
Salad Sections
GREEN SALAD (V) D 39
Assorted Seasonal fresh vegetables, for a light and refreshing start

GREEK SALAD (V) D 42
Juicy tomatoes, cucumbers, red onion, olives and tangy feta cheese, dressed with a zesty 
lemon olive oil for a Mediterranean touch

FATTOUSH SALAD (V) D 39

Crisp greens and veggies with toasted bread tossed in a zesty sumac vinaigrette delivering 
fresh and flavorful bites

CLASSIC CAESAR SALAD (V) or (Chicken) D 56 / 66

Romaine lettuce topped with parmesan flakes, sun dried tomatoes & croutons drizzled in 
a creamy Caesar dressing.

THE HEALTHY GLOW SALAD (V)  D 59

Fresh avocado, quinoa, cherry tomatoes and mixed greens tossed in a light lemon vinaigrette

Soulful Soups
MANCHOW SOUP (V), (N) D 29 / 36

HOT & SOUR SOUP (V), (N) D 29 / 36

SHORBAT ADAS – Lentil Soup (V) D 30

LEMON CORIANDER SOUP (V/N) D 29 / 36

TOMATO & BASIL SOUP (V) D 30

MINESTRONE ALLA GENOVESE (V) D 30

CHICKEN BADAMI SHORBA (N) D 39

SEAFOOD SOUP (S) D 42

International Appetizers (Veg)
NACHOS AND SALSA D 46
Crispy tortilla chips layered with melted cheese, fresh vegetables & zesty jalapenos

AVOCADO GARLIC BREAD D 36
Toasted garlic bread topped with avocado paste, pomegranate seeds

REFRESHING WATERMELON FETA CHAAT D 39
Juicy watermelon cubes with feta cheese tossed with a zesty dressing, hint of lime juice, 
chaat masala & fresh herbs

BRUSCHETTAS ALL’ITALIANA D 40
3 slices of roasted bread with a choice of creamy mushrooms, chopped tomato & sautéed spinach

International Appetizers (Seafood)
SPICY BEER - BATTERED FISH CUBES D 56
Tender fish fillet cubes coated with a crisp, spicy beer batter, deep fried to golden perfection & 
served with tartar sauce

FISH FINGER D 49
Finger of fish crumb fried and served with tartar sauce

MEDITERRANEAN PESTO FISH D 58
Flaky fish fillet cooked to perfection topped with aromatic Mediterranean pesto for a delightful twist

FISH “N” CHIPS D 58
Fried fish fillet served with Tartar sauce

CRISPY CALAMARI BITES D 66
Crispy fried calamari rings served with a dipping sauce for a deliciously crunchy snack

GRILLED BASA FISH FILLET D 49
(choose between savory mushroom or spicy peri peri sauce)

HERB - SEASONED GRILLED PRAWNS D 56
Grilled prawns infused with garlic, butter, fresh herbs and parsley

FENUGREEK- INFUSED PRAWNS DELIGHT D 66
Juicy prawns coated in a fragrant fenugreek sauce & served with a spicy coconut sauce for a burst of flavor

International Appetizers (Chicken)
BRUSCHETTAS ALL’ITALIANA D 48
3 slices of roasted bread with a choice of chicken tikka, pesto chicken, Prawns

CHICKEN WINGS D 66
Succulent and juicy wings seasoned with a blend of flavorful spices and then cooked to perfection, 
served with your choice of sauces: Barbeque or Peri Peri

GRILLED PEPPER CHEESE CHICKEN WITH CORIANDER MINT SAUCE D 66
Tender grilled chicken smothered in pepper sauce & served with a refreshing coriander 
mint sauce for a delightful twist

C HOUSE DYNAMITE CHICKEN D 69
Crispy chicken tossed in a spicy, creamy sauce topped with sesame seeds

GRILLED CHICKEN IN PERI PERI SAUCE D 69
Grilled chicken infused with spicy peri peri sauce for a fiery kick that excites your taste buds

GRILLED CAJUN CHICKEN WITH BURNT CHILLI PEPPER SAUCE D 69
Juicy grilled chicken seasoned with Cajun spices & served with a flavorful burnt chili pepper sauce

Momo’s
STEAMED EXOTIC MOMO’S (VEG /CHICKEN) - 6 pcs  D 49 / 59

PAN TOSSED or FRIED EXOTIC MOMO’S (VEG / CHICKEN) – 6 pcs  D 59 / 69
(Schezwan, Butter Makhani Gravy, Teriyaki or Peri Peri sauce)

Taste Of India (Veg)
MASALA PAPAD D 25
Crispy roasted papad topped with a zesty mix of chopped onions, tomatoes and spices for a flavorful crunch

MASALA PEANUT D 35
Roasted peanut tossed with some Indian spices, chaat masala finished with lime juice

ONION FRITTERS D 40
Crispy golden brown onion fritters, lightly spiced and served with mint chutney for a delightful snack

KAMAL KAKDI KI TIKKI D 46
Crispy lotus stem patties flavored with aromatic spices, served with mint chutney

PANEER PAKODA D 48
Crispy batter fried cubes of paneer served with mint chutney

CUMIN – SPICED GRILLED PANEER D 46
Marinated paneer cubes grilled to perfection with cumin for a smoky, flavorful experience served with mint chutney

Taste Of India (Seafood)
AMRITSARI FISH FRY D 52
Crispy, spiced fish fillets, lightly battered and fried to golden perfection, served with tangy mint chutney

COCONUT SPICED PRAWN BITES D 66
Succulent prawns simmered in a rich, spiced tomato sauce, served with aromatic herbs and a hint of coconut

PRAWNS KOLIWADA D 60
Crispy spiced prawns coated in a flavorful batter, served with a tangy chutney

Taste Of India (Chicken)
CHICKEN/ MUTTON KEEMA PAO D 46 / 48
Chicken or Mutton minced slow cooked with a blend of aromatic spices, onions, tomatoes & herbs 
served with soft and fluffy pao buns – Popular Street Dish of India

CHICKEN 65 D  66
Spicy, deep fried chicken marinated in a blend of aromatic spices, tossed & finished with curry leaves

CHICKEN POTA - LIVER MASALA with SOFT PAO D 42
Flavorful chicken liver cooked in aromatic spices for a rich, hearty taste served with fluffy pao buns

Chinese Bites (Veg)
HONEY CHILLI POTATO D 39
Honey coated potato tossed in sweet spicy chili sauce

PANEER / MUSHROOM/ GOBI D 59
Choose your favorite vegetables prepared in Chili, Manchurian or Chili Garlic style

CRISPY CHINESE BHEL D 33
A delightful fusion of crispy noodles, vibrant veggies & tangy sauces

CRISPY BABYCORN CHATPATA D 46
Baby corn tossed in schzwan sauce

CRISPY LOTUS STEM DELIGHT D 59
Fried lotus stem tossed in sweet & spicy chili sauce for a perfect crunch

VEG MANCHURIAN D 59
Vegetable balls tossed in a rich & flavorful Chinese sauce

Chinese Bites (Seafood)
PRAWNS / LOBSTER D 72 / 79
Choose your favorites prawn or lobster prepared in Chili, Manchurian or Chili Garlic style

SEASONED PEPPER SQUID D 59
Tender squid stir fry – fried with aromatic black pepper and spices, served with a zesty dipping sauce

CRISPY PRAWNS D 76
Lightly breaded and fried prawns, golden crispy served with a zesty dipping sauce

Chinese Bites (Chicken)
EGG / CHICKEN / LAMB D 44 / 66 / 72
Choose your favorite meat prepared in Chili, Manchurian or Chili Garlic style

KUNG PAO CHICKEN D 66
Stir fried chicken tossed with peanuts, bell peppers, cashewnut and a spicy soy sauce

CHICKEN LOLLIPOP - Fried or Baked D 62
Crispy, flavorful chicken drumsticks coated in a tangy sauce and served with a schzwan sauce

DRUMS OF HEAVEN D 64
Chicken lollipop deep fried and stirred in a spicy schzwan sauce

Sandwich Spot
BOMBAY GRILLED SANDWICH (V) D 49
Toasted Bread filled of spiced potato mash, crunchy vegetables, tangy chutneys and a hint of 
aromatic spices, grilled to perfection

Side Dish: Wafers

CLUB SANDWICH (N) D 69
Sliced bread clubbed together with cooked chicken, fried egg, lettuce, cheese & finished with chipotle sauce. 

Side Dish: Fries

TANDOORI CHICKEN TIKKA GRILLED SANDWICH (N) D 79
Flavorful chicken tikka is nestled between slices of toasted bread along with a layer of melted cheese, crisp 
lettuce, juicy tomatoes and a tangy sauce, grilled until the bread is golden and crispy

Side dish: Wafers

GRILLED STEAK SANDWICH (N) D 89

Grilled steak, light mayo with herbs, iceberg lettuce, pickles, sundried tomatoes, paprika.
Side Dish: Fries

Handcrafted Burgers
FRESH VEGGIE BURGER (V) D 59
Roasted mixed vegetables patty, mayo, lettuce, tomato, onion & cheese served with aioli sauce on side.

Side Dish: Fries

CRISPY & CLASSIC CHICKEN BURGER (N) D 75
Chicken patty, mayo, lettuce, tomato, caramelized onion, pickles & cheese, served with thousand 
island & tartare sauce.

Side dish: Fries

THE ULTIMATE BEEF BURGER (N) D 79
Beef patty & cheese topped with grilled onions served with lettuce, tomato & pickles along with aioli sauce. 

Side Dish: Fries

Pizza Paradise
MARGHERITA PIZZA (V) D 60
Classic with tomato sauce, mozzarella cheese, basil & olive oil

PANEER MAKHANI PIZZA (V) D 65
A creamy tomato based pizza topped with marinated paneer & fresh herbs for a delicious twist

GIARDINO PIZZA (V) D 65
Tomato sauce, mozzarella cheese, grilled bell pepper, grilled zucchini, mushrooms and black olives

C HOUSE STAR PIZZA (V) D 80
A stellar blend of cheese, olives, fresh veggies, crispy nachos & velvety mayo – each bite burst with flavor

HERB & CAPRINO PIZZA (V) D 69
Goat cheese, mozzarella cheese, rucola, cherry tomatoes & pesto sauce

BOLD PEPPERONI PIZZA (N) D 75
Tomato sauce, mozzarella cheese, pepperoni picante

SPICY CHICKEN or BUTTER CHICKEN or TANDOORI CHICKEN 
TIKKA PIZZA (N) D 75
Tomato sauce, mozzarella cheese, chicken, onion & goat cheese

BBQ CHICKEN PIZZA (N) D 75
Juicy grilled chicken with tangy BBQ sauce, red onions and cilantro

PRAWN and AVOCADO PIZZA (S) D 85
Succulent prawns, avocado, cherry tomatoes & fresh herbs

BUILD YOUR OWN PIZZA TOPPINGS

Veg / Chicken / Seafood D 65 / 75 / 85

Pasta & Risotto – Italian Fare
PENNE AL ARRABBIATA (V) & (N) D 65 / 80
Penne in rich spicy tomato sauce with garlic & parsley or with chicken

SPAGHETTI AGLIO e OLIO (V) D 66
Spaghetti with olive oil, garlic, chili flakes, parsley & mixed vegetables

LINGUINE alle VONGOLE (S) D 85
Linguine with sautéed clams, white wine, garlic and parsley

FETTUCCINE ALFREDO (V), (N) & (S ) D 65 / 75 / 79
Fettuccine in a rich sauce of butter, heavy creamy and parmesan cheese

FETTUCCINE AL RAGU BOLOGNESE (N) D 82
Fettuccine with beef ragout and parmesan cheese

RISOTTO AL FUNGHI PORCINI – Mushroom Risotto (V) D 69
Risotto with porcini mushrooms, parmesan cheese, fresh cream & butter

RISOTTO al ROSMARINO e POLLO – Chicken Risotto (N) D 79
Creamy risotto with rosemary infused chicken pieces and parmesan

SEAFOOD RISOTTO (S) D 95
Risotto with shrimp, scallops, mussels, seafood broth, parsley and lemon zest

Noodles & Rice Delights
CHINESE FRIED / SCHZWAN RICE D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

CHINESE HAKKA / SCHZWAN NOODLES D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

TRIPLE SCHEZWAN FRIED RICE / NOODLES Veg / Chicken D 59 / 66

Chef’s Specialities – Heart Of The Menu
INTERNATIONAL ENTREEES…..

VEGETABLE or CHICKEN A La Kiev (V) D 78 / 88
A crispy breaded potato or chicken & vegetable patty filled with garlic butter served with a side of saffron garlic 
veloute’ & herb rice

PAN SEARED SCALLOPS (S) D 75
Tender seared golden brown scallops served with lemon butter sauce and seasonal vegetables

TERIYAKI GLAZED SALMON FILLET (S) D 95
Salmon fillet glazed with sweet teriyaki sauce served with steamed rice and stir fried veggies

HERB GRILLED CHICKEN THIGHS (N) D 88
Juicy chicken thighs marinated in herbs, grilled and served with mash potatoes, seasonal veggies & chimichurri 
sauce

SPICY GRILLED CHICKEN BREAST (N) D 82
Grilled chicken marinated with garlic, Cajun spice served with mash potato, Caesar salad & mushroom sauce

SRI LANKAN CURRY BOWL (N) / (S) D 85 / 95
Choice of tender chicken or juicy prawns in a fragrant island curry, served with Steam rice

NASI GORENG (N) D 85
A flavorful Indonesian fried rice dish with vegetables, chicken and topped with a fried egg

LAMB CHOPS WITH SESAME CRUNCH (N) D 98
Lamb chops cooked with Indian spices, herbs, vegetables served with mash potatoes & pepper sauce

SIGNATURE MASALA LAMB CHOPS (N) D 120
Tender lamb chops marinated in rich indian spices, flamed grilled to perfection paired with steamed basmati rice

PRIME RIBEYE STEAK (N) D 130
Rib eye steak served with mashed potatoes, peppercorn sauce with a choice of sautéed vegetables or fries

TENDERLOIN STEAK (N) D 120
Beef tenderloin with mushroom sauce or balsamic glazed, sautéed spinach & mashed potato. Side dish: green 
salad

Group Sections – Tasting Platters
GLOBAL BITES PLATTER (V) D 115
Nachos, Avocado Garlic Bread, Crispy Mushrooms, Truffle Fries

VEGETERIAN CHINESE PLATTER (V) D 119
Paneer chilly, Veg Manchurian, Schzwan Mushroom with a choice of Rice or Noodles

TANDOORI PLATTER LARGE (N) D 249
Tandoori chicken, Chicken tikka, Seekh Kebabs, Hariyali Prawns, Tandoori Fish

C HOUSE PLATTER (N) D 139
Chicken wings, Chicken chilly, Dynamite Chicken, Chicken tikka

SEAFOOD PLATTER (S) D 249
Salmon, grilled prawns, mussels, scallops, cream dory and calamari served with lemon butter sauce

GRILLED FEAST BBQ PLATTER (N) D 219
Grilled Lamb chops, prawns, beef, chicken served with barbeque & pepper sauce

Side Selections
FRENCH FRIES D 42

SPICY FRENCH FRIES / PERI PERI FRIES / TRUFFLE FRIES D 44

CHEESE GARLIC BREAD D 42

JALAPENO CHILLI CHEESE TOAST D 44

MASH POTATO D 24

SAUTEED VEGETABLES D 33

PLAIN PAPAD / FRIED PAPAD D 5 / 8

FRESH CURD D 10

RAITA D 16

Tandoori Se (Clay Oven):
Paneer Tikka D 55

Veg Seekh Kebab D 49

Mushroom Tikka D 49

Tandoori Murgh (Half/Full) D 55 / 95

Tandoori Lamb Chops D 110

Hariyali Murgh (Half/Full) D 55 / 95

Chicken Tikka D 60

Reshmi Kebab D 95

Tangdi Kebab D 60

Mutton Seekh Kebab D 65

Malai Fish Tikka D 65

Tandoori Pomfret D 75

Tandoori Tiger Prawns D 89

INDIAN VEGETARIAN CLASSICS

Bhindi Masala D 48

Aloo Gobi / Aloo Mutter D 48

Mushroom Baby Corn Kadai D 50

Palak Paneer/ Paneer Makhani / Kadai Paneer / Paneer Bhurji D 55

Paneer Tikka Masala / Paneer Butter Masala D 56

INDIAN CHICKEN (MURGH) CLASSICS

Murgh Makhanwala / Murgh Tikka Masala / Murgh Kolhapuri / 
Chicken Jalfrezi D 65

Hyderabadi Murgh / Butter Chicken / Chicken Rara D 66

INDIAN MUTTON CLASSICS

Mutton Rogan Josh / Mutton Korma/ Bhuna Ghosht / Mutton Pepper Fry D 75

INDIAN SEAFOOD

Kastoori Jhinga / Kadhai Prawns / Prawns Hara Masala D 75

Pomfret Tawa Masala D 75

King Fish Masala D 75

TANDOORI BREADS

Roti (Plain / Butter) D 8 / 10

Naan (Butter, Garlic, Cheese, Cheese Garlic) D 12 / 14 / 15 / 18

Paratha / Garlic Paratha / Aloo Paratha / Methi Paratha D 12 / 15 / 18 / 18

Plain Kulcha / Stuffed Kulcha: Cheese & Chilli, Aloo, Paneer D 15 / 20

KHICHDI, PULAO & BIRYANI

Steam Rice / Jeera Rice / Curd Rice D 27 / 32 / 42
Dal Khichdi Tadka / Palak Khichdi Tadka / Chicken Khichdi / 
Mutton Khichdi D 59 / 59/ 64 / 75

Biryani (Veg / Chicken / Mutton/ Prawn) D 49/ 65 / 75 / 75

Veg Pulao / Peas Pulao D 59

DAL

Dal Fry / Dal Tadka / Dal Lasooni / Dal Panchmel / Dal Palak D 39

Dal Bukhara  D 46

Sweet Endings – Heavenly Desserts
SUGAR FREE BROKEN WHEAT HALWA D 45
A delightful Halwa made from broken wheat, naturally sweetened and 
topped with rich desi ghee for a comforting and healthy treat

GULAB JAMUN WITH RABRI D 48
Soft syrup soaked dumplings served with chilled sweet rabri garnished with 
pistachios

CHOCOLATE BROWNIE & VANILLA DREAM (E) D 72
The warm, fudgy chocolate brownie is perfectly complemented by smooth 
vanilla ice cream, making it with a popular choice for those with a sweet 
tooth

2 SCOOP VANILLA, CHOCOLATE ICE CREAM (V) D 34

ADD ON SCOOP: D 18

Food Menu
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Salad Sections
GREEN SALAD (V) D 39
Assorted Seasonal fresh vegetables, for a light and refreshing start

GREEK SALAD (V) D 42
Juicy tomatoes, cucumbers, red onion, olives and tangy feta cheese, dressed with a zesty 
lemon olive oil for a Mediterranean touch

FATTOUSH SALAD (V) D 39

Crisp greens and veggies with toasted bread tossed in a zesty sumac vinaigrette delivering 
fresh and flavorful bites

CLASSIC CAESAR SALAD (V) or (Chicken) D 56 / 66

Romaine lettuce topped with parmesan flakes, sun dried tomatoes & croutons drizzled in 
a creamy Caesar dressing.

THE HEALTHY GLOW SALAD (V)  D 59

Fresh avocado, quinoa, cherry tomatoes and mixed greens tossed in a light lemon vinaigrette

Soulful Soups
MANCHOW SOUP (V), (N) D 29 / 36

HOT & SOUR SOUP (V), (N) D 29 / 36

SHORBAT ADAS – Lentil Soup (V) D 30

LEMON CORIANDER SOUP (V/N) D 29 / 36

TOMATO & BASIL SOUP (V) D 30

MINESTRONE ALLA GENOVESE (V) D 30

CHICKEN BADAMI SHORBA (N) D 39

SEAFOOD SOUP (S) D 42

International Appetizers (Veg)
NACHOS AND SALSA D 46
Crispy tortilla chips layered with melted cheese, fresh vegetables & zesty jalapenos

AVOCADO GARLIC BREAD D 36
Toasted garlic bread topped with avocado paste, pomegranate seeds

REFRESHING WATERMELON FETA CHAAT D 39
Juicy watermelon cubes with feta cheese tossed with a zesty dressing, hint of lime juice, 
chaat masala & fresh herbs

BRUSCHETTAS ALL’ITALIANA D 40
3 slices of roasted bread with a choice of creamy mushrooms, chopped tomato & sautéed spinach

International Appetizers (Seafood)
SPICY BEER - BATTERED FISH CUBES D 56
Tender fish fillet cubes coated with a crisp, spicy beer batter, deep fried to golden perfection & 
served with tartar sauce

FISH FINGER D 49
Finger of fish crumb fried and served with tartar sauce

MEDITERRANEAN PESTO FISH D 58
Flaky fish fillet cooked to perfection topped with aromatic Mediterranean pesto for a delightful twist

FISH “N” CHIPS D 58
Fried fish fillet served with Tartar sauce

CRISPY CALAMARI BITES D 66
Crispy fried calamari rings served with a dipping sauce for a deliciously crunchy snack

GRILLED BASA FISH FILLET D 49
(choose between savory mushroom or spicy peri peri sauce)

HERB - SEASONED GRILLED PRAWNS D 56
Grilled prawns infused with garlic, butter, fresh herbs and parsley

FENUGREEK- INFUSED PRAWNS DELIGHT D 66
Juicy prawns coated in a fragrant fenugreek sauce & served with a spicy coconut sauce for a burst of flavor

International Appetizers (Chicken)
BRUSCHETTAS ALL’ITALIANA D 48
3 slices of roasted bread with a choice of chicken tikka, pesto chicken, Prawns

CHICKEN WINGS D 66
Succulent and juicy wings seasoned with a blend of flavorful spices and then cooked to perfection, 
served with your choice of sauces: Barbeque or Peri Peri

GRILLED PEPPER CHEESE CHICKEN WITH CORIANDER MINT SAUCE D 66
Tender grilled chicken smothered in pepper sauce & served with a refreshing coriander 
mint sauce for a delightful twist

C HOUSE DYNAMITE CHICKEN D 69
Crispy chicken tossed in a spicy, creamy sauce topped with sesame seeds

GRILLED CHICKEN IN PERI PERI SAUCE D 69
Grilled chicken infused with spicy peri peri sauce for a fiery kick that excites your taste buds

GRILLED CAJUN CHICKEN WITH BURNT CHILLI PEPPER SAUCE D 69
Juicy grilled chicken seasoned with Cajun spices & served with a flavorful burnt chili pepper sauce

