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Non-Vegetarian

Amuse Bouche
Pumpkin Bao

Starters
Dahi Puri, Duet Chutney, Nitro Cooked Yoghurt

Burrata Salad, Salsa Verde, pomodoro, berries
Grilled Prawn Balchao, butter pao

Chapli Kebab, Wild Mushroom truffle Aioli

Crispy Crab, Chilli tomato chutney, coconut sambal
Korean Wings, sweet & spicy chilli glaze, sesame
seeds

Brisket Burger, Rainbow Coleslaw, Cheddar Cheese

Mains

Butter chicken, chicken tikka, smoked makhani
Dal makhani, amul butter

Biryani rice

Indian breads

Dessert

Chocolate sphere, Cheesecake, strawberry

compote

AED 225 Al (per person)

Food & Non- Alcoholic Package

by Trésind

AED 300 Al (
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Vegetarian

Amuse Bouche
Pumpkin Bao

Starters

Dahi Puri, Duet Chutney, Nitro Cooked Yoghurt
Burrata Salad, Salsa Verde, pomodoro, berries
Soya Khurchan toasties, duet of cheese, pickled
jalapenos

I'm Fungi, King oyster charcoal, pickled mushrooms
Channa Jor, Siracha, garlic aioli

Dragon Fire, Aloo tuk, pea salad, habenaro chutney

Jackfruit Taco, Salsa roja, sour cream

Mains

Paneer Rogan josh, chilli curry, crispy lotus stem
Dal makhani, amul Butter

Biryani rice

Indian breads

Dessert

Chocolate sphere, Cheesecake, strawberry

compote

(per person)
Food & Alcoholic Package


https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwi1ifnptvL_AhWrU6QEHeI1B1kQFnoECA8QAQ&url=https%3A%2F%2Fwww.vegrecipesofindia.com%2Fdal-makhani-restaurant-style-recipe%2F&usg=AOvVaw3qO_YnguWEu4GB4slBxSpM&opi=89978449
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwi1ifnptvL_AhWrU6QEHeI1B1kQFnoECA8QAQ&url=https%3A%2F%2Fwww.vegrecipesofindia.com%2Fdal-makhani-restaurant-style-recipe%2F&usg=AOvVaw3qO_YnguWEu4GB4slBxSpM&opi=89978449
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwi1ifnptvL_AhWrU6QEHeI1B1kQFnoECA8QAQ&url=https%3A%2F%2Fwww.vegrecipesofindia.com%2Fdal-makhani-restaurant-style-recipe%2F&usg=AOvVaw3qO_YnguWEu4GB4slBxSpM&opi=89978449
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CARNIVAL

by Trésind

Mocktails

Born Fire
Combination of Apple, Elderflower, Strawberry and Aromatized Smoke

Yellowtail
A Tropical Blend of Mango and Passion Fruit Fizzed with Sprite

Aam Panna
Raw mango, cumin and mint

Cocktails

Boiling Skull
Smoke Lab Vodka, Passion Fruit, Fresh Berries, Cranberry

Coco Pandan Fizz
Pandan Vodka, Coconut, Sonic

Paloma
Tequila, Grapefruit Soda

Blood Orange GT
Stranger & Sons Gin, Blood Orange Puree, Tonic Water

Popcorn Spritzer
Aperol, Prosecco, Light Rum, Fresh Grapefruit, Popcorns

Spirits

Paul John Nirvana
Bacardi White Rum
Strangers & Sons Gin
Smoke Lab Vodka

Wines

House Red Wine
House Rose Wine
House White Wine

Beer
Birra Moretti, King Fisher, Heineken, Kirin Ichiban

Soft Beverages
Soda, Coca Cola, Diet Cola, Sprite, Fanta, Ginger Ale, Sparkling Water and Still Water

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