Experience a journey of flavour

INDIAN CONTEMPORARY CUISINE



Good food brings
us together

| had a magical childhood, moving from town to town with my
father’s travelling theatre company. “The Company” would always sit
down to a meal together. | used to love roaming around the kitchen
among the cauldrons of steaming food, but more than anything, |
enjoyed seeing the joy on the diners’ faces as they savoured the tasty

delights. This is where my love of cooking began.

Inspired by a land so rich in culture & influenced by the great chefs
that | have met over the years, | hope that you enjoy sharing in my

journey & the lovingly prepared recipes presented in this menu.




KING ALPHONSO - AED 55

Fresh passion fruit muddled with lime wedges churned with King Alphonso.

“The Alphonso is also one of the most premium varieties of mango & is grown mainly in western
India. It’s no wonder then that the mango is rightfully called the king of fruits.”

ROSE JAM ICE TEA - AED 55
Rose jam shaken with freshly brewed tea & lemon juice,
scented with rose water.

TRULY BERRY - AED 55
Fresh mixed berries muddled with mint leaves, lengthened with lemonade.

MANIPUR LEMONADE - AED 55
Homemade rosemary honey shaken with passion fruit served with charred lemon.

“North eastern region known for its exotic medicinal & aromatic plants.”

CALCUTTA CRUSH - AED 55
Fresh strawberries muddled with lime wedges & homemade vanilla sugar,
lengthened with cranberry juice & Earl Grey tea.

FRUIT COCKTAIL - AED 49

Strawberry, pineapple & guava blended with mango juice & dash of grenadine syrup.

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.




MASALA CHAI MASTANI - AED 55
Chai syrup, orange juice and mint unite for a palate-pleasing blend, offering warmth
of masala chai and the zest of citrus in every sip.

THE POPCORN FIST - AED 55
Bold espresso with popcorn syrup, caramel, cream and a crispy popcorn garnish —
a cinematic delight for your taste buds.

SPICED PUMPKIN MANGO - AED 55
Savour the fusion of sweet mango, spiced pumpkin syrup, hibiscus and a fiery
Tabasco kick in our Pumpkin Spiced Mango drink served over crushed ice.

SMOKE IN STAR - AED 55
Exotic blend of pineapple, toffee, peppermint, lemongrass and star anise,
crowned with burnt marshmallow. Unforgettable.

CUCUMBER CUDDLES - AED 55
A crisp, refreshing blend of muddled cucumber; basil and pomegranate syrup, topped
with zesty lemonade for a delightful relaxation.

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.



TOFFEE AND POPCORN LASSI - AED 49
Yoghurt blended with popcorn and toffee crunch flavours garnished

with caramel popcorn.

SAFFRON PISTA LASSI - AED 49

Yoghurt blended with pista & saffron.

STRAWBERRY & COCONUT LASSI - AED 49

Yoghurt blended with strawberry & coconut purée.

MANGO GINGER LASSI - AED 49

Yoghurt blended with mango purée & fresh ginger.
MASALA LASSI - AED 49

Yoghurt blended with homemade spices.

MINT & SALT LASSI - AED 49

Yoghurt blended with fresh mint leaves and salt.

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT,




LEMON MINT - AED 85

Fresh mint leaves blended with lemon juice lengthened with lemonade.

STRAWBERRY PASSION MASH - AED 85

Fresh strawberries muddled with passion fruit & dash of grenadine syrup.

CUCUMBER COOLER - AED 52

Infused with fresh flavours of cucumber & basil.

CITRUS & MINT - AED 52

Infused with fresh flavours of citrus & mint.

GINGER & BASIL - AED 52

Infused with fresh flavours of ginger & basil.

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.




PINEAPPLE - AED 35
CARROT - AED 35
GREEN APPLE - AED 35

BEETROQOT - AED 35

Cold press juices are refreshing & packed with essential vitamins & minerals.
They carry 50 times as many nutrients as regular juice.

ORANGE - AED 33

WATERMELON - AED 33

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you
Prices are inclusive of service charge, municipality fees & VAT.




TOMATO DHANIYA SHORBA - AED 62 @

Mildly spiced soup flavoured with fresh coriander.

DAL SHORBA - AED 62 @

Traditional curried yellow lentil soup.

MURG NIZAMI SHORBA - AED 65

Aromatic chicken soup flavoured with curry leaves, green apple & saffron.

CHICKEN TIKKA SALAD - AED 82
Tandoori chicken, mixed lettuce in a homemade honey mustard dressing
& naan croutons.

SUMMER SALAD - AED 75 @ ©
Mixed leafy greens, fresh summer berries, feta cheese &
caramelized pecans in berry vinaigrette.

@ VEGETARIAN € GLUTEN FREE NUTS

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.



PALAK CHAAT -AED 89 QD &
Crispy spinach with sweet yoghurt mousse, tamarind sauce
& coriander salsa.

ALOO MATAR KI TIKKI - AED 79 @ ©

Green peas stuffed potato cutlets, served with tangy chickpeas.

MUSHROOM KURKURE - AED 82 @ €
Battered deep-fried mushrooms stuffed with cheese & bell peppers.

SAMOSA SELECTION - AED 85 @
Choice of homemade samosas
cheese & corn (v) / vegetable (v) / chicken tikka.
(Individual option - AED 85)

@ VEGETARIAN NUTS € SHELLFISH € GLUTEN FREE

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.