Momo’s
STEAMED EXOTIC MOMO’S (VEG /CHICKEN) - 6 pcs  D 49 / 59

PAN TOSSED or FRIED EXOTIC MOMO’S (VEG / CHICKEN) – 6 pcs  D 59 / 69
(Schezwan, Butter Makhani Gravy, Teriyaki or Peri Peri sauce)

Taste Of India (Veg)
MASALA PAPAD D 25
Crispy roasted papad topped with a zesty mix of chopped onions, tomatoes and spices for a flavorful crunch

MASALA PEANUT D 35
Roasted peanut tossed with some Indian spices, chaat masala finished with lime juice

ONION FRITTERS D 40
Crispy golden brown onion fritters, lightly spiced and served with mint chutney for a delightful snack

KAMAL KAKDI KI TIKKI D 46
Crispy lotus stem patties flavored with aromatic spices, served with mint chutney

PANEER PAKODA D 48
Crispy batter fried cubes of paneer served with mint chutney

CUMIN – SPICED GRILLED PANEER D 46
Marinated paneer cubes grilled to perfection with cumin for a smoky, flavorful experience served with mint chutney

Taste Of India (Seafood)
AMRITSARI FISH FRY D 52
Crispy, spiced fish fillets, lightly battered and fried to golden perfection, served with tangy mint chutney

COCONUT SPICED PRAWN BITES D 66
Succulent prawns simmered in a rich, spiced tomato sauce, served with aromatic herbs and a hint of coconut

PRAWNS KOLIWADA D 60
Crispy spiced prawns coated in a flavorful batter, served with a tangy chutney

Taste Of India (Chicken)
CHICKEN/ MUTTON KEEMA PAO D 46 / 48
Chicken or Mutton minced slow cooked with a blend of aromatic spices, onions, tomatoes & herbs 
served with soft and fluffy pao buns – Popular Street Dish of India

CHICKEN 65 D  66
Spicy, deep fried chicken marinated in a blend of aromatic spices, tossed & finished with curry leaves

CHICKEN POTA - LIVER MASALA with SOFT PAO D 42
Flavorful chicken liver cooked in aromatic spices for a rich, hearty taste served with fluffy pao buns

Chinese Bites (Veg)
HONEY CHILLI POTATO D 39
Honey coated potato tossed in sweet spicy chili sauce

PANEER / MUSHROOM/ GOBI D 59
Choose your favorite vegetables prepared in Chili, Manchurian or Chili Garlic style

CRISPY CHINESE BHEL D 33
A delightful fusion of crispy noodles, vibrant veggies & tangy sauces

CRISPY BABYCORN CHATPATA D 46
Baby corn tossed in schzwan sauce

CRISPY LOTUS STEM DELIGHT D 59
Fried lotus stem tossed in sweet & spicy chili sauce for a perfect crunch

VEG MANCHURIAN D 59
Vegetable balls tossed in a rich & flavorful Chinese sauce

Chinese Bites (Seafood)
PRAWNS / LOBSTER D 72 / 79
Choose your favorites prawn or lobster prepared in Chili, Manchurian or Chili Garlic style

SEASONED PEPPER SQUID D 59
Tender squid stir fry – fried with aromatic black pepper and spices, served with a zesty dipping sauce

CRISPY PRAWNS D 76
Lightly breaded and fried prawns, golden crispy served with a zesty dipping sauce

Chinese Bites (Chicken)
EGG / CHICKEN / LAMB D 44 / 66 / 72
Choose your favorite meat prepared in Chili, Manchurian or Chili Garlic style

KUNG PAO CHICKEN D 66
Stir fried chicken tossed with peanuts, bell peppers, cashewnut and a spicy soy sauce

CHICKEN LOLLIPOP - Fried or Baked D 62
Crispy, flavorful chicken drumsticks coated in a tangy sauce and served with a schzwan sauce

DRUMS OF HEAVEN D 64
Chicken lollipop deep fried and stirred in a spicy schzwan sauce

Sandwich Spot
BOMBAY GRILLED SANDWICH (V) D 49
Toasted Bread filled of spiced potato mash, crunchy vegetables, tangy chutneys and a hint of 
aromatic spices, grilled to perfection

Side Dish: Wafers

CLUB SANDWICH (N) D 69
Sliced bread clubbed together with cooked chicken, fried egg, lettuce, cheese & finished with chipotle sauce. 

Side Dish: Fries

TANDOORI CHICKEN TIKKA GRILLED SANDWICH (N) D 79
Flavorful chicken tikka is nestled between slices of toasted bread along with a layer of melted cheese, crisp 
lettuce, juicy tomatoes and a tangy sauce, grilled until the bread is golden and crispy

Side dish: Wafers

GRILLED STEAK SANDWICH (N) D 89

Grilled steak, light mayo with herbs, iceberg lettuce, pickles, sundried tomatoes, paprika.
Side Dish: Fries

Handcrafted Burgers
FRESH VEGGIE BURGER (V) D 59
Roasted mixed vegetables patty, mayo, lettuce, tomato, onion & cheese served with aioli sauce on side.

Side Dish: Fries

CRISPY & CLASSIC CHICKEN BURGER (N) D 75
Chicken patty, mayo, lettuce, tomato, caramelized onion, pickles & cheese, served with thousand 
island & tartare sauce.

Side dish: Fries

THE ULTIMATE BEEF BURGER (N) D 79
Beef patty & cheese topped with grilled onions served with lettuce, tomato & pickles along with aioli sauce. 

Side Dish: Fries

Pizza Paradise
MARGHERITA PIZZA (V) D 60
Classic with tomato sauce, mozzarella cheese, basil & olive oil

PANEER MAKHANI PIZZA (V) D 65
A creamy tomato based pizza topped with marinated paneer & fresh herbs for a delicious twist

GIARDINO PIZZA (V) D 65
Tomato sauce, mozzarella cheese, grilled bell pepper, grilled zucchini, mushrooms and black olives

C HOUSE STAR PIZZA (V) D 80
A stellar blend of cheese, olives, fresh veggies, crispy nachos & velvety mayo – each bite burst with flavor

HERB & CAPRINO PIZZA (V) D 69
Goat cheese, mozzarella cheese, rucola, cherry tomatoes & pesto sauce

BOLD PEPPERONI PIZZA (N) D 75
Tomato sauce, mozzarella cheese, pepperoni picante

SPICY CHICKEN or BUTTER CHICKEN or TANDOORI CHICKEN 
TIKKA PIZZA (N) D 75
Tomato sauce, mozzarella cheese, chicken, onion & goat cheese

BBQ CHICKEN PIZZA (N) D 75
Juicy grilled chicken with tangy BBQ sauce, red onions and cilantro

PRAWN and AVOCADO PIZZA (S) D 85
Succulent prawns, avocado, cherry tomatoes & fresh herbs

BUILD YOUR OWN PIZZA TOPPINGS

Veg / Chicken / Seafood D 65 / 75 / 85

Pasta & Risotto – Italian Fare
PENNE AL ARRABBIATA (V) & (N) D 65 / 80
Penne in rich spicy tomato sauce with garlic & parsley or with chicken

SPAGHETTI AGLIO e OLIO (V) D 66
Spaghetti with olive oil, garlic, chili flakes, parsley & mixed vegetables

LINGUINE alle VONGOLE (S) D 85
Linguine with sautéed clams, white wine, garlic and parsley

FETTUCCINE ALFREDO (V), (N) & (S ) D 65 / 75 / 79
Fettuccine in a rich sauce of butter, heavy creamy and parmesan cheese

FETTUCCINE AL RAGU BOLOGNESE (N) D 82
Fettuccine with beef ragout and parmesan cheese

RISOTTO AL FUNGHI PORCINI – Mushroom Risotto (V) D 69
Risotto with porcini mushrooms, parmesan cheese, fresh cream & butter

RISOTTO al ROSMARINO e POLLO – Chicken Risotto (N) D 79
Creamy risotto with rosemary infused chicken pieces and parmesan

SEAFOOD RISOTTO (S) D 95
Risotto with shrimp, scallops, mussels, seafood broth, parsley and lemon zest

Noodles & Rice Delights
CHINESE FRIED / SCHZWAN RICE D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

CHINESE HAKKA / SCHZWAN NOODLES D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

TRIPLE SCHEZWAN FRIED RICE / NOODLES Veg / Chicken D 59 / 66

Chef’s Specialities – Heart Of The Menu
INTERNATIONAL ENTREEES…..

VEGETABLE or CHICKEN A La Kiev (V) D 78 / 88
A crispy breaded potato or chicken & vegetable patty filled with garlic butter served with a side of saffron garlic 
veloute’ & herb rice

PAN SEARED SCALLOPS (S) D 75
Tender seared golden brown scallops served with lemon butter sauce and seasonal vegetables

TERIYAKI GLAZED SALMON FILLET (S) D 95
Salmon fillet glazed with sweet teriyaki sauce served with steamed rice and stir fried veggies

HERB GRILLED CHICKEN THIGHS (N) D 88
Juicy chicken thighs marinated in herbs, grilled and served with mash potatoes, seasonal veggies & chimichurri 
sauce

SPICY GRILLED CHICKEN BREAST (N) D 82
Grilled chicken marinated with garlic, Cajun spice served with mash potato, Caesar salad & mushroom sauce

SRI LANKAN CURRY BOWL (N) / (S) D 85 / 95
Choice of tender chicken or juicy prawns in a fragrant island curry, served with Steam rice

NASI GORENG (N) D 85
A flavorful Indonesian fried rice dish with vegetables, chicken and topped with a fried egg

LAMB CHOPS WITH SESAME CRUNCH (N) D 98
Lamb chops cooked with Indian spices, herbs, vegetables served with mash potatoes & pepper sauce

SIGNATURE MASALA LAMB CHOPS (N) D 120
Tender lamb chops marinated in rich indian spices, flamed grilled to perfection paired with steamed basmati rice

PRIME RIBEYE STEAK (N) D 130
Rib eye steak served with mashed potatoes, peppercorn sauce with a choice of sautéed vegetables or fries

TENDERLOIN STEAK (N) D 120
Beef tenderloin with mushroom sauce or balsamic glazed, sautéed spinach & mashed potato. Side dish: green 
salad

Group Sections – Tasting Platters
GLOBAL BITES PLATTER (V) D 115
Nachos, Avocado Garlic Bread, Crispy Mushrooms, Truffle Fries

VEGETERIAN CHINESE PLATTER (V) D 119
Paneer chilly, Veg Manchurian, Schzwan Mushroom with a choice of Rice or Noodles

TANDOORI PLATTER LARGE (N) D 249
Tandoori chicken, Chicken tikka, Seekh Kebabs, Hariyali Prawns, Tandoori Fish

C HOUSE PLATTER (N) D 139
Chicken wings, Chicken chilly, Dynamite Chicken, Chicken tikka

SEAFOOD PLATTER (S) D 249
Salmon, grilled prawns, mussels, scallops, cream dory and calamari served with lemon butter sauce

GRILLED FEAST BBQ PLATTER (N) D 219
Grilled Lamb chops, prawns, beef, chicken served with barbeque & pepper sauce

Side Selections
FRENCH FRIES D 42

SPICY FRENCH FRIES / PERI PERI FRIES / TRUFFLE FRIES D 44

CHEESE GARLIC BREAD D 42

JALAPENO CHILLI CHEESE TOAST D 44

MASH POTATO D 24

SAUTEED VEGETABLES D 33

PLAIN PAPAD / FRIED PAPAD D 5 / 8

FRESH CURD D 10

RAITA D 16

Tandoori Se (Clay Oven):
Paneer Tikka D 55

Veg Seekh Kebab D 49

Mushroom Tikka D 49

Tandoori Murgh (Half/Full) D 55 / 95

Tandoori Lamb Chops D 110

Hariyali Murgh (Half/Full) D 55 / 95

Chicken Tikka D 60

Reshmi Kebab D 95

Tangdi Kebab D 60

Mutton Seekh Kebab D 65

Malai Fish Tikka D 65

Tandoori Pomfret D 75

Tandoori Tiger Prawns D 89

INDIAN VEGETARIAN CLASSICS

Bhindi Masala D 48

Aloo Gobi / Aloo Mutter D 48

Mushroom Baby Corn Kadai D 50

Palak Paneer/ Paneer Makhani / Kadai Paneer / Paneer Bhurji D 55

Paneer Tikka Masala / Paneer Butter Masala D 56

INDIAN CHICKEN (MURGH) CLASSICS

Murgh Makhanwala / Murgh Tikka Masala / Murgh Kolhapuri / 
Chicken Jalfrezi D 65

Hyderabadi Murgh / Butter Chicken / Chicken Rara D 66

INDIAN MUTTON CLASSICS

Mutton Rogan Josh / Mutton Korma/ Bhuna Ghosht / Mutton Pepper Fry D 75

INDIAN SEAFOOD

Kastoori Jhinga / Kadhai Prawns / Prawns Hara Masala D 75

Pomfret Tawa Masala D 75

King Fish Masala D 75

TANDOORI BREADS

Roti (Plain / Butter) D 8 / 10

Naan (Butter, Garlic, Cheese, Cheese Garlic) D 12 / 14 / 15 / 18

Paratha / Garlic Paratha / Aloo Paratha / Methi Paratha D 12 / 15 / 18 / 18

Plain Kulcha / Stuffed Kulcha: Cheese & Chilli, Aloo, Paneer D 15 / 20

KHICHDI, PULAO & BIRYANI

Steam Rice / Jeera Rice / Curd Rice D 27 / 32 / 42
Dal Khichdi Tadka / Palak Khichdi Tadka / Chicken Khichdi / 
Mutton Khichdi D 59 / 59/ 64 / 75

Biryani (Veg / Chicken / Mutton/ Prawn) D 49/ 65 / 75 / 75

Veg Pulao / Peas Pulao D 59

DAL

Dal Fry / Dal Tadka / Dal Lasooni / Dal Panchmel / Dal Palak D 39

Dal Bukhara  D 46

Sweet Endings – Heavenly Desserts
SUGAR FREE BROKEN WHEAT HALWA D 45
A delightful Halwa made from broken wheat, naturally sweetened and 
topped with rich desi ghee for a comforting and healthy treat

GULAB JAMUN WITH RABRI D 48
Soft syrup soaked dumplings served with chilled sweet rabri garnished with 
pistachios

CHOCOLATE BROWNIE & VANILLA DREAM (E) D 72
The warm, fudgy chocolate brownie is perfectly complemented by smooth 
vanilla ice cream, making it with a popular choice for those with a sweet 
tooth

2 SCOOP VANILLA, CHOCOLATE ICE CREAM (V) D 34

ADD ON SCOOP: D 18

All Prices Are In Aed, Inclusive of 5% Vat & 7% Municipality Fee



Salad Sections
GREEN SALAD (V) D 39
Assorted Seasonal fresh vegetables, for a light and refreshing start

GREEK SALAD (V) D 42
Juicy tomatoes, cucumbers, red onion, olives and tangy feta cheese, dressed with a zesty 
lemon olive oil for a Mediterranean touch

FATTOUSH SALAD (V) D 39

Crisp greens and veggies with toasted bread tossed in a zesty sumac vinaigrette delivering 
fresh and flavorful bites

CLASSIC CAESAR SALAD (V) or (Chicken) D 56 / 66

Romaine lettuce topped with parmesan flakes, sun dried tomatoes & croutons drizzled in 
a creamy Caesar dressing.

THE HEALTHY GLOW SALAD (V)  D 59

Fresh avocado, quinoa, cherry tomatoes and mixed greens tossed in a light lemon vinaigrette

Soulful Soups
MANCHOW SOUP (V), (N) D 29 / 36

HOT & SOUR SOUP (V), (N) D 29 / 36

SHORBAT ADAS – Lentil Soup (V) D 30

LEMON CORIANDER SOUP (V/N) D 29 / 36

TOMATO & BASIL SOUP (V) D 30

MINESTRONE ALLA GENOVESE (V) D 30

CHICKEN BADAMI SHORBA (N) D 39

SEAFOOD SOUP (S) D 42

International Appetizers (Veg)
NACHOS AND SALSA D 46
Crispy tortilla chips layered with melted cheese, fresh vegetables & zesty jalapenos

AVOCADO GARLIC BREAD D 36
Toasted garlic bread topped with avocado paste, pomegranate seeds

REFRESHING WATERMELON FETA CHAAT D 39
Juicy watermelon cubes with feta cheese tossed with a zesty dressing, hint of lime juice, 
chaat masala & fresh herbs

BRUSCHETTAS ALL’ITALIANA D 40
3 slices of roasted bread with a choice of creamy mushrooms, chopped tomato & sautéed spinach

International Appetizers (Seafood)
SPICY BEER - BATTERED FISH CUBES D 56
Tender fish fillet cubes coated with a crisp, spicy beer batter, deep fried to golden perfection & 
served with tartar sauce

FISH FINGER D 49
Finger of fish crumb fried and served with tartar sauce

MEDITERRANEAN PESTO FISH D 58
Flaky fish fillet cooked to perfection topped with aromatic Mediterranean pesto for a delightful twist

FISH “N” CHIPS D 58
Fried fish fillet served with Tartar sauce

CRISPY CALAMARI BITES D 66
Crispy fried calamari rings served with a dipping sauce for a deliciously crunchy snack

GRILLED BASA FISH FILLET D 49
(choose between savory mushroom or spicy peri peri sauce)

HERB - SEASONED GRILLED PRAWNS D 56
Grilled prawns infused with garlic, butter, fresh herbs and parsley

FENUGREEK- INFUSED PRAWNS DELIGHT D 66
Juicy prawns coated in a fragrant fenugreek sauce & served with a spicy coconut sauce for a burst of flavor

International Appetizers (Chicken)
BRUSCHETTAS ALL’ITALIANA D 48
3 slices of roasted bread with a choice of chicken tikka, pesto chicken, Prawns

CHICKEN WINGS D 66
Succulent and juicy wings seasoned with a blend of flavorful spices and then cooked to perfection, 
served with your choice of sauces: Barbeque or Peri Peri

GRILLED PEPPER CHEESE CHICKEN WITH CORIANDER MINT SAUCE D 66
Tender grilled chicken smothered in pepper sauce & served with a refreshing coriander 
mint sauce for a delightful twist

C HOUSE DYNAMITE CHICKEN D 69
Crispy chicken tossed in a spicy, creamy sauce topped with sesame seeds

GRILLED CHICKEN IN PERI PERI SAUCE D 69
Grilled chicken infused with spicy peri peri sauce for a fiery kick that excites your taste buds

GRILLED CAJUN CHICKEN WITH BURNT CHILLI PEPPER SAUCE D 69
Juicy grilled chicken seasoned with Cajun spices & served with a flavorful burnt chili pepper sauce

Momo’s
STEAMED EXOTIC MOMO’S (VEG /CHICKEN) - 6 pcs  D 49 / 59

PAN TOSSED or FRIED EXOTIC MOMO’S (VEG / CHICKEN) – 6 pcs  D 59 / 69
(Schezwan, Butter Makhani Gravy, Teriyaki or Peri Peri sauce)

Taste Of India (Veg)
MASALA PAPAD D 25
Crispy roasted papad topped with a zesty mix of chopped onions, tomatoes and spices for a flavorful crunch

MASALA PEANUT D 35
Roasted peanut tossed with some Indian spices, chaat masala finished with lime juice

ONION FRITTERS D 40
Crispy golden brown onion fritters, lightly spiced and served with mint chutney for a delightful snack

KAMAL KAKDI KI TIKKI D 46
Crispy lotus stem patties flavored with aromatic spices, served with mint chutney

PANEER PAKODA D 48
Crispy batter fried cubes of paneer served with mint chutney

CUMIN – SPICED GRILLED PANEER D 46
Marinated paneer cubes grilled to perfection with cumin for a smoky, flavorful experience served with mint chutney

Taste Of India (Seafood)
AMRITSARI FISH FRY D 52
Crispy, spiced fish fillets, lightly battered and fried to golden perfection, served with tangy mint chutney

COCONUT SPICED PRAWN BITES D 66
Succulent prawns simmered in a rich, spiced tomato sauce, served with aromatic herbs and a hint of coconut

PRAWNS KOLIWADA D 60
Crispy spiced prawns coated in a flavorful batter, served with a tangy chutney

Taste Of India (Chicken)
CHICKEN/ MUTTON KEEMA PAO D 46 / 48
Chicken or Mutton minced slow cooked with a blend of aromatic spices, onions, tomatoes & herbs 
served with soft and fluffy pao buns – Popular Street Dish of India

CHICKEN 65 D  66
Spicy, deep fried chicken marinated in a blend of aromatic spices, tossed & finished with curry leaves

CHICKEN POTA - LIVER MASALA with SOFT PAO D 42
Flavorful chicken liver cooked in aromatic spices for a rich, hearty taste served with fluffy pao buns

Chinese Bites (Veg)
HONEY CHILLI POTATO D 39
Honey coated potato tossed in sweet spicy chili sauce

PANEER / MUSHROOM/ GOBI D 59
Choose your favorite vegetables prepared in Chili, Manchurian or Chili Garlic style

CRISPY CHINESE BHEL D 33
A delightful fusion of crispy noodles, vibrant veggies & tangy sauces

CRISPY BABYCORN CHATPATA D 46
Baby corn tossed in schzwan sauce

CRISPY LOTUS STEM DELIGHT D 59
Fried lotus stem tossed in sweet & spicy chili sauce for a perfect crunch

VEG MANCHURIAN D 59
Vegetable balls tossed in a rich & flavorful Chinese sauce

Chinese Bites (Seafood)
PRAWNS / LOBSTER D 72 / 79
Choose your favorites prawn or lobster prepared in Chili, Manchurian or Chili Garlic style

SEASONED PEPPER SQUID D 59
Tender squid stir fry – fried with aromatic black pepper and spices, served with a zesty dipping sauce

CRISPY PRAWNS D 76
Lightly breaded and fried prawns, golden crispy served with a zesty dipping sauce

Chinese Bites (Chicken)
EGG / CHICKEN / LAMB D 44 / 66 / 72
Choose your favorite meat prepared in Chili, Manchurian or Chili Garlic style

KUNG PAO CHICKEN D 66
Stir fried chicken tossed with peanuts, bell peppers, cashewnut and a spicy soy sauce

CHICKEN LOLLIPOP - Fried or Baked D 62
Crispy, flavorful chicken drumsticks coated in a tangy sauce and served with a schzwan sauce

DRUMS OF HEAVEN D 64
Chicken lollipop deep fried and stirred in a spicy schzwan sauce

Sandwich Spot
BOMBAY GRILLED SANDWICH (V) D 49
Toasted Bread filled of spiced potato mash, crunchy vegetables, tangy chutneys and a hint of 
aromatic spices, grilled to perfection

Side Dish: Wafers

CLUB SANDWICH (N) D 69
Sliced bread clubbed together with cooked chicken, fried egg, lettuce, cheese & finished with chipotle sauce. 

