ushna

INDIAN CUISINE




Starters Olludo

Jalpari Gulnar (G)

Crisp fried shrimps spiced with garlic, chili flakes &rice flour.

Jolell gil8) rogilly Juio oo gron (@) Jilgn gyl
JUl G189 )0l

Meen Varuwal (G)

Line caught Sherry inred chilli & lemnon marinade, grilled South Indian style.

59Lio (ygorllg jlall ponll Jelall ggbio gr=ib low (@) Jlgoyld (o
Adnlugin adyn)

Murgh Pakora (G)

Charcoal grilled chicken tikkas fried & served with stuffed chillies.

JoLall g0 oate 1o 145 bl ke ggiiao 2las 145 (2) gl g0

Murgh Basil Tikka

Tender chicken breast in sweet basil &garlic marinade, char grilled in tandoor.

9 gl €9diog glallguall g0 dyln elasygan Gaally g0 18T
gl anall g

Lamb Pasanda

Lamb escalopes with cumin, coriander & bell peppers.

Jalellg 64l goal o Hladl pa) uglaml (lall ad 1wl

Teen Tikone (V/G)

Potato & pea samosas, crispy filo patties filled with peas &
sundried tomatoes.

jb 8guino pling . cljLdlg Ualaul elungiow (87¢)) (gALd (jud
Mol g 4900l pdalolallg

55

55

50

45

55

45

All prices are in AED and subject to 10% municipality fees. (~wljuio (0) pigla (@) wlgras ()
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Starters Olludo

Aloo Tikki Ragda (V/G)
Potato cakes with green pea filling topped with sweet yoghurt,
white radish & tamarind sauce.

dugle ol clpasll el sguian &0 Ualiadlclis (2/() 1any 4 gll
wainlloll &alag LAl Jaollglall gLl (o

Karara Palak Chat (V/G)

Crispy fried spinach, sweetened yoghurt, tangy chutney with
fresh pomegranate seeds.

£0 dlisio d ‘ 530 s o Al () i UL B4
aqjladl Gloplg s

Onion & Potato Bhajia (V/G)

Crispy onion & potato fritters served with coriander & mint chutney.

o10jJl &0 10285 Uslial ladg Sl (2/) Unliaull g Yool Lalay
Ll=idldnlng

Soups by gl
Tamatar Dhania Shorba (V/G)

Aclassic recipe of fresh tomatoes, green coriander & roasted cumin.

iAol dajiall pbalobdl (o dudyunlls dang (/) Ldla Lol
waonoll goallg

Dal Ka Shorba (V)

Puree of mixed lentils tempered with curry leaves & garlic.

09lg LAl gl &0 oo yuwasll s o puye () dyygab 14 Jla

Murgh Yakhani (G)

Anauthentic Kashmiri broth made with chicken, yoghurt & finest saffron.

Olrecilg gabjdlelaall o pano Jonl poidis gro (@) uilaa g0

45

40

35

30

30

35

All prices are in AED and subject to 10% municipality fees. (-wljuio (o) pigla (@) wlgras ()
(V) Vegetable (G) Gluten (N) Nuts yaly gy /) - J &Aadig oyl jlewll G1on




Tandoor Jg9a il

Ushna Mixed Tandoori Platter (N/G) 230
A combination of lobster, tiger prawn, hammour, chicken &
lamb chops marinated in fresh herbs.
g2l o gl o aujo (@70) 91l A Luigl gua
Whlolg dajlall lieell 98 eg8ioll Hladl iy elaall wlis ygolo
il
Tandoori Lobster 210
Lobster marinated in traditional tandoori spices & sea salt.
sl adog dyayl6ill gygaii Wl §18 Egio Jiug) (§5)91iT Jiuugg)
Tandoori Jhinga (N) 175
Tiger Prawns in cream cheese, white pepper, coriander
&toasted thymol seeds.
6304 i Jold dainnlldoys 0d 3l olug (o) lhiumn g9l
a0l Jgourddljgiig
Machli Sarsonwali 120
Sustainable fish, yellow chilli & fine herbbs marinated,
grilled to perfection.
Loloigguirodylaliuliellegdiog jonl Jolalow GJlgigulu gluivilo
Murgh Dum Pardah (G/N) 100
Tender chicken breast, peppers & pineapple in star anise
marinade, cooked on Dum - in its own juices.
€90 58 ywlillg Jol8 dyhn elas jgan (0/@) 0slpy 093 &jg0
Sl guois - pgall gle auday jul gl
All prices are in AED and subject to 10% municipality fees. (wluio (o) yrigha (@) wlgras ()
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Tandoor J9a il