Prices are inclusive of service charge, municipality fees & VAT,

CHICKEN 65 - AED 92

Southern-style batter fried chicken spiced with curry leaves.

KOLIWADA PRAWNS - AED 92
Crispy batter fried prawns tossed with chillies and bell peppers.

BUTTER CHICKEN SAMOSA - AED 89

Deep fried chicken tikka samosa in makhani sauce.

CHICKEN WINGS - AED 89

Charred tandoori wings served with makhani mayo.

ASHA’S SHARING PLATTER - AED 159

Our favourite selection of appetisers to share.

Koliwada prawns, chicken samosas, aloo tikki, corn &
cheese samosas, chicken tikka.



(AVAILABLE FROM 12:30-7:00PM)

PAPDI CHAAT - AED 62 @
Crispy flat puri with mashed potatoes, yoghurt and topped with
assorted chutneys.

PANI PURI - AED 62 @
Bite sized crispy-fried puffed ball filled with potatoes, chickpeas and
flavoured with tamarind and mint water.

SAMOSA CHAAT - AED 65 @
Crispy samosas smashed & topped with savoury chickpeas, sweet and
tangy chutneys, yoghurt and flavourful toppings.

VADA PAV (2 PC) - AED 65 Q@
Spiced potato fritters sandwiched in mini buns with tangy &
spicy Indian chutneys.

ONION BHAJI - AED 590
Finely sliced onion dipped in a simple, fragrantly spiced batter and fried
to crispy perfection.

@ VEGETARIAN NUTS Q) SHELLFISH

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.




MURG MALAI KEBAB - AED 145 g
Plush boneless chicken breast in cheese & cashew nut paste flavoured
with cardamom.

CHICKEN TIKKA - AED 145 €

Succulent marinated boneless chicken, yoghurt & aromatic spices.

TANDOORI CHICKEN (ON THE BONE) - AED 159 €3

Classic chicken, marinated overnight in spicy ginger-garlic yoghurt.

BHATTI KA CHAAP (SMOKY SENSATION) - AED 157

Boneless marinated spicy chicken leg in a flavourful mix of spices.

BARRAH KEBAB - AED 189 €
Spicy lamb chops marinated in yoghurt, cumin & home grounded garam masala.

GOSHT SEEKH KEBAB - AED 157 @
Traditional minced lamb flavoured with coriander
and aromatic spices.

BHATTI KA CHAAP STORY

“Movie mogul brothers BR & Yash Chopra threw culinary
parties & | had the pleasure of attending some of these.
This tandoori offering is from their kitchen with my additions.”

NUTS € GLUTEN FREE

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.




TANDOORI SALMON - AED 175 € TANDOORI JAIPURI PRAWNS - AED 249 €@

Fresh Norwegian salmon marinated with yoghurt, cumin powder & yellow chilli. Prawns marinated in fennel, cardamom and saffron, cooked in tandoor.

TANDOORI FISH - AED 155 € TANDOORI LOBSTER - AED 279 €

Fresh hamour fish marinated with yoghurt, garam masala, cumin powder & Whole lobster marinated with spices.

yellow chilli.

LOBSTER PANCHPHORAN - AED 289 Q € &
KERALA CHILLI GARLIC PRAWNS - AED 249 @ Whole lobster simmered with five spices, peppers & prawns.

Char-grilled super jumbo tiger prawns with garlic & chilli.

€ GLUTEN FREE SHELLFISH @ NUTS

If you have any alle r dietary requirements, please notify a member of staff & we will be happy to assis
Prices are inclusive jice charge, municipality fees & VAT,




TANDOORI BROCCOLI - AED 95 @ €&

Mildly spiced broccoli florets marinated in yoghurt, cheese & olive oil.

PANEER KA SOOLA - AED 95 @ @
Shashlik of cottage cheese, capsicum, tomatoes &
pineapple flavoured with mustard.

MAKAI SEEKH KEBAB - AED 95 @ €

Corn seekh kebab with home grounded garam masala & cumin.

VEGETARIAN KEBAB PLATTER - AED 189 @

Paneer ka soola, tandoori broccoli & makai seekh kebab.

KEBAB PLATTER - AED 259
Chicken tikka, murg malai & lamb seekh kebab.

SEAFOOD PLATTER - AED 359 (&)

Kerala chilli garlic prawn, tandoori salmon & tandoori lobster.

EMPEROR PLATTER - AED 449 L]

(AED 545 with lobster)

Salmon tikka, barrah kebab, gosht seekh kebab, murg malai kebab &
tandoori chicken tikka.

@ VEGETARIAN € GLUTEN FREE SHELLFISH NUTS

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.




GUNTUR CURRY - AED 139 €

Boneless chicken cooked in mixed whole spices with yoghurt, ginger & garlic.

ORGANIC RAJMA WITH GHEE RICE - AED 97
Organic red kidney beans & black lentils cooked in onion tomato gravy served
with aromatic flavoured ghee rice.

KING'S PRAWN CURRY - AED 149 Q ©
Marinated long prawns cooked in chard sever with
chettinad curry.

CORN KOFTA MASALA - AED 112@®

Deep fried corn, potatoes & cottage cheese balls in a tomato,

pepper & onion gravy.

@ VEGETARIAN € GLUTEN FREE SHELLFISH NUTS

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.