Side Dish: Fries

TANDOORI CHICKEN TIKKA GRILLED SANDWICH (N) D 79
Flavorful chicken tikka is nestled between slices of toasted bread along with a layer of melted cheese, crisp 
lettuce, juicy tomatoes and a tangy sauce, grilled until the bread is golden and crispy

Side dish: Wafers

GRILLED STEAK SANDWICH (N) D 89

Grilled steak, light mayo with herbs, iceberg lettuce, pickles, sundried tomatoes, paprika.
Side Dish: Fries

Handcrafted Burgers
FRESH VEGGIE BURGER (V) D 59
Roasted mixed vegetables patty, mayo, lettuce, tomato, onion & cheese served with aioli sauce on side.

Side Dish: Fries

CRISPY & CLASSIC CHICKEN BURGER (N) D 75
Chicken patty, mayo, lettuce, tomato, caramelized onion, pickles & cheese, served with thousand 
island & tartare sauce.

Side dish: Fries

THE ULTIMATE BEEF BURGER (N) D 79
Beef patty & cheese topped with grilled onions served with lettuce, tomato & pickles along with aioli sauce. 

Side Dish: Fries

Pizza Paradise
MARGHERITA PIZZA (V) D 60
Classic with tomato sauce, mozzarella cheese, basil & olive oil

PANEER MAKHANI PIZZA (V) D 65
A creamy tomato based pizza topped with marinated paneer & fresh herbs for a delicious twist

GIARDINO PIZZA (V) D 65
Tomato sauce, mozzarella cheese, grilled bell pepper, grilled zucchini, mushrooms and black olives

C HOUSE STAR PIZZA (V) D 80
A stellar blend of cheese, olives, fresh veggies, crispy nachos & velvety mayo – each bite burst with flavor

HERB & CAPRINO PIZZA (V) D 69
Goat cheese, mozzarella cheese, rucola, cherry tomatoes & pesto sauce

BOLD PEPPERONI PIZZA (N) D 75
Tomato sauce, mozzarella cheese, pepperoni picante

SPICY CHICKEN or BUTTER CHICKEN or TANDOORI CHICKEN 
TIKKA PIZZA (N) D 75
Tomato sauce, mozzarella cheese, chicken, onion & goat cheese

BBQ CHICKEN PIZZA (N) D 75
Juicy grilled chicken with tangy BBQ sauce, red onions and cilantro

PRAWN and AVOCADO PIZZA (S) D 85
Succulent prawns, avocado, cherry tomatoes & fresh herbs

BUILD YOUR OWN PIZZA TOPPINGS

Veg / Chicken / Seafood D 65 / 75 / 85

Pasta & Risotto – Italian Fare
PENNE AL ARRABBIATA (V) & (N) D 65 / 80
Penne in rich spicy tomato sauce with garlic & parsley or with chicken

SPAGHETTI AGLIO e OLIO (V) D 66
Spaghetti with olive oil, garlic, chili flakes, parsley & mixed vegetables

LINGUINE alle VONGOLE (S) D 85
Linguine with sautéed clams, white wine, garlic and parsley

FETTUCCINE ALFREDO (V), (N) & (S ) D 65 / 75 / 79
Fettuccine in a rich sauce of butter, heavy creamy and parmesan cheese

FETTUCCINE AL RAGU BOLOGNESE (N) D 82
Fettuccine with beef ragout and parmesan cheese

RISOTTO AL FUNGHI PORCINI – Mushroom Risotto (V) D 69
Risotto with porcini mushrooms, parmesan cheese, fresh cream & butter

RISOTTO al ROSMARINO e POLLO – Chicken Risotto (N) D 79
Creamy risotto with rosemary infused chicken pieces and parmesan

SEAFOOD RISOTTO (S) D 95
Risotto with shrimp, scallops, mussels, seafood broth, parsley and lemon zest

Noodles & Rice Delights
CHINESE FRIED / SCHZWAN RICE D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

CHINESE HAKKA / SCHZWAN NOODLES D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

TRIPLE SCHEZWAN FRIED RICE / NOODLES Veg / Chicken D 59 / 66

Chef’s Specialities – Heart Of The Menu
INTERNATIONAL ENTREEES…..

VEGETABLE or CHICKEN A La Kiev (V) D 78 / 88
A crispy breaded potato or chicken & vegetable patty filled with garlic butter served with a side of saffron garlic 
veloute’ & herb rice

PAN SEARED SCALLOPS (S) D 75
Tender seared golden brown scallops served with lemon butter sauce and seasonal vegetables

TERIYAKI GLAZED SALMON FILLET (S) D 95
Salmon fillet glazed with sweet teriyaki sauce served with steamed rice and stir fried veggies

HERB GRILLED CHICKEN THIGHS (N) D 88
Juicy chicken thighs marinated in herbs, grilled and served with mash potatoes, seasonal veggies & chimichurri 
sauce

SPICY GRILLED CHICKEN BREAST (N) D 82
Grilled chicken marinated with garlic, Cajun spice served with mash potato, Caesar salad & mushroom sauce

SRI LANKAN CURRY BOWL (N) / (S) D 85 / 95
Choice of tender chicken or juicy prawns in a fragrant island curry, served with Steam rice

NASI GORENG (N) D 85
A flavorful Indonesian fried rice dish with vegetables, chicken and topped with a fried egg

LAMB CHOPS WITH SESAME CRUNCH (N) D 98
Lamb chops cooked with Indian spices, herbs, vegetables served with mash potatoes & pepper sauce

SIGNATURE MASALA LAMB CHOPS (N) D 120
Tender lamb chops marinated in rich indian spices, flamed grilled to perfection paired with steamed basmati rice

PRIME RIBEYE STEAK (N) D 130
Rib eye steak served with mashed potatoes, peppercorn sauce with a choice of sautéed vegetables or fries

TENDERLOIN STEAK (N) D 120
Beef tenderloin with mushroom sauce or balsamic glazed, sautéed spinach & mashed potato. Side dish: green 
salad

Group Sections – Tasting Platters
GLOBAL BITES PLATTER (V) D 115
Nachos, Avocado Garlic Bread, Crispy Mushrooms, Truffle Fries

VEGETERIAN CHINESE PLATTER (V) D 119
Paneer chilly, Veg Manchurian, Schzwan Mushroom with a choice of Rice or Noodles

TANDOORI PLATTER LARGE (N) D 249
Tandoori chicken, Chicken tikka, Seekh Kebabs, Hariyali Prawns, Tandoori Fish

C HOUSE PLATTER (N) D 139
Chicken wings, Chicken chilly, Dynamite Chicken, Chicken tikka

SEAFOOD PLATTER (S) D 249
Salmon, grilled prawns, mussels, scallops, cream dory and calamari served with lemon butter sauce

GRILLED FEAST BBQ PLATTER (N) D 219
Grilled Lamb chops, prawns, beef, chicken served with barbeque & pepper sauce

Side Selections
FRENCH FRIES D 42

SPICY FRENCH FRIES / PERI PERI FRIES / TRUFFLE FRIES D 44

CHEESE GARLIC BREAD D 42

JALAPENO CHILLI CHEESE TOAST D 44

MASH POTATO D 24

SAUTEED VEGETABLES D 33

PLAIN PAPAD / FRIED PAPAD D 5 / 8

FRESH CURD D 10

RAITA D 16

Tandoori Se (Clay Oven):
Paneer Tikka D 55

Veg Seekh Kebab D 49

Mushroom Tikka D 49

Tandoori Murgh (Half/Full) D 55 / 95

Tandoori Lamb Chops D 110

Hariyali Murgh (Half/Full) D 55 / 95

Chicken Tikka D 60

Reshmi Kebab D 95

Tangdi Kebab D 60

Mutton Seekh Kebab D 65

Malai Fish Tikka D 65

Tandoori Pomfret D 75

Tandoori Tiger Prawns D 89

INDIAN VEGETARIAN CLASSICS

Bhindi Masala D 48

Aloo Gobi / Aloo Mutter D 48

Mushroom Baby Corn Kadai D 50

Palak Paneer/ Paneer Makhani / Kadai Paneer / Paneer Bhurji D 55

Paneer Tikka Masala / Paneer Butter Masala D 56

INDIAN CHICKEN (MURGH) CLASSICS

Murgh Makhanwala / Murgh Tikka Masala / Murgh Kolhapuri / 
Chicken Jalfrezi D 65

Hyderabadi Murgh / Butter Chicken / Chicken Rara D 66

INDIAN MUTTON CLASSICS

Mutton Rogan Josh / Mutton Korma/ Bhuna Ghosht / Mutton Pepper Fry D 75

INDIAN SEAFOOD

Kastoori Jhinga / Kadhai Prawns / Prawns Hara Masala D 75

Pomfret Tawa Masala D 75

King Fish Masala D 75

TANDOORI BREADS

Roti (Plain / Butter) D 8 / 10

Naan (Butter, Garlic, Cheese, Cheese Garlic) D 12 / 14 / 15 / 18

Paratha / Garlic Paratha / Aloo Paratha / Methi Paratha D 12 / 15 / 18 / 18

Plain Kulcha / Stuffed Kulcha: Cheese & Chilli, Aloo, Paneer D 15 / 20

KHICHDI, PULAO & BIRYANI

Steam Rice / Jeera Rice / Curd Rice D 27 / 32 / 42
Dal Khichdi Tadka / Palak Khichdi Tadka / Chicken Khichdi / 
Mutton Khichdi D 59 / 59/ 64 / 75

Biryani (Veg / Chicken / Mutton/ Prawn) D 49/ 65 / 75 / 75

Veg Pulao / Peas Pulao D 59

DAL

Dal Fry / Dal Tadka / Dal Lasooni / Dal Panchmel / Dal Palak D 39

Dal Bukhara  D 46

Sweet Endings – Heavenly Desserts
SUGAR FREE BROKEN WHEAT HALWA D 45
A delightful Halwa made from broken wheat, naturally sweetened and 
topped with rich desi ghee for a comforting and healthy treat

GULAB JAMUN WITH RABRI D 48
Soft syrup soaked dumplings served with chilled sweet rabri garnished with 
pistachios

CHOCOLATE BROWNIE & VANILLA DREAM (E) D 72
The warm, fudgy chocolate brownie is perfectly complemented by smooth 
vanilla ice cream, making it with a popular choice for those with a sweet 
tooth

2 SCOOP VANILLA, CHOCOLATE ICE CREAM (V) D 34

ADD ON SCOOP: D 18

All Prices Are In Aed, Inclusive of 5% Vat & 7% Municipality Fee



Salad Sections
GREEN SALAD (V) D 39
Assorted Seasonal fresh vegetables, for a light and refreshing start

GREEK SALAD (V) D 42
Juicy tomatoes, cucumbers, red onion, olives and tangy feta cheese, dressed with a zesty 
lemon olive oil for a Mediterranean touch

FATTOUSH SALAD (V) D 39

Crisp greens and veggies with toasted bread tossed in a zesty sumac vinaigrette delivering 
fresh and flavorful bites

CLASSIC CAESAR SALAD (V) or (Chicken) D 56 / 66

Romaine lettuce topped with parmesan flakes, sun dried tomatoes & croutons drizzled in 
a creamy Caesar dressing.

THE HEALTHY GLOW SALAD (V)  D 59

Fresh avocado, quinoa, cherry tomatoes and mixed greens tossed in a light lemon vinaigrette

Soulful Soups
MANCHOW SOUP (V), (N) D 29 / 36

HOT & SOUR SOUP (V), (N) D 29 / 36

SHORBAT ADAS – Lentil Soup (V) D 30

LEMON CORIANDER SOUP (V/N) D 29 / 36

TOMATO & BASIL SOUP (V) D 30

MINESTRONE ALLA GENOVESE (V) D 30

CHICKEN BADAMI SHORBA (N) D 39

SEAFOOD SOUP (S) D 42

International Appetizers (Veg)
NACHOS AND SALSA D 46
Crispy tortilla chips layered with melted cheese, fresh vegetables & zesty jalapenos

AVOCADO GARLIC BREAD D 36
Toasted garlic bread topped with avocado paste, pomegranate seeds

REFRESHING WATERMELON FETA CHAAT D 39
Juicy watermelon cubes with feta cheese tossed with a zesty dressing, hint of lime juice, 
chaat masala & fresh herbs

BRUSCHETTAS ALL’ITALIANA D 40
3 slices of roasted bread with a choice of creamy mushrooms, chopped tomato & sautéed spinach

International Appetizers (Seafood)
SPICY BEER - BATTERED FISH CUBES D 56
Tender fish fillet cubes coated with a crisp, spicy beer batter, deep fried to golden perfection & 
served with tartar sauce

FISH FINGER D 49
Finger of fish crumb fried and served with tartar sauce

MEDITERRANEAN PESTO FISH D 58
Flaky fish fillet cooked to perfection topped with aromatic Mediterranean pesto for a delightful twist

FISH “N” CHIPS D 58
Fried fish fillet served with Tartar sauce

CRISPY CALAMARI BITES D 66
Crispy fried calamari rings served with a dipping sauce for a deliciously crunchy snack

GRILLED BASA FISH FILLET D 49
(choose between savory mushroom or spicy peri peri sauce)

HERB - SEASONED GRILLED PRAWNS D 56
Grilled prawns infused with garlic, butter, fresh herbs and parsley

FENUGREEK- INFUSED PRAWNS DELIGHT D 66
Juicy prawns coated in a fragrant fenugreek sauce & served with a spicy coconut sauce for a burst of flavor

International Appetizers (Chicken)
BRUSCHETTAS ALL’ITALIANA D 48
3 slices of roasted bread with a choice of chicken tikka, pesto chicken, Prawns

CHICKEN WINGS D 66
Succulent and juicy wings seasoned with a blend of flavorful spices and then cooked to perfection, 
served with your choice of sauces: Barbeque or Peri Peri

GRILLED PEPPER CHEESE CHICKEN WITH CORIANDER MINT SAUCE D 66
Tender grilled chicken smothered in pepper sauce & served with a refreshing coriander 
mint sauce for a delightful twist

C HOUSE DYNAMITE CHICKEN D 69
Crispy chicken tossed in a spicy, creamy sauce topped with sesame seeds

GRILLED CHICKEN IN PERI PERI SAUCE D 69
Grilled chicken infused with spicy peri peri sauce for a fiery kick that excites your taste buds

GRILLED CAJUN CHICKEN WITH BURNT CHILLI PEPPER SAUCE D 69
Juicy grilled chicken seasoned with Cajun spices & served with a flavorful burnt chili pepper sauce

Momo’s
STEAMED EXOTIC MOMO’S (VEG /CHICKEN) - 6 pcs  D 49 / 59

PAN TOSSED or FRIED EXOTIC MOMO’S (VEG / CHICKEN) – 6 pcs  D 59 / 69
(Schezwan, Butter Makhani Gravy, Teriyaki or Peri Peri sauce)

Taste Of India (Veg)
MASALA PAPAD D 25
Crispy roasted papad topped with a zesty mix of chopped onions, tomatoes and spices for a flavorful crunch

MASALA PEANUT D 35
Roasted peanut tossed with some Indian spices, chaat masala finished with lime juice

ONION FRITTERS D 40
Crispy golden brown onion fritters, lightly spiced and served with mint chutney for a delightful snack

KAMAL KAKDI KI TIKKI D 46
Crispy lotus stem patties flavored with aromatic spices, served with mint chutney

PANEER PAKODA D 48
Crispy batter fried cubes of paneer served with mint chutney

CUMIN – SPICED GRILLED PANEER D 46
Marinated paneer cubes grilled to perfection with cumin for a smoky, flavorful experience served with mint chutney

Taste Of India (Seafood)
AMRITSARI FISH FRY D 52
Crispy, spiced fish fillets, lightly battered and fried to golden perfection, served with tangy mint chutney

COCONUT SPICED PRAWN BITES D 66
Succulent prawns simmered in a rich, spiced tomato sauce, served with aromatic herbs and a hint of coconut

PRAWNS KOLIWADA D 60
Crispy spiced prawns coated in a flavorful batter, served with a tangy chutney

Taste Of India (Chicken)
CHICKEN/ MUTTON KEEMA PAO D 46 / 48
Chicken or Mutton minced slow cooked with a blend of aromatic spices, onions, tomatoes & herbs 
served with soft and fluffy pao buns – Popular Street Dish of India

CHICKEN 65 D  66
Spicy, deep fried chicken marinated in a blend of aromatic spices, tossed & finished with curry leaves

CHICKEN POTA - LIVER MASALA with SOFT PAO D 42
Flavorful chicken liver cooked in aromatic spices for a rich, hearty taste served with fluffy pao buns

Chinese Bites (Veg)
HONEY CHILLI POTATO D 39
Honey coated potato tossed in sweet spicy chili sauce

PANEER / MUSHROOM/ GOBI D 59
Choose your favorite vegetables prepared in Chili, Manchurian or Chili Garlic style

CRISPY CHINESE BHEL D 33
A delightful fusion of crispy noodles, vibrant veggies & tangy sauces

CRISPY BABYCORN CHATPATA D 46
Baby corn tossed in schzwan sauce

CRISPY LOTUS STEM DELIGHT D 59
Fried lotus stem tossed in sweet & spicy chili sauce for a perfect crunch

VEG MANCHURIAN D 59
Vegetable balls tossed in a rich & flavorful Chinese sauce

Chinese Bites (Seafood)
PRAWNS / LOBSTER D 72 / 79
Choose your favorites prawn or lobster prepared in Chili, Manchurian or Chili Garlic style

SEASONED PEPPER SQUID D 59
Tender squid stir fry – fried with aromatic black pepper and spices, served with a zesty dipping sauce

CRISPY PRAWNS D 76
Lightly breaded and fried prawns, golden crispy served with a zesty dipping sauce

Chinese Bites (Chicken)
EGG / CHICKEN / LAMB D 44 / 66 / 72
Choose your favorite meat prepared in Chili, Manchurian or Chili Garlic style

KUNG PAO CHICKEN D 66
Stir fried chicken tossed with peanuts, bell peppers, cashewnut and a spicy soy sauce

CHICKEN LOLLIPOP - Fried or Baked D 62
Crispy, flavorful chicken drumsticks coated in a tangy sauce and served with a schzwan sauce

DRUMS OF HEAVEN D 64
Chicken lollipop deep fried and stirred in a spicy schzwan sauce

Sandwich Spot
BOMBAY GRILLED SANDWICH (V) D 49
Toasted Bread filled of spiced potato mash, crunchy vegetables, tangy chutneys and a hint of 
aromatic spices, grilled to perfection

Side Dish: Wafers

CLUB SANDWICH (N) D 69
Sliced bread clubbed together with cooked chicken, fried egg, lettuce, cheese & finished with chipotle sauce. 

Side Dish: Fries

TANDOORI CHICKEN TIKKA GRILLED SANDWICH (N) D 79
Flavorful chicken tikka is nestled between slices of toasted bread along with a layer of melted cheese, crisp 
lettuce, juicy tomatoes and a tangy sauce, grilled until the bread is golden and crispy

Side dish: Wafers

GRILLED STEAK SANDWICH (N) D 89

Grilled steak, light mayo with herbs, iceberg lettuce, pickles, sundried tomatoes, paprika.
Side Dish: Fries

Handcrafted Burgers
FRESH VEGGIE BURGER (V) D 59
Roasted mixed vegetables patty, mayo, lettuce, tomato, onion & cheese served with aioli sauce on side.

Side Dish: Fries

CRISPY & CLASSIC CHICKEN BURGER (N) D 75
Chicken patty, mayo, lettuce, tomato, caramelized onion, pickles & cheese, served with thousand 
island & tartare sauce.

Side dish: Fries

THE ULTIMATE BEEF BURGER (N) D 79
Beef patty & cheese topped with grilled onions served with lettuce, tomato & pickles along with aioli sauce. 

Side Dish: Fries

Pizza Paradise
MARGHERITA PIZZA (V) D 60
Classic with tomato sauce, mozzarella cheese, basil & olive oil

PANEER MAKHANI PIZZA (V) D 65
A creamy tomato based pizza topped with marinated paneer & fresh herbs for a delicious twist

GIARDINO PIZZA (V) D 65
Tomato sauce, mozzarella cheese, grilled bell pepper, grilled zucchini, mushrooms and black olives

C HOUSE STAR PIZZA (V) D 80
A stellar blend of cheese, olives, fresh veggies, crispy nachos & velvety mayo – each bite burst with flavor

HERB & CAPRINO PIZZA (V) D 69
Goat cheese, mozzarella cheese, rucola, cherry tomatoes & pesto sauce

BOLD PEPPERONI PIZZA (N) D 75
Tomato sauce, mozzarella cheese, pepperoni picante

SPICY CHICKEN or BUTTER CHICKEN or TANDOORI CHICKEN 
TIKKA PIZZA (N) D 75
Tomato sauce, mozzarella cheese, chicken, onion & goat cheese

BBQ CHICKEN PIZZA (N) D 75
Juicy grilled chicken with tangy BBQ sauce, red onions and cilantro

PRAWN and AVOCADO PIZZA (S) D 85
Succulent prawns, avocado, cherry tomatoes & fresh herbs

BUILD YOUR OWN PIZZA TOPPINGS

Veg / Chicken / Seafood D 65 / 75 / 85

Pasta & Risotto – Italian Fare
PENNE AL ARRABBIATA (V) & (N) D 65 / 80
Penne in rich spicy tomato sauce with garlic & parsley or with chicken

SPAGHETTI AGLIO e OLIO (V) D 66
Spaghetti with olive oil, garlic, chili flakes, parsley & mixed vegetables

LINGUINE alle VONGOLE (S) D 85
Linguine with sautéed clams, white wine, garlic and parsley

FETTUCCINE ALFREDO (V), (N) & (S ) D 65 / 75 / 79
Fettuccine in a rich sauce of butter, heavy creamy and parmesan cheese

FETTUCCINE AL RAGU BOLOGNESE (N) D 82
Fettuccine with beef ragout and parmesan cheese

RISOTTO AL FUNGHI PORCINI – Mushroom Risotto (V) D 69
Risotto with porcini mushrooms, parmesan cheese, fresh cream & butter

RISOTTO al ROSMARINO e POLLO – Chicken Risotto (N) D 79
Creamy risotto with rosemary infused chicken pieces and parmesan

SEAFOOD RISOTTO (S) D 95
Risotto with shrimp, scallops, mussels, seafood broth, parsley and lemon zest

Noodles & Rice Delights
CHINESE FRIED / SCHZWAN RICE D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

CHINESE HAKKA / SCHZWAN NOODLES D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

TRIPLE SCHEZWAN FRIED RICE / NOODLES Veg / Chicken D 59 / 66

Chef’s Specialities – Heart Of The Menu
INTERNATIONAL ENTREEES…..

