
 

vegan carpaccio
compressed watermelon carpaccio, litchi & tarragon, apple wood smoke

      bhaji minestrone
bombay bhaji soup, toasted vermicelli, pav toast  

  
           dal chaat

jeera tart, dal mousse, lentil tapenade

dahi kebab
potato rosti, spiced yogurt, arugula salad

kolkata vegetable chops
roast vegetable kebab, raw mango chutney

guacamole gilawat
avocado kebab, tortilla paratha, chopped salsa and sour cream

kebab & chutney
tandoori portobello steak, molcajete chimichurri chutney

ajmeri kachori
pyaz kachori, chili kadhi, crispy okra

pb&j
peanut butter paneer, tomato powder, berry chutney                                                             

vegetarian  
starter & soup
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non vegetarian  

chicken soup
chicken and tomato consommé 'butter chicken'

chicken papdi chaat
chicken tikka carpaccio, litchi & tarragon, apple wood smoke 

tandoori chicken
cedar wood smoked, pineapple brûlée 

lamb chops
new zealand lamb chops, rosemary vindaloo, ghee roast potato 

mutton khari
lamb leg khari, bone marrow tari 

prawn benedict
tandoori tiger prawn, bharwan asparagus, hollandaise foam 

lettuce wrap
butter pepper garlic prawn, burrito wrap  

fish fry
preserved lemon bhel 
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morel science
tandoori morel, lababdar curry, truffle oil tadka 

kadhai paneer
five pepper paneer, asparagus and snow peas 

rogan josh
nadru kebab, chili curry, lotus chips

rajasthani cucumber curry
compressed cucumber, mawa curry, missi roti

ram babu paratha
onion and poppadum paratha, potato curry, sweet & sour pumpkin

gol hatti
chickpea and spinach curry, steamed kulcha 

birbal ki khichdi
slow cooked lentil and rice presented with ingredients of india  

vegetarian
main course
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airline chicken

coq au vin masala / butter chicken, salad, rice

chicken sukka
fried chicken, mangalorean spice, neer dosa 

kosha mangsho
slow cooked lamb, green pea kachuri, punched onion

alleppey lobster
raw mango curry, coconut pearls, asparagus shavings

ghee roast
prawn ghee roast, field mushroom, fried cashew nut 

carta fata
dum ki machli en papilote

bibimbap biryani
 chicken / mutton                                                                                                  

non vegetarian
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choice of indian bread

assorted bread basket

appam

steamed rice

green pea kachuri

jhal muri fried rice 

mix vegetables, papad churri

black dal / yellow dal 

raita of the day

papad basket

tasting of onions                                                                                                             

side
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palang tod
milk cake crumble, orzo pudding, saffron milk & dates 

red forest
beetroot cake, vanilla pastry cream, raspberry sorbet

apple tart
hazelnut barfi, custard apple ice cream 

kaju katli
cashew nut fudge foam, butter scotch soan papadi 

pina colada
coconut rasgulla, lemongrass espuma, pineapple sorbet                                                                                                                   

dessert

TM

D U B A I

please inform the server should you be allergic 
to any ingredient / have dietary restrictions

jain dietary specification                                *

*

*

*

*


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

