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BRUNCH MENU

b AMUSE BOUCHE

‘Doritos dynamite’ desi guacamole, yellow cheddar, salsa roja

CHAAT

Carnival chaat, nitro-cooked ghewar, khachalu

STARTERS

Vegetarian
Bhatti da paneer tikka, edamame chokha, raw mango chutney
Patata bravas, muhammara, chilli chatak laccha

Veggie momo, tomato chutney, green chili tapenade, chili garlic oil

-

Jackfruit 65, coconut espuma, pol sambal

Non-vegetarian
Grilled prawns, aglio e olio e peperoncino, butter pav

Chicken momo, tomato chutney, green chili tapenade, chili garlic oil
Bombay seekh paratha, mint chutney, onions

Crab 65, coconut chutney, pol sambol

MAIN COURSE

Palak kofta, smoked makhani (vegetarian)
Chicken tikka masala, fried egg (non-vegetarian)
Dal makhani
Biryani rice

Assorted Indian breads

DESSERT

‘Gajak’ caramelized peanuts, chocolate brownie

> Soft Beverage §480 | House Beverage 8600 | Premium Beverage 5900
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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BRUNCH MENU

SOFT BEVERAGES
MOCKTAILS

Volcano
Yellow Tail
Elder Tree

Pink Paradise

Coca Cola, Sprite, Ginger Ale, Fanta, Tonic Water

HOUSE BEVERAGES PREMIUM BEVERAGES

COCKTAILS SPIRITS
Paloma Chivas 12
El jimador tequila, grapefruit soda Longifude 77
Hendricks
Blueberry G&T Grey goose
Bombay sapphire gin, lavender, blueberry, tonic 1800 Silver
Sangria Rosso
Red wine, orange, cranberry, apple WINES/CHAMPAGNE
Moét & Chandon Impérial Brut Champagne
Tropical Highball Prosecco Zonin Brut Doc, Sparkling
Dewar’s white label, peach, orange, mint Pinot Grigio, Attems, Italy, White
o Beaujolais-Villages, Georges, France, Red
Lychee Martini M De Munity, Rosé
Tito's vodka, lychee, mint, lemon
a SPIRITS
o Jim Beam

Royal Ranthambore
" Bombay Sapphire
Tito's
Bacardi Carta Blanca

HOUSE WINE
BEER

Soft Beverage §480 | House Beverage 8600 | Premium Beverage 5900
All prices are in aed, inclusive of 7% authority fee, 10% service charge & 5% vat \
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