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SEAFOOD YELLOW SOUP

DAL SHORBA

Lentil Soup mixed with authentic herbs

CREAM SOUP
MUSHROOM / BROCCOLI / CHICKEN

v

SWEET CORN CHICKEN SOUP
MURG MAKAI SOUP

Creamy soup of Sweet Corn with chunks
of chicken

b g

SEAFOOD YELLOW SOUP
Creamy soup consisting of fresh
sea foods flavored with saffron & cheese

SEAFOOD TOMYUM SOUP

soup made with prawns, squids,
lemongrass, Thai ginger, coriander &
mushrooms flavored with tomyum paste

ZAITOONI SALAD

Fresh salad made out of olives, capsicums,
mesclun leaves, cherry tomato and greens
dressed with olive oil and lemon juice

CHICKEN TIKKA SALAD
Made with grilled chicken with mesclun |
eaves, lettuce, tomato and capsicum

CAESAR SALAD

JARJEER SALAD

Traditicnal middle eastern salad made
with Roca leaves white onion, tomato,
grenadine, olive oil and lemon juice

TABOULAH SALAD

Levantine vegetable salad made of tomatoes,

14 AED

16 AED

14 AED

16 AED

23AED

23AED

white onion, finely chopped parsley, bulgur. 14 AED

seasoned with olive oil and lemon juice

GREEK SALAD

Traditicnal Greek salad made with

lettuce, tomato, cucumber, capsicums, 22 AED

radish, feta cheese, olives and dressed
with olive oil
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FATTOUSH SALAD
Salad made with lettuce, cucumber,
tomato,radish, and fresh greens dressed
with pomegranate molasses, lemon juice ,
and fried Arabic bread .
> 16 AED
ARABIC SALAD
Fresh salad consisting of cucumber,
dry mint,lemon juice, tomatoes, and
fresh greens dressed with olive oil

TOSSED GREEN SALAD 16 AED

Salad consisting of fresh greens, white

onion, cucumber, tomate, radish, carrot, [
and lemon 16 AED _ . oug.u.h]l ﬁh.'.m_
4 . ¥ - ablahllg jlallg s o degine kil
MIX MEZZA 23 AED g - _ - wrozall pallghag glogyll yusag Jaslls 9
Selection of small dishes served / sl ’ el ol aelel) 2l 2l V
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and muthabal 16 AED duyc bl
wuig ahlohg U o dcginodhlu g =
HUMMUS ogaulll pgn go Gajlbll Slgpaig cals glinig P v
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KING PRAWN CRUMB FRIED 49 AED

well marinated king prawn, deep ud! ~ 209 jaraeg QIJL&!JI e
fried into golden finish & served with aulsall lhlhll g0 Dadig L"J'\-!-mfl“ gl
French fries é
PRAWNS PESHAWARI 49 AED S4AED oplao Bz ceda s bRy
Peshawari style grilled prawns L_JlJ-EIDB jgude cloaug jliag Glugy Juie ’ 3
marinated with flavorsome masala aulaall lhlhull go umall gl ] P ¢
FISH & CHIPS Y 4
Well marinated breaded fish, deep 28 AED 44 AED I:l-l-ﬂ-l-_lll UI-_'.-IBJ F
fried to g.clden finish, served with L;P‘!‘midl Gl FmE d‘]! g M g (b p
French fries

lis anlall Cuslinll alnlng dlhesg 4

MIX SEAFOOD CRUMB FRIED 54 AED
Well marinated prawns, squids and

breaded fish deep fried to golden

finish & served with French fries
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DYNAMITE SHRIMPS 44 AED
Shrimps deep fried into gold

perfection and tossed with our
dynamite sauce

— FISH & CHIPS
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S5QUID CRUMB FRIED 27 AED
Well marinated squid deep fried into
golden finish &served with French fries

27 AED Jalig alo go jLa
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FRIED FISH CHILI DRY
Marinated sliced fish Deep fried and
tossed with chili, garlic, ginger &

soya sauce 27 AED daypauldl -:-Jlg-‘li-nllé-i-l_u-uaﬁl
27 AED ranill alaulag gunall .l aal
SQUID SALT & PEPPER DRY » xS

