
             Contains nut   Vegetarian preparation   Healthy preparation  Signature preparation 
 All prices are inclusive of 7% Municipality, 5% Value added tax and 10% service charge 

     Awarded  Black Hat’s by The What’s On ‘The Black Hat Guide 2017 

                Winner of the 2017 Fact Dining Award for the Favourite Indian Fine Dining Restaurant in Dubai  

 
 
 

 

    Appetizers 

Mushroom coffee                  30 

Wild mushroom soup, truffle foam, perigold black truffle 
 

Galouti                    60 

Asparagus and edamame galouti, smoked tomato relish 
 

Tangra money bag                      60 

Cottage cheese potli with poblano chilli 
 

Magaz de kebab                   60 

Melon seed patties, fruit murabba and cheese  
 

Pizza                     60 

Chole kulche, onions and cheese  
 

Bhel puri cornetto                   60 

Famous fata-fat chat from the streets of Delhi 
 

Hokkaido scallops and lava salt                  90 

Pan seared masala scallop, coconut and cauliflower crème, pickled onion relish  
 

Double pepper jinga                   90 

Vennamei prawns, peppers, rice crisp 
 

Fish pollichathu                         110 

Banana leaf wrapped pan fried king fish cooked in curry leaves, shallots and tomatoes  

with Kerala spices  
 

Kadumanga chicken                  80 

Crunchy chicken, tender mango pickle, aam papad 
 

Chicken souvlaki                   80 

Classic reshmi kebab, sweet and sour chilli cucumber  

 
 

Goan Lamb chops                  110 

Herbal marinated barbecued lamb chops, pan roasted potatoes 
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Main courses 
 

Lal maas                  150 

65°c lamb loin, smoked chilli sauce, ito togarashi 

 

Chana dal gosht                 150 

Sous vide lamb chops, tempered lentil stew, pickled ginger  

 

Tandoori chicken                 140 

Malai marinated chicken breast, tandoori asparagus, mushroom foogath,  

makhani sauce and parmesan papad 

 

Chingidi masala                 140 

Prawns cooked with mustard oil, onion, tomato and handpicked spices 

 

Fish moilee                  140 

Sea bass, cous-cous upma, coconut sauce and curry leaf dust 

 

Lasagna                  110 

Traditional mutter paneer, nadru chips, pistachio biscotti 

 

Ghar ka dibba                 130 

Aloo gobhi, yellow dal, steam rice, yoghurt and chapattis 

 

Gnocchi mutter                   110 

Potato gnocchi, onion tomato masala, green pea 

 

Kadhi dai pakora                   90 

Batter fried vegetables, kadhai masala in a yougurt and lentil sauce  

 

Ananta classic ravioli                  90 

Dal makhni, ghee soil, kurkuri dal 

 

 

 


