
 

  Dine Around Selection 
Prices in USD include service charge and applicable taxes.  
For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask the Manager. 
 

Aperitif Suggestion 

Glass Testulat Carte D’or, Brut Champagne (125ml)                 34.50 
 

Glass Luna Argenta Prosecco (125ml)                                          12.00 
 

Martini Bianco, Dry or Rosso (40ml)                                                  9.00 
 

Pernod (40ml)                                                                   9.00 
 

Campari (40ml)                                                                              9.00 
 

Pimm’s No 1 (40ml)                                                                        10.00 
 

 
Shuraat ≈ Appetizers 

Vegetable Samosa  15.00 
Deep fried pastry parcels filled with spiced potatoes and green pea served with saunth and mint chutney 

Tamarind Fried Chicken 19.00 
Tender chicken morsels tossed with tamarind, coconut and sesame seed 
 

 

 
From The Charcoal Tandoor 

Chicken Tikka  19.00 
Boneless chicken marinated with yoghurt, Kashmiri chili powder, a hint of spices and cooked in clay oven 

Lamb Seekh Kebab  29.00 
Tender roll of succulent minced lamb mixed with garlic, ginger, royal cumin and cooked in clay oven 

Ajwaini Fish Tikka  19.00 
Rainbow runner fish marinated with hung yoghurt, turmeric, carom seed, lemon juice and finished in tandoor 

Tandoori Chicken  29.00 
The ‘‘king of kebab’’ chicken marinated in a mixture of yoghurt, red chili, malt vinegar and garam masala 

Taste Of India’s Special Sampler 45.00 
Fine selection of tandoori chicken, lamb seekh kebab, tandoori jhinga, paneer tikka, subz aur maa ke kebab 

 
 



 

  Dine Around Selection 
Prices in USD include service charge and applicable taxes.  
For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask the Manager. 
 

Shorba ≈ Soup 
Carrot Dhaniya Shorba  19.00 
Coriander flavored tangy carrot broth 

Murgh Mulligatawny  19.00 
Curried lentil chicken soup accompanied with rice and lemon 
 
 

Curries 
Dal Makhani  17.00 
Overnight cooked black lentil finished with butter, cream and fenugreek powder 

Butter Chicken  24.00 
An Indian fame delicacy, chicken tikka immersed in makhani gravy 

Murgh Shahi Korma  22.00 
Boneless chicken cooked in rich cashew nut and brown onion gravy, flavored with mace, cardamom 

Gosht Rogan Josh  25.00 
A Kashmiri specialty, lamb simmered on low heat with bunch of aromatic spices cloves, black cardamom  
and aniseed 

Madras Fish Curry  19.00 
Fresh local fish simmered in ginger, tamarind, tomato gravy, tempered with mustard and curry leaf 

Chingri Malai Curry 26.00 
A mild prawn curry made with coconut cream, turmeric and hint of spices 

 
 

Rice ≈ Chawal 
Basmati Rice  6.00 
Plain boiled basmati rice 

Matar Pulao  12.00 
Basmati Rice cooked with green peas 

Subz Pulao  12.00 
Basmati rice cooked with seasonal vegetables 

Gosht Dum Biryani 29.00 
Long grain aromatic basmati rice cooked with lamb, biryani masala, finished on dum process 

Murg Dum Biryani 29.00 
Long grain aromatic basmati rice layered with chicken, selected Indian spices, brown onion 
and cashew nut 



 

  Dine Around Selection 
Prices in USD include service charge and applicable taxes.  
For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask the Manager. 
 

Breads ≈ Naan from tandoor 
Plain Naan  - a refined flour leavened bread baked in clay oven 9.00 
 

Butter Naan  - a refined flour leavened bread baked in clay oven, topped with butter 9.00 
 

Garlic Naan  - a refined flour leavened garlic flavored bread baked in clay oven 9.00 
 

Tandoori Roti  - a whole wheat flat bread baked in clay oven 9.00 
 

Laccha Paratha - a layered whole wheat bread served with butter 9.00 
 
 

Meetha ≈ Desserts 
Gulab Jamun  10.00 
Sweet dumplings of condensed milk served with a scoop of vanilla ice cream 
 

Kesari Phirni  10.00 
Saffron and cardamom flavored rice pudding garnished with pistachio 
 

Sliced Fruit Platter 15.00 
Seasoned fresh cut fruits 
 

Choice Of Ice Creams & Sorbets  10.00 
Two scoops of ice cream or sorbet served with chocolate sauce 
 
 

 
 

Aakhir me chai ≈ Tea 
Masala Chai 5.00 
Black tea brewed with cinnamon, cardamom pods and clove 
 

Ginger Chai 5.00 
Black tea brewed with ground ginger 
 
 

Sweet Wines & Digestive 
NV MGM Mondo del Vino Mosketto, Asti Docg, - Italy - (125ml)    13.00 
 

2012 Las Moras Late Harvest, San Juan – Argentina - (500ml)          102.00 
 

2007 Tschida, Beerenauslese, Burgenland –Austria (375ml)      169.50 
 

Dubonnet (40ml)                                                                              9.00 
 

Amaro Averna (40ml)                                                             11.50 
 

Branca Menta (40ml)                                                                        9.00 
 

Jägermeister (40ml)           10.00 


