MAUSAM

3leSSs Bodztl) axll Jgad ne Al dloy § pSuhial Bgw (owse” go
oo plehll 466 H5hts il Jgad Jous LSS daxpd l3Yliioly ]
Sulso pulia LBLLT . adloly g guhall £33 s st lyye Bl S
Bl me ddided] wig go) (S OBlieg Bslasll blsdlly 8kl OlslYL
BSI G Ghs Olhsdy Olsd gl $od

Discover Mausam, a dining journey through India's secasons,

[lavours, and festivals. Inspired by the ever-changing beauty

ol nature, our menu evolves, bringing Lo life the rich, diverse
heritage of the cuisine. With each bite, immerse voursell in the
vibrant colours, fragrant spices, and the soul of India, olfering

an experience that transcends the ordinary.



CHAATS & SALADS

Dahi Bhalla & Cassava Chaat ) 50 () OLas BLuSs Yy Lol

MAUSAM

Lentil dumplings, toasted cumin, Tamarind.

crispy cassava

Samosa Chole ©/G) 50
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Vegetable samosa. white peas curry.,

mint chulney, yogurt

Pan [ried potato cutlets, Punjabi chole,
coriander, ginger chutney

Raj Kachori 0/G)
Crispy poori, while peas, masala. sweel yogurt,
Tamarind chutney

Murgh Tikka Papdi 0/G'M)
Coal smoked chicken morsels, crispy papdi,
sev, pomegranate

Delhi Aloo Tikki 0 3 50 0§ o 4t
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Hydrophonic Greens (VE) 45 © /) hdgrg s slas

Mixed leaves, orange segments, fresh mango.

Kachumber Salad (vE) 35 () o9l dalu

Iresh tomatoes and cucumber, black sall,

crispy bread and lemon

SHORBA

Tomalo Rassa 0/G) 50 &/ Wiy pblob

UAE Grown Ltomaloes, fresh herbs, Sinsdag pasoe b s dolb Olis] Ulors dsg)30 bbb

crispy naan croutons

Chicken Guechi Shorba /G 3

Morels and chicken soup. porcini dust
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All prices are in AED and are inclusive of 7% municipality fee. 10% service charge and 5% VAT.
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FROM THE TANDOOR OVEN

Punjabi Paneer Tikka m/™sp) 3+
Homemade pancer, bell peppers, yoghurt.
chilli, mustard oil

Chatpata Avocado (VE)

Grilled avocado, chilli, shallots and tamarind

Makhmali Soya Champ ®)
Sova bean, cream cheese, saffron, labneh
and coriander

Kasturi Bharwan Khumb ®)
Spiced brown mushrooms, cheese,
Landoori spices

Peeli Mirch ka Tikka (0/M/sp)
Chicken thigh. yellow chilli, cumin.
pomegranate sceds

Murgh Hara Masala 0
Green marinated chicken, coriander, mint,
green chilli and lemon

Tandoori Baby Chicken m/M/sp)

Labneh. fenugreek leaves, garam masala

Rampuri Seekh 0
Minced lamb leg skewers, coriander,
cumin and garam masala

Mahi Ajwaini (D/SF)
Scottish salmon, dill leaves, honey and
carom seeds

Sunchri Jhinga /SF)
Tiger prawns, lime, cardamom and Kasundi mustard

Tawa Pomfrel 10/spP/sk)
Whole pomfret. ginger. garlic red chilli. curry leaves

Gosht Pasillian 0/sp)
Lamb chops. tamarind BBQ sauce. chilli, malt vinegar
and pepper
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CURRIES

Old Delhi Murgh Makhani ®/N/M)
Charred chicken, rich creamy tomato
cashew nul gravy

Chicken Tikka Masala (O/N/M)
Chicken tikka, tomato masala and dried fenugreck

Tariwala Kukad ®'M
Punjabi chicken curry, lomaloes, masala, chilli
and [resh coriander

Mutton Roganjosh m/M/sp)
Smokey braised mutton, Kashmiri chilli
and cloves

Gosht Nihari /M)

Lamb curry cooked in mustard oil, onion,
frequent whole spices

Gosht Kairi Ka Keema

Minced spiced lamb, raw mango. onion,
chilli and green peas
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SEAFOOD CURRILES

Prawn Coconut Curry O/'M)
Bengali style prawn curry, mustard
and coconul cream

Macchi Jalfrezi 0/sF)
I'ried king fish, bell pepper, green chilli
and hot spices
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VEGETARIAN CURRIES

Kadhai Pancer m
I'resh pancer, onion, tomato gravy, bell peppers
and [resh coriander

Aloo Bukhara Kofta mN) 3
Cheese dumplings, prunes, dry nuts, red pepper
and cashew gravy

Pancer Tikka Masala /M/N)
Tandoori Paneer. lossed in laka lak masala and
dried fenugreek

Dhingri Matar Do Pyaaza 0/N)

Mushrooms. green peas, onions, cooked in tomato gravy

Punjabi Baingan Ka Bharta 0™

Smoked eggplant, onions, tomato. green chilli and garlic

Subz Tawa Masala ©/N)

Scasonal vegelables. cumin, kalongi and coriander sceds

Pindi Chole ®)
Chickpea curry with ginger, green chilli and
garam masala
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BIRYANI

Signalure premium long grain rice aged for 2
[ragrant spices, salfron, coriander, rosewaler,
fried onions, fresh mint and coriander leaves.