VEGETABLE or CHICKEN A La Kiev (V) D 78 / 88
A crispy breaded potato or chicken & vegetable patty filled with garlic butter served with a side of saffron garlic 
veloute’ & herb rice

PAN SEARED SCALLOPS (S) D 75
Tender seared golden brown scallops served with lemon butter sauce and seasonal vegetables

TERIYAKI GLAZED SALMON FILLET (S) D 95
Salmon fillet glazed with sweet teriyaki sauce served with steamed rice and stir fried veggies

HERB GRILLED CHICKEN THIGHS (N) D 88
Juicy chicken thighs marinated in herbs, grilled and served with mash potatoes, seasonal veggies & chimichurri 
sauce

SPICY GRILLED CHICKEN BREAST (N) D 82
Grilled chicken marinated with garlic, Cajun spice served with mash potato, Caesar salad & mushroom sauce

SRI LANKAN CURRY BOWL (N) / (S) D 85 / 95
Choice of tender chicken or juicy prawns in a fragrant island curry, served with Steam rice

NASI GORENG (N) D 85
A flavorful Indonesian fried rice dish with vegetables, chicken and topped with a fried egg

LAMB CHOPS WITH SESAME CRUNCH (N) D 98
Lamb chops cooked with Indian spices, herbs, vegetables served with mash potatoes & pepper sauce

SIGNATURE MASALA LAMB CHOPS (N) D 120
Tender lamb chops marinated in rich indian spices, flamed grilled to perfection paired with steamed basmati rice

PRIME RIBEYE STEAK (N) D 130
Rib eye steak served with mashed potatoes, peppercorn sauce with a choice of sautéed vegetables or fries

TENDERLOIN STEAK (N) D 120
Beef tenderloin with mushroom sauce or balsamic glazed, sautéed spinach & mashed potato. Side dish: green 
salad

Group Sections – Tasting Platters
GLOBAL BITES PLATTER (V) D 115
Nachos, Avocado Garlic Bread, Crispy Mushrooms, Truffle Fries

VEGETERIAN CHINESE PLATTER (V) D 119
Paneer chilly, Veg Manchurian, Schzwan Mushroom with a choice of Rice or Noodles

TANDOORI PLATTER LARGE (N) D 249
Tandoori chicken, Chicken tikka, Seekh Kebabs, Hariyali Prawns, Tandoori Fish

C HOUSE PLATTER (N) D 139
Chicken wings, Chicken chilly, Dynamite Chicken, Chicken tikka

SEAFOOD PLATTER (S) D 249
Salmon, grilled prawns, mussels, scallops, cream dory and calamari served with lemon butter sauce

GRILLED FEAST BBQ PLATTER (N) D 219
Grilled Lamb chops, prawns, beef, chicken served with barbeque & pepper sauce

Side Selections
FRENCH FRIES D 42

SPICY FRENCH FRIES / PERI PERI FRIES / TRUFFLE FRIES D 44

CHEESE GARLIC BREAD D 42

JALAPENO CHILLI CHEESE TOAST D 44

MASH POTATO D 24

SAUTEED VEGETABLES D 33

PLAIN PAPAD / FRIED PAPAD D 5 / 8

FRESH CURD D 10

RAITA D 16

Tandoori Se (Clay Oven):
Paneer Tikka D 55

Veg Seekh Kebab D 49

Mushroom Tikka D 49

Tandoori Murgh (Half/Full) D 55 / 95

Tandoori Lamb Chops D 110

Hariyali Murgh (Half/Full) D 55 / 95

Chicken Tikka D 60

Reshmi Kebab D 95

Tangdi Kebab D 60

Mutton Seekh Kebab D 65

Malai Fish Tikka D 65

Tandoori Pomfret D 75

Tandoori Tiger Prawns D 89

INDIAN VEGETARIAN CLASSICS

Bhindi Masala D 48

Aloo Gobi / Aloo Mutter D 48

Mushroom Baby Corn Kadai D 50

Palak Paneer/ Paneer Makhani / Kadai Paneer / Paneer Bhurji D 55

Paneer Tikka Masala / Paneer Butter Masala D 56

INDIAN CHICKEN (MURGH) CLASSICS

Murgh Makhanwala / Murgh Tikka Masala / Murgh Kolhapuri / 
Chicken Jalfrezi D 65

Hyderabadi Murgh / Butter Chicken / Chicken Rara D 66

INDIAN MUTTON CLASSICS

Mutton Rogan Josh / Mutton Korma/ Bhuna Ghosht / Mutton Pepper Fry D 75

INDIAN SEAFOOD

Kastoori Jhinga / Kadhai Prawns / Prawns Hara Masala D 75

Pomfret Tawa Masala D 75

King Fish Masala D 75

TANDOORI BREADS

Roti (Plain / Butter) D 8 / 10

Naan (Butter, Garlic, Cheese, Cheese Garlic) D 12 / 14 / 15 / 18

Paratha / Garlic Paratha / Aloo Paratha / Methi Paratha D 12 / 15 / 18 / 18

Plain Kulcha / Stuffed Kulcha: Cheese & Chilli, Aloo, Paneer D 15 / 20

KHICHDI, PULAO & BIRYANI

Steam Rice / Jeera Rice / Curd Rice D 27 / 32 / 42
Dal Khichdi Tadka / Palak Khichdi Tadka / Chicken Khichdi / 
Mutton Khichdi D 59 / 59/ 64 / 75

Biryani (Veg / Chicken / Mutton/ Prawn) D 49/ 65 / 75 / 75

Veg Pulao / Peas Pulao D 59

DAL

Dal Fry / Dal Tadka / Dal Lasooni / Dal Panchmel / Dal Palak D 39

Dal Bukhara  D 46

Sweet Endings – Heavenly Desserts
SUGAR FREE BROKEN WHEAT HALWA D 45
A delightful Halwa made from broken wheat, naturally sweetened and 
topped with rich desi ghee for a comforting and healthy treat

GULAB JAMUN WITH RABRI D 48
Soft syrup soaked dumplings served with chilled sweet rabri garnished with 
pistachios

CHOCOLATE BROWNIE & VANILLA DREAM (E) D 72
The warm, fudgy chocolate brownie is perfectly complemented by smooth 
vanilla ice cream, making it with a popular choice for those with a sweet 
tooth

2 SCOOP VANILLA, CHOCOLATE ICE CREAM (V) D 34

ADD ON SCOOP: D 18

All Prices Are In Aed, Inclusive of 5% Vat & 7% Municipality Fee



Salad Sections
GREEN SALAD (V) D 39
Assorted Seasonal fresh vegetables, for a light and refreshing start

GREEK SALAD (V) D 42
Juicy tomatoes, cucumbers, red onion, olives and tangy feta cheese, dressed with a zesty 
lemon olive oil for a Mediterranean touch

FATTOUSH SALAD (V) D 39

Crisp greens and veggies with toasted bread tossed in a zesty sumac vinaigrette delivering 
fresh and flavorful bites

CLASSIC CAESAR SALAD (V) or (Chicken) D 56 / 66

Romaine lettuce topped with parmesan flakes, sun dried tomatoes & croutons drizzled in 
a creamy Caesar dressing.

THE HEALTHY GLOW SALAD (V)  D 59

Fresh avocado, quinoa, cherry tomatoes and mixed greens tossed in a light lemon vinaigrette

Soulful Soups
MANCHOW SOUP (V), (N) D 29 / 36

HOT & SOUR SOUP (V), (N) D 29 / 36

SHORBAT ADAS – Lentil Soup (V) D 30

LEMON CORIANDER SOUP (V/N) D 29 / 36

TOMATO & BASIL SOUP (V) D 30

MINESTRONE ALLA GENOVESE (V) D 30

CHICKEN BADAMI SHORBA (N) D 39

SEAFOOD SOUP (S) D 42

International Appetizers (Veg)
NACHOS AND SALSA D 46
Crispy tortilla chips layered with melted cheese, fresh vegetables & zesty jalapenos

AVOCADO GARLIC BREAD D 36
Toasted garlic bread topped with avocado paste, pomegranate seeds

REFRESHING WATERMELON FETA CHAAT D 39
Juicy watermelon cubes with feta cheese tossed with a zesty dressing, hint of lime juice, 
chaat masala & fresh herbs

BRUSCHETTAS ALL’ITALIANA D 40
3 slices of roasted bread with a choice of creamy mushrooms, chopped tomato & sautéed spinach

International Appetizers (Seafood)
SPICY BEER - BATTERED FISH CUBES D 56
Tender fish fillet cubes coated with a crisp, spicy beer batter, deep fried to golden perfection & 
served with tartar sauce

FISH FINGER D 49
Finger of fish crumb fried and served with tartar sauce

MEDITERRANEAN PESTO FISH D 58
Flaky fish fillet cooked to perfection topped with aromatic Mediterranean pesto for a delightful twist

FISH “N” CHIPS D 58
Fried fish fillet served with Tartar sauce

CRISPY CALAMARI BITES D 66
Crispy fried calamari rings served with a dipping sauce for a deliciously crunchy snack

GRILLED BASA FISH FILLET D 49
(choose between savory mushroom or spicy peri peri sauce)

HERB - SEASONED GRILLED PRAWNS D 56
Grilled prawns infused with garlic, butter, fresh herbs and parsley

FENUGREEK- INFUSED PRAWNS DELIGHT D 66
Juicy prawns coated in a fragrant fenugreek sauce & served with a spicy coconut sauce for a burst of flavor

International Appetizers (Chicken)
BRUSCHETTAS ALL’ITALIANA D 48
3 slices of roasted bread with a choice of chicken tikka, pesto chicken, Prawns

CHICKEN WINGS D 66
Succulent and juicy wings seasoned with a blend of flavorful spices and then cooked to perfection, 
served with your choice of sauces: Barbeque or Peri Peri

GRILLED PEPPER CHEESE CHICKEN WITH CORIANDER MINT SAUCE D 66
Tender grilled chicken smothered in pepper sauce & served with a refreshing coriander 
mint sauce for a delightful twist

C HOUSE DYNAMITE CHICKEN D 69
Crispy chicken tossed in a spicy, creamy sauce topped with sesame seeds

GRILLED CHICKEN IN PERI PERI SAUCE D 69
Grilled chicken infused with spicy peri peri sauce for a fiery kick that excites your taste buds

GRILLED CAJUN CHICKEN WITH BURNT CHILLI PEPPER SAUCE D 69
Juicy grilled chicken seasoned with Cajun spices & served with a flavorful burnt chili pepper sauce

Momo’s
STEAMED EXOTIC MOMO’S (VEG /CHICKEN) - 6 pcs  D 49 / 59

PAN TOSSED or FRIED EXOTIC MOMO’S (VEG / CHICKEN) – 6 pcs  D 59 / 69
(Schezwan, Butter Makhani Gravy, Teriyaki or Peri Peri sauce)

Taste Of India (Veg)
MASALA PAPAD D 25
Crispy roasted papad topped with a zesty mix of chopped onions, tomatoes and spices for a flavorful crunch

MASALA PEANUT D 35
Roasted peanut tossed with some Indian spices, chaat masala finished with lime juice

ONION FRITTERS D 40
Crispy golden brown onion fritters, lightly spiced and served with mint chutney for a delightful snack

KAMAL KAKDI KI TIKKI D 46
Crispy lotus stem patties flavored with aromatic spices, served with mint chutney

PANEER PAKODA D 48
Crispy batter fried cubes of paneer served with mint chutney

CUMIN – SPICED GRILLED PANEER D 46
Marinated paneer cubes grilled to perfection with cumin for a smoky, flavorful experience served with mint chutney

Taste Of India (Seafood)
AMRITSARI FISH FRY D 52
Crispy, spiced fish fillets, lightly battered and fried to golden perfection, served with tangy mint chutney

COCONUT SPICED PRAWN BITES D 66
Succulent prawns simmered in a rich, spiced tomato sauce, served with aromatic herbs and a hint of coconut

PRAWNS KOLIWADA D 60
Crispy spiced prawns coated in a flavorful batter, served with a tangy chutney

Taste Of India (Chicken)
CHICKEN/ MUTTON KEEMA PAO D 46 / 48
Chicken or Mutton minced slow cooked with a blend of aromatic spices, onions, tomatoes & herbs 
served with soft and fluffy pao buns – Popular Street Dish of India

CHICKEN 65 D  66
Spicy, deep fried chicken marinated in a blend of aromatic spices, tossed & finished with curry leaves

CHICKEN POTA - LIVER MASALA with SOFT PAO D 42
Flavorful chicken liver cooked in aromatic spices for a rich, hearty taste served with fluffy pao buns

Chinese Bites (Veg)
HONEY CHILLI POTATO D 39
Honey coated potato tossed in sweet spicy chili sauce

PANEER / MUSHROOM/ GOBI D 59
Choose your favorite vegetables prepared in Chili, Manchurian or Chili Garlic style

CRISPY CHINESE BHEL D 33
A delightful fusion of crispy noodles, vibrant veggies & tangy sauces

CRISPY BABYCORN CHATPATA D 46
Baby corn tossed in schzwan sauce

CRISPY LOTUS STEM DELIGHT D 59
Fried lotus stem tossed in sweet & spicy chili sauce for a perfect crunch

VEG MANCHURIAN D 59
Vegetable balls tossed in a rich & flavorful Chinese sauce

Chinese Bites (Seafood)
PRAWNS / LOBSTER D 72 / 79
Choose your favorites prawn or lobster prepared in Chili, Manchurian or Chili Garlic style

SEASONED PEPPER SQUID D 59
Tender squid stir fry – fried with aromatic black pepper and spices, served with a zesty dipping sauce

CRISPY PRAWNS D 76
Lightly breaded and fried prawns, golden crispy served with a zesty dipping sauce

Chinese Bites (Chicken)
EGG / CHICKEN / LAMB D 44 / 66 / 72
Choose your favorite meat prepared in Chili, Manchurian or Chili Garlic style

KUNG PAO CHICKEN D 66
Stir fried chicken tossed with peanuts, bell peppers, cashewnut and a spicy soy sauce

CHICKEN LOLLIPOP - Fried or Baked D 62
Crispy, flavorful chicken drumsticks coated in a tangy sauce and served with a schzwan sauce

DRUMS OF HEAVEN D 64
Chicken lollipop deep fried and stirred in a spicy schzwan sauce

Sandwich Spot
BOMBAY GRILLED SANDWICH (V) D 49
Toasted Bread filled of spiced potato mash, crunchy vegetables, tangy chutneys and a hint of 
aromatic spices, grilled to perfection

Side Dish: Wafers

CLUB SANDWICH (N) D 69
Sliced bread clubbed together with cooked chicken, fried egg, lettuce, cheese & finished with chipotle sauce. 

Side Dish: Fries

TANDOORI CHICKEN TIKKA GRILLED SANDWICH (N) D 79
Flavorful chicken tikka is nestled between slices of toasted bread along with a layer of melted cheese, crisp 
lettuce, juicy tomatoes and a tangy sauce, grilled until the bread is golden and crispy

Side dish: Wafers

GRILLED STEAK SANDWICH (N) D 89

Grilled steak, light mayo with herbs, iceberg lettuce, pickles, sundried tomatoes, paprika.
Side Dish: Fries

Handcrafted Burgers
FRESH VEGGIE BURGER (V) D 59
Roasted mixed vegetables patty, mayo, lettuce, tomato, onion & cheese served with aioli sauce on side.

Side Dish: Fries

CRISPY & CLASSIC CHICKEN BURGER (N) D 75
Chicken patty, mayo, lettuce, tomato, caramelized onion, pickles & cheese, served with thousand 
island & tartare sauce.

Side dish: Fries

THE ULTIMATE BEEF BURGER (N) D 79
Beef patty & cheese topped with grilled onions served with lettuce, tomato & pickles along with aioli sauce. 

Side Dish: Fries

Pizza Paradise
MARGHERITA PIZZA (V) D 60
Classic with tomato sauce, mozzarella cheese, basil & olive oil

PANEER MAKHANI PIZZA (V) D 65
A creamy tomato based pizza topped with marinated paneer & fresh herbs for a delicious twist

GIARDINO PIZZA (V) D 65
Tomato sauce, mozzarella cheese, grilled bell pepper, grilled zucchini, mushrooms and black olives

C HOUSE STAR PIZZA (V) D 80
A stellar blend of cheese, olives, fresh veggies, crispy nachos & velvety mayo – each bite burst with flavor

HERB & CAPRINO PIZZA (V) D 69
Goat cheese, mozzarella cheese, rucola, cherry tomatoes & pesto sauce

BOLD PEPPERONI PIZZA (N) D 75
Tomato sauce, mozzarella cheese, pepperoni picante

SPICY CHICKEN or BUTTER CHICKEN or TANDOORI CHICKEN 
TIKKA PIZZA (N) D 75
Tomato sauce, mozzarella cheese, chicken, onion & goat cheese

BBQ CHICKEN PIZZA (N) D 75
Juicy grilled chicken with tangy BBQ sauce, red onions and cilantro

PRAWN and AVOCADO PIZZA (S) D 85
Succulent prawns, avocado, cherry tomatoes & fresh herbs

BUILD YOUR OWN PIZZA TOPPINGS

Veg / Chicken / Seafood D 65 / 75 / 85

Pasta & Risotto – Italian Fare
PENNE AL ARRABBIATA (V) & (N) D 65 / 80
Penne in rich spicy tomato sauce with garlic & parsley or with chicken

SPAGHETTI AGLIO e OLIO (V) D 66
Spaghetti with olive oil, garlic, chili flakes, parsley & mixed vegetables

LINGUINE alle VONGOLE (S) D 85
Linguine with sautéed clams, white wine, garlic and parsley

FETTUCCINE ALFREDO (V), (N) & (S ) D 65 / 75 / 79
Fettuccine in a rich sauce of butter, heavy creamy and parmesan cheese

FETTUCCINE AL RAGU BOLOGNESE (N) D 82
Fettuccine with beef ragout and parmesan cheese

RISOTTO AL FUNGHI PORCINI – Mushroom Risotto (V) D 69
Risotto with porcini mushrooms, parmesan cheese, fresh cream & butter

RISOTTO al ROSMARINO e POLLO – Chicken Risotto (N) D 79
Creamy risotto with rosemary infused chicken pieces and parmesan

SEAFOOD RISOTTO (S) D 95
Risotto with shrimp, scallops, mussels, seafood broth, parsley and lemon zest

Noodles & Rice Delights
CHINESE FRIED / SCHZWAN RICE D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

CHINESE HAKKA / SCHZWAN NOODLES D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

TRIPLE SCHEZWAN FRIED RICE / NOODLES Veg / Chicken D 59 / 66

Chef’s Specialities – Heart Of The Menu
INTERNATIONAL ENTREEES…..

VEGETABLE or CHICKEN A La Kiev (V) D 78 / 88
A crispy breaded potato or chicken & vegetable patty filled with garlic butter served with a side of saffron garlic 
veloute’ & herb rice

PAN SEARED SCALLOPS (S) D 75
Tender seared golden brown scallops served with lemon butter sauce and seasonal vegetables

TERIYAKI GLAZED SALMON FILLET (S) D 95
Salmon fillet glazed with sweet teriyaki sauce served with steamed rice and stir fried veggies

HERB GRILLED CHICKEN THIGHS (N) D 88
Juicy chicken thighs marinated in herbs, grilled and served with mash potatoes, seasonal veggies & chimichurri 
sauce

SPICY GRILLED CHICKEN BREAST (N) D 82
Grilled chicken marinated with garlic, Cajun spice served with mash potato, Caesar salad & mushroom sauce

SRI LANKAN CURRY BOWL (N) / (S) D 85 / 95
Choice of tender chicken or juicy prawns in a fragrant island curry, served with Steam rice

NASI GORENG (N) D 85
A flavorful Indonesian fried rice dish with vegetables, chicken and topped with a fried egg

LAMB CHOPS WITH SESAME CRUNCH (N) D 98
Lamb chops cooked with Indian spices, herbs, vegetables served with mash potatoes & pepper sauce

SIGNATURE MASALA LAMB CHOPS (N) D 120
Tender lamb chops marinated in rich indian spices, flamed grilled to perfection paired with steamed basmati rice

PRIME RIBEYE STEAK (N) D 130
Rib eye steak served with mashed potatoes, peppercorn sauce with a choice of sautéed vegetables or fries

TENDERLOIN STEAK (N) D 120
Beef tenderloin with mushroom sauce or balsamic glazed, sautéed spinach & mashed potato. Side dish: green 
salad

Group Sections – Tasting Platters
GLOBAL BITES PLATTER (V) D 115
Nachos, Avocado Garlic Bread, Crispy Mushrooms, Truffle Fries

VEGETERIAN CHINESE PLATTER (V) D 119
Paneer chilly, Veg Manchurian, Schzwan Mushroom with a choice of Rice or Noodles

TANDOORI PLATTER LARGE (N) D 249
Tandoori chicken, Chicken tikka, Seekh Kebabs, Hariyali Prawns, Tandoori Fish

C HOUSE PLATTER (N) D 139
Chicken wings, Chicken chilly, Dynamite Chicken, Chicken tikka

SEAFOOD PLATTER (S) D 249
Salmon, grilled prawns, mussels, scallops, cream dory and calamari served with lemon butter sauce

GRILLED FEAST BBQ PLATTER (N) D 219
Grilled Lamb chops, prawns, beef, chicken served with barbeque & pepper sauce

Side Selections
FRENCH FRIES D 42

SPICY FRENCH FRIES / PERI PERI FRIES / TRUFFLE FRIES D 44

CHEESE GARLIC BREAD D 42

JALAPENO CHILLI CHEESE TOAST D 44

MASH POTATO D 24

SAUTEED VEGETABLES D 33

PLAIN PAPAD / FRIED PAPAD D 5 / 8

FRESH CURD D 10

RAITA D 16

Tandoori Se (Clay Oven):
Paneer Tikka D 55

Veg Seekh Kebab D 49

Mushroom Tikka D 49

Tandoori Murgh (Half/Full) D 55 / 95

Tandoori Lamb Chops D 110

Hariyali Murgh (Half/Full) D 55 / 95

Chicken Tikka D 60

Reshmi Kebab D 95

Tangdi Kebab D 60

Mutton Seekh Kebab D 65

Malai Fish Tikka D 65

Tandoori Pomfret D 75

Tandoori Tiger Prawns D 89

INDIAN VEGETARIAN CLASSICS

Bhindi Masala D 48

Aloo Gobi / Aloo Mutter D 48

Mushroom Baby Corn Kadai D 50

Palak Paneer/ Paneer Makhani / Kadai Paneer / Paneer Bhurji D 55

Paneer Tikka Masala / Paneer Butter Masala D 56

INDIAN CHICKEN (MURGH) CLASSICS

Murgh Makhanwala / Murgh Tikka Masala / Murgh Kolhapuri / 
Chicken Jalfrezi D 65

Hyderabadi Murgh / Butter Chicken / Chicken Rara D 66

INDIAN MUTTON CLASSICS

Mutton Rogan Josh / Mutton Korma/ Bhuna Ghosht / Mutton Pepper Fry D 75

INDIAN SEAFOOD

Kastoori Jhinga / Kadhai Prawns / Prawns Hara Masala D 75

Pomfret Tawa Masala D 75

King Fish Masala D 75

TANDOORI BREADS

Roti (Plain / Butter) D 8 / 10

Naan (Butter, Garlic, Cheese, Cheese Garlic) D 12 / 14 / 15 / 18

Paratha / Garlic Paratha / Aloo Paratha / Methi Paratha D 12 / 15 / 18 / 18

Plain Kulcha / Stuffed Kulcha: Cheese & Chilli, Aloo, Paneer D 15 / 20

KHICHDI, PULAO & BIRYANI

Steam Rice / Jeera Rice / Curd Rice D 27 / 32 / 42
Dal Khichdi Tadka / Palak Khichdi Tadka / Chicken Khichdi / 
Mutton Khichdi D 59 / 59/ 64 / 75

Biryani (Veg / Chicken / Mutton/ Prawn) D 49/ 65 / 75 / 75

Veg Pulao / Peas Pulao D 59

DAL

Dal Fry / Dal Tadka / Dal Lasooni / Dal Panchmel / Dal Palak D 39

Dal Bukhara  D 46

Sweet Endings – Heavenly Desserts
SUGAR FREE BROKEN WHEAT HALWA D 45
A delightful Halwa made from broken wheat, naturally sweetened and 
topped with rich desi ghee for a comforting and healthy treat

GULAB JAMUN WITH RABRI D 48
Soft syrup soaked dumplings served with chilled sweet rabri garnished with 
pistachios

CHOCOLATE BROWNIE & VANILLA DREAM (E) D 72
The warm, fudgy chocolate brownie is perfectly complemented by smooth 
vanilla ice cream, making it with a popular choice for those with a sweet 
tooth

2 SCOOP VANILLA, CHOCOLATE ICE CREAM (V) D 34

ADD ON SCOOP: D 18

All Prices Are In Aed, Inclusive of 5% Vat & 7% Municipality Fee



Salad Sections
GREEN SALAD (V) D 39
Assorted Seasonal fresh vegetables, for a light and refreshing start

GREEK SALAD (V) D 42
Juicy tomatoes, cucumbers, red onion, olives and tangy feta cheese, dressed with a zesty 
lemon olive oil for a Mediterranean touch

FATTOUSH SALAD (V) D 39

Crisp greens and veggies with toasted bread tossed in a zesty sumac vinaigrette delivering 
fresh and flavorful bites

CLASSIC CAESAR SALAD (V) or (Chicken) D 56 / 66

Romaine lettuce topped with parmesan flakes, sun dried tomatoes & croutons drizzled in 
a creamy Caesar dressing.

