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Kokum Express South Bombay Chuski
(Vodka + Kokum) Desi Mojito
Tarbooz with Booz Thandi Kacchi keri
(Vodka + Watermelon) Drink Berry Make Merry
High on Chai Avocado Delight
(Whisky + tea) Kit-Kat shake
d'Fusion Punch Oreo Shake
(TEQUILA + Beer)
Talli imhi
(Tequila + Tamarind)
Teekha Mojito

(Mint + Lime + Twist)

Banaras ki Shaan
(Flavor of Banarasi paan)

Pricesare in AED inclusive 5% VAT, 7% Municipality fee and 10% Service charge.
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Chakori Chicken 45
Rasam Naram garam 25 signature Chicken with Makhni fondue 45
Corlander and coconut Soup with chicken tempura 25 Sourcey Chicken 50
Tomato Seafood chowder with kafir lime 30 Gohst Ke Kebab 58
Quinoa Hloo Chana Chat with Avocado 35 Pan-fried Salmon with Mango curry sauce 60
Chicken Picatta Garden green Sumac dressing 35 Surkh Thal Jihnga i
Khumbu Khajana 28 Crepes Gajar halwa Poli with Strawberry coquille 25
Dal Badoi Chatter pater 30 Gulab Jamun Tiramisu 35
Vol u Vent with Pav Bhaji masala 30 Chocolate dipped Gulab Jamun 35
Paneer Mushroom Ghee roast 35
Sarus Broccoll 35
Khoow suey samosa 35
Achari Indonesian Chicken Satey with peanut sauce 40

prawn cracker
Prices arein AED inclusive 5% VAT, 7% Municipality fee and 10% Service charge.



Mulligatowny Soup = 20
Traditiona! Mqlu-ln:linn soupcooked with Lentil &
vegetable fresh herbs

Tomato Dhanla Shorba s 20
A temato soup flavored with fresh coriander and royel cumin
Dum Murg Shorba = 20

Exotic chicken flavored soup boiled with anion,
Indian herbs and spices finished with chicken dices

wisds [

Garden Green salad = 15
Sliced cucumber, carrots, anion, red radish, lettuce
Aloo Chana Chat | 20

Diced potato with chick peas, chat mosala and coriander

Murg Pappadom salod = 20
Tandoori chicken with chilly maye rolled in papadam
and house salad

Chicken Tikka Coesar Salad = 25
Chargrilled chicken cubes, lettuce, croutons,

parmesan cheesewith coesar dressing

s

Cucumber Mint Raita, Boandi Raita, Pineapple Raita

i Sermoe cha

g

Paneer Tikka « 40
Cottage cheese cubes morinated in ground Indian
spices & fresh herbs cooked in Clay Pot

Bharwan Mushroom s 35
Gaorden fresh mushroom stuffed with cottoge cheese,
minced vegetables, cooked in charcoal

Kurkuri Bhindi 5 35
Deep fried grem flour cooted okra with seasoned spices
Cottoge cheese and yoghurt with cardamom flavar
subz Seekh Kebab * 35
Assorted seasonal minced vegetables cooked on shewers
Hara Bhara Kebab 38
Deepfried spinach & fresh vegetable kebob

Aloo Corn Tikki s 35
Deepfried potato &corn cake with fresh herbs and spices
d'fusion Kebab Platter = 60

Assorted of stuff mushroom, Aleo Corn Tikkl,
Paneer Tikka, Hara Bara Kebab, Subz seekh kebab
Y — — — —— —— "}

Guifon seekh Kebab = 58
Minced muttan marinoted in spices and
tamarind grilled on skewers

Galouti Kebab - 58
Tendermuttonminced kebab served on

ultatowa paratha

Kakori Kebab = 58

Mincedlomb grilled with a range of Indion seasoning
andflavars

. iy
20
Tandoori Lamb Chops o .
Marinated Indian lamb chops skewered cooked llinn&nnr
Kasturi Murg Tikka =+ 45
Baneless chicken cubes marinated with fenugreek & spices
Bhatti Da Murg [= 05 talf
Chicken withbone marinated inyoghurtand = B0
spices, smoke roasted in oy pot
Murg Angara Tikka o 45
Chicken cubes marinated in yogurt, red pepper,
ginger & garlic
Chicken cubes marinoted with cheese Poste &
home ground spices
Mabhl Tikka Lasoonl « 45

Delicately flavored cubes of fish inmusterd and
garlic chargrilled

Fish Amritsari - 45
Finger cut boneless fillet of sea fish marinated with
lemon, ajwain, coriander, ginger, garlic & yoghurt

Machali Sarson Wall [« 35
Cubesof fishmarinated in spices & mustard oil,

cooked incloy oven

Tandoori Pomfret = 65

Fresh silver pomfret with aromatic Indian spices
cooked in claypot

Chutney Wala Jhinga (= 70
Cher- grilled prawns dipped in spicy green herbs chuiney
d*fusion Kebab Platter [+ 85