Batter marinated squid deep fried
and tossed with black pepper and
spring onion
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49 AED anln go auldog laa hio pull aly
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SEAFOOD SPRING ROLL
Roll made with yellow and red
capsicum, cuttlefish, and prawns,
toast with soya sauce

MUSSELS WITH CHOICE OF SAUCE
(SCHEZWAN/ LEMON/ GARLIC/
THERMIDOR / MIX)

Well marinated mussels deep fried

with choice of sauce

SAVNAN
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CHICKEN - 65 - & it
Popular & delicious deep fried 2 ok @ P 4
chicken appetizer, marinated with P
batter, capsicum, & onion 25 AED ahall Soligla P
25 AED Gaoc Cuj na plang o aba P
CHICKEN LOLLIPOP iy anli Cusliss aaln go slbosg
Indo Chinese batter fried chicken b4
marinated with ginger, garlic, & red L F
chili paste, hot & crunchy 27 AED lio aha
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CHICKEN PEPPER FRY 25 AED
Succulent and bursting fried
chicken with bold peppery flavors.

DYNAMITE CHICKEN 25 AED

Deep fried marinated chicken,

tossed with our special dynamite
N sauce.

CHICKEN CRUMB FRIED

Well marinated breaded chicken, deep
Fried to golden finish and served with
French fries
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TAI PAI CHICKEN
Marinated sliced chicken, deep fried
and toasted in sweet and sour sauces

KUNG PAO CHICKEN

Cubes of marinated deep fried
chicken sautéed with whole dry
chili, tomato sauce, cashew nuts &

DRAGON CHICKEN

Well marinated chicken strips fried and

TAI PAI CHICKEN
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% . = Deep fried marinated beef tossed with 27 AED Jalall go (nhao aildo g aliio (5341 pal
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VEGETARIAN STARTERS ;Lsall & ihiio

CHEFS PLATTER

Assortment of our best crunchy light snacks

MIX PAKODA
Crispy fried fritters with juliens of onion,
potato, paneer and cauliflower

CHEESE SAMOSA

Fried pastry with filling of
cheese served with variety of sauce

MIX SAMOSA
Fried pastry with filling of cheese
& potato served with variety of sauce

PUNJABI SAMOSA

Fried pastry with filling of potato
served with variety of sauce

GOBI CHILLY/GOBI MANCHURIAN
/GOBI GINGER

Deep fried marinated cauliflower
sautéed in chinese sauce (choice)

FRESH MUSHROOM PEPPER CHILLY

Well marinated deep fried mushroom, capsicum
& crushed black pepper cooked in Chinese sauce

PANEER CHILLY
Chunks of paneer, green chillies , onion
and capsicum sautéed with Chinese sauce

MASALA PAPPAD

Crispy fried pappad topped with masala
consisting of onion, tomato and Indian spices

MUSHROOM CHEESE STUFF
Mushroom stuffed with minced cheese &
aromatic Indian spices cooked in charcoal oven

ALOO TIKKI

Popular street food made with potato & Indian
spices, golden and crispy, served on a bed of
sweet tangy peas

DAHI PURI
Fried puffed bread filled with sweet yogurt,
potato, and tangy - spicy, and sweet sauce.

PANI PURI

Fried puffed bread, and filling with onion,
potato, and served with tangy spicy water

PANEER TIKKA
Cubes of marinated cheese grilled in
charcoal oven
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FAMILY SEA FOOD PLATTER

A unique combination of lobster (grilled or
with thermidor sauce), grilled prawns,
grilled squids, fish tikka, and grilled mussels
with thermidor/ shezwan sauce, Served
with hummus, French fries and breads

ROYAL SEAFOOD PLATTER
Assortment of best sizzling sea food ,
served with tartar sauce, French fries,
and bread

SEAFOOD PLATTER (SMALL)
Assortment of best sizzling seafood ,
served with tartar sauce, French fries ,
hummus, and bread