CHICKEN

PRESSURE COOKER CHICKEN CURRY - AED 149 @
Homestyle chicken curry, pressure cooked in onion-tomato gravy & flavoured with

aromatic Indian spices.

KODI CURRY - AED 139 €

Chef's delicacy - chicken curry slow cooked with yoghurt & coconut milk.

MURG JHALFREZI - AED |35 (&)

Stir fried chicken tikka tossed with onion & mixed bell peppers.

CHICKEN TIKKA MASALA - AED 139 @
Chicken tikka cooked with home grounded garam masala

in a spicy onion & tomato gravy.

BUTTER CHICKEN - AED [42 @
Classic chicken tikka in a tomato & cream gravy,

flavoured with dry fenugreek leaves.

€ GLUTEN FREE

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.




LAMB

ROGAN JOSH - AED 149 @ ©
Boneless lamb curry in a yoghurt & brown onion gravy,
flavoured with rose water & saffron.

MUSCAT GOSHT - AED 149 €
Boneless tender lamb cooked with clarified butter in a spicy,
rich onion & tomato gravy.

PRESSURE COOKER MUTTON CURRY - AED 169 €9
A classic, home-style lamb curry made extra tender &
flavourful in a pressure cooker.

GOSHT VINDALOO - AED 145 €
Our take on the classic Goan lamb preparation, cooked with baby potatoes
in a spicy onion & tomato gravy, spiked with vinegar.

SEAFOOD

PRAWN MASALA - AED 1499 O ©

Sautéed prawns in a spicy onion & tomato gravy.

MACHLI MASALA - AED 147 ©Q ©

Shallow-fried marinated fish fillet cooked in a spicy tomato gravy.

MUSCAT GOSHT STORY

“Sightseeing in the Sultanate of Oman, | stopped for lunch at
a small ‘dhaba’ & had the most wonderful Karahi gosht.
This is my presentation of that hot afternoon”

NUTS € GLUTEN FREE ) SHELLFISH

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.



VEGETARIAN SPECIALITIES

KADAI PANEER - AED 97 @ ©

Premium paneer & green peppers in a spicy tomato & onion gravy.

PANEER MAKHANI - AED 97 @ g
Premium paneer cooked in a makhani gravy flavoured

with dry fenugreek leaves.

PALAK PANEER - AED 97 @ ©

Premium paneer in a spicy spinach gravy.

PANEER TIKKA MASALA - AED 99 @ ©
Tandoori cottage cheese tikka cooked with brown onion, yoghurt

& fenugreek gravy.

SUBZ KEHKESHA - AED 95 @ €

Seasonal mixed vegetables cooked in a spicy makhani gravy.

ALOO GOBI-AED 95 @ ©

Home-style preparation of potatoes, cauliflower & tomatoes.

@ VEGETARIAN € GLUTEN FREE NUTS

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.




VEGETARIAN SPECIALITIES

HARE BAINGAN KA BHARTA - AED 95 @ €&
Oven-roasted eggplants tempered with mustard seeds & onions.

BHINDI MASALA - AED 95 @ ©
Stir-fried okra cooked with onions & tomatoes flavoured with ground spices.

DAL TADKA - AED 92 @ ©
Yellow lentils tempered with onions, tomatoes & green chillies.

DAL MAKHANI - AED 97 @ €
Classic black lentils slow-cooked overnight in a rich tomato gravy.

GHARKIDAL-AED 92 @ ©
Yellow moong lentils tempered with fresh coriander, green chillies & cumin in
clarifed butter.

HARE BAINGAN KA BHARTA STORY

“My mother Mai cooked great non-vegetarian cuisine for her
family, but remained a pure vegetarian all her life. She simply
adored this simple roasted aubergine dish.”

@ VEGETARIAN € GLUTEN FREE

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.




Biryani

OUR SIGNATURE
PRESSURE COOKER BUTTER CHICKEN PULAO - AED 159 €

Tikka and saffron rice, slow-cooked under pressure.

CHICKEN TIKKA BIRYANI - AED 159 &

Boneless chicken tikka & eggs in a tomato gravy, slow cooked with ghee rice.

CHICKEN BIRYANI - AED 149 €

Boneless chicken in true 'Awadhi style' with biryani rice, cardamom & saffron.

AWADH YAKHNI BIRYANI - AED 169 €

Slow cooked mutton yakhni pulao with aromatic spices.

KESAR BIRYANI - AED 165 9
Boneless lamb biryani slow cooked in a spicy tomato gravy
flavoured with saffron.

MUTTON BIRYANI - AED 160 €
Tender lamb on bone in true "Awadhi style" with biryani rice,
cardamom & saffron.

KESAR BIRYANI STORY

“The late actor Prithviraj Kapoor & his illustrious sons Raj,
Shammi & Shashi came from Peshawar.This is their kind of
‘home cooking’, rich in ingredients & taste, just like their
contribution to cinema.”

€ GLUTEN FREE

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.
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PRAWN BIRYANI - AED 169 © ©

Prawns cooked with biryani rice, flavoured with cardamom & saffron.

FISH BIRYANI - AED 165 ©Q ©
Fresh herb biryani slow cooked with scented basmati rice on dum with
marinated fish fillet.

SHAHI PANEER BIRYANI - AED 145 € ©

A royal rice preparation with cottage cheese. A vegetarian's delight.
% prep g 3 g

BAHURANGI BIRYANI - AED 139
Colorful mixed vegetables cooked with ghee rice, flavoured with mace, cardamom

& saffron.