THE HEALTHY GLOW SALAD (V)  D 59

Fresh avocado, quinoa, cherry tomatoes and mixed greens tossed in a light lemon vinaigrette

Soulful Soups
MANCHOW SOUP (V), (N) D 29 / 36

HOT & SOUR SOUP (V), (N) D 29 / 36

SHORBAT ADAS – Lentil Soup (V) D 30

LEMON CORIANDER SOUP (V/N) D 29 / 36

TOMATO & BASIL SOUP (V) D 30

MINESTRONE ALLA GENOVESE (V) D 30

CHICKEN BADAMI SHORBA (N) D 39

SEAFOOD SOUP (S) D 42

International Appetizers (Veg)
NACHOS AND SALSA D 46
Crispy tortilla chips layered with melted cheese, fresh vegetables & zesty jalapenos

AVOCADO GARLIC BREAD D 36
Toasted garlic bread topped with avocado paste, pomegranate seeds

REFRESHING WATERMELON FETA CHAAT D 39
Juicy watermelon cubes with feta cheese tossed with a zesty dressing, hint of lime juice, 
chaat masala & fresh herbs

BRUSCHETTAS ALL’ITALIANA D 40
3 slices of roasted bread with a choice of creamy mushrooms, chopped tomato & sautéed spinach

International Appetizers (Seafood)
SPICY BEER - BATTERED FISH CUBES D 56
Tender fish fillet cubes coated with a crisp, spicy beer batter, deep fried to golden perfection & 
served with tartar sauce

FISH FINGER D 49
Finger of fish crumb fried and served with tartar sauce

MEDITERRANEAN PESTO FISH D 58
Flaky fish fillet cooked to perfection topped with aromatic Mediterranean pesto for a delightful twist

FISH “N” CHIPS D 58
Fried fish fillet served with Tartar sauce

CRISPY CALAMARI BITES D 66
Crispy fried calamari rings served with a dipping sauce for a deliciously crunchy snack

GRILLED BASA FISH FILLET D 49
(choose between savory mushroom or spicy peri peri sauce)

HERB - SEASONED GRILLED PRAWNS D 56
Grilled prawns infused with garlic, butter, fresh herbs and parsley

FENUGREEK- INFUSED PRAWNS DELIGHT D 66
Juicy prawns coated in a fragrant fenugreek sauce & served with a spicy coconut sauce for a burst of flavor

International Appetizers (Chicken)
BRUSCHETTAS ALL’ITALIANA D 48
3 slices of roasted bread with a choice of chicken tikka, pesto chicken, Prawns

CHICKEN WINGS D 66
Succulent and juicy wings seasoned with a blend of flavorful spices and then cooked to perfection, 
served with your choice of sauces: Barbeque or Peri Peri

GRILLED PEPPER CHEESE CHICKEN WITH CORIANDER MINT SAUCE D 66
Tender grilled chicken smothered in pepper sauce & served with a refreshing coriander 
mint sauce for a delightful twist

C HOUSE DYNAMITE CHICKEN D 69
Crispy chicken tossed in a spicy, creamy sauce topped with sesame seeds

GRILLED CHICKEN IN PERI PERI SAUCE D 69
Grilled chicken infused with spicy peri peri sauce for a fiery kick that excites your taste buds

GRILLED CAJUN CHICKEN WITH BURNT CHILLI PEPPER SAUCE D 69
Juicy grilled chicken seasoned with Cajun spices & served with a flavorful burnt chili pepper sauce

Momo’s
STEAMED EXOTIC MOMO’S (VEG /CHICKEN) - 6 pcs  D 49 / 59

PAN TOSSED or FRIED EXOTIC MOMO’S (VEG / CHICKEN) – 6 pcs  D 59 / 69
(Schezwan, Butter Makhani Gravy, Teriyaki or Peri Peri sauce)

Taste Of India (Veg)
MASALA PAPAD D 25
Crispy roasted papad topped with a zesty mix of chopped onions, tomatoes and spices for a flavorful crunch

MASALA PEANUT D 35
Roasted peanut tossed with some Indian spices, chaat masala finished with lime juice

ONION FRITTERS D 40
Crispy golden brown onion fritters, lightly spiced and served with mint chutney for a delightful snack

KAMAL KAKDI KI TIKKI D 46
Crispy lotus stem patties flavored with aromatic spices, served with mint chutney

PANEER PAKODA D 48
Crispy batter fried cubes of paneer served with mint chutney

CUMIN – SPICED GRILLED PANEER D 46
Marinated paneer cubes grilled to perfection with cumin for a smoky, flavorful experience served with mint chutney

Taste Of India (Seafood)
AMRITSARI FISH FRY D 52
Crispy, spiced fish fillets, lightly battered and fried to golden perfection, served with tangy mint chutney

COCONUT SPICED PRAWN BITES D 66
Succulent prawns simmered in a rich, spiced tomato sauce, served with aromatic herbs and a hint of coconut

PRAWNS KOLIWADA D 60
Crispy spiced prawns coated in a flavorful batter, served with a tangy chutney

Taste Of India (Chicken)
CHICKEN/ MUTTON KEEMA PAO D 46 / 48
Chicken or Mutton minced slow cooked with a blend of aromatic spices, onions, tomatoes & herbs 
served with soft and fluffy pao buns – Popular Street Dish of India

CHICKEN 65 D  66
Spicy, deep fried chicken marinated in a blend of aromatic spices, tossed & finished with curry leaves

CHICKEN POTA - LIVER MASALA with SOFT PAO D 42
Flavorful chicken liver cooked in aromatic spices for a rich, hearty taste served with fluffy pao buns

Chinese Bites (Veg)
HONEY CHILLI POTATO D 39
Honey coated potato tossed in sweet spicy chili sauce

PANEER / MUSHROOM/ GOBI D 59
Choose your favorite vegetables prepared in Chili, Manchurian or Chili Garlic style

CRISPY CHINESE BHEL D 33
A delightful fusion of crispy noodles, vibrant veggies & tangy sauces

CRISPY BABYCORN CHATPATA D 46
Baby corn tossed in schzwan sauce

CRISPY LOTUS STEM DELIGHT D 59
Fried lotus stem tossed in sweet & spicy chili sauce for a perfect crunch

VEG MANCHURIAN D 59
Vegetable balls tossed in a rich & flavorful Chinese sauce

Chinese Bites (Seafood)
PRAWNS / LOBSTER D 72 / 79
Choose your favorites prawn or lobster prepared in Chili, Manchurian or Chili Garlic style

SEASONED PEPPER SQUID D 59
Tender squid stir fry – fried with aromatic black pepper and spices, served with a zesty dipping sauce

CRISPY PRAWNS D 76
Lightly breaded and fried prawns, golden crispy served with a zesty dipping sauce

Chinese Bites (Chicken)
EGG / CHICKEN / LAMB D 44 / 66 / 72
Choose your favorite meat prepared in Chili, Manchurian or Chili Garlic style

KUNG PAO CHICKEN D 66
Stir fried chicken tossed with peanuts, bell peppers, cashewnut and a spicy soy sauce

CHICKEN LOLLIPOP - Fried or Baked D 62
Crispy, flavorful chicken drumsticks coated in a tangy sauce and served with a schzwan sauce

DRUMS OF HEAVEN D 64
Chicken lollipop deep fried and stirred in a spicy schzwan sauce

Sandwich Spot
BOMBAY GRILLED SANDWICH (V) D 49
Toasted Bread filled of spiced potato mash, crunchy vegetables, tangy chutneys and a hint of 
aromatic spices, grilled to perfection

Side Dish: Wafers

CLUB SANDWICH (N) D 69
Sliced bread clubbed together with cooked chicken, fried egg, lettuce, cheese & finished with chipotle sauce. 

Side Dish: Fries

TANDOORI CHICKEN TIKKA GRILLED SANDWICH (N) D 79
Flavorful chicken tikka is nestled between slices of toasted bread along with a layer of melted cheese, crisp 
lettuce, juicy tomatoes and a tangy sauce, grilled until the bread is golden and crispy

Side dish: Wafers

GRILLED STEAK SANDWICH (N) D 89

Grilled steak, light mayo with herbs, iceberg lettuce, pickles, sundried tomatoes, paprika.
Side Dish: Fries

Handcrafted Burgers
FRESH VEGGIE BURGER (V) D 59
Roasted mixed vegetables patty, mayo, lettuce, tomato, onion & cheese served with aioli sauce on side.

Side Dish: Fries

CRISPY & CLASSIC CHICKEN BURGER (N) D 75
Chicken patty, mayo, lettuce, tomato, caramelized onion, pickles & cheese, served with thousand 
island & tartare sauce.

Side dish: Fries

THE ULTIMATE BEEF BURGER (N) D 79
Beef patty & cheese topped with grilled onions served with lettuce, tomato & pickles along with aioli sauce. 

Side Dish: Fries

Pizza Paradise
MARGHERITA PIZZA (V) D 60
Classic with tomato sauce, mozzarella cheese, basil & olive oil

PANEER MAKHANI PIZZA (V) D 65
A creamy tomato based pizza topped with marinated paneer & fresh herbs for a delicious twist

GIARDINO PIZZA (V) D 65
Tomato sauce, mozzarella cheese, grilled bell pepper, grilled zucchini, mushrooms and black olives

C HOUSE STAR PIZZA (V) D 80
A stellar blend of cheese, olives, fresh veggies, crispy nachos & velvety mayo – each bite burst with flavor

HERB & CAPRINO PIZZA (V) D 69
Goat cheese, mozzarella cheese, rucola, cherry tomatoes & pesto sauce

BOLD PEPPERONI PIZZA (N) D 75
Tomato sauce, mozzarella cheese, pepperoni picante

SPICY CHICKEN or BUTTER CHICKEN or TANDOORI CHICKEN 
TIKKA PIZZA (N) D 75
Tomato sauce, mozzarella cheese, chicken, onion & goat cheese

BBQ CHICKEN PIZZA (N) D 75
Juicy grilled chicken with tangy BBQ sauce, red onions and cilantro

PRAWN and AVOCADO PIZZA (S) D 85
Succulent prawns, avocado, cherry tomatoes & fresh herbs

BUILD YOUR OWN PIZZA TOPPINGS

Veg / Chicken / Seafood D 65 / 75 / 85

Pasta & Risotto – Italian Fare
PENNE AL ARRABBIATA (V) & (N) D 65 / 80
Penne in rich spicy tomato sauce with garlic & parsley or with chicken

SPAGHETTI AGLIO e OLIO (V) D 66
Spaghetti with olive oil, garlic, chili flakes, parsley & mixed vegetables

LINGUINE alle VONGOLE (S) D 85
Linguine with sautéed clams, white wine, garlic and parsley

FETTUCCINE ALFREDO (V), (N) & (S ) D 65 / 75 / 79
Fettuccine in a rich sauce of butter, heavy creamy and parmesan cheese

FETTUCCINE AL RAGU BOLOGNESE (N) D 82
Fettuccine with beef ragout and parmesan cheese

RISOTTO AL FUNGHI PORCINI – Mushroom Risotto (V) D 69
Risotto with porcini mushrooms, parmesan cheese, fresh cream & butter

RISOTTO al ROSMARINO e POLLO – Chicken Risotto (N) D 79
Creamy risotto with rosemary infused chicken pieces and parmesan

SEAFOOD RISOTTO (S) D 95
Risotto with shrimp, scallops, mussels, seafood broth, parsley and lemon zest

Noodles & Rice Delights
CHINESE FRIED / SCHZWAN RICE D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

CHINESE HAKKA / SCHZWAN NOODLES D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

TRIPLE SCHEZWAN FRIED RICE / NOODLES Veg / Chicken D 59 / 66

Chef’s Specialities – Heart Of The Menu
INTERNATIONAL ENTREEES…..

VEGETABLE or CHICKEN A La Kiev (V) D 78 / 88
A crispy breaded potato or chicken & vegetable patty filled with garlic butter served with a side of saffron garlic 
veloute’ & herb rice

PAN SEARED SCALLOPS (S) D 75
Tender seared golden brown scallops served with lemon butter sauce and seasonal vegetables

TERIYAKI GLAZED SALMON FILLET (S) D 95
Salmon fillet glazed with sweet teriyaki sauce served with steamed rice and stir fried veggies

HERB GRILLED CHICKEN THIGHS (N) D 88
Juicy chicken thighs marinated in herbs, grilled and served with mash potatoes, seasonal veggies & chimichurri 
sauce

SPICY GRILLED CHICKEN BREAST (N) D 82
Grilled chicken marinated with garlic, Cajun spice served with mash potato, Caesar salad & mushroom sauce

SRI LANKAN CURRY BOWL (N) / (S) D 85 / 95
Choice of tender chicken or juicy prawns in a fragrant island curry, served with Steam rice

NASI GORENG (N) D 85
A flavorful Indonesian fried rice dish with vegetables, chicken and topped with a fried egg

LAMB CHOPS WITH SESAME CRUNCH (N) D 98
Lamb chops cooked with Indian spices, herbs, vegetables served with mash potatoes & pepper sauce

SIGNATURE MASALA LAMB CHOPS (N) D 120
Tender lamb chops marinated in rich indian spices, flamed grilled to perfection paired with steamed basmati rice

PRIME RIBEYE STEAK (N) D 130
Rib eye steak served with mashed potatoes, peppercorn sauce with a choice of sautéed vegetables or fries

TENDERLOIN STEAK (N) D 120
Beef tenderloin with mushroom sauce or balsamic glazed, sautéed spinach & mashed potato. Side dish: green 
salad

Group Sections – Tasting Platters
GLOBAL BITES PLATTER (V) D 115
Nachos, Avocado Garlic Bread, Crispy Mushrooms, Truffle Fries

VEGETERIAN CHINESE PLATTER (V) D 119
Paneer chilly, Veg Manchurian, Schzwan Mushroom with a choice of Rice or Noodles

TANDOORI PLATTER LARGE (N) D 249
Tandoori chicken, Chicken tikka, Seekh Kebabs, Hariyali Prawns, Tandoori Fish

C HOUSE PLATTER (N) D 139
Chicken wings, Chicken chilly, Dynamite Chicken, Chicken tikka

SEAFOOD PLATTER (S) D 249
Salmon, grilled prawns, mussels, scallops, cream dory and calamari served with lemon butter sauce

GRILLED FEAST BBQ PLATTER (N) D 219
Grilled Lamb chops, prawns, beef, chicken served with barbeque & pepper sauce

Side Selections
FRENCH FRIES D 42

SPICY FRENCH FRIES / PERI PERI FRIES / TRUFFLE FRIES D 44

CHEESE GARLIC BREAD D 42

JALAPENO CHILLI CHEESE TOAST D 44

MASH POTATO D 24

SAUTEED VEGETABLES D 33

PLAIN PAPAD / FRIED PAPAD D 5 / 8

FRESH CURD D 10

RAITA D 16

Tandoori Se (Clay Oven):
Paneer Tikka D 55

Veg Seekh Kebab D 49

Mushroom Tikka D 49

Tandoori Murgh (Half/Full) D 55 / 95

Tandoori Lamb Chops D 110

Hariyali Murgh (Half/Full) D 55 / 95

Chicken Tikka D 60

Reshmi Kebab D 95

Tangdi Kebab D 60

Mutton Seekh Kebab D 65

Malai Fish Tikka D 65

Tandoori Pomfret D 75

Tandoori Tiger Prawns D 89

INDIAN VEGETARIAN CLASSICS

Bhindi Masala D 48

Aloo Gobi / Aloo Mutter D 48

Mushroom Baby Corn Kadai D 50

Palak Paneer/ Paneer Makhani / Kadai Paneer / Paneer Bhurji D 55

Paneer Tikka Masala / Paneer Butter Masala D 56

INDIAN CHICKEN (MURGH) CLASSICS

Murgh Makhanwala / Murgh Tikka Masala / Murgh Kolhapuri / 
Chicken Jalfrezi D 65

Hyderabadi Murgh / Butter Chicken / Chicken Rara D 66

INDIAN MUTTON CLASSICS

Mutton Rogan Josh / Mutton Korma/ Bhuna Ghosht / Mutton Pepper Fry D 75

INDIAN SEAFOOD

Kastoori Jhinga / Kadhai Prawns / Prawns Hara Masala D 75

Pomfret Tawa Masala D 75

King Fish Masala D 75

TANDOORI BREADS

Roti (Plain / Butter) D 8 / 10

Naan (Butter, Garlic, Cheese, Cheese Garlic) D 12 / 14 / 15 / 18

Paratha / Garlic Paratha / Aloo Paratha / Methi Paratha D 12 / 15 / 18 / 18

Plain Kulcha / Stuffed Kulcha: Cheese & Chilli, Aloo, Paneer D 15 / 20

KHICHDI, PULAO & BIRYANI

Steam Rice / Jeera Rice / Curd Rice D 27 / 32 / 42
Dal Khichdi Tadka / Palak Khichdi Tadka / Chicken Khichdi / 
Mutton Khichdi D 59 / 59/ 64 / 75

Biryani (Veg / Chicken / Mutton/ Prawn) D 49/ 65 / 75 / 75

Veg Pulao / Peas Pulao D 59

DAL

Dal Fry / Dal Tadka / Dal Lasooni / Dal Panchmel / Dal Palak D 39

Dal Bukhara  D 46

Sweet Endings – Heavenly Desserts
SUGAR FREE BROKEN WHEAT HALWA D 45
A delightful Halwa made from broken wheat, naturally sweetened and 
topped with rich desi ghee for a comforting and healthy treat

GULAB JAMUN WITH RABRI D 48
Soft syrup soaked dumplings served with chilled sweet rabri garnished with 
pistachios

CHOCOLATE BROWNIE & VANILLA DREAM (E) D 72
The warm, fudgy chocolate brownie is perfectly complemented by smooth 
vanilla ice cream, making it with a popular choice for those with a sweet 
tooth

2 SCOOP VANILLA, CHOCOLATE ICE CREAM (V) D 34

ADD ON SCOOP: D 18

All Prices Are In Aed, Inclusive of 5% Vat & 7% Municipality Fee



Salad Sections
GREEN SALAD (V) D 39
Assorted Seasonal fresh vegetables, for a light and refreshing start

GREEK SALAD (V) D 42
Juicy tomatoes, cucumbers, red onion, olives and tangy feta cheese, dressed with a zesty 
lemon olive oil for a Mediterranean touch

FATTOUSH SALAD (V) D 39

Crisp greens and veggies with toasted bread tossed in a zesty sumac vinaigrette delivering 
fresh and flavorful bites

CLASSIC CAESAR SALAD (V) or (Chicken) D 56 / 66

Romaine lettuce topped with parmesan flakes, sun dried tomatoes & croutons drizzled in 
a creamy Caesar dressing.

