Choose 1)

Tandoori Buratta, Tikka Masala
Saag Florentine, aloo vadi

Sides

Dal makhana
Assorted bread basket

Dessert (Optional) AED 15++ (Choose 1)

Gulab jamun
Scoop of ice cream
Go bananas

Please advise the server should you be allergic to any ingredient / have dietary restrictions.
All prices are in aed, exclusive of 7% authority fee, 10% service charge & 5% vat