FISH BIRYANI STORY

“My daughter Varsha invented this amazing Biryani. For once
she was the master & | the student. In her memory, | have
replicated her masterpiece.”

@ VEGETARIAN € GLUTEN FREE SHELLFISH NUTS

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you
Prices are inclusive of service charge, municipality fees & VAT.



ROOMALI ROTI - AED 32 [
A light & thin bread made from refined flour. SAFFRON CHEESE NAAN - AED 35

SUN BLUSHED TOMATO NAAN - AED 35
TRUFFLE NAAN - AED 35
NAAN BURANI - AED 35

LACCHA PARANTHA - AED 29

Layered bread made from refined flour.

STUFFED KULCHA (ALOO/ PANEER/ CHEESE/ EMMENTAL CHEESE NAAN - AED 35
ONION KULCHA) - AED 35
Bread made from refined flour, PESHWARI NAAN - AED 35

stuffed with choice of aloo/ paneer/ cheese. {8

HOMEMADE NAAN
Garlic - AED 28
Butter - AED 27

Plain - AED 26

STEAM RICE - AED 47
TANDOORI ROTI - AED 25

‘ Bread made from whole-wheat flour. BIRYANI RICE > AED 55
Saffron flavoured long grain basmati rice.

BREAD BASKET (CHOICE OF ANY 3 BREADS) - AED 79
Choose three of your favourite breads CHOICE OF PULAO - AED 55

from our breads selection. Veg/ peas/ mushroom/ jeera

€ GLUTEN FREE SHELLFISH NUTS

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.




BAINGAN BHAJA - AED 55 ®
[ PINEAPPLE RAITA - AED 49 @ ]
POMEGRANATE & MINT RAITA - AED 47 @®

BOONDI RAITA - AED 47 ®

CHOLE-AED 65 Q ©

CHILLI PANEER - AED 79 ®

MIX VEGETABLE RAITA - AED 47 ®

@ VEGETARIAN @ GLUTEN FREE

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.




Soft drinks

(One refill complimentary)

PEPSI | 7UP | MIRINDA | TONIC WATER | GINGER ALE AED 32
(Diet option available)

RED BULL - AED 35

Mineral water

MINERAL WATER(SPARKLING) - AED 35
MINERAL WATER(SPARKLING)500ML - AED 25
MINERAL WATER(STILL) - AED 35
MINERAL WATER(STILL) LOCAL 500ML - AED 25
MINERAL WATER(STILL)LOCAL - AED 29

MINERAL WATER(STILL) LOCAL 500ML - AED 19

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.



ashasrestaurants.com @ashasrestaurant @ @ashasoriginal @ @wafirestaurants

DUBAI | ABU DHABI | KUWAIT | BAHRAIN | QATAR | BIRMINGHAM
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Speciality Cocktails

DEEPAK - AED 129 AESTHETIC - AED 89
Cognac with Cointreau, fresh ginger, nutmeg, cloves & Sous vide Vodka Citron with pear, basil, stirred and
cinnamon stick served with flame. filled with raspberry infused Campari.
SHADES OF GREEN - AED 89 THE GREAT SMOKIES - AED 95
Premium Gin & Spiced Rum Liqueur shaken with fennel seeds, Walnut-infused Whisky combined with Coffee Liqueur and
basil & mint. smoked with vanilla pods.
FRAGRANT SCREWPINE - AED 92 MEXICAN CLOUD - AED 92
Premium blended Scotch Whisky and Blackberry Liqueur Gold tequila shaken with fresh red current,
stirred to perfection with pandan leaves. served with blue curacao air.

FAIRY WINGS - AED 89

Strawberry Sous Vide Rum blended with Lychee Liqueur
& served with fruit leather.
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If you have any allergies or d|etary 'hnents please notify a member of staff & we waI be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.
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Infused Martinis

WATERMELON - AED 87 LYCHEE, RASPBERRY & CHILLI - AED 95
Vodka shaken with fresh watermelon & balanced Absolut Blue Vodka and Black Raspberry Liqueur shaken with
with simple syrup. fresh raspberries & lychee, balanced with a touch of lemon & chilli.
PEAR & GINGER - AED 98 RASPASSION - AED 89
Premium Scotch Whisky muddled with fresh pear, ginger & Bison grass vodka paired with black raspberry liqueur shaken
honey shaken with apple juice. with fresh passion fruit & raspberry, balanced with a hint of

lemon & apple juice.

ESPRESSO - AED 89

Vanilla vodka, chocolate liqueur & fresh brewed espresso shaken,

balanced with homemade vanilla sugar.

o
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If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.
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Asha’s Short/Rock

TENNESSEE TIPPLE - AED 92 PUDINA SURPRISE - AED 89
Sour mash whiskey from Tennessee & raspberry liqueur Citrus flavoured vodka & melon liqueur shaken with fresh mint
muddled with fresh blackberries & lime, sweetened & lemon juice, balanced with simple syrup.

with vanilla syrup.
KOHINOOR - AED 89

Absolut Citron Vodka muddled with pomegranate & lime,

TAMARIND TIGER - AED 89

Spiced Rum muddled with lime & tamarind, sweetened with sweetened with castor sugar.
brown sugar. Balanced with Angostura bitters.
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If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.