VEG PLATTERS
Assortment of our delicious veg kebabs,

served with hummus, green chutney,
French fries & bread

CHICKEN PLATTER (LARGE/SMALL)
Assortment of mixed chicken kebabs ,
served with hummus, garlic sauce,

French fries and bread

MIX PLATTER (LARGE/SMALL)
Assortment of delicious chicken and
mutton kebabs , served with hummus,
garlic sauce, French fries & bread

199 AED

230 AED

90 AED

54 AED

155/65 AED

180/ 110 AED

LARGE SEA FOOD PLATTER
A unique combination of lobster ( grilled or

with thermidor sauce), grilled prawns, grilled
squids, fish tikka grilled, mussels with thermidor /
shezwan sauce and grilled crabs. Served with
hummus, French fries and breads
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LOBSTER TANDOORI (LARGE/SMALL)
Grilled lobster chunks marinated

with yogurt, onion, garlic and Indian 127/99 AED

spices

s\

$19245 puli Glugy

Grled samon et marate 65AED sialls anigliShips Jis sl
p with mustard and aromatic spices 69 AED stmE g e v by ol Jlsa e -
4 served with boiled vegetables /rice . ’1
4 goio ga -
LASOONI FISH TIKKA 32 AED Julgillg (sabjlls Jiiog (sguino jln ;
Fish tikka with predominant flavor paall 538 ple Agubo asyhell h.
of garlic, coconut chutney cooked 35 AED Y4 %y
’ in a clay oven e ¥
e _J /
: TANDOORI TIGER PRAWNS -
Tiger prawns grilled into perfection
marinated with Indian spices, 65 AED
cashewnut and fried onion served
with shell

SQUID GRILLED
Squid marinated with yogurt and
aromatic spices grilled in a charcoal oven 32AED

L % N
L}

[

~ LOBSTER TANDOORI
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KASTURI CHICKEN TIKKA

Tender pieces of chicken , marinated in yogurt,
garlic spinach and very mild Indian spices and
grilled in clay oven

FICEREI LT

= paall ple gguio g Juing ngpan aha

28 AED

155 alaa
Jilgill ahio abe fga ahallciliehe
sl () o Sigaiiallg dljioll aiaigll

TANDOORI CHICKEN (FULL/HALF)
Chicken (with bone) marinated with Indian 48/28 AED
spices and cooked in a charcoal oven

28 AED

ilo ajg0 13
CHICKEN SEEKH KEBAB dagitnllg alisall ansyall aghin alaa ghi
Spiced flavorful minced chicken kebabb 28 AED SO Jold Jaiy

grilled in charcoal oven to perfection

sailall ghaa s
28 AED &3.3lll aghall aoypills aliio gha gha
|22 Guguirallg

CHICKEN TIKKA

Boneless pieces of chicken cubes marinated 28 AED
with homemade Indian spices and cooked

in a charcoal oven

s ' d

MURG MALAI TIKKA
Mild creamy flavored chicken pieces grilled
to perfection

30AED

MANGO CHICKEN TIKKA
Mild creamy sweet flavored chicken pieces 28 AED
grilled to perfection

CHICKEN TIKKA
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MUTTON ZAFRANI SEEKH

Minced lamb skewers Marinated with

our home made aromatic spices and herbs
cooked in a clay oven

35AED

LAMB CHOPS

Grilled lamb chops marinated with
flavor some masalas

VEGETABLE BIRYA.NI . LAl uilip

Dum cooked basmati rice with vegetables, ) i e sy A & m
flavored with aromatic spices and saffron 25 AED e 8‘” ; ‘-‘"_lc ‘-‘"ﬂh:o obacjl 991_"“” fJ

layered with veggies Ballgo aybell Jljlgill abio Silgpaall

CHICKEN DUM BIRYANI JBl (ple alaa pilip -
Dum cooked basmati rice with saffron laall go jlaull e rgho Blpacjllg ety il

& chicken flavored with exotic aromatic spices 28 AED B aisll ‘-nu| 1.2l Jl_ﬁ-!-”-_l n:’;jng

SEAFOOD BIRYANI . .