THE HEALTHY GLOW SALAD (V)  D 59

Fresh avocado, quinoa, cherry tomatoes and mixed greens tossed in a light lemon vinaigrette

Soulful Soups
MANCHOW SOUP (V), (N) D 29 / 36

HOT & SOUR SOUP (V), (N) D 29 / 36

SHORBAT ADAS – Lentil Soup (V) D 30

LEMON CORIANDER SOUP (V/N) D 29 / 36

TOMATO & BASIL SOUP (V) D 30

MINESTRONE ALLA GENOVESE (V) D 30

CHICKEN BADAMI SHORBA (N) D 39

SEAFOOD SOUP (S) D 42

International Appetizers (Veg)
NACHOS AND SALSA D 46
Crispy tortilla chips layered with melted cheese, fresh vegetables & zesty jalapenos

AVOCADO GARLIC BREAD D 36
Toasted garlic bread topped with avocado paste, pomegranate seeds

REFRESHING WATERMELON FETA CHAAT D 39
Juicy watermelon cubes with feta cheese tossed with a zesty dressing, hint of lime juice, 
chaat masala & fresh herbs

BRUSCHETTAS ALL’ITALIANA D 40
3 slices of roasted bread with a choice of creamy mushrooms, chopped tomato & sautéed spinach

International Appetizers (Seafood)
SPICY BEER - BATTERED FISH CUBES D 56
Tender fish fillet cubes coated with a crisp, spicy beer batter, deep fried to golden perfection & 
served with tartar sauce

FISH FINGER D 49
Finger of fish crumb fried and served with tartar sauce

MEDITERRANEAN PESTO FISH D 58
Flaky fish fillet cooked to perfection topped with aromatic Mediterranean pesto for a delightful twist

FISH “N” CHIPS D 58
Fried fish fillet served with Tartar sauce

CRISPY CALAMARI BITES D 66
Crispy fried calamari rings served with a dipping sauce for a deliciously crunchy snack

GRILLED BASA FISH FILLET D 49
(choose between savory mushroom or spicy peri peri sauce)

HERB - SEASONED GRILLED PRAWNS D 56
Grilled prawns infused with garlic, butter, fresh herbs and parsley

FENUGREEK- INFUSED PRAWNS DELIGHT D 66
Juicy prawns coated in a fragrant fenugreek sauce & served with a spicy coconut sauce for a burst of flavor

International Appetizers (Chicken)
BRUSCHETTAS ALL’ITALIANA D 48
3 slices of roasted bread with a choice of chicken tikka, pesto chicken, Prawns

CHICKEN WINGS D 66
Succulent and juicy wings seasoned with a blend of flavorful spices and then cooked to perfection, 
served with your choice of sauces: Barbeque or Peri Peri

GRILLED PEPPER CHEESE CHICKEN WITH CORIANDER MINT SAUCE D 66
Tender grilled chicken smothered in pepper sauce & served with a refreshing coriander 
mint sauce for a delightful twist

C HOUSE DYNAMITE CHICKEN D 69
Crispy chicken tossed in a spicy, creamy sauce topped with sesame seeds

GRILLED CHICKEN IN PERI PERI SAUCE D 69
Grilled chicken infused with spicy peri peri sauce for a fiery kick that excites your taste buds

GRILLED CAJUN CHICKEN WITH BURNT CHILLI PEPPER SAUCE D 69
Juicy grilled chicken seasoned with Cajun spices & served with a flavorful burnt chili pepper sauce

Momo’s
STEAMED EXOTIC MOMO’S (VEG /CHICKEN) - 6 pcs  D 49 / 59

PAN TOSSED or FRIED EXOTIC MOMO’S (VEG / CHICKEN) – 6 pcs  D 59 / 69
(Schezwan, Butter Makhani Gravy, Teriyaki or Peri Peri sauce)

Taste Of India (Veg)
MASALA PAPAD D 25
Crispy roasted papad topped with a zesty mix of chopped onions, tomatoes and spices for a flavorful crunch

MASALA PEANUT D 35
Roasted peanut tossed with some Indian spices, chaat masala finished with lime juice

ONION FRITTERS D 40
Crispy golden brown onion fritters, lightly spiced and served with mint chutney for a delightful snack

KAMAL KAKDI KI TIKKI D 46
Crispy lotus stem patties flavored with aromatic spices, served with mint chutney

PANEER PAKODA D 48
Crispy batter fried cubes of paneer served with mint chutney

CUMIN – SPICED GRILLED PANEER D 46
Marinated paneer cubes grilled to perfection with cumin for a smoky, flavorful experience served with mint chutney

Taste Of India (Seafood)
AMRITSARI FISH FRY D 52
Crispy, spiced fish fillets, lightly battered and fried to golden perfection, served with tangy mint chutney

COCONUT SPICED PRAWN BITES D 66
Succulent prawns simmered in a rich, spiced tomato sauce, served with aromatic herbs and a hint of coconut

PRAWNS KOLIWADA D 60
Crispy spiced prawns coated in a flavorful batter, served with a tangy chutney

Taste Of India (Chicken)
CHICKEN/ MUTTON KEEMA PAO D 46 / 48
Chicken or Mutton minced slow cooked with a blend of aromatic spices, onions, tomatoes & herbs 
served with soft and fluffy pao buns – Popular Street Dish of India

CHICKEN 65 D  66
Spicy, deep fried chicken marinated in a blend of aromatic spices, tossed & finished with curry leaves

CHICKEN POTA - LIVER MASALA with SOFT PAO D 42
Flavorful chicken liver cooked in aromatic spices for a rich, hearty taste served with fluffy pao buns

Chinese Bites (Veg)
HONEY CHILLI POTATO D 39
Honey coated potato tossed in sweet spicy chili sauce

PANEER / MUSHROOM/ GOBI D 59
Choose your favorite vegetables prepared in Chili, Manchurian or Chili Garlic style

CRISPY CHINESE BHEL D 33
A delightful fusion of crispy noodles, vibrant veggies & tangy sauces

CRISPY BABYCORN CHATPATA D 46
Baby corn tossed in schzwan sauce

CRISPY LOTUS STEM DELIGHT D 59
Fried lotus stem tossed in sweet & spicy chili sauce for a perfect crunch

VEG MANCHURIAN D 59
Vegetable balls tossed in a rich & flavorful Chinese sauce

Chinese Bites (Seafood)
PRAWNS / LOBSTER D 72 / 79
Choose your favorites prawn or lobster prepared in Chili, Manchurian or Chili Garlic style

SEASONED PEPPER SQUID D 59
Tender squid stir fry – fried with aromatic black pepper and spices, served with a zesty dipping sauce

CRISPY PRAWNS D 76
Lightly breaded and fried prawns, golden crispy served with a zesty dipping sauce

Chinese Bites (Chicken)
EGG / CHICKEN / LAMB D 44 / 66 / 72
Choose your favorite meat prepared in Chili, Manchurian or Chili Garlic style

KUNG PAO CHICKEN D 66
Stir fried chicken tossed with peanuts, bell peppers, cashewnut and a spicy soy sauce

CHICKEN LOLLIPOP - Fried or Baked D 62
Crispy, flavorful chicken drumsticks coated in a tangy sauce and served with a schzwan sauce

DRUMS OF HEAVEN D 64
Chicken lollipop deep fried and stirred in a spicy schzwan sauce

Sandwich Spot
BOMBAY GRILLED SANDWICH (V) D 49
Toasted Bread filled of spiced potato mash, crunchy vegetables, tangy chutneys and a hint of 
aromatic spices, grilled to perfection

Side Dish: Wafers

CLUB SANDWICH (N) D 69
Sliced bread clubbed together with cooked chicken, fried egg, lettuce, cheese & finished with chipotle sauce. 

Side Dish: Fries

TANDOORI CHICKEN TIKKA GRILLED SANDWICH (N) D 79
Flavorful chicken tikka is nestled between slices of toasted bread along with a layer of melted cheese, crisp 
lettuce, juicy tomatoes and a tangy sauce, grilled until the bread is golden and crispy

Side dish: Wafers

GRILLED STEAK SANDWICH (N) D 89

Grilled steak, light mayo with herbs, iceberg lettuce, pickles, sundried tomatoes, paprika.
Side Dish: Fries

Handcrafted Burgers
FRESH VEGGIE BURGER (V) D 59
Roasted mixed vegetables patty, mayo, lettuce, tomato, onion & cheese served with aioli sauce on side.

Side Dish: Fries

CRISPY & CLASSIC CHICKEN BURGER (N) D 75
Chicken patty, mayo, lettuce, tomato, caramelized onion, pickles & cheese, served with thousand 
island & tartare sauce.

Side dish: Fries

THE ULTIMATE BEEF BURGER (N) D 79
Beef patty & cheese topped with grilled onions served with lettuce, tomato & pickles along with aioli sauce. 

Side Dish: Fries

Pizza Paradise
MARGHERITA PIZZA (V) D 60
Classic with tomato sauce, mozzarella cheese, basil & olive oil

PANEER MAKHANI PIZZA (V) D 65
A creamy tomato based pizza topped with marinated paneer & fresh herbs for a delicious twist

GIARDINO PIZZA (V) D 65
Tomato sauce, mozzarella cheese, grilled bell pepper, grilled zucchini, mushrooms and black olives

C HOUSE STAR PIZZA (V) D 80
A stellar blend of cheese, olives, fresh veggies, crispy nachos & velvety mayo – each bite burst with flavor

HERB & CAPRINO PIZZA (V) D 69
Goat cheese, mozzarella cheese, rucola, cherry tomatoes & pesto sauce

BOLD PEPPERONI PIZZA (N) D 75
Tomato sauce, mozzarella cheese, pepperoni picante

SPICY CHICKEN or BUTTER CHICKEN or TANDOORI CHICKEN 
TIKKA PIZZA (N) D 75
Tomato sauce, mozzarella cheese, chicken, onion & goat cheese

BBQ CHICKEN PIZZA (N) D 75
Juicy grilled chicken with tangy BBQ sauce, red onions and cilantro

PRAWN and AVOCADO PIZZA (S) D 85
Succulent prawns, avocado, cherry tomatoes & fresh herbs

BUILD YOUR OWN PIZZA TOPPINGS

Veg / Chicken / Seafood D 65 / 75 / 85

Pasta & Risotto – Italian Fare
PENNE AL ARRABBIATA (V) & (N) D 65 / 80
Penne in rich spicy tomato sauce with garlic & parsley or with chicken

SPAGHETTI AGLIO e OLIO (V) D 66
Spaghetti with olive oil, garlic, chili flakes, parsley & mixed vegetables

LINGUINE alle VONGOLE (S) D 85
Linguine with sautéed clams, white wine, garlic and parsley

FETTUCCINE ALFREDO (V), (N) & (S ) D 65 / 75 / 79
Fettuccine in a rich sauce of butter, heavy creamy and parmesan cheese

FETTUCCINE AL RAGU BOLOGNESE (N) D 82
Fettuccine with beef ragout and parmesan cheese

RISOTTO AL FUNGHI PORCINI – Mushroom Risotto (V) D 69
Risotto with porcini mushrooms, parmesan cheese, fresh cream & butter

RISOTTO al ROSMARINO e POLLO – Chicken Risotto (N) D 79
Creamy risotto with rosemary infused chicken pieces and parmesan

SEAFOOD RISOTTO (S) D 95
Risotto with shrimp, scallops, mussels, seafood broth, parsley and lemon zest

Noodles & Rice Delights
CHINESE FRIED / SCHZWAN RICE D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

CHINESE HAKKA / SCHZWAN NOODLES D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

TRIPLE SCHEZWAN FRIED RICE / NOODLES Veg / Chicken D 59 / 66

Chef’s Specialities – Heart Of The Menu
INTERNATIONAL ENTREEES…..

VEGETABLE or CHICKEN A La Kiev (V) D 78 / 88
A crispy breaded potato or chicken & vegetable patty filled with garlic butter served with a side of saffron garlic 
veloute’ & herb rice

PAN SEARED SCALLOPS (S) D 75
Tender seared golden brown scallops served with lemon butter sauce and seasonal vegetables

TERIYAKI GLAZED SALMON FILLET (S) D 95
Salmon fillet glazed with sweet teriyaki sauce served with steamed rice and stir fried veggies

HERB GRILLED CHICKEN THIGHS (N) D 88
Juicy chicken thighs marinated in herbs, grilled and served with mash potatoes, seasonal veggies & chimichurri 
sauce

SPICY GRILLED CHICKEN BREAST (N) D 82
Grilled chicken marinated with garlic, Cajun spice served with mash potato, Caesar salad & mushroom sauce

SRI LANKAN CURRY BOWL (N) / (S) D 85 / 95
Choice of tender chicken or juicy prawns in a fragrant island curry, served with Steam rice

NASI GORENG (N) D 85
A flavorful Indonesian fried rice dish with vegetables, chicken and topped with a fried egg

LAMB CHOPS WITH SESAME CRUNCH (N) D 98
Lamb chops cooked with Indian spices, herbs, vegetables served with mash potatoes & pepper sauce

SIGNATURE MASALA LAMB CHOPS (N) D 120
Tender lamb chops marinated in rich indian spices, flamed grilled to perfection paired with steamed basmati rice

PRIME RIBEYE STEAK (N) D 130
Rib eye steak served with mashed potatoes, peppercorn sauce with a choice of sautéed vegetables or fries

TENDERLOIN STEAK (N) D 120
Beef tenderloin with mushroom sauce or balsamic glazed, sautéed spinach & mashed potato. Side dish: green 
salad

Group Sections – Tasting Platters
GLOBAL BITES PLATTER (V) D 115
Nachos, Avocado Garlic Bread, Crispy Mushrooms, Truffle Fries

VEGETERIAN CHINESE PLATTER (V) D 119
Paneer chilly, Veg Manchurian, Schzwan Mushroom with a choice of Rice or Noodles

TANDOORI PLATTER LARGE (N) D 249
Tandoori chicken, Chicken tikka, Seekh Kebabs, Hariyali Prawns, Tandoori Fish

C HOUSE PLATTER (N) D 139
Chicken wings, Chicken chilly, Dynamite Chicken, Chicken tikka

SEAFOOD PLATTER (S) D 249
Salmon, grilled prawns, mussels, scallops, cream dory and calamari served with lemon butter sauce

GRILLED FEAST BBQ PLATTER (N) D 219
Grilled Lamb chops, prawns, beef, chicken served with barbeque & pepper sauce

Side Selections
FRENCH FRIES D 42

SPICY FRENCH FRIES / PERI PERI FRIES / TRUFFLE FRIES D 44

CHEESE GARLIC BREAD D 42

JALAPENO CHILLI CHEESE TOAST D 44

MASH POTATO D 24

SAUTEED VEGETABLES D 33

PLAIN PAPAD / FRIED PAPAD D 5 / 8

FRESH CURD D 10

RAITA D 16

Tandoori Se (Clay Oven):
Paneer Tikka D 55

Veg Seekh Kebab D 49

Mushroom Tikka D 49

Tandoori Murgh (Half/Full) D 55 / 95

Tandoori Lamb Chops D 110

Hariyali Murgh (Half/Full) D 55 / 95

Chicken Tikka D 60

Reshmi Kebab D 95

Tangdi Kebab D 60

Mutton Seekh Kebab D 65

Malai Fish Tikka D 65

Tandoori Pomfret D 75

Tandoori Tiger Prawns D 89

INDIAN VEGETARIAN CLASSICS

Bhindi Masala D 48

Aloo Gobi / Aloo Mutter D 48

Mushroom Baby Corn Kadai D 50

Palak Paneer/ Paneer Makhani / Kadai Paneer / Paneer Bhurji D 55

Paneer Tikka Masala / Paneer Butter Masala D 56

INDIAN CHICKEN (MURGH) CLASSICS

Murgh Makhanwala / Murgh Tikka Masala / Murgh Kolhapuri / 
Chicken Jalfrezi D 65

Hyderabadi Murgh / Butter Chicken / Chicken Rara D 66

INDIAN MUTTON CLASSICS

Mutton Rogan Josh / Mutton Korma/ Bhuna Ghosht / Mutton Pepper Fry D 75

INDIAN SEAFOOD

Kastoori Jhinga / Kadhai Prawns / Prawns Hara Masala D 75

Pomfret Tawa Masala D 75

King Fish Masala D 75

TANDOORI BREADS

Roti (Plain / Butter) D 8 / 10

Naan (Butter, Garlic, Cheese, Cheese Garlic) D 12 / 14 / 15 / 18

Paratha / Garlic Paratha / Aloo Paratha / Methi Paratha D 12 / 15 / 18 / 18

Plain Kulcha / Stuffed Kulcha: Cheese & Chilli, Aloo, Paneer D 15 / 20

KHICHDI, PULAO & BIRYANI

Steam Rice / Jeera Rice / Curd Rice D 27 / 32 / 42
Dal Khichdi Tadka / Palak Khichdi Tadka / Chicken Khichdi / 
Mutton Khichdi D 59 / 59/ 64 / 75

Biryani (Veg / Chicken / Mutton/ Prawn) D 49/ 65 / 75 / 75

Veg Pulao / Peas Pulao D 59

DAL

Dal Fry / Dal Tadka / Dal Lasooni / Dal Panchmel / Dal Palak D 39

Dal Bukhara  D 46

Sweet Endings – Heavenly Desserts
SUGAR FREE BROKEN WHEAT HALWA D 45
A delightful Halwa made from broken wheat, naturally sweetened and 
topped with rich desi ghee for a comforting and healthy treat

GULAB JAMUN WITH RABRI D 48
Soft syrup soaked dumplings served with chilled sweet rabri garnished with 
pistachios

CHOCOLATE BROWNIE & VANILLA DREAM (E) D 72
The warm, fudgy chocolate brownie is perfectly complemented by smooth 
vanilla ice cream, making it with a popular choice for those with a sweet 
tooth

2 SCOOP VANILLA, CHOCOLATE ICE CREAM (V) D 34

ADD ON SCOOP: D 18

All Prices Are In Aed, Inclusive of 5% Vat & 7% Municipality Fee



Salad Sections
GREEN SALAD (V) D 39
Assorted Seasonal fresh vegetables, for a light and refreshing start

GREEK SALAD (V) D 42
Juicy tomatoes, cucumbers, red onion, olives and tangy feta cheese, dressed with a zesty 
lemon olive oil for a Mediterranean touch

FATTOUSH SALAD (V) D 39

Crisp greens and veggies with toasted bread tossed in a zesty sumac vinaigrette delivering 
fresh and flavorful bites

CLASSIC CAESAR SALAD (V) or (Chicken) D 56 / 66

Romaine lettuce topped with parmesan flakes, sun dried tomatoes & croutons drizzled in 
a creamy Caesar dressing.

THE HEALTHY GLOW SALAD (V)  D 59

Fresh avocado, quinoa, cherry tomatoes and mixed greens tossed in a light lemon vinaigrette

Soulful Soups
MANCHOW SOUP (V), (N) D 29 / 36

HOT & SOUR SOUP (V), (N) D 29 / 36

SHORBAT ADAS – Lentil Soup (V) D 30

LEMON CORIANDER SOUP (V/N) D 29 / 36

TOMATO & BASIL SOUP (V) D 30

MINESTRONE ALLA GENOVESE (V) D 30

CHICKEN BADAMI SHORBA (N) D 39

SEAFOOD SOUP (S) D 42

International Appetizers (Veg)
NACHOS AND SALSA D 46
Crispy tortilla chips layered with melted cheese, fresh vegetables & zesty jalapenos

AVOCADO GARLIC BREAD D 36
Toasted garlic bread topped with avocado paste, pomegranate seeds

REFRESHING WATERMELON FETA CHAAT D 39
Juicy watermelon cubes with feta cheese tossed with a zesty dressing, hint of lime juice, 
chaat masala & fresh herbs

BRUSCHETTAS ALL’ITALIANA D 40
3 slices of roasted bread with a choice of creamy mushrooms, chopped tomato & sautéed spinach

International Appetizers (Seafood)
SPICY BEER - BATTERED FISH CUBES D 56
Tender fish fillet cubes coated with a crisp, spicy beer batter, deep fried to golden perfection & 
served with tartar sauce

FISH FINGER D 49
Finger of fish crumb fried and served with tartar sauce

MEDITERRANEAN PESTO FISH D 58
Flaky fish fillet cooked to perfection topped with aromatic Mediterranean pesto for a delightful twist

FISH “N” CHIPS D 58
Fried fish fillet served with Tartar sauce

CRISPY CALAMARI BITES D 66
Crispy fried calamari rings served with a dipping sauce for a deliciously crunchy snack

GRILLED BASA FISH FILLET D 49
(choose between savory mushroom or spicy peri peri sauce)

HERB - SEASONED GRILLED PRAWNS D 56
Grilled prawns infused with garlic, butter, fresh herbs and parsley

FENUGREEK- INFUSED PRAWNS DELIGHT D 66
Juicy prawns coated in a fragrant fenugreek sauce & served with a spicy coconut sauce for a burst of flavor

International Appetizers (Chicken)
BRUSCHETTAS ALL’ITALIANA D 48
3 slices of roasted bread with a choice of chicken tikka, pesto chicken, Prawns

CHICKEN WINGS D 66
Succulent and juicy wings seasoned with a blend of flavorful spices and then cooked to perfection, 
served with your choice of sauces: Barbeque or Peri Peri

GRILLED PEPPER CHEESE CHICKEN WITH CORIANDER MINT SAUCE D 66
Tender grilled chicken smothered in pepper sauce & served with a refreshing coriander 
mint sauce for a delightful twist

C HOUSE DYNAMITE CHICKEN D 69
Crispy chicken tossed in a spicy, creamy sauce topped with sesame seeds

GRILLED CHICKEN IN PERI PERI SAUCE D 69
Grilled chicken infused with spicy peri peri sauce for a fiery kick that excites your taste buds

GRILLED CAJUN CHICKEN WITH BURNT CHILLI PEPPER SAUCE D 69
Juicy grilled chicken seasoned with Cajun spices & served with a flavorful burnt chili pepper sauce

Momo’s
STEAMED EXOTIC MOMO’S (VEG /CHICKEN) - 6 pcs  D 49 / 59

PAN TOSSED or FRIED EXOTIC MOMO’S (VEG / CHICKEN) – 6 pcs  D 59 / 69
(Schezwan, Butter Makhani Gravy, Teriyaki or Peri Peri sauce)

Taste Of India (Veg)
MASALA PAPAD D 25
Crispy roasted papad topped with a zesty mix of chopped onions, tomatoes and spices for a flavorful crunch

MASALA PEANUT D 35
Roasted peanut tossed with some Indian spices, chaat masala finished with lime juice

ONION FRITTERS D 40
Crispy golden brown onion fritters, lightly spiced and served with mint chutney for a delightful snack

KAMAL KAKDI KI TIKKI D 46
Crispy lotus stem patties flavored with aromatic spices, served with mint chutney

PANEER PAKODA D 48
Crispy batter fried cubes of paneer served with mint chutney

CUMIN – SPICED GRILLED PANEER D 46
Marinated paneer cubes grilled to perfection with cumin for a smoky, flavorful experience served with mint chutney

Taste Of India (Seafood)
AMRITSARI FISH FRY D 52
Crispy, spiced fish fillets, lightly battered and fried to golden perfection, served with tangy mint chutney

COCONUT SPICED PRAWN BITES D 66
Succulent prawns simmered in a rich, spiced tomato sauce, served with aromatic herbs and a hint of coconut

PRAWNS KOLIWADA D 60
Crispy spiced prawns coated in a flavorful batter, served with a tangy chutney

Taste Of India (Chicken)
CHICKEN/ MUTTON KEEMA PAO D 46 / 48
Chicken or Mutton minced slow cooked with a blend of aromatic spices, onions, tomatoes & herbs 
served with soft and fluffy pao buns – Popular Street Dish of India

CHICKEN 65 D  66
Spicy, deep fried chicken marinated in a blend of aromatic spices, tossed & finished with curry leaves

CHICKEN POTA - LIVER MASALA with SOFT PAO D 42
Flavorful chicken liver cooked in aromatic spices for a rich, hearty taste served with fluffy pao buns

Chinese Bites (Veg)
HONEY CHILLI POTATO D 39
Honey coated potato tossed in sweet spicy chili sauce

PANEER / MUSHROOM/ GOBI D 59
Choose your favorite vegetables prepared in Chili, Manchurian or Chili Garlic style

CRISPY CHINESE BHEL D 33
A delightful fusion of crispy noodles, vibrant veggies & tangy sauces

CRISPY BABYCORN CHATPATA D 46
Baby corn tossed in schzwan sauce

CRISPY LOTUS STEM DELIGHT D 59
Fried lotus stem tossed in sweet & spicy chili sauce for a perfect crunch

VEG MANCHURIAN D 59
Vegetable balls tossed in a rich & flavorful Chinese sauce

Chinese Bites (Seafood)
PRAWNS / LOBSTER D 72 / 79
Choose your favorites prawn or lobster prepared in Chili, Manchurian or Chili Garlic style

SEASONED PEPPER SQUID D 59
Tender squid stir fry – fried with aromatic black pepper and spices, served with a zesty dipping sauce

CRISPY PRAWNS D 76
Lightly breaded and fried prawns, golden crispy served with a zesty dipping sauce

Chinese Bites (Chicken)
EGG / CHICKEN / LAMB D 44 / 66 / 72
Choose your favorite meat prepared in Chili, Manchurian or Chili Garlic style

KUNG PAO CHICKEN D 66
Stir fried chicken tossed with peanuts, bell peppers, cashewnut and a spicy soy sauce

CHICKEN LOLLIPOP - Fried or Baked D 62
Crispy, flavorful chicken drumsticks coated in a tangy sauce and served with a schzwan sauce

DRUMS OF HEAVEN D 64
Chicken lollipop deep fried and stirred in a spicy schzwan sauce

Sandwich Spot
BOMBAY GRILLED SANDWICH (V) D 49
Toasted Bread filled of spiced potato mash, crunchy vegetables, tangy chutneys and a hint of 
aromatic spices, grilled to perfection

Side Dish: Wafers

CLUB SANDWICH (N) D 69
Sliced bread clubbed together with cooked chicken, fried egg, lettuce, cheese & finished with chipotle sauce. 

