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@\ Carnival £xperience Menu
3 Non-Vegetarian

Aed A75++
Doritos Dynamite

Kohlrabi Taco
Yoghurt crémeux, crispy sunchoke, shiso

="

Dhokla Tres Leches

Tadka coconut broth, tamarind chutney ice-cream, farsan
/4

X

3 Tom Yum Rasam
Chicken momo, curry leaf xo

Duck-ettes
Duck shawarma croquette, black lime glaze, aioli

Maans Ke Sule :
Beetroot & carrot pickle, yuzu-green chili emulsion, barley tabbouleh-

; N S
4 Butter Chicken

Coorgi Lamb

Prawn Tikka Masala
Served with Selection of Indian Breads

g

Single Origin Chocolate & Hazelnut Mousse
Praline, coffee ice-cream, toasted hazelnut

="

Strawberry Paan
* Fresh strawberry, dry fruit preserve, rose geranium

123 Live Dishes

# 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
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Carnival Experience Menu

& Vegetarian
Aed A75++
Doritos Dynamite

Kohlrabi Taco
Yoghurt crémeux, crispy sunchoke, shiso
NS S
Dhokla Tres Leches

Tadka coconut broth, tamarind chutney ice-cream, farsan
/4

X

3 Tom Yum Rasam
Spiced vegetarian momo, curry leaf xo

Chana Jor
Falafel croquette, hot sauce, aioli .

Gucci-Asparagi ,
King oyster escabeche, smoked wild mushroom pété, parmesan
N Sh '

7 Saag Paneer

Soya Tikka Masala

Turnip Nihari
Served with Selection of Indian Breads

Single Origin Chocolate & Hazelnut Mousse
Praline, coffee ice-cream, toasted hazelnut

/

Strawberry Paan
+ Fresh strawberry, dry fruit preserve, rose geranium

123 Live Dishes N
# 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
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