Dum cooked basmati rice with 2l jloi U"'h}"

saffron cooked with seafood flavored 41 AED go jladl (ple (nghio Glyacllg (nios j)l

with exotic aromatic spices aviell anell Jilgill agiiog jaul jlod

FISH BIRYANI (Ulo) o nilips

Dum cooked basmati rice with » i i o
saffron cooked with fried fish flavored 35AED g0 Jbull inle ngho ohacilly nioa jyl

with exotic aromatic spices asiell aybell Jilgilli 4ghiog (pldo o




CHICKEN TIKKA BIRYANI

ilso alas il

wrle g olyacllg (pioou ji
dyholl Aljlgdl dgiio g ahall go |

28 AED s

CHICKEN MAKHNI BIRYANI
Dum cooked basmati rice with
saffron & chicken flavored with exotic 28 AED
aromatic spice and , makhni sauce

CHICKEN TIKKA BIRYANI il 43 alaa
Dum cooked basmati rice with 2ol (ple ngho gliacillg (piosuy i
saffron & chicken tikka flavored with 35 AED 35AED

aigll ayyhell Jiljlgulls alio g (s9uis0 ahall
exotic aromatic spices

sl ple olsll @al (il
1l ple ngbo glracillg piosy jil
38 AED ayiell agyhell Siljlgill adiog olall pal go

MUTTON DUM BIRYANI
Dum cooked basmati rice with
saffron & mutton flavored with
exotic aromatic spices

38 AED

gulgy ol ol
MUTTON YAKHNI PULAO iljlgallg oalll Gpo (pé  pghio (piosu jjl
Flavorful Basmati rice cooked in 38 AED 38 AED ayiell ayholl aaigll

mutton stock & Indian aromatic spices

(594i0) (spait o il
GRILLED SHERRY FISH BIRYANI g0 sl (ke  ngho pliacillg ios il
Dum cooked basmati rice with ATk GeCfme fosumal] el
saffron & grilled sherry flavored with 43 AED 43 AED L -%Lﬂjmm-)bg"

exotic aromatic spices

(sg9-a10) Olugpl nilip

20 Jlull ple ngho Glyacillg piosa j)i
ayhell &aigll Sljlgil asiog olug)ll
Ohiall na padag

BAMBOO PRAWNS BIRYANI
Dum cooked basmati rice with

saffron with prawns flavored with 45 AED
Indian aromatic spices served in bamboo

GRILLED SHERRY
FISH

RICE SPECIAL pnla jjl

BIRYANI RICE il jyl
Savoring fluffy rice grain flavored with 14 AED 14 AED Silgall go dayasllg dlighll judll agan
saffron & Indian spices olracjllg dinigll

JEERA RICE e e jJi
Long grain fragrant basmati rice tempered 14 AED . . . . T
with cumin seeds Fanslliney . egj'b‘o cedl s Lo i
STEAMED RICE sl (ngho jji
Long grain steamed fragrant basmati rice 9AED 9 AED jlavin g‘b{}l’ Jigh Jriooa il
ZAFRANI RICE olpacill ji
long grain fragrant basmati rice tempered 14 AED 14 AED olracj god._nLo T _jji &0 dlgh Ligin

with saffron
jlaall gilgs

21 AED agais caudillg sybell saulaill jylll Gub
Jlaallg Glracll

VEGETABLE PULAO
Traditional rice dish aromatic, mild and 21 AED
flavored with saffron & veggies
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CHICKEN FRIED RICE
CHICKEN SCHEZWAN FRIED RICE
BURNT CHILLY CHICKEN FRIED RICE
VEG. FRIED RICE

VEG SCHEZWAN FRIED RICE
MIX FRIED RICE

Lone grained steam rice stir fried with prawns,
chicken, vegetables and scrambled eggs, flavored
with Chinese sauce