Side Dish: Fries

TANDOORI CHICKEN TIKKA GRILLED SANDWICH (N) D 79
Flavorful chicken tikka is nestled between slices of toasted bread along with a layer of melted cheese, crisp 
lettuce, juicy tomatoes and a tangy sauce, grilled until the bread is golden and crispy

Side dish: Wafers

GRILLED STEAK SANDWICH (N) D 89

Grilled steak, light mayo with herbs, iceberg lettuce, pickles, sundried tomatoes, paprika.
Side Dish: Fries

Handcrafted Burgers
FRESH VEGGIE BURGER (V) D 59
Roasted mixed vegetables patty, mayo, lettuce, tomato, onion & cheese served with aioli sauce on side.

Side Dish: Fries

CRISPY & CLASSIC CHICKEN BURGER (N) D 75
Chicken patty, mayo, lettuce, tomato, caramelized onion, pickles & cheese, served with thousand 
island & tartare sauce.

Side dish: Fries

THE ULTIMATE BEEF BURGER (N) D 79
Beef patty & cheese topped with grilled onions served with lettuce, tomato & pickles along with aioli sauce. 

Side Dish: Fries

Pizza Paradise
MARGHERITA PIZZA (V) D 60
Classic with tomato sauce, mozzarella cheese, basil & olive oil

PANEER MAKHANI PIZZA (V) D 65
A creamy tomato based pizza topped with marinated paneer & fresh herbs for a delicious twist

GIARDINO PIZZA (V) D 65
Tomato sauce, mozzarella cheese, grilled bell pepper, grilled zucchini, mushrooms and black olives

C HOUSE STAR PIZZA (V) D 80
A stellar blend of cheese, olives, fresh veggies, crispy nachos & velvety mayo – each bite burst with flavor

HERB & CAPRINO PIZZA (V) D 69
Goat cheese, mozzarella cheese, rucola, cherry tomatoes & pesto sauce

BOLD PEPPERONI PIZZA (N) D 75
Tomato sauce, mozzarella cheese, pepperoni picante

SPICY CHICKEN or BUTTER CHICKEN or TANDOORI CHICKEN 
TIKKA PIZZA (N) D 75
Tomato sauce, mozzarella cheese, chicken, onion & goat cheese

BBQ CHICKEN PIZZA (N) D 75
Juicy grilled chicken with tangy BBQ sauce, red onions and cilantro

PRAWN and AVOCADO PIZZA (S) D 85
Succulent prawns, avocado, cherry tomatoes & fresh herbs

BUILD YOUR OWN PIZZA TOPPINGS

Veg / Chicken / Seafood D 65 / 75 / 85

Pasta & Risotto – Italian Fare
PENNE AL ARRABBIATA (V) & (N) D 65 / 80
Penne in rich spicy tomato sauce with garlic & parsley or with chicken

SPAGHETTI AGLIO e OLIO (V) D 66
Spaghetti with olive oil, garlic, chili flakes, parsley & mixed vegetables

LINGUINE alle VONGOLE (S) D 85
Linguine with sautéed clams, white wine, garlic and parsley

FETTUCCINE ALFREDO (V), (N) & (S ) D 65 / 75 / 79
Fettuccine in a rich sauce of butter, heavy creamy and parmesan cheese

FETTUCCINE AL RAGU BOLOGNESE (N) D 82
Fettuccine with beef ragout and parmesan cheese

RISOTTO AL FUNGHI PORCINI – Mushroom Risotto (V) D 69
Risotto with porcini mushrooms, parmesan cheese, fresh cream & butter

RISOTTO al ROSMARINO e POLLO – Chicken Risotto (N) D 79
Creamy risotto with rosemary infused chicken pieces and parmesan

SEAFOOD RISOTTO (S) D 95
Risotto with shrimp, scallops, mussels, seafood broth, parsley and lemon zest

Noodles & Rice Delights
CHINESE FRIED / SCHZWAN RICE D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

CHINESE HAKKA / SCHZWAN NOODLES D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

TRIPLE SCHEZWAN FRIED RICE / NOODLES Veg / Chicken D 59 / 66

Chef’s Specialities – Heart Of The Menu
INTERNATIONAL ENTREEES…..

VEGETABLE or CHICKEN A La Kiev (V) D 78 / 88
A crispy breaded potato or chicken & vegetable patty filled with garlic butter served with a side of saffron garlic 
veloute’ & herb rice

PAN SEARED SCALLOPS (S) D 75
Tender seared golden brown scallops served with lemon butter sauce and seasonal vegetables

TERIYAKI GLAZED SALMON FILLET (S) D 95
Salmon fillet glazed with sweet teriyaki sauce served with steamed rice and stir fried veggies

HERB GRILLED CHICKEN THIGHS (N) D 88
Juicy chicken thighs marinated in herbs, grilled and served with mash potatoes, seasonal veggies & chimichurri 
sauce

SPICY GRILLED CHICKEN BREAST (N) D 82
Grilled chicken marinated with garlic, Cajun spice served with mash potato, Caesar salad & mushroom sauce

SRI LANKAN CURRY BOWL (N) / (S) D 85 / 95
Choice of tender chicken or juicy prawns in a fragrant island curry, served with Steam rice

NASI GORENG (N) D 85
A flavorful Indonesian fried rice dish with vegetables, chicken and topped with a fried egg

LAMB CHOPS WITH SESAME CRUNCH (N) D 98
Lamb chops cooked with Indian spices, herbs, vegetables served with mash potatoes & pepper sauce

SIGNATURE MASALA LAMB CHOPS (N) D 120
Tender lamb chops marinated in rich indian spices, flamed grilled to perfection paired with steamed basmati rice

PRIME RIBEYE STEAK (N) D 130
Rib eye steak served with mashed potatoes, peppercorn sauce with a choice of sautéed vegetables or fries

TENDERLOIN STEAK (N) D 120
Beef tenderloin with mushroom sauce or balsamic glazed, sautéed spinach & mashed potato. Side dish: green 
salad

Group Sections – Tasting Platters
GLOBAL BITES PLATTER (V) D 115
Nachos, Avocado Garlic Bread, Crispy Mushrooms, Truffle Fries

VEGETERIAN CHINESE PLATTER (V) D 119
Paneer chilly, Veg Manchurian, Schzwan Mushroom with a choice of Rice or Noodles

TANDOORI PLATTER LARGE (N) D 249
Tandoori chicken, Chicken tikka, Seekh Kebabs, Hariyali Prawns, Tandoori Fish

C HOUSE PLATTER (N) D 139
Chicken wings, Chicken chilly, Dynamite Chicken, Chicken tikka

SEAFOOD PLATTER (S) D 249
Salmon, grilled prawns, mussels, scallops, cream dory and calamari served with lemon butter sauce

GRILLED FEAST BBQ PLATTER (N) D 219
Grilled Lamb chops, prawns, beef, chicken served with barbeque & pepper sauce

Side Selections
FRENCH FRIES D 42

SPICY FRENCH FRIES / PERI PERI FRIES / TRUFFLE FRIES D 44

CHEESE GARLIC BREAD D 42

JALAPENO CHILLI CHEESE TOAST D 44

MASH POTATO D 24

SAUTEED VEGETABLES D 33

PLAIN PAPAD / FRIED PAPAD D 5 / 8

FRESH CURD D 10

RAITA D 16

Tandoori Se (Clay Oven):
Paneer Tikka D 55

Veg Seekh Kebab D 49

Mushroom Tikka D 49

Tandoori Murgh (Half/Full) D 55 / 95

Tandoori Lamb Chops D 110

Hariyali Murgh (Half/Full) D 55 / 95

Chicken Tikka D 60

Reshmi Kebab D 95

Tangdi Kebab D 60

Mutton Seekh Kebab D 65

Malai Fish Tikka D 65

Tandoori Pomfret D 75

Tandoori Tiger Prawns D 89

INDIAN VEGETARIAN CLASSICS

Bhindi Masala D 48

Aloo Gobi / Aloo Mutter D 48

Mushroom Baby Corn Kadai D 50

Palak Paneer/ Paneer Makhani / Kadai Paneer / Paneer Bhurji D 55

Paneer Tikka Masala / Paneer Butter Masala D 56

INDIAN CHICKEN (MURGH) CLASSICS

Murgh Makhanwala / Murgh Tikka Masala / Murgh Kolhapuri / 
Chicken Jalfrezi D 65

Hyderabadi Murgh / Butter Chicken / Chicken Rara D 66

INDIAN MUTTON CLASSICS

Mutton Rogan Josh / Mutton Korma/ Bhuna Ghosht / Mutton Pepper Fry D 75

INDIAN SEAFOOD

Kastoori Jhinga / Kadhai Prawns / Prawns Hara Masala D 75

Pomfret Tawa Masala D 75

King Fish Masala D 75

TANDOORI BREADS

Roti (Plain / Butter) D 8 / 10

Naan (Butter, Garlic, Cheese, Cheese Garlic) D 12 / 14 / 15 / 18

Paratha / Garlic Paratha / Aloo Paratha / Methi Paratha D 12 / 15 / 18 / 18

Plain Kulcha / Stuffed Kulcha: Cheese & Chilli, Aloo, Paneer D 15 / 20

KHICHDI, PULAO & BIRYANI

Steam Rice / Jeera Rice / Curd Rice D 27 / 32 / 42
Dal Khichdi Tadka / Palak Khichdi Tadka / Chicken Khichdi / 
Mutton Khichdi D 59 / 59/ 64 / 75

Biryani (Veg / Chicken / Mutton/ Prawn) D 49/ 65 / 75 / 75

Veg Pulao / Peas Pulao D 59

DAL

Dal Fry / Dal Tadka / Dal Lasooni / Dal Panchmel / Dal Palak D 39

Dal Bukhara  D 46

Sweet Endings – Heavenly Desserts
SUGAR FREE BROKEN WHEAT HALWA D 45
A delightful Halwa made from broken wheat, naturally sweetened and 
topped with rich desi ghee for a comforting and healthy treat

GULAB JAMUN WITH RABRI D 48
Soft syrup soaked dumplings served with chilled sweet rabri garnished with 
pistachios

CHOCOLATE BROWNIE & VANILLA DREAM (E) D 72
The warm, fudgy chocolate brownie is perfectly complemented by smooth 
vanilla ice cream, making it with a popular choice for those with a sweet 
tooth

2 SCOOP VANILLA, CHOCOLATE ICE CREAM (V) D 34

ADD ON SCOOP: D 18

All Prices Are In Aed, Inclusive of 5% Vat & 7% Municipality Fee



Salad Sections
GREEN SALAD (V) D 39
Assorted Seasonal fresh vegetables, for a light and refreshing start

GREEK SALAD (V) D 42
Juicy tomatoes, cucumbers, red onion, olives and tangy feta cheese, dressed with a zesty 
lemon olive oil for a Mediterranean touch

FATTOUSH SALAD (V) D 39

Crisp greens and veggies with toasted bread tossed in a zesty sumac vinaigrette delivering 
fresh and flavorful bites

CLASSIC CAESAR SALAD (V) or (Chicken) D 56 / 66

Romaine lettuce topped with parmesan flakes, sun dried tomatoes & croutons drizzled in 
a creamy Caesar dressing.

THE HEALTHY GLOW SALAD (V)  D 59

Fresh avocado, quinoa, cherry tomatoes and mixed greens tossed in a light lemon vinaigrette

Soulful Soups
MANCHOW SOUP (V), (N) D 29 / 36

HOT & SOUR SOUP (V), (N) D 29 / 36

SHORBAT ADAS – Lentil Soup (V) D 30

LEMON CORIANDER SOUP (V/N) D 29 / 36

TOMATO & BASIL SOUP (V) D 30

MINESTRONE ALLA GENOVESE (V) D 30

CHICKEN BADAMI SHORBA (N) D 39

SEAFOOD SOUP (S) D 42

International Appetizers (Veg)
NACHOS AND SALSA D 46
Crispy tortilla chips layered with melted cheese, fresh vegetables & zesty jalapenos

AVOCADO GARLIC BREAD D 36
Toasted garlic bread topped with avocado paste, pomegranate seeds

REFRESHING WATERMELON FETA CHAAT D 39
Juicy watermelon cubes with feta cheese tossed with a zesty dressing, hint of lime juice, 
chaat masala & fresh herbs

BRUSCHETTAS ALL’ITALIANA D 40
3 slices of roasted bread with a choice of creamy mushrooms, chopped tomato & sautéed spinach

International Appetizers (Seafood)
SPICY BEER - BATTERED FISH CUBES D 56
Tender fish fillet cubes coated with a crisp, spicy beer batter, deep fried to golden perfection & 
served with tartar sauce

FISH FINGER D 49
Finger of fish crumb fried and served with tartar sauce

MEDITERRANEAN PESTO FISH D 58
Flaky fish fillet cooked to perfection topped with aromatic Mediterranean pesto for a delightful twist

FISH “N” CHIPS D 58
Fried fish fillet served with Tartar sauce

CRISPY CALAMARI BITES D 66
Crispy fried calamari rings served with a dipping sauce for a deliciously crunchy snack

GRILLED BASA FISH FILLET D 49
(choose between savory mushroom or spicy peri peri sauce)

HERB - SEASONED GRILLED PRAWNS D 56
Grilled prawns infused with garlic, butter, fresh herbs and parsley

FENUGREEK- INFUSED PRAWNS DELIGHT D 66
Juicy prawns coated in a fragrant fenugreek sauce & served with a spicy coconut sauce for a burst of flavor

International Appetizers (Chicken)
BRUSCHETTAS ALL’ITALIANA D 48
3 slices of roasted bread with a choice of chicken tikka, pesto chicken, Prawns

CHICKEN WINGS D 66
Succulent and juicy wings seasoned with a blend of flavorful spices and then cooked to perfection, 
served with your choice of sauces: Barbeque or Peri Peri

GRILLED PEPPER CHEESE CHICKEN WITH CORIANDER MINT SAUCE D 66
Tender grilled chicken smothered in pepper sauce & served with a refreshing coriander 
mint sauce for a delightful twist

C HOUSE DYNAMITE CHICKEN D 69
Crispy chicken tossed in a spicy, creamy sauce topped with sesame seeds

GRILLED CHICKEN IN PERI PERI SAUCE D 69
Grilled chicken infused with spicy peri peri sauce for a fiery kick that excites your taste buds

GRILLED CAJUN CHICKEN WITH BURNT CHILLI PEPPER SAUCE D 69
Juicy grilled chicken seasoned with Cajun spices & served with a flavorful burnt chili pepper sauce

Momo’s
STEAMED EXOTIC MOMO’S (VEG /CHICKEN) - 6 pcs  D 49 / 59

PAN TOSSED or FRIED EXOTIC MOMO’S (VEG / CHICKEN) – 6 pcs  D 59 / 69
(Schezwan, Butter Makhani Gravy, Teriyaki or Peri Peri sauce)

Taste Of India (Veg)
MASALA PAPAD D 25
Crispy roasted papad topped with a zesty mix of chopped onions, tomatoes and spices for a flavorful crunch

MASALA PEANUT D 35
Roasted peanut tossed with some Indian spices, chaat masala finished with lime juice

ONION FRITTERS D 40
Crispy golden brown onion fritters, lightly spiced and served with mint chutney for a delightful snack

KAMAL KAKDI KI TIKKI D 46
Crispy lotus stem patties flavored with aromatic spices, served with mint chutney

PANEER PAKODA D 48
Crispy batter fried cubes of paneer served with mint chutney

CUMIN – SPICED GRILLED PANEER D 46
Marinated paneer cubes grilled to perfection with cumin for a smoky, flavorful experience served with mint chutney

Taste Of India (Seafood)
AMRITSARI FISH FRY D 52
Crispy, spiced fish fillets, lightly battered and fried to golden perfection, served with tangy mint chutney

COCONUT SPICED PRAWN BITES D 66
Succulent prawns simmered in a rich, spiced tomato sauce, served with aromatic herbs and a hint of coconut

PRAWNS KOLIWADA D 60
Crispy spiced prawns coated in a flavorful batter, served with a tangy chutney

Taste Of India (Chicken)
CHICKEN/ MUTTON KEEMA PAO D 46 / 48
Chicken or Mutton minced slow cooked with a blend of aromatic spices, onions, tomatoes & herbs 
served with soft and fluffy pao buns – Popular Street Dish of India

CHICKEN 65 D  66
Spicy, deep fried chicken marinated in a blend of aromatic spices, tossed & finished with curry leaves

CHICKEN POTA - LIVER MASALA with SOFT PAO D 42
Flavorful chicken liver cooked in aromatic spices for a rich, hearty taste served with fluffy pao buns

Chinese Bites (Veg)
HONEY CHILLI POTATO D 39
Honey coated potato tossed in sweet spicy chili sauce

PANEER / MUSHROOM/ GOBI D 59
Choose your favorite vegetables prepared in Chili, Manchurian or Chili Garlic style

CRISPY CHINESE BHEL D 33
A delightful fusion of crispy noodles, vibrant veggies & tangy sauces

CRISPY BABYCORN CHATPATA D 46
Baby corn tossed in schzwan sauce

CRISPY LOTUS STEM DELIGHT D 59
Fried lotus stem tossed in sweet & spicy chili sauce for a perfect crunch

VEG MANCHURIAN D 59
Vegetable balls tossed in a rich & flavorful Chinese sauce

Chinese Bites (Seafood)
PRAWNS / LOBSTER D 72 / 79
Choose your favorites prawn or lobster prepared in Chili, Manchurian or Chili Garlic style

SEASONED PEPPER SQUID D 59
Tender squid stir fry – fried with aromatic black pepper and spices, served with a zesty dipping sauce

CRISPY PRAWNS D 76
Lightly breaded and fried prawns, golden crispy served with a zesty dipping sauce

Chinese Bites (Chicken)
EGG / CHICKEN / LAMB D 44 / 66 / 72
Choose your favorite meat prepared in Chili, Manchurian or Chili Garlic style

KUNG PAO CHICKEN D 66
Stir fried chicken tossed with peanuts, bell peppers, cashewnut and a spicy soy sauce

CHICKEN LOLLIPOP - Fried or Baked D 62
Crispy, flavorful chicken drumsticks coated in a tangy sauce and served with a schzwan sauce

DRUMS OF HEAVEN D 64
Chicken lollipop deep fried and stirred in a spicy schzwan sauce

Sandwich Spot
BOMBAY GRILLED SANDWICH (V) D 49
Toasted Bread filled of spiced potato mash, crunchy vegetables, tangy chutneys and a hint of 
aromatic spices, grilled to perfection

Side Dish: Wafers

CLUB SANDWICH (N) D 69
Sliced bread clubbed together with cooked chicken, fried egg, lettuce, cheese & finished with chipotle sauce. 

Side Dish: Fries

TANDOORI CHICKEN TIKKA GRILLED SANDWICH (N) D 79
Flavorful chicken tikka is nestled between slices of toasted bread along with a layer of melted cheese, crisp 
lettuce, juicy tomatoes and a tangy sauce, grilled until the bread is golden and crispy

Side dish: Wafers

GRILLED STEAK SANDWICH (N) D 89

Grilled steak, light mayo with herbs, iceberg lettuce, pickles, sundried tomatoes, paprika.
Side Dish: Fries

Handcrafted Burgers
FRESH VEGGIE BURGER (V) D 59
Roasted mixed vegetables patty, mayo, lettuce, tomato, onion & cheese served with aioli sauce on side.

Side Dish: Fries

CRISPY & CLASSIC CHICKEN BURGER (N) D 75
Chicken patty, mayo, lettuce, tomato, caramelized onion, pickles & cheese, served with thousand 
island & tartare sauce.

Side dish: Fries

THE ULTIMATE BEEF BURGER (N) D 79
Beef patty & cheese topped with grilled onions served with lettuce, tomato & pickles along with aioli sauce. 