Asha’s Long Cocktails

DELHI DEVIL - AED 92 PINEAPPLE MOJITO - AED 89
Premium Gin, fresh pomegranate & mint leaves muddled with Light rum & Coconut rum stirred into muddled pineapple, mint,
lemon juice, lengthened with ginger beer. lime & castor sugar, lengthened with soda.
ASHA’S SPICED TEA - AED 92 FRUIT COLLINS - AED 85
Vodka, gin, spiced rum & tequila shaken with lime juice & Vodka or Gin elevate with choice of fresh fruit & flavour,
homemade chai syrup, Topped with ginger beer. Topped up with Sparkling water.

Passion fruit | Strawberry
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Classics

OLD FASHIONED - AED 79

Bour bon stirred to perfection with
Aromatic bitter & sugar.

CLASSIC MARTINI - AED 89

Your choice of Premium Gin or Vodka stirred to perfection
with a hint of dry Vermouth, served straight up in a frozen
Martini glass with a choice of lemon zest or olive.
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If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of servic

BLOODY MARY - AED 85

Made to the original recipe. Citrus flavoured vodka paired with
tomato juice & shaken with tomato juice, lemon juice & spices.

MANHATTAN - AED 89
Bourbon Whiskey stirred with your choice of Vermouth; dry,
sweet or perfect.

WHISKY SOUR - AED 89

Bourbon shaken with fresh lemon juice. Angostura bitters &
simple syrup.

CAIPIROSHKA - AED 85

Vodka muddled with fresh lime & castor sugar, served with
crushed ice.

COSMOPOLITAN - AED 85

Citrus flavoured vodka, Cointreau, lime & cranberry juice shaken &
strained.

arge, [nunicipal"rty fees & VAT.



Premium Blended

W hisky

ROYAL SALUTE 21 YRS - AED 169
JOHNNIE WALKER BLUE LABEL - AED 159
CHIVAS REGAL I8YRS - AED 99
MONKEY SHOULDER - THE ORIGINAL - AED 69
CHIVAS REGAL I2YRS - AED 75
JOHNNIE WALKER BLACK LABEL - AED 75

Japanese
W hisky

NIKKA YOICHI - AED 109
HIBIKI JAPAN - AED 99
THE CHITA - AED 89

Indian Single
Malt

INDRI SINGLE MALT - AED 79
AMRUT SINGLE MALT - AED 85
RAMPUR SINGLE MALT - AED 69
PAUL JOHN (CLASSIC) - AED 69

Single Malt
Whisky

MACALLAN I[8YRS - AED 175
MACALLAN 12YRS - AED 95
GLENFIDDICH 18YRS - AED 109
GLENFIDDICH I5YRS - AED 85
GLENFIDDICH 12YRS - AED 75
THE GLENLIVET 15 YRS - AED 89
LAPHROAIG I0YRS - AED 75

Bourbon
Whiskey

WOODFORD RESERVE - AED 89
JACK DANIEL’S (TENNESSEE, USA) - AED 75
JACK DANIEL’S SINGLE BARREL (TENNESSEE, USA) - AED 89
MAKER’S MARK - AED 75

Prices are inclusive of service charge, municipality fees & VAT.



Prices are inclusive of service charge, municipality fees & VAT.
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White Wine

KIM CRAWFORD SAUVIGNON BLANC @ RiFF PINOT GRIGIO DELLE VENEZIE 1G.T.

Bottle - AED 355 | Glass - AED 75

Aromatic wine with citrus & tropical fruit flavor.

(D PETIT CHABLIS LA CHABLISIENNE

Bottle - AED 355 | Glass - AED 75 (l)

Fresh white orchid fruit flavor.

() OYSTER BAY SAUVIGNON BLANC
Bottle - AED 455 | Glass - AED 95 )

Zesty & aromatic wine with passion fruit flavor.

(ORGANIC)
Bottle - AED 369

Floral notes of green apple, orange blossom &
tropical fruit.

GAVI LA LUCIANA ARALDICA
Bottle - AED 365

Zesty citrus fruit character with hints of pear.

MATUA VALLEY SAUVIGNON BLANC
Bottle - AED 395

Full bodied yet refreshing wine, with aromas
of white fruit.

CHATEAU DU CLERAY MUSCADET SEVRE ET
MAINE SUR LIE

Bottle - AED 385

Dry & rich with mineral & soft fruit flavours.

DOMAINE TRIMBACH RIESLING
Bottle - AED 540

Seldom dry oaked wine with racy aromatic.

CHARDONNAY “VILLAGE” KUMEU RIVER
Bottle - AED 529

Intense fruity weight on the palate perfect finish.

Prices are inclusive of service charge, municipality fees & VAT.



Red Wine

(P BeAUOLAIS GEORGE DUBOEUF

MATUA VALLEY PINOT NOIR
Bottle - AED 395 | Glass - AED 82

Sweet red berry with perfumed floral aromas.

TORRES ATRIUM MERLOT
Bottle - AED 365 | Glass - AED 75

Intense aroma with hints of mature fruits and bay leaf.

SANTA JULIA MALBEC (ARGENTINA)
Bottle - AED 372 | Glass - AED 78

Full bodied wine with aromas of ripe fruits and
sweet tannins.

GUIGAL COTES DU RHONE
Bottle - AED 425 | Glass - AED 85

Fresh, rich, & complex.