PRAWNS FRIED RICE

PRAWNS SCHEZWAN FRIED RICE
BURNT CHILLY PRAWNS FRIED RICE
SEAFOOD FRIED RICE

Long grained Steam rice stir fried with prawns, squid,
fish, broccoli, mushroom and scrambled egg,
flavored with Chinese sauce

SEAFOOD SCHEZWAN FRIED RICE 32 AED

BURNT CHILLY SEA FOOD FRIED RICE
Long grained streamed rice stir fried with Prawns,
Squids, sliced fish, brown onion, garlic, ginger,
tossed chilly, and scrambled egg, flavored

with Chinese sauce

32AED
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SEAFOOD SCHEZWAN
FRIED RICE




CHICKEN NOODLES

CHICKEN SCHEZWAN NOODLES
VEGETABLE NOODLES

VEGETABLE SCHEZWAN NOODLES
MIX NOODLES

MIX SCHEZWAN NOODLES
PRAWNS NOODLES

PRAWNS SECHEZWAN NOODLES
SEAFOOD NOODLES

SEAFOOD SCHEZWAN NOODLES

aball jlagi

olojuid ahaa jlagi
JLBall jlagi

olojuit jlaa jlagi
JAuivo jlagi

JBuiwo glgjusi jlagi
olugyl jlagi
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Olgjud aupy Cillghio jlagi

STEAK & SIZZERS siws g i

CHICKEN STEAK

Chicken steak marinated with spices ,and topped
with choice of sauce (Mushroom/ Pepper/ BBQ)
served with potato wedges

BEEF STEAK

Beef steak marinated with spices and topped with
choice of sauce(Mushroom/ Pepper/ Rosemary)
served with potato wedges

MIX SEAFOOD SIZZLER

Shrimps, squids and fish, marinated with batter and
deep fried , topped with white sauce and sautéed
vegetables, served with potato wedges

KING PRAWNS SIZZLER

King prawns marinated with batter and deep fried
& topped with béchamel sauce served with
sautéed vegetables & potato wedges

FILLET HAMOUR SIZZLER
Hamour fillet, well marinated with batter, and
deep fried & topped with sautéed vegetables
and served with potato wedges
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CHICKEN STEAK
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'MAIN COURSE &bl Glubll

SEAFOOD MAIN COURSE &1~y il 9_’1Lo

LOBSTER THERMIDOR (LARGE/ SMALL)
Well marinated lobster minced meat dumplings
deep fried and prepared with white thermidor sauce

CRAB THERMIDOR

Steamed fresh crab tossed in rich creamy white sauce

KING PRAWNS BECHAMEL SAUCE
Battered deep fried king prawns with creamy sauce
and cheese

KING PRAWNS NEWBURG SAUCE
Deep fried king prawns with béchamel and tomato
based mix sauce

TIGER PRAWNS TAWA GRILLED

Marinated tiger prawns with lemon juice, and mustard
paste, grilled on tawa andserved with French fries

MIX SEAFOOD THERMIDOR SAUCE
Shrimps, squids, and fish, cooked in rich creamy white
thermidor sauce

MUSSELS THERMIDOR SAUCE
Well marinated mussels deep fried with rich creamy
white thermidor sauce

PRAWNS MASALA

marinated prawns cooked with our authentic gravy

PRAWNS MAKHNI

Slow cooked prawns with creamy butter gravy

FISH MASALA
Tangy and spicy marinated fish cooked with our
authentic gravy

SQUID CHATPATA
Squid cooked with tomato, onion based masala and
flavored with aromatic spices

PRAWNS KADAI

Indian delicacy consisting of prawns and capsicum
mildly flavored with Indian aromatic spices

KING PRAWNS SAUCE OF YOUR CHOICE
KUNG PAO / SCHEZWAN / BUTTER GARLIC
Marinated King prawn deep fried and sautéed

with whole dry chill, tomato sauce, soya sauce

and cashew nuts

160/110 AED

48 AED

43 AED

45 AED

59 AED

49 AED

49 AED
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MIX SEAFOOD SAUCE OF YOUR CHOICE

- Marinated shrimps, squid, and fish stir fried
~ and sautéed with onion, capsicum, celery, 49 AED
Chinese herbs and mild schezwan sauce
S~
s
CRAB LEMON BUTTER GARLIC SAUCE 34 AED
Steamed fresh crab sautéed with butter,
garlic, and lemon sauce
CRAB SCHEZWAN SAUCE 34 AED

