
Please advise the server should you be allergic to any ingredient / have dietary restrictions.

LUNCH MENU AED 125 PER PERSON
Choice of starter & main or main & dessert 
Inclusive of a bottle of water for two

Course 1

Vegetarian Starters (Choose Any Two)

Carnival kale salad, pomelo, citrus dressing

Vegetable momo, scallion & water chestnut, tomato chutney

Paneer tikka, masala khakra, sour cream

Non - Vegetarian Starters (Choose Any Two)

Grilled prawns, curry leaf aglio e olio, butter pav

Chicken momo, onion & garlic confit, tomato chutney

Lamb Galouti, bhuna gosht, pickled onion

Course 2

Vegetarian Main Course | Served with dal, Indian bread (Choose Any One)

OCD, tandoori soya chaap, makhani gravy

Gol hatti, palak chole, jeera aloo

Non - Vegetarian Main Course | Served with dal, Indian bread (Choose Any One)

Smoked chicken tikka, onion tomato roast gravy

Hot pot mutton curry, chilli tomato gravy, stewed potato

Course 3

Dessert (Choose Any One)

Aam sutra, aamras sorbet, coconut rasmalai

Shahi tukda, rabdi panna cotta, saffron ice cream

Stuffed gulab jamun with rabri



Course 1

Vegetarian Starters

Ghewar Chaat - Nitro cooked ghewar, khachalu chaat, strawberry pomelo

Vegetable Shami Kebab - Kohlrabi, artichokes, raw mango chutney

Jack Fruit 65 - Coconut chutney, pol sambol

Non - Vegetarian Starters

Ghewar Chaat - Nitro cooked ghewar, khachalu chaat, strawberry & pomelo

Lamb Shami Kebab - Kohlrabi, artichokes, raw mango chutney

Injipuli Prawns - Ginger pickle, palm sugar caramel

Course 2

Non - Vegetarian Main Course

Ceylon Chicken Curry

Served with Malabari Paratha

Vegetarian Main Course

Ricotta Bonda, Ceylon Curry

Served with Served with Malabari Paratha

Course 3

Dessert

Cherry Blossom - Brownie, chocolate mousse, cherry compote, vanilla ice cream

Please advise the server should you be allergic to any ingredient / have dietary restrictions.

DINNER MENU AED 250 PER PERSON
Choice of starter, main and dessert 
Inclusive of a bottle of water for two


