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Amuse Bouche
Zaa’tar pav, pindi chana hummus, pickled olives &
tomato

Nitro Bhel
Avocado, strawberry & pomello, duet chutney, yoghurt
cryo

Kushiyaki

Tandoori lamb chops, yoghurt keaba cremeux

Taco
Duck cafreal, pickled jalapenos

Jhol
Chicken momo, kachumber, malvani rassa

Paturi
Grilled prawns, chilli garlic aglio e olio

Sorbet

Kofta

Chicken kofta, nizami korma

served along dal makhani, khameeri naan & saffron
rice

Tukda
Caramel toast, rabdi panacotta, saffron ice cream

Aed 750 ++ (Per couple)

Amuse Bouche
Zaa'tar pav, pindi chana hummus, pickled olives &
tomato

Nitro Bhel
Avocado, strawberry & pomello, duet chutney,
yoghurt cryo

Kushiyaki
Tandoori king oyster, pickled mushroom

Taco
Water chestnut & asparagus cafreal, pickled
jalapenos

Jhol
Vegetable momo, kachumber, malvani rassa

Paturi
Grilled cottage cheese, honey mustard

Sorbet

Kofta

Vegetable kofta, nizami korma

served along dal makhani, khameeri naan & saffron
rice

Tukda
Caramel toast, rabdi panacotta, saffron ice cream

One drink of your choice included

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




Beverages
Aed 50 (add-on)

Wines

Champagne Vilmart & Cie Grand Reserve
Riesling, Dr. Loosen, Germany
Merlot, Rum Barrel-Aged, Robert
Mondavi, USA

Cocktails

Old Fashion
Bourbon, bitter, demerara

Popcorn Spritzer
Aperol, bacardi white, grapefruit, prosecco
served with popcorns

Fire Fly
Smoke lab vodka infused yuzu peel, mint, tropical fruit
cordial, riboflavin acid mix

Wiocktaits

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

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