BUTTER CHICKEN
Grilled boneless chicken cooked in buttery
tomato based gravy

CHICKEN LABABDAR

Superbly delicious silky cubes of chicken cooked
in aromatic red onion tomato based gravy

and white sauce

CHICKEN TIKKA MASALA
Chunks of grilled marinated chicken cooked
with onion tomato based spicy gravy

KADAI CHICKEN

Indian delicacy consisting of chicken and
capsicum and mildly flavored with Indian
aromatic spices

CHICKEN MASALA
Tangy and spicy marinated chicken (with bong)
cooked with our authentic gravy

MURG BHATTI

Punjabi dish that chicken marinated with
Indian aromatic spices and grilled, cooked
with onion-tomato based thick gravy

PATIALA CHICKEN
Chunks of grilled marinatedchicken, cooked in
onion, tomato based gravy consisted with omelet

MURG MAHARAJA (FULL /HALF)
Superbly delicious marinated and grilled chicken
topped with aromatic spicy thick gravy, cheese
& eggs

CHINESE_ CHILLY CHICKEN/ MANCHURIAN
CHICKEN/ GINGER CHICKEN (DRY/GRAVY)

Deep-fried marinated chicken sautéed with
Chinese sauce (choice)

32AED

32AED

32AED

27 AED

25 AED

25 AED

29AED

54/32 AED

27 AED

Steamed fresh crab sautéed with onion, garlic,
celery, ginger , herbs and mild schezwan
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MUTTON ROGANJOSH

¥ ; S
£

MUTTON LAAL MAAS

Delicacy Rajasthan mutton curry prepared
in a sauce of yogurt and bold Indian spices

MUTTON ROGAN JOSH

Indian delicacy consisting of braised lamb
chunks cooked with onion based gravy,
and aromatic spices

KEEMA HARI MIRCH DO PAYAAZA

Minced mutton cooked with onion tomato
masala and flavored with bold Indian spices

MUTTON KADAI (1KG /500G/250G)

Indian delicacy consisting of mutton (with bone)
capsicum & flavored with Indian aromatic spices
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cooked in masala gravy with 2 3 A ED ‘-‘”"ﬂ“ aayhll ple aajliall apjsllg
nd fresh coriander
o (sllo 8184
MALAI KOFTA aaysll Gpo b Jaizo (ple o Gro
Delicious dumplings in a creamy rich mild and 28 AED agdlall Laraing
lightly sweet gravy
il 92 puily
PANEER DO PYAAZA Joully sl @10 go gho Giiasall i Gilieio
Cubes of cottage cheese cooked with masala jlall apjallg
gravy onion and fresh coriander 26 AED E
PANEER TIKKA MASALA ALl B il
5 aluiog duguino G pdll fua oo Jibiebo
Cubes of grilled marinated cottage cheese 26 AED Sl 0 u-‘“Jﬂijzj-llﬂ ..L;z“ i |
in a spiced curry sauce -
PANEER BUTTER MASALA - ”L“‘:" = Li:f
Cubes of cottage cheese cooked with gravy, & 2 6 A ED I Lleiag ‘ng'!b'f "":“""'QJ - '_' acd
tempered with butter, spices and herbs wiliedllg “'IJLEHJIg ajllg
PANEER KADAI lals il
Cubes of cottage cheese cooked with masala 26 AED 9 ULulo g0 o °39"b‘° il da bt
gravy, capsicum , onion, spices and herbs wibiiclllg ljlgallg Juoullg alaglall
MUSHROOM MASALA dLuwo jba
mushroom cooked with masala, and flavored 22 AED Jlgill aglio g Uluwlo Groll go Agubo jha
with aromatic Indian spices &aigll auyholl
ALOO GOBI JugE 9J'|'
Fried cauliflower and potato cuts cooked 18 AED §10 nd dagubo ayidall Lallayllg b.u_}_oﬂ Ciligbo
with masala gravy and aromatic spices ) &yl Jilgillg Ulwlo
STIR FRIED VEGETABLES B i
wddo jlaa
Steamed variable vegetables like broccoli, 26 AED .