CASA LAPOSTOLLE MERLOT
Bottle - AED 385

Brilliant ruby red color with purple hints of
cherries & plums.

OYSTER BAY MERLOT
Bottle - AED 455

Elegant simplicity.

&

Bottle - AED 435

Beautiful, well-rounded Malbec.

YELLOW TAIL CABERNET SAUVIGNON
Bottle - AED 325 | Glass - AED 75

Flavours of blackcurrants, mocha & spice.

KENWOOD ZINFANDEL
Bottle - AED 545

Raspberry, black cherries combine with spicy notes
of pepper & coriander.

AMARONE VALPOLICELLA
Bottle - AED 630

Full-bodied, strong & distinguished. It is dry, noble, with
a delicate bouquet.

TERRAZA DE LOS ANDES RESERVA
Bottle - AED 719

Beautiful, well-rounded Malbec.

MARQUES DE RISCAL RESERVA
Bottle - AED 795

An iconic Riojan wine from Spain.

Prices are inclusive of service charge, municipality fees & VAT.



~
Prices are inclusive of service charge,

municipality fees & VAT.



Champagne &
Sparkling
MOET & CHANDON IMPERIAL BRUT

Bottle - AED 925

Aromas of peach & white flowers. Lively & fresh.

ALBERTO NANI ORGANIC & VEGAN PROSECCO ' g P
Bottle - AED 465 | Glass - AED 85 nfged - -

Light & crisp with good acidity & plenty of bubbles with light
golden colour.

w A
PROSECCO DOC BOTTEGA
Bottle - AED 419
Extra dry.
- L]
-

Rosé

(. ROSE D’ANJOU (FRANCE)
Bottle - AED 345 | Glass - AED 79

Delicate sweet roses.

Prices are inclusive of service charge, municipality fees & VAT.



Signature
Spirits Cognac

MONKEY 47 (GIN) - AED 89 HENNESSY XO - AED 155
HENDRICKS (GIN) - AED 75 HENNESSY VSOP - AED 99
JAISALMER (GIN) - AED 69 REMY MARTIN VSOP - AED 99

GREY GOOSE (VODKA) - AED 89
BELVEDERE (VODKA) - AED 89

RON ZACAPA (RUM) - AED 109

Prices are inclusive of sefvice charge, municipality fees & VAT. J

L L
-



International
Draft Beer

HOEGAARDEN PINT - AED 69

TIGER PINT - AED 69

Bottled Beer

ASAHI (JAPANESE) - AED 59
HEINEKEN (NETHERLANDS) - AED 59
CORONA (MEXICO) - AED 59
KINGFISHER (INDIA) - AED 55

)

Prices are inclusive of service charge, municipality fees & VAT.
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89 TABL ......
VEG MENU P89

MONDAY - FRIDAY, 12:30 PM - 4 PM* . per person

APPETIZER PLATTER BREADS/ ASSORTMENT
PANEER KA SOOLA & PAPAD/CHUTNEY/
ALOO MATAR K| TIKKI SALAD/ RAITA

MAIN COURSE SERVED WITH A STILL
(Choose one) WATER OR

CORN KOFTA | SUBZ SOFT DRINK
KEHKESHA | PALAK

PANEER

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.
*Terms and conditions apply

'R

INDIAN COMTEMPORARY CUISIMNE

www.ashasrestaurants.com ®ashasmriginal ashasrestaurant
DUBAI «- ABU DHABI «- KUWAIT « BAHRAIN « QATAR +« BIRMINGHAM




89 TABLE A
INKEHRERARE GG V] = N U

MONDAY - FRIDAY, 12:30 PM - 4 PM* o8 BB 9

~  per person

APPETIZER PLATTER BREADS/ ASSORTMENT
CHICKEN TIKKA & MUTTON PAPAD/CHUTNEY/
SEEKH KEBAB SALAD/ RAITA

MAIN COURSE SERVED WITH A STILL
(Choose one) WATER OR

HOME STYLE CHICKEN SOFT DRINK

CURRY | BUTTER CHICKEN |

CHICKEN TIKKA MASALA

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.
*Terms and conditions apply

'R

INDIAN CONTEMPORARY CUISIME

) T et
www.ashasrestaurants.com |; f ) ashasoriginal d,}asha:%r'e&staurant
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Raye Recipes

Asha BOP@SLQ



Long before Asha's was born, it began with a profound love for sharing food with the
innumerable guests who stepped over the threshold of the sanctuary Asha Bhosle called home.

She lived not as the iconic celebrity but as a mother, sister, grandmother and aunt
who found profound joy in preparing food for each and every special guest
who graced her blessed home.

Over the years, that love quietly became part of these walls. In the dishes perfected over
conversations, in flavours she would speak about with familiarity and warmth. Asha inspired us
all to treat each and every treasured guest with grace and humility ensuring their experience
with us left an indelible mark on their day!

alacl 59 loi=io wang dlag 6309 lialg Lol Uy AGLuLx_u_qu doni a0 Ll (43 o) celgualll (e Taysy
)49 Wi Jay lmbgua Jubiwlg plelall
doion) Joni gl glall 8 jLil 59 leilso ol élli wang wilgiull jgpo &og
Jlpelg Wi lavic Gani wils gl wlasill g9

lalson 6353 6)0) U4 (o J=2i ulg ljio 98 mdgrsd Jodius cuils lod psd J4 Judiuws ol Ll litoal] 1d)

>




Chingri Chaap

Jumbo prawns marinated in spicy ginger, garlic and chili powder, breaded and deepfried.

oliiog blow sl gago Jlall Jalallg pgilly Jusaiill Juio grola olugy

¥

Asha Bhosle cherished this dish as a tribute to Rahul Dev Burman, the prince of
Tripura's royal family and a maestro of Indian popular music. Its northeast
flavours remained a fond reminder of their bond.