Assortment of Malai Murg Tikka, Chutney wela Jhinga,
Machali Sarson wali, Mutton Seckh Kebab
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! i I Mutton curryin Kashmiri spices & ratanjot I ; 2 -
Paneer Lababdaor = 42 Keema -e Awadh « 5A ; ik
Steom Rice (Plainwhite 0
Cotfoge cheese cooked in tomato & cashew grovy I Mutton mince cooked with green peas and herbs | D'ﬂ”l::l h[l:': s Ea
5 C [m m
Paneer Tikka Masala - 42 | Bhuna Gosht .58 |
Charcoal grilled cottage cheese cocked with fomato I Tender meat cubes cooked in stirred & browned | Medley of yellow lentils and rice favored with garlic and ginger
& anion gravy | thick onion gravy | Vegetable LllTl‘kul‘l ﬂl"ﬁl‘ﬂ‘ﬂ ad} h:ﬂ:ﬁ
Lasoonl Palak Paneer 5 42 Marg Lahor] - 45 ﬂll'g;",ﬂ" tsi:nr:l:iuumntﬁ rewith bosmatirice
: - | | usion speciol spices and soffron
Tendercottage cheese chunksin amildly spiced spinach puree | A tropical narth westfrontier preparation with | e e =5
: Chef's special spices Vegeta =
Dhingri Mutter Paneer = 42 Basmatiri ith d
Freshmushroom green peas, cubesof cottage cheese I Murg Lazeez o 5 | 0N HEy St oo, e D
inamediumspiced creamy brown gravy I TM:IEI: piece uf:::mkeﬂcuuhedm’rh mild preparation | Bombay Masala Biryani (= 50
Feashew nut and fresh cream Tender chicken cooked with basmatirice and special Bombay spices
Pindl Chole 5 35 g pe ¥sp
Chick peas cooked Amritsari style I ME"H Mu - s 05 | Chicken Tikka Biryani : 50
Bhindi Do ; I Chicken with fresh fenugreek, onion, tomato & | Char- grilled chicken cooked with hnmnﬂtluundﬂmnud
lehltdnhrmﬁnmhdln piquant spices S I Shudpiitnl | yitkiresh herbe
i
z Butter Chicken < 48 Nizami Dum Biryani s §5
Qoo Gobi Adrakhi = 35 I Char grilled chicken tikka cooked in creamy tomate gravy | Tenderlomb cooked toperfection with saffron, fresh mint,
Couliflower florets & potato cubes temperedin cumink ginger I ey | R TN T
‘awa Murg . 48
Subz Miloni s 38 I 5u::u|lnl|:nn!|e5! chicken marinated in vaghurt and | "i“gu Biryan = B0
Medley of seasonal vegetables simmeredin spinach I ices cooked in anion and temato-based gravy | Prowns and finest basmati rice cooked with Indian spices,
& fenugreek puree | fovared withgarlicand cumin | condimentsondsahon pee
Dal Makhni * 30 | Machali Tawa Masala - 48 | ]
E|nﬁt|lnh|i cnéuhrd overnight in fandoor, finished I Diced king fish cooked with tawa masala | | m f
with butter and cream } =
Goan Fish Curry “ 48 | plal Butte arli 1
Dal Polok ! 30 . . n Naan/ r Naan/ Garlic Naan 718no
Yellowlentils cooked with spinach I Tender cubes of Hommour dressed in coconut and red chili I Khasta Roti/ Missi Roti ;
Roomali Roh a8
Punjabil Dal Tadka Jhinga Dum masala - 58
?.Hlywh"ﬁl :n:Ldirlnninrl. tomatoand 9% I Succulent juicy prawns cookedin o tomate-based | Laccha Pratha: Plain Laccha/Pudina/Alao a8
tempered with cumin and garlic I gravyspicedwith herbs | Rotif Towa roti 10
Desserts Sides stuffed Naan 12
S L Jalebiwith Rabri Keema Naan-Mined Chicken or Mutton 15
Fruit Salad 20| GojorKoHaolwe 25 | Mango Lassi Mascla Papad - Kulcha : Alool Paneerd onlon 12
Gulab Jamun with Rabei/flaming  25/35 | KesariResmeloi 25 . 25 i
ulob Jomunwith Robri/ faming  25/35 | Aesori Rasmalai 2 Lassi sweetorsalted 25 SoadaDahi nssorted Basket 35