gl Jio il (nle dgibio pjlis Galido Jlad

mushroom and corn tossed with Chinese sauce uisnll & 20 plas el Jlg
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CHEESE NAN 9 AED ouall oli
i GARLIC NAN 6 AED ogilly li
KASHMIRI NAN 6 AED oli (spsnsils

ALOO KULCHA 8 AED Lilgs olf
MASALA KULCHA 8 AED Ligs tlulo
BUTTER NAN 5 AED aaujlly oli
PLAIN NAN 4 AED ale oli
LACHA PARATHA 5 AED LilyLs Ll
TANDOOR ROTI 2 AED i) Jgaii
CHICKEN KEEMA PARATHA 8 AED abaall Lays, Lilyly

MUTTON KEEMA PARATHA 8 AED olall aal Lagy Lilyly

MIX BREAD BASKET alsuall jall b

Cheese nan, garlic nan, Aloo kulcha, hls gl 7093l L syl Gli
Masala kulcha, Butter nan, Plain nan, a2l ol JLirdgs ULl

Lacha paratha, Tandoori roti 9y 1935 b L asole ol



RAS MALAI 18 AED
Rich smoothie cake, immersed in sweet
flavored milk and topped with saffron and
crushed pista

GULABJAMUN 15 AED
Delicious soft dumplings traditionally made

of thickened milk, soaked in sugar syrup
topped with crushed pista

SAFFRON MILK CAKE 25AED

Moist saffron sponge soaked in our very
own saffron milk, topped with cream & saffron

PISTACHIO MILK CAKE 25AED

Moist sponge soaked in our very own pistachio
milk, topped with cream and pistachio

ICE GOLA
Ice based summer candy made by block
of ice flavored with variety of flavors

16 AED

MATKA KULFI

A frozen dessert dairy topped with
pistachio milk served in a clay pot

ROYAL FALOODA

Traditional Indian dessert, made with
sweet vermicelli, poppy seeds , rose
syrup, topped with ice cream, nuts and
mango cuts

28 AED

GELATO 1 SCOOP - CUP/CONE
GELATO 2 SCOOP - CUP/CONE

GELATO 3 SCOOP - CUP/CONE
GELATO 4 SCOOP - CUP/CONE
JUNIOR 1 SCOOP

JUNIOR 3D 2 SCOOP

BISCUIT CHEESE CAKE 25AED

Rich creamy cheese cake sandwich between
small pieces of classic Indian biscuit and drizzled
with our homemade creamy sauce and nuts
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HOT DRINKS

FRESH MILK TEA (MASALA/SAFFRON)
LEMON TEA/MINT LEMON TEA

BEVERAGES

MILKSHAKES
Vanilla milk shake / Mango milk shake /
Banana milk shake/ Strawberry milk shake

SMOOTHIE

MANGO ORANGE SMOOTHIE
BANANA BERRY SMOOTHIE
PINEAPPLE AVOCADO SMOOTHIE

MOJITOS

PASSION FRUIT MOJITO
STRAWBERRY MOJITO
OCEAN BLUE MOJITO
CLASSIC LEMON MOJITO

LASSI

SWEET LASSI / SALTED LASSI /
MANGO LASSI / STRAWBERRY LASSI

MASALA CHAS

JUICES

SEASONAL FRESH JUICES
FRESH LIME JUICE
LEMON MINT WITH SODA

SOFT DRINKS

PEPSI / DEW / 7UP / MIRANDA / DIET PEPSI / DIET 7UP
MINERAL WATER -BIG
MINERAL WATER - SMALL
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IANDOORI CHICKEN