Ushna’s Tandoori Murgh 95
Called the king of kebabs, boneless chicken marinated with
Indian spices & yoghurt, finished in tandoor.
99 gio plasll ggito las uliall cllo e s &)g0 6)9ii Libsgl
292131 (58 oi 4 w52 Ljlg daia]l lg il
Murgh Malai Kebab (N) 105
Chicken breast with coriander, ginger, cream cheese,
traditional herbs & spices.
wlisel dus doys Juuaidlspjall 6o elas jgan () Gllo &)g0 Wbia
WIISILINALS
Gosht Seekh Kebab 100
A skewered kebab of lamb flavoured with cinnamon, cloves,
ginger, fresh green coriander & mint.
agolldmaiy bl sde Gladlpal o ulis wubiga wbis duw
Ll=sillg opjallaqjln jlas so Juaipl Joidll
Adraki Chaap 155
Marinated lamb chops with fresh ginger & five spice powder.
g3 Uuon Ggauog ejliall il degéioll ladl yiny Wl gal)s|
AchariPaneer Tikka (V) 80
Cottage cheese, bell pepper marinated in Indian pickle spices
& cooked in tandoor.
Wlllao Jlgd (99 E9io g Jold.auigs diun (U) b gyl 1ad
J9xiill 59 slhg rim
Matar ki Galouti (V/G/N) 50
Green pea, mint patties with Royal cumin & fine Indian herbs.
GAalo ygos &o chan]l il hlag (o/2/ () @Jngg d\ﬁ\.}b_o
Gocl sain wliuclg
All prices are in AED and subject to 10% municipality fees. (wlio (o) puigla (@) wigras ()
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Curries Gl

Seafood dypadl algaloll
Jhinga Sunehri Qaliyan (N)

Prawns slow cooked in a sauce of saffron &almond puree.

anln 589104 )b gle gk yuaydll (o) YW §joyiguw s
Jol yugjmog Glpacil

Jhinga Masala (N)

Prawns simmered in roasted onion, ginger, yoghurt & tomato sauce.

anlng gLl Juaidlggdell Jadl g0 gadn) yuayd Jluo lnia
PYNNN|

Meen Moilee

Fresh Sherry fish, cooked in coconut sauce with curry leaves &garlic.

@l &0 vl jgo dnln 58 G ejlall gpeib dow Gligo (4o
094dlg 5Ll

Lamb olall eal
Kadai Gosht

Lamb slow cooked with onions, peppers, crushed coriander & cumin.

x| JalallJn il 60 68105 JU g e (b Bgss an) gt lals
Ugaholl ygoallg

Nalli Nihari (G)
Lamb shanks braised over night in yoghurt &
onion gravy, green cardamom & Kashmiri saffron.

&0 Jallg 53Ul gro 998 el gkl gladl glopw (@) gylas GJU
o all o lg pAasdl Jyladl

120

110

115

110

110

All prices are in AED and subject to 10% municipality fees. (-wljuio (o) pigla (@) wlgras ()
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Curries o) all

Poultry olgall
Murgh Makhni - Butter Chicken (N)

Tandoori chicken, simmered in tomato with cream,
butter &dried fenugreek.

rblohll aala g8 gl (gy9ad elos (o) 823jJb elaa - guaslo ¢)g0
0070l aually ol dansll Jodlg

Murgh Jalfrezi

Chicken stir-fried with onions, bell peppers & tomatoes with
Indian spices.

49 bloblg guuall Jelalla il 6o gdsoll elas Gjipala &go
‘xiodl Jolg Ul

Chicken Tikka Masala (N)

Tandoori chicken tikkas in brown onions, garlic, star anise &
tomato sauce.

Ugub gl igdudl Jeadl 58 903 2o a3 (o) Ulwlo 145 alaa
ohblolnlldnlng

Murgh Hyderabadi Qorma (N)

Slow cooked chicken in yoghurt, ground spices, nuts & fresh
mint, flavoured with fine saffron.
Jlgill 0 530l 99 el ¢gulno plas (o) Loygd alil jayn &yg0
Aol glocillanAaiy gjlall ¢lisillg WliuAoll g digalngl

Vegetarian i b

Paneer Jalfrezi (V)
Homemade cottage cheese stir fried with onions, bell peppers
& tomatoes.