Subz Dum Birvani ®
Mixed vegelables, masala spiced. salfron and yoghurt

Nizami Murgh Biryani O/N) 3

Delhi-style chicken birvani, spices yoghurt and
fried onions

Gosht Biryani 0N

Awadhi-style layered lamb and fragrant spices
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SIDES

Dal Makhani 0
24 hours cooked spiced creamy black lentil,
butter and fresh cream

Dal Tadka m)

Yellow lentils, tempered dry red chilli and garlic

Rajma Masala 0)
Kidney beans, onions, lomato, northern spices
and [resh coriander

Aloo Gobi (D/VE)

Cumin tempered baby polatoes, cauliflower
florets and cumin

Bhindi Masala ©/VE)

Stir-[ried okra, spring onions and tomatoes

Matar Pulao (VE/D)

Green peas

Saffron Rice (VE)

Sallron-infused

Jeera Rice 0.vE)
Cumin, ghee

Plain Rice (VE)

Plain steamed rice

Raita ©

Yoghurt, cucumber, tomato. mint and pomegranate
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BREADS

Naan D/G) Classic Indian flatbread

Plain | Bulter | Garlic

L‘dCCh a (D/G) Lavered flatbread
Bulter | Mirchi | Mint

Paratha O/G) Flaky bread filled with your choice

Polato | Pancer | Onion

Kulcha O/G) So/t bread with fillings of’
Cheese | Tomatoes | Jalapenios, cheese and chilli

Roli (D/G) Ziaditional flatbread

Plain | Bulter
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DESSERTS

. ~ ~NT/C M
Milk Cake (D/G/N/sP) 3
Sponge cake soaked in a blend of 3 milks and
rose essence, lopped with white chocolate chantilly

Gulab Jamun (O/G'N)
Golden [ried milk dumplings

Kesari Rasmalai /N)

Saffron and cardamom- flavoured milk dumplings

Gajar Halwa ®/N)
Traditional carrot pudding with thickened
milk and pistachios

Selection of Traditional Kulfis ®/'N)

Malai. pistachio or mango

Seasonal Cul Exotic Fruils 0/E/GN)
Darjeceling Ltea sorbet

Dessert Platter 0/G/N)
Gulab Jamun, gajar Ialwa, cardamom kulfi
and rasmalai
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BEVERAGES




MAUSAM

MOCKTAILS

Classic Lemonade
A refreshing lemonade with a zesly twist, infused
with a blend of aromatic spices

Mango and Chilli Cooler
Vibrant, tangy. and spicy summer cooler made
with sweel mango syrup. infused with the heat
ol Kashmiri chilli

Lemongrass and Ginger Fusion

[Homemade lemongrass-ginger syrup with curry leaves

a uniquely aromatic blend of lemongrass and ginger syrup.

Rose LLemonade

A sweel floral Rooh Afza mix with a hint of nutmeg lemon syrup
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BUBBLIES
& GRAPL (0%)

Vintense Prestige Sparkling
A premium sparkling wine with crisp bubbles
and [loral notes

Vintense White Wine
A classic while wine, elegant and crisp with
fruity undertones

Vintense Red Wine
A deep red wine with rich fruit flavours,
perfect for any occasion
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HOPS (0%)

Corona

A light. crisp lager with a hint of citrus

Nirvana: Dark & Rich | Pale Ale
A smooth, rich pale ale with deep malt flavours and

a balanced billerness
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MAUSAM

ICED DRINKS

Iced Coffee

Americano  Lalle

Scasonal Iced Chai

Mausam's special blend of spiced chai served with creamy kulfi.

Iced Teas

Lemon | Passionlruil

FRESH JUICES

Orange
Pineapple
Waltermelon
Mango

Green Apple

o oﬂ‘ o o
421.446 ungj\;Ln

43V | S50l

Qs oo gl

6 GRS me pady Juth) Ladl me guuge o0 polS gse

@ha@l&

G958 5ab | Osad

JUi,
bl
PEs]

£ .

o> CLGU
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Coca Cola
Coca Cola Zero
Sprite

lanta

Ginger Ale

Soda

Red Bull
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WATER

Himalayan Still
Sparkling
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MAUSAM

SPECIALITY TEAS 45

Roval Darjeeling Tea
The king ol Indian teas, this [irst [Tush black tea
boasts ripe apricot undertones with a sparkling Laste

Jasmine Green Tea
A delicately crafted green tea enhanced by jasmine
flowers for a fragrant and clegant cup

Masala Chai

Traditional Indian spiced tea — comlorting and
flavourlul beverage. enjoyed widely

English Breakflast Tea
A [ull-bodied black tea with light floral undertones,
perfect for a morning pick me up

Chamomile Tea
Soft and soothing. with a rich honey aroma for
a calming cup

Moroccan Mint Tea
A green Lea blend with strong Sahara mint,

a classic, refreshing favourite
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COFFELE

Single Origin Indian Collece 35
Indian Arabica Colfee: Hoysalalu Sarchimor Nalural

Flavour Profile: Fruity and [loral with vibrant berry and tropical fruit notes
Aroma: Intense [ruity and floral [ragrances

. =~
Milanese 35
Milanese Colflee: Cuvee made wilh 100% Arabica beans

Flavour Profile: Smooth and round for a delicale and sweeler Llaste

Aroma: Rich aroma fragrance

Espresso 30/3
Americano 35
Cappuccino | Latte 35
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