Jgoy jpl anlgloygy s Jgaly lospas gulall liny fiss glawgy Wil wuls
lon Ianbd sindl b Jlowb oo 8lagiuoell dilm4s cillag dyrindl Géywgoll

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.
8L ol doydll duypig dyalull pgwyg doasll pguyl Aol jleuwdl paiscluos x2uiwg Joll G clacl anl &) gap danls ailic allaio gl wbun gl payal cils 13



Kebap Sultanpuri
GSJgWblw ous

Minced lamb cutlet stuffed with cheese and mint leaves, cooked on a griddle.
Udlw alaw gle jono flimill Glglg yaall giinno pgpo0 Yla pal Ll

¥

Asha Bhosle made this one of her trademark dishes, rooted in
Sultanpur, Uttar Pradesh. She always served it with a warm smile,
- certain her guests would enjoy it.

agdwgy Lol ounly cuda )| Gl wlangll ol o Gulall lam gla
o3l 40283 wiilag .uigal jlgl @yl B9 jguilialu 5Jl alnl age)g
Logua wlac] Yl &l d8ilg doluiuly

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.
8L ol doydll duyp g dyalill pguyg doasll gyl ol jleuwdl eaiacluos s2uiwg Jo=ll G clacl anl €] gagn danls &l wlllaio gl wlun gl payal cils 13



Manohari's Leg of Lamb
GIWP adyb Sle Jual Av6

oo

. [ On the bone baby leg of lamb flavoured with ginger, garlic, spices, and green chillies.
s . gl o aujog g illg Juaiflly Juio polaelly jusen pla 148
I:I o sanll Jalallg

¥

Manohari Singh, a beloved Nepali musician and RD Burman's key collaborator,
brought his saxophone and flute to so many of Rahul's songs. This dish was his
gift to Asha Bhosle's table, preserved with love as a tribute to his memory.

Oloygs i3 Ugal) 60 yaigleioll Lydl Aal.disw g)logilo plbuill gbiwgoll 685 Gulall 13n Al
8 wgoll dlocl o ma=ll (59 Gudi U don ey Gllg
oljai) cldg duno JA Al ng a6 189 (luugy Wbl 815lo gJ] o @yam Gulall laam L&

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.
A8lA o)l doudll &gy ag dyalyl ogug doaall pgu dlolis jlewdl Aiscluo) r2uiiwg Joll G498 clacl aal élly) o dals daulic wlllaio ol dpwlus \5' oAya] s 13]




Tandderi Fish
S Jgodd clouw

A whole fish infused with a vibrant blend of house-ground Arabic spices, olive oil,
and smoky flavour.

LBjla dgaloll =l wljlal (o Gué aujos duiio dlols a4 o
fiAno ama iy (giudl cujg

~¥%

Asha Bhosle loved bold, heartfelt food. During her last visit to Dubai, she casually
shared this recipe with the Asha's Wafi team, turning a simple conversation into
something worth preserving.

e

ol ol Ll G as] JUag wlas il &islallg &iyall Gdall oy a8y gluwgs Wil wypaiibl
Glo sl o &yl gl sy jlga J92i8 jLil jpszlno (§1)9 o dugas) dangll oim syl eI

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.
&8la o)l doudll &gy ag dyalyl g g doaall gy dlolis jlewll pAiscluo) a2utiwg Joll G108 clacl aal élly) o dals auilic wlillaio o dpwlus \3| oAya) ils 3]



Chaﬁdm CP@Wk Ka Keema

Minced lamb cooked with fresh onions and Asha Bhosle’s secret spices, served
with two small saffron breads.

gyl gdag) Ll Jalgig @jlall Jasll &0 galno gyoo ula al
ol il jus (o Yuprsea (udié) &o padg

)

Asha Bhosle carried with her the soul of Chandni Chowk, bringing its finest North
Indian flavours and the warm, generous Punjabi spirit she so deeply embodied.

ulaidl opallg sindl Jlouh wilm A gl wlguind guiailiiss agy guball lim auuny
gy Ll el ba )l Lollial g 3l

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.
&8l ol oy dll duyp g dyalill pguyg ol pguu dlol jleuwdl aaiscluos s2uiwg (Joll Gl clacl anl &) gan danls &bl wlllaio ol dwlun gl payal cils 13



Mai's Prawn Curry
"o’ ab e gwgpl s)is

Prawns cooked in a coconut and whole turmeric gravy,
served with ghee rice.

o2yallg viadljgn &yic daln 59 galho ylug)
ol jyl &o 0289

¥

Asha Bhosle learned this recipe at her mother's (Mai) side, tasting each
adjustment with care and carrying forward a flavour that was never her
mother's to eat, but always hers to give.