Jololl. gl go gloi liao pano ayigh dinn () Giuala il
.rQJaLo_la_“g@_Lupﬁ

100

105

100

100

85

All prices are in AED and subject to 10% municipality fees. (-wljuio (o) pigla (@) wlgras ()
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Vegetarian i bdd

Palak Apki Pasand (V)

Creamy spinach with garlic, cumin & brown onions
served as per your choice.

Jalg goall g pgidl dmaig doyall Al () ailwl gl dib

el a5 g
Cottage cheese Paneer JUSIER-TUEN /5
Potatoes Un Uy 45
Plain 01l 40
Dhingri Mutter (V/N) 65
Stir fried mushrooms with green peas in rich nutty sauce &
Indian spices.
dnln g9 chiasl il go gJboll pnoll uild, (jo/)) Kigo G
cgaiodl Julgdl galall daue
Handi Sabzi (V) 65
Seasonal vegetables with cumin, garlic & white sesame seeds,
prepared Kolkata style.
oaodl jgaug rogidl (g0 All o duogoll jlaall (U) @)_JLUJ @A_JLQ
Ugalga ddylay pAaniaull
Bhindi Masala (V) 55
Okra tossed in ginger, onions, tomatoes, cumin & coriander.
Ugoall &o plalolllg Joadl Juiniidb dungoszo duoly () Ulwlo gaioy
Bajallg
Aloo Jeera (V) 40
A home-style recipe from grandma'’s kitchen of potatoes
& cumin seeds formed into a flavoursome dish.
1999 Unladl (o Loailye dubho (o dulno ddying dong () haa ol
AoAiJl gl JAT (jgoall
All prices are in AED and subject to 10% municipality fees. (wluso (o) prigha (@) wigras ()
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Vegetarian i bidd

Gobi Aloo Dum (V) 45

Seasonal cauliflower combined with potatoes, ginger, fresh coriander
& tomatoes, cooked on DUM.

jlall sl uaifdl Ualagl G0 dagjoo duomgo b () 092 oll uge
091199 aulni odololnllg

Dal Makhni (G/V) 45

Black lentils blended with tomato puree, ginger, garlic, cream & butter,
cooked overnight on charcoal ambers-Our chef’s speciality.

wwgrnoll ool jgaso o bhglaoll sguwll yuasll (/@) Gdslo Jla
Lo il jans (o paddl e JudJb dulag 6 jdlg doypadl ogdl Juunijll

Dal Tadka (V) 40

Yellow lentils preprared homestyle with garlic & pure ghee.

4Ll Goudlg ogill o &udno ddying jang ol guasll () LAl Jla

Additional vegetarian choices are available on request.
aadbllsie 8390a) 445005 whlia 491

Rice Specialities-Biran] wgibl-inlall jil gl

Dum Ki Biryani
Basmati rice combined with spices, herbs & meat/seafood/vegetable
of your choice, cooked on DUM.

ayadl wligaloll/ealllg wlinedl ol &o Guowudl jll Gl 54 09
092l gde alnig jbial waua

Prawns U6l 115
Chicken elhall 105
Lamb olall aal 110
Vegetables jlaall 75
All prices are in AED and subject to 10% municipality fees. (-wljuio (o) pigla (@) wlgras ()

(V) Vegetable (G) Gluten (N) Nuts yaly gy /) - J &Aadig oyl jlewll G1on




Rice Specialities-Biran] byl aalal jil gl

Mushroom Pulao/Peas Pulaoc/Onion Pulao 30
Finest basmati rice flavoured with cardamom & fresh coriander.
opaj4lg Juodl doA iy gl il @y Jony /@y Ul 7 @l ja 4
aajlall
Biryani Rice 30
Finest basmati rice cooked with Indian spices, herbs &saffron.
Ol g Llibrell daimll Slaull £o dula o il elgil g Ul Gl
Safed Chawal 25
Steamed basmatirice.
A0 kﬁ\-LO—L“—’JJl LJ|9-UJ A4ln
Accompaniments  asaloll gukall
Kachumber 25
Garden Salad - fresh vegetables, lime, olive oil & a hint of rock salt.
wandl adoll gl ol édajialljlasdl - jlaslldndw juoguila
Chicken Tikka Salad 35
Salad greens tossed with tomatoes, red radish, onions
& tandoori chicken.
elaallg Yl onll Jaoll alalolall 98 jlas daluw glaadl A4S dlalu
1) 9l
Raita 20
Whisk yoghurt with cumin & cucumber - Plain or Boondi.
15291 9l gale - Lallg ygosll ddgosol s abil Uiy
All prices are in AED and subject to 10% municipality fees. (wluso (o) prigha (@) wigras ()
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Accompaniments aé4ljoll Gllall

