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Food

Non-Vegetarian

Amuse bouche

Bao bhaji, coriander pesto

Starters
Carnival chaat, nitro cooked ghewar,
khachalu
Grilled Prawns, curry leaf aglio olio,
butter pav
Konkan kung pao, thechaq, roasted
peanuts
Galouti Kebab, Bhunna gosht, young
coriander
Crispy crab, chilli tomato chutney,

coconut sambal

Mains
Chicken tikka masala, smoked onion
tomato masala, half fried egg
Dal makhani
Biryani rice

Indian breads

Dessert

Gajak, caramelized peanuts,

chocolate brownie

Menu

Vegetarian

Amuse bouche

Bao bhaiji, coriander pesto

Starters
Carnival chaat, nitro cooked ghewar,
khachalu
Bhatti da paneer tikka, edamame
chokha, raw mango chutney
Batata Bravas, muhammara, chilli
chatak laccha
Soya chaap khurchan, tomato salsaq,
avocado cream, corn chips
Jackfruit croquettes, chilli tomato

chutney, coconut sambal

Mains
Lehsooni Palak, Butter corn,
Buratta
Dal makhani
Biryani rice

Indian breads

Dessert

Gajak, caramelized peanuts,

chocolate brownie

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



Soft Beverages

Mocktails

Strange Street Berry Blush

Orange, Kaffir Lime, Tamarind, Honey Mixed Berries, Rosemary, Lemon, Bubbles
Yellowtail Aam Panna

A Tropical Blendof Mango and Passion Fruit Fizzed RavlicaneRASRaniG iy

with Sprite

Soft Beverages
Coca Cola, Sprite, Ginger Ale, Fanta,
Tonic Water, Sparkling Water, Still Water
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House Beverages

Cocktails Spirits
%= Jim Beam
aloma
ElJimador Tequila, Grapefruit Soda Royal Ranthambore
ik G2t Bacardi Carta Blanca
ueber . .

Bombay Sapphire Gin, Lavender, Blueberry, Bombay Sapphire Gin
Tonic Titos Vodka
Sangria Rosso
Red Wine, Orange, Cranberry, Apple quughf Beer
Tropical Highball Peroni, Heineken, Birra Moretti
Dewars White Label, Peach, Orange, Mint
Lychee Martini i
T%o's Vodka, Lychee, Mint, Lemon Wines

House Red Wine

House White Wine

House Rose Wine

e

Premium Beverages
Spirits Wines/Champagne
Glenlivet 12, Chivas 12 Frerejean Freres Brut (Champagne)
Hendricks, Jaisalmer Prosecco Zonin Brut Doc (Sparkling)
Grey goose Pinot Grigio, Attems Italy (White)
1800 Silver Beaujolais-Villages, Georges, France (Red)
Bacardi 4 Years M De Munity (Rose)

Soft Beverages | House Beverage | Premium Beverages
AED 400 Al |  AEDS550 Al | AED 150 Al (Extra)

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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