Carnival Experience Menu
Aed A15++

Amuse bouche
Pumpkin bao
Podi idli

Pani puri XL
Tuna, sushi rice, orange ponzu

Ghewar chaat
Nitro cooked ghewar, avocado khachalu

Kohlrabi taco
Shami kebab, raw mango chutney

Injipuli prawns
Ginger pickle, palm sugar caramel

Scallop balchao
Potato yakhani, curry leaf oil
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Sushi rice, orange ponzu

Ghewar chaat
Nitro cooked ghewar, avocado khachalu

Kohlrabi taco
Shami kebab, raw mango chutney

Jackfruit croquette
Kachampuli vinegar, coconut chutney

Tortellini
Sweet onion, butter milk curry
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Non-Vegetarian

Sorbel

Confit duck
Peanut butter mole, fermented green chili

Amritsari kulcha
Malai artichoke, black dal

Bissi belle bhath
Wild mushrooms, asparagus & crab

Gajak
Caramelized peanuts, chocolate brownie

Vegetarian

Sorbel

Vegetable terrine
Peanut butter mole, fermented green chili

Amritsari kulcha
Malai artichoke, black dal

Bissi belle bhath

Wild mushrooms, asparagus & water chestnuts

Gajak
Caramelized peanuts, chocolate brownie

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
Table Participation is required