Masala Papad
Fried or Roasted - Papadums topped with red onions, tomatoes
& tangy masala.

odblolnll joall Jua I (o dygle d611ny 0galily - a0 gl 3o L Do
duniidl Uluodlg

TandooriBreads - Rotiyan (jluxig)-ggaiilljsal

Choice of Nan (G)

Leavened bread made with refined flour served plain /butter/garlic.

6l &0 gl 8:3lw 018 JyAoll Gualll (o anedl olall pall (@) yUjldal
094dlg

KhurmiNaan (G)

Tomato, cheese & chilli flavoured naan.

b dasi )l Jelellg phalonb dunll (@) yU Gojgn

Roti (G)

Unleavened bread of whole wheat flour served plain or with butter.

b3l 60 gl o3l 18] 5312l edll (G183 (10 JoAo Jie un (5g)

Missiroti (G)

Gram flour, onions, fresh coriander & ginger.

iy aajladl o alloadl ol (unk gig) (@) (Uig) Guuso

Choice of Paratha (G)

Traditional flaky bread with butter or mint.
Elizill gl 83l &0 §aplsill juall o Lol (@) UL jLaal

20

15

15

15

15

15
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Tandoori Breads - Rotiyan (luigj-gg-iillual

Keema Paratha (G) 25

Naan stuffed with charcoal cooked lamb mince.

a0l gle dginollg pgraoll Yladlpaly giitno YU (@) BhL Loss

Kulcha (G) 20

Your choice of bread stuffed with potato or cottage cheese.

awigallaiis gl Mol Unlanl guinaodl jadl (o hluisl (@) Liddga

Peshawri Naan (G/N) 25

Naan filled with almonds, pistachio, raisins, coconut & saffron.

beeily sindlign wouudlgiuell jolJb guiino gL (@) YU gl

Desserts 64l oll Gulall

Rasmalai 30
Reduced milk dumplings, pistachio, cream &raspberry glaze.

ool bgillg doya wgiumall uaeas)l wdall anlj Wlowl)

Malai Pista Kulfi 40

Frozen milk dessert flavoured with saffron, pistachio,
rice vermicili & fruit compote.

s jllgiauallg glacil dmAis sonoll uudallsgla (s@lga Loy Llo
) Aailollugrogag

All prices are in AED and subject to 10% municipality fees. (-wljuio (0) pigla (@) wlgras ()
(V) Vegetable (G) Gluten (N) Nuts yaly gy /) - J &Aadig oyl jlewll gion




Desserts 64l oll Gulall

Gulab Jamun (G/N) 30
Traditional fried dumplings with reduced milk, flavoured with
green cardamom.
dnaiy . Aadaedl uylall o agadeil ol anlidl (@) ygola wlla
Jaall Juoll
Gajjar ka Halwa (N) 35
Cardamom flavoured carrot fudge served with vanilla ice cream.
b gl lile)l 6o Jundldadiy jjall sgla 14 ale s9la
Dessert Platter (G/N) 55
A platter containing taster portion of the above desserts.
olleltlglall o clinl o ygao gib whigla Gula
Selection of ice cream & sorbet 35
Our chef’s selection of ice creams & sorbet.
o Ll o Lgad il sl wlypdudl g s gl go wljlial
lbyaidlg
Speciality Coffee by llly 20
Americano, Espresso, Cappuccino & Latte.
il g ginuiainls gyl gilaypol Gdal jaaani o 8jlioo sgmd
Speciality Tea by Newby 20
Masala chai, Assam tea & Green sencha tea.
Ll sLidlg plwl glis Jluwlo sLisi sLigad jaani o jLieo sl
Aaduwg
Allprices are in AED subject to 10% municipality fees. (wlio (o) puigla (@) wigras ()
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