20 | Kulfi Foleoda 50

Chaice of ice crearm 5 | DesertPlatter

frntere nAED pd porme T8 VAT TN Marxyazhip b ard 10W Sereoechagr.
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FOSTER'S 42 GLENFIDDICHI2YRS 40 BACARDIWHITE 35 B-52 AR
AMSTEL 42 GLENLIVET12YRS 40 BACARDIBLACK 35 Kohlua btlev's trad Mors ol
CARLSBERG a2 GLENMORANGIE 40 BACARDIGOLD 35 Hehbabolecpeun HEig
HOEGAARDEN 49 GLENFIDDICHISYRS 70 CAPTAIN MORGAN 35 RAMIKAZE 45
STELLA 49 CACHACAS a5 (Vodka, lemon Juice, Blue curacoo)

HEINEKEN 49 | eurtan / mﬁﬁ%mf BRAIN DAMAGE a5
BUDWEISER 49 | P 4 : :
STROMGBOW 49 JIMBEAM 35 4 (Bailey's, Peach schnapps )

GUINMESS 52 CANADIANCLUB 35 BOMBAY SAPPHIRE 35 MOJITO 50
| {7 SEARANIEL S - GORDONS 35 (White rum, Mint, leaves, fresh lime juice, Soda )

| battie beer | e/ Yy f 7 LONGISLANDICEDTEA 50
COROMA 40 - ; S ; : s
HEINEKEN 40 A 7 | hw_. {Gin, White Rum, Tequila, Yodka, triple sec Lime Juice, Cola)
BUDWEISER 40 HENNESSY VSOP a5 DRAMBUIE 37 JAGERBOME 55
AMSTEL 40 REMY MARTIM YSOP 50 JAGERMEISTER 37 (Jégermeister, Energy Drinks)

FOSTER'S 40 CAMPARI arl BULL FROG 60
ERDINGER 42 COINTREAU 37

MAGNERS 55 | tquitEJW SAMBLCA 37 {Gin, White Rum, Tequila, Vodka, Blue Curacao )

7 TENAMPA 30 BAILEY'SIRISHCREAM 37 FLAMING LAMBORGHIMI 60
| trd | JOSECUERYO 35 KAHLUA 37 (Barliey's ish Crarom, Grand Marbver, B euroesss Smbadal
BREEZER/SMIRNOFFICE 40 ;’:‘:d"fﬂ'llﬂ g
Veraed seotehll vadks I/ GRANDMARNIER 37
I = | - MALIBU 37
JEBRARE 35 ABSOLUT 35 BENEDICTINE 37
JWRED LABEL 35 SMIRNOFF as SOUTHERNCOMFORT 37
FAMOUS GROUSE 35 STOLICHNAYA 3s ABSINTHE 45
DEWARSWHITELABEL 35 RUSSIANSTANDARD 35
JWBLACKLABEL 42 GREY GOOSE 50
CHIVAS 12YRS 42 CIRGC 50
~ JWDOUBLEBLACK 60 BELVEDERE TR W .

VASIBYRS 80
g %I&LuELl!EL A 125 Pricesore ie A2 inchusive 5% VAT 1% Muriciza by fee end 508 Serdee chorge o
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* ANTARES CHARDONNAY 35/160  ANTARESMERLOT 357160 WATERBOTTLESOOML .~ ﬁ'f f‘:
ARCADIAN SAUYIGNONBLANC 35/160  ARCADIANAUSTRALIA 35/160 WATERBOTTLEISLTR 17
FOOTPRIMT SOUTH AFRICA 160 ARGENTOSHIRAZ 175 AERATED DRINKS 20
ARGENTO SAUVIGNOMBLANC 175 DOURTHE RESERVE FRANCE 220 PERRIER SPARKLING WATER 25
JACOBSCREEK AUSTRALIA 200 KAIKEN MONTES ARGENTINA 220 CANJUICE 25
DOURTHE RESERVE BORDEAUX FRANCE 220 CASILLERO DEL DIABLOCHILE 220 FRESH JUICE 30
MONKEY BAY NEW ZEALAND 240 GEORGE DUBOEUF FRANCE 250 EMERGY DRINKS as .
WILDROCK THE INFAMOUS GOOSE NEW ZEALAND 250 JACOBS CREEKRESERVE 300 SMOOTHIES 40
VIOGNIER ALAMOS CATENA ARGENTINA 250 FOOTBOLT AUSTRALIA 320 (Banana, Mango, Strawberry)
ALBERINOLA VAL RIAS BAIXAS SPAIN 300
CHABLIS WILLIAM FRANCE 350 | cheepages spariing wine f w
VOYAGERESTATE AUSTRALIA 380 AT i
CHATEAU DE SANTENAY BLANC FRANC 380 MOETCHANDON 888
ROSE WINE ;f LAURENT PERRIER 888
MATEUS ROSE PORTUGAL 35/160 DOMPERIGNON 1999
'FALSE BAYROSE SOUTHAFRICA 160
160

- ROSE'DANJOU
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Pricesare in AED inctosve 7% VAT T% Haru:-pdr'fiu oz |0R Servce corge.