-
i

J2a=i 4 g9l wiilag (glo) laviallg wiils gl dangll o gluwgy Ll crol=s
Oall) aoya i W9 lislew and leiallg wils bo Jwulgd dylisy

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.
a4l oll dosbll duy g dyalill pguyg @oaall pgud dloliis jlewll pAiacluios rx2uwiwg Josll Gud clach aal Ell] g anls ayilic allhio gl Guwlun sl paya) culs 1)



[

129

Holkar PaJace White Chicken Curry
JS)gD nd ddyb e gawndl oLl G)IS

Boneless chicken cooked in a rich onion and yogurt gravy with almonds,
chilli seeds, and korma-inspired flavours that deepen its richness.

9339 joll &0 §aLjllg Jal éyic dnln 59 galno padac g glaa
Glioll jj=i lojgall (o dlagiwo wlma iy jlall Jaloll

¥

Born of the friendship between her father and Maharaja Tukojirao Holkar of Indore, this
recipe was coaxed from the royal chef by her mother and preserved by Asha Bhosle.

J93l pals Jlalgn glingAgi lahmolly slungy Libl allg cisen gl @8lanll (o danglloim walg
lwg Ll loyle ciladlag donglloim lod)lin Yl galoll galiall loiallg viidl las)

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.
&8l ol oy dll gy g dyalill pguyg ol pguul dlol jleuwdl aaiscluos s2uiwg (Joll Gl clacl anl €] gap danls &bl wlllaio ol dwlun gl payal cils 13



Ghar Ki DaJ
oS e Jb

Yellow moong lentils tempered in clarified butter with coriander, green
chilies, and cumin.

Jaleollg 6jallg alull ol &o 9_m_|o.o.l|)£)_oU| &igoll yuac
Ugodllg Al

¥

As a child, Asha Bhosle spent her holidays in Indore with her aunt (JEEJI) who
taught her this dal - a common preparation of Madhya Pradesh.

lasole Gill (§aun) laills &0 9l 98 lailline Gas) gluug, LT wils ailgeh o9
il balo &g (58 asslidl & sul GLdsdl aal.Jlall 3o slac]

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.
&8la o)l doudll &gy ag dyalyl g g doaall gy dlolis jlewll pAiscluo) a2utiwg Joll G108 clacl aal élly) o dals auilic wlillaio o dpwlus \5| oAya) ils 3]



Haridway A@o Puri
J1g0)@ (5)q) gl

Spiced potato curry with aromatic spices, tomatoes, and herbs,
served with two pieces of puri.

&o Wlirellg plalohllg dyhll Julgil Juio gulaliag gl
8)9l po priing

)

Inspired by the holy ghats of Haridwar, Asha Bhosle always associated this dish with
pilgrimage, peace, and something deeply familiar.

Glwgy LibT 63415 G4 ala)l gl digaoll Gag glgayle clgal o Gudall lin o liwl
&isilolallg &nawll

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.
8L ol doydll duypg dyalill pguwyg doasll pguyl Aol jleuwdl paiscluos s2uiwg o=l G clacl anl &) gap danls ailie alllaio gl wbun gl payal cils 1]



Varsha Fish Biryani
WbjL6 clowdl JSLp

Fresh herb biryani slow cooked with scented basmati rice on dum
with marinated fish fillet.

elay ganoll spasll @.Lowlj)ig dajlinll wlielly @b

¥

Asha Bhosle carried this deeply personal dish as part of her life’s story, honouring
her daughter Varsha's creativity with tenderness and grace.

Lo J&u Liyl8 lmiiul 583 auny 3] gdagy huTouaw@gmbmm@J_le 1oy Jony
Ellg a8 o Loy Il

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.
A8lA o)l doudll &gy ag dyalyl ogug doaall gy dlolis jlewll Aicluo) a2utiwg Joll G108 clacl aal élly) o dals duilic wlillaio ol dpwlus \3| oAya) uils 3]




Monaji Chicken Pulao
~Up pLaJl qUg)

Succulent chicken layered with saffron, almond, and cardamom rice

o ™
P gk e cooked under pressure.
"rlf ) n} aAll 899 galhog (Julb jyllg jollg ylpacjll &o AN J oMo elaa
- 4
wf Learned from Mona Nayyar, wife of legendary composer O.P. Nayyar, this (D w"

simple, flavourful pulao became one of Asha Bhosle's cherished recipes.

da9j gLl bgo o wlama b gusllg il g¥g i 13 slacl glaugy Ll ol
Lodd gl sjgjell vilangll 1Al o 61alg vininlg gLb .gu .9l @yelawdl jloyugoll

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.
8L ol doydll duypg dyalull pguwyg doasll pguyl Aol jleuwdl paircluos x2uiwg Jo=ll G clacl anl &) gap danls ailic allaio gl wbun gl payal cils 1]



Shahi Tukra
JT={e)) L,muuu

Crispy fried bread soaked in saffron-infused milk and finished with pistachio.

Gl Gajbig ylrec il daeo Ll (58 Joi duliopbog d)bo juh &nd

¥

A royal classic that Asha Bhosle loved for its indulgence and elegance - as
timeless as her voice.

loloi @8Llg &olad (y0 aloni o) slawgy Libl Lyl &y yuwll4 &34 10 5ela
Aoclyg aiayi g all gl eylla

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.
8L ol doydll duyp g dyalill pguyg doasll pguuyl ol jleuwdl paiscluos s2uiwg (Jo=ll gl clacl anl €] gagn dnls &l wlllaio ol wlun gl payal cils 13
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