Side Dish: Fries

Pizza Paradise
MARGHERITA PIZZA (V) D 60
Classic with tomato sauce, mozzarella cheese, basil & olive oil

PANEER MAKHANI PIZZA (V) D 65
A creamy tomato based pizza topped with marinated paneer & fresh herbs for a delicious twist

GIARDINO PIZZA (V) D 65
Tomato sauce, mozzarella cheese, grilled bell pepper, grilled zucchini, mushrooms and black olives

C HOUSE STAR PIZZA (V) D 80
A stellar blend of cheese, olives, fresh veggies, crispy nachos & velvety mayo – each bite burst with flavor

HERB & CAPRINO PIZZA (V) D 69
Goat cheese, mozzarella cheese, rucola, cherry tomatoes & pesto sauce

BOLD PEPPERONI PIZZA (N) D 75
Tomato sauce, mozzarella cheese, pepperoni picante

SPICY CHICKEN or BUTTER CHICKEN or TANDOORI CHICKEN 
TIKKA PIZZA (N) D 75
Tomato sauce, mozzarella cheese, chicken, onion & goat cheese

BBQ CHICKEN PIZZA (N) D 75
Juicy grilled chicken with tangy BBQ sauce, red onions and cilantro

PRAWN and AVOCADO PIZZA (S) D 85
Succulent prawns, avocado, cherry tomatoes & fresh herbs

BUILD YOUR OWN PIZZA TOPPINGS

Veg / Chicken / Seafood D 65 / 75 / 85

Pasta & Risotto – Italian Fare
PENNE AL ARRABBIATA (V) & (N) D 65 / 80
Penne in rich spicy tomato sauce with garlic & parsley or with chicken

SPAGHETTI AGLIO e OLIO (V) D 66
Spaghetti with olive oil, garlic, chili flakes, parsley & mixed vegetables

LINGUINE alle VONGOLE (S) D 85
Linguine with sautéed clams, white wine, garlic and parsley

FETTUCCINE ALFREDO (V), (N) & (S ) D 65 / 75 / 79
Fettuccine in a rich sauce of butter, heavy creamy and parmesan cheese

FETTUCCINE AL RAGU BOLOGNESE (N) D 82
Fettuccine with beef ragout and parmesan cheese

RISOTTO AL FUNGHI PORCINI – Mushroom Risotto (V) D 69
Risotto with porcini mushrooms, parmesan cheese, fresh cream & butter

RISOTTO al ROSMARINO e POLLO – Chicken Risotto (N) D 79
Creamy risotto with rosemary infused chicken pieces and parmesan

SEAFOOD RISOTTO (S) D 95
Risotto with shrimp, scallops, mussels, seafood broth, parsley and lemon zest

Noodles & Rice Delights
CHINESE FRIED / SCHZWAN RICE D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

CHINESE HAKKA / SCHZWAN NOODLES D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

TRIPLE SCHEZWAN FRIED RICE / NOODLES Veg / Chicken D 59 / 66

Chef’s Specialities – Heart Of The Menu
INTERNATIONAL ENTREEES…..

VEGETABLE or CHICKEN A La Kiev (V) D 78 / 88
A crispy breaded potato or chicken & vegetable patty filled with garlic butter served with a side of saffron garlic 
veloute’ & herb rice

PAN SEARED SCALLOPS (S) D 75
Tender seared golden brown scallops served with lemon butter sauce and seasonal vegetables

TERIYAKI GLAZED SALMON FILLET (S) D 95
Salmon fillet glazed with sweet teriyaki sauce served with steamed rice and stir fried veggies

HERB GRILLED CHICKEN THIGHS (N) D 88
Juicy chicken thighs marinated in herbs, grilled and served with mash potatoes, seasonal veggies & chimichurri 
sauce

SPICY GRILLED CHICKEN BREAST (N) D 82
Grilled chicken marinated with garlic, Cajun spice served with mash potato, Caesar salad & mushroom sauce

SRI LANKAN CURRY BOWL (N) / (S) D 85 / 95
Choice of tender chicken or juicy prawns in a fragrant island curry, served with Steam rice

NASI GORENG (N) D 85
A flavorful Indonesian fried rice dish with vegetables, chicken and topped with a fried egg

LAMB CHOPS WITH SESAME CRUNCH (N) D 98
Lamb chops cooked with Indian spices, herbs, vegetables served with mash potatoes & pepper sauce

SIGNATURE MASALA LAMB CHOPS (N) D 120
Tender lamb chops marinated in rich indian spices, flamed grilled to perfection paired with steamed basmati rice

PRIME RIBEYE STEAK (N) D 130
Rib eye steak served with mashed potatoes, peppercorn sauce with a choice of sautéed vegetables or fries

TENDERLOIN STEAK (N) D 120
Beef tenderloin with mushroom sauce or balsamic glazed, sautéed spinach & mashed potato. Side dish: green 
salad

Group Sections – Tasting Platters
GLOBAL BITES PLATTER (V) D 115
Nachos, Avocado Garlic Bread, Crispy Mushrooms, Truffle Fries

VEGETERIAN CHINESE PLATTER (V) D 119
Paneer chilly, Veg Manchurian, Schzwan Mushroom with a choice of Rice or Noodles

TANDOORI PLATTER LARGE (N) D 249
Tandoori chicken, Chicken tikka, Seekh Kebabs, Hariyali Prawns, Tandoori Fish

C HOUSE PLATTER (N) D 139
Chicken wings, Chicken chilly, Dynamite Chicken, Chicken tikka

SEAFOOD PLATTER (S) D 249
Salmon, grilled prawns, mussels, scallops, cream dory and calamari served with lemon butter sauce

GRILLED FEAST BBQ PLATTER (N) D 219
Grilled Lamb chops, prawns, beef, chicken served with barbeque & pepper sauce

Side Selections
FRENCH FRIES D 42

SPICY FRENCH FRIES / PERI PERI FRIES / TRUFFLE FRIES D 44

CHEESE GARLIC BREAD D 42

JALAPENO CHILLI CHEESE TOAST D 44

MASH POTATO D 24

SAUTEED VEGETABLES D 33

PLAIN PAPAD / FRIED PAPAD D 5 / 8

FRESH CURD D 10

RAITA D 16

Tandoori Se (Clay Oven):
Paneer Tikka D 55

Veg Seekh Kebab D 49

Mushroom Tikka D 49

Tandoori Murgh (Half/Full) D 55 / 95

Tandoori Lamb Chops D 110

Hariyali Murgh (Half/Full) D 55 / 95

Chicken Tikka D 60

Reshmi Kebab D 95

Tangdi Kebab D 60

Mutton Seekh Kebab D 65

Malai Fish Tikka D 65

Tandoori Pomfret D 75

Tandoori Tiger Prawns D 89

INDIAN VEGETARIAN CLASSICS

Bhindi Masala D 48

Aloo Gobi / Aloo Mutter D 48

Mushroom Baby Corn Kadai D 50

Palak Paneer/ Paneer Makhani / Kadai Paneer / Paneer Bhurji D 55

Paneer Tikka Masala / Paneer Butter Masala D 56

INDIAN CHICKEN (MURGH) CLASSICS

Murgh Makhanwala / Murgh Tikka Masala / Murgh Kolhapuri / 
Chicken Jalfrezi D 65

Hyderabadi Murgh / Butter Chicken / Chicken Rara D 66

INDIAN MUTTON CLASSICS

Mutton Rogan Josh / Mutton Korma/ Bhuna Ghosht / Mutton Pepper Fry D 75

INDIAN SEAFOOD

Kastoori Jhinga / Kadhai Prawns / Prawns Hara Masala D 75

Pomfret Tawa Masala D 75

King Fish Masala D 75

TANDOORI BREADS

Roti (Plain / Butter) D 8 / 10

Naan (Butter, Garlic, Cheese, Cheese Garlic) D 12 / 14 / 15 / 18

Paratha / Garlic Paratha / Aloo Paratha / Methi Paratha D 12 / 15 / 18 / 18

Plain Kulcha / Stuffed Kulcha: Cheese & Chilli, Aloo, Paneer D 15 / 20

KHICHDI, PULAO & BIRYANI

Steam Rice / Jeera Rice / Curd Rice D 27 / 32 / 42
Dal Khichdi Tadka / Palak Khichdi Tadka / Chicken Khichdi / 
Mutton Khichdi D 59 / 59/ 64 / 75

Biryani (Veg / Chicken / Mutton/ Prawn) D 49/ 65 / 75 / 75

Veg Pulao / Peas Pulao D 59

DAL

Dal Fry / Dal Tadka / Dal Lasooni / Dal Panchmel / Dal Palak D 39

Dal Bukhara  D 46

Sweet Endings – Heavenly Desserts
SUGAR FREE BROKEN WHEAT HALWA D 45
A delightful Halwa made from broken wheat, naturally sweetened and 
topped with rich desi ghee for a comforting and healthy treat

GULAB JAMUN WITH RABRI D 48
Soft syrup soaked dumplings served with chilled sweet rabri garnished with 
pistachios

CHOCOLATE BROWNIE & VANILLA DREAM (E) D 72
The warm, fudgy chocolate brownie is perfectly complemented by smooth 
vanilla ice cream, making it with a popular choice for those with a sweet 
tooth

2 SCOOP VANILLA, CHOCOLATE ICE CREAM (V) D 34

ADD ON SCOOP: D 18

All Prices Are In Aed, Inclusive of 5% Vat & 7% Municipality Fee



Salad Sections
GREEN SALAD (V) D 39
Assorted Seasonal fresh vegetables, for a light and refreshing start

GREEK SALAD (V) D 42
Juicy tomatoes, cucumbers, red onion, olives and tangy feta cheese, dressed with a zesty 
lemon olive oil for a Mediterranean touch

FATTOUSH SALAD (V) D 39

Crisp greens and veggies with toasted bread tossed in a zesty sumac vinaigrette delivering 
fresh and flavorful bites

CLASSIC CAESAR SALAD (V) or (Chicken) D 56 / 66

Romaine lettuce topped with parmesan flakes, sun dried tomatoes & croutons drizzled in 
a creamy Caesar dressing.

THE HEALTHY GLOW SALAD (V)  D 59

Fresh avocado, quinoa, cherry tomatoes and mixed greens tossed in a light lemon vinaigrette

Soulful Soups
MANCHOW SOUP (V), (N) D 29 / 36

HOT & SOUR SOUP (V), (N) D 29 / 36

SHORBAT ADAS – Lentil Soup (V) D 30

LEMON CORIANDER SOUP (V/N) D 29 / 36

TOMATO & BASIL SOUP (V) D 30

MINESTRONE ALLA GENOVESE (V) D 30

CHICKEN BADAMI SHORBA (N) D 39

SEAFOOD SOUP (S) D 42

International Appetizers (Veg)
NACHOS AND SALSA D 46
Crispy tortilla chips layered with melted cheese, fresh vegetables & zesty jalapenos

AVOCADO GARLIC BREAD D 36
Toasted garlic bread topped with avocado paste, pomegranate seeds

REFRESHING WATERMELON FETA CHAAT D 39
Juicy watermelon cubes with feta cheese tossed with a zesty dressing, hint of lime juice, 
chaat masala & fresh herbs

BRUSCHETTAS ALL’ITALIANA D 40
3 slices of roasted bread with a choice of creamy mushrooms, chopped tomato & sautéed spinach

International Appetizers (Seafood)
SPICY BEER - BATTERED FISH CUBES D 56
Tender fish fillet cubes coated with a crisp, spicy beer batter, deep fried to golden perfection & 
served with tartar sauce

FISH FINGER D 49
Finger of fish crumb fried and served with tartar sauce

MEDITERRANEAN PESTO FISH D 58
Flaky fish fillet cooked to perfection topped with aromatic Mediterranean pesto for a delightful twist

FISH “N” CHIPS D 58
Fried fish fillet served with Tartar sauce

CRISPY CALAMARI BITES D 66
Crispy fried calamari rings served with a dipping sauce for a deliciously crunchy snack

GRILLED BASA FISH FILLET D 49
(choose between savory mushroom or spicy peri peri sauce)

HERB - SEASONED GRILLED PRAWNS D 56
Grilled prawns infused with garlic, butter, fresh herbs and parsley

FENUGREEK- INFUSED PRAWNS DELIGHT D 66
Juicy prawns coated in a fragrant fenugreek sauce & served with a spicy coconut sauce for a burst of flavor

International Appetizers (Chicken)
BRUSCHETTAS ALL’ITALIANA D 48
3 slices of roasted bread with a choice of chicken tikka, pesto chicken, Prawns

CHICKEN WINGS D 66
Succulent and juicy wings seasoned with a blend of flavorful spices and then cooked to perfection, 
served with your choice of sauces: Barbeque or Peri Peri

GRILLED PEPPER CHEESE CHICKEN WITH CORIANDER MINT SAUCE D 66
Tender grilled chicken smothered in pepper sauce & served with a refreshing coriander 
mint sauce for a delightful twist

C HOUSE DYNAMITE CHICKEN D 69
Crispy chicken tossed in a spicy, creamy sauce topped with sesame seeds

GRILLED CHICKEN IN PERI PERI SAUCE D 69
Grilled chicken infused with spicy peri peri sauce for a fiery kick that excites your taste buds

GRILLED CAJUN CHICKEN WITH BURNT CHILLI PEPPER SAUCE D 69
Juicy grilled chicken seasoned with Cajun spices & served with a flavorful burnt chili pepper sauce

Momo’s
STEAMED EXOTIC MOMO’S (VEG /CHICKEN) - 6 pcs  D 49 / 59

PAN TOSSED or FRIED EXOTIC MOMO’S (VEG / CHICKEN) – 6 pcs  D 59 / 69
(Schezwan, Butter Makhani Gravy, Teriyaki or Peri Peri sauce)

Taste Of India (Veg)
MASALA PAPAD D 25
Crispy roasted papad topped with a zesty mix of chopped onions, tomatoes and spices for a flavorful crunch

MASALA PEANUT D 35
Roasted peanut tossed with some Indian spices, chaat masala finished with lime juice

ONION FRITTERS D 40
Crispy golden brown onion fritters, lightly spiced and served with mint chutney for a delightful snack

KAMAL KAKDI KI TIKKI D 46
Crispy lotus stem patties flavored with aromatic spices, served with mint chutney

PANEER PAKODA D 48
Crispy batter fried cubes of paneer served with mint chutney

CUMIN – SPICED GRILLED PANEER D 46
Marinated paneer cubes grilled to perfection with cumin for a smoky, flavorful experience served with mint chutney

Taste Of India (Seafood)
AMRITSARI FISH FRY D 52
Crispy, spiced fish fillets, lightly battered and fried to golden perfection, served with tangy mint chutney

COCONUT SPICED PRAWN BITES D 66
Succulent prawns simmered in a rich, spiced tomato sauce, served with aromatic herbs and a hint of coconut

PRAWNS KOLIWADA D 60
Crispy spiced prawns coated in a flavorful batter, served with a tangy chutney

Taste Of India (Chicken)
CHICKEN/ MUTTON KEEMA PAO D 46 / 48
Chicken or Mutton minced slow cooked with a blend of aromatic spices, onions, tomatoes & herbs 
served with soft and fluffy pao buns – Popular Street Dish of India

CHICKEN 65 D  66
Spicy, deep fried chicken marinated in a blend of aromatic spices, tossed & finished with curry leaves

CHICKEN POTA - LIVER MASALA with SOFT PAO D 42
Flavorful chicken liver cooked in aromatic spices for a rich, hearty taste served with fluffy pao buns

Chinese Bites (Veg)
HONEY CHILLI POTATO D 39
Honey coated potato tossed in sweet spicy chili sauce

PANEER / MUSHROOM/ GOBI D 59
Choose your favorite vegetables prepared in Chili, Manchurian or Chili Garlic style

CRISPY CHINESE BHEL D 33
A delightful fusion of crispy noodles, vibrant veggies & tangy sauces

CRISPY BABYCORN CHATPATA D 46
Baby corn tossed in schzwan sauce

CRISPY LOTUS STEM DELIGHT D 59
Fried lotus stem tossed in sweet & spicy chili sauce for a perfect crunch

VEG MANCHURIAN D 59
Vegetable balls tossed in a rich & flavorful Chinese sauce

Chinese Bites (Seafood)
PRAWNS / LOBSTER D 72 / 79
Choose your favorites prawn or lobster prepared in Chili, Manchurian or Chili Garlic style

SEASONED PEPPER SQUID D 59
Tender squid stir fry – fried with aromatic black pepper and spices, served with a zesty dipping sauce

CRISPY PRAWNS D 76
Lightly breaded and fried prawns, golden crispy served with a zesty dipping sauce

Chinese Bites (Chicken)
EGG / CHICKEN / LAMB D 44 / 66 / 72
Choose your favorite meat prepared in Chili, Manchurian or Chili Garlic style

KUNG PAO CHICKEN D 66
Stir fried chicken tossed with peanuts, bell peppers, cashewnut and a spicy soy sauce

CHICKEN LOLLIPOP - Fried or Baked D 62
Crispy, flavorful chicken drumsticks coated in a tangy sauce and served with a schzwan sauce

DRUMS OF HEAVEN D 64
Chicken lollipop deep fried and stirred in a spicy schzwan sauce

Sandwich Spot
BOMBAY GRILLED SANDWICH (V) D 49
Toasted Bread filled of spiced potato mash, crunchy vegetables, tangy chutneys and a hint of 
aromatic spices, grilled to perfection

Side Dish: Wafers

CLUB SANDWICH (N) D 69
Sliced bread clubbed together with cooked chicken, fried egg, lettuce, cheese & finished with chipotle sauce. 

Side Dish: Fries

TANDOORI CHICKEN TIKKA GRILLED SANDWICH (N) D 79
Flavorful chicken tikka is nestled between slices of toasted bread along with a layer of melted cheese, crisp 
lettuce, juicy tomatoes and a tangy sauce, grilled until the bread is golden and crispy

Side dish: Wafers

GRILLED STEAK SANDWICH (N) D 89

Grilled steak, light mayo with herbs, iceberg lettuce, pickles, sundried tomatoes, paprika.
Side Dish: Fries

Handcrafted Burgers
FRESH VEGGIE BURGER (V) D 59
Roasted mixed vegetables patty, mayo, lettuce, tomato, onion & cheese served with aioli sauce on side.

Side Dish: Fries

CRISPY & CLASSIC CHICKEN BURGER (N) D 75
Chicken patty, mayo, lettuce, tomato, caramelized onion, pickles & cheese, served with thousand 
island & tartare sauce.

Side dish: Fries

THE ULTIMATE BEEF BURGER (N) D 79
Beef patty & cheese topped with grilled onions served with lettuce, tomato & pickles along with aioli sauce. 

Side Dish: Fries

Pizza Paradise
MARGHERITA PIZZA (V) D 60
Classic with tomato sauce, mozzarella cheese, basil & olive oil

PANEER MAKHANI PIZZA (V) D 65
A creamy tomato based pizza topped with marinated paneer & fresh herbs for a delicious twist

GIARDINO PIZZA (V) D 65
Tomato sauce, mozzarella cheese, grilled bell pepper, grilled zucchini, mushrooms and black olives

C HOUSE STAR PIZZA (V) D 80
A stellar blend of cheese, olives, fresh veggies, crispy nachos & velvety mayo – each bite burst with flavor

HERB & CAPRINO PIZZA (V) D 69
Goat cheese, mozzarella cheese, rucola, cherry tomatoes & pesto sauce

BOLD PEPPERONI PIZZA (N) D 75
Tomato sauce, mozzarella cheese, pepperoni picante

SPICY CHICKEN or BUTTER CHICKEN or TANDOORI CHICKEN 
TIKKA PIZZA (N) D 75
Tomato sauce, mozzarella cheese, chicken, onion & goat cheese

BBQ CHICKEN PIZZA (N) D 75
Juicy grilled chicken with tangy BBQ sauce, red onions and cilantro

PRAWN and AVOCADO PIZZA (S) D 85
Succulent prawns, avocado, cherry tomatoes & fresh herbs

BUILD YOUR OWN PIZZA TOPPINGS

Veg / Chicken / Seafood D 65 / 75 / 85

Pasta & Risotto – Italian Fare
PENNE AL ARRABBIATA (V) & (N) D 65 / 80
Penne in rich spicy tomato sauce with garlic & parsley or with chicken

SPAGHETTI AGLIO e OLIO (V) D 66
Spaghetti with olive oil, garlic, chili flakes, parsley & mixed vegetables

LINGUINE alle VONGOLE (S) D 85
Linguine with sautéed clams, white wine, garlic and parsley

FETTUCCINE ALFREDO (V), (N) & (S ) D 65 / 75 / 79
Fettuccine in a rich sauce of butter, heavy creamy and parmesan cheese

FETTUCCINE AL RAGU BOLOGNESE (N) D 82
Fettuccine with beef ragout and parmesan cheese

RISOTTO AL FUNGHI PORCINI – Mushroom Risotto (V) D 69
Risotto with porcini mushrooms, parmesan cheese, fresh cream & butter

RISOTTO al ROSMARINO e POLLO – Chicken Risotto (N) D 79
Creamy risotto with rosemary infused chicken pieces and parmesan

SEAFOOD RISOTTO (S) D 95
Risotto with shrimp, scallops, mussels, seafood broth, parsley and lemon zest

Noodles & Rice Delights
CHINESE FRIED / SCHZWAN RICE D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

CHINESE HAKKA / SCHZWAN NOODLES D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

TRIPLE SCHEZWAN FRIED RICE / NOODLES Veg / Chicken D 59 / 66

Chef’s Specialities – Heart Of The Menu
INTERNATIONAL ENTREEES…..

VEGETABLE or CHICKEN A La Kiev (V) D 78 / 88
A crispy breaded potato or chicken & vegetable patty filled with garlic butter served with a side of saffron garlic 
veloute’ & herb rice

PAN SEARED SCALLOPS (S) D 75
Tender seared golden brown scallops served with lemon butter sauce and seasonal vegetables

TERIYAKI GLAZED SALMON FILLET (S) D 95
Salmon fillet glazed with sweet teriyaki sauce served with steamed rice and stir fried veggies

HERB GRILLED CHICKEN THIGHS (N) D 88
Juicy chicken thighs marinated in herbs, grilled and served with mash potatoes, seasonal veggies & chimichurri 
sauce

SPICY GRILLED CHICKEN BREAST (N) D 82
Grilled chicken marinated with garlic, Cajun spice served with mash potato, Caesar salad & mushroom sauce

SRI LANKAN CURRY BOWL (N) / (S) D 85 / 95
Choice of tender chicken or juicy prawns in a fragrant island curry, served with Steam rice

NASI GORENG (N) D 85
A flavorful Indonesian fried rice dish with vegetables, chicken and topped with a fried egg

LAMB CHOPS WITH SESAME CRUNCH (N) D 98
Lamb chops cooked with Indian spices, herbs, vegetables served with mash potatoes & pepper sauce

SIGNATURE MASALA LAMB CHOPS (N) D 120
Tender lamb chops marinated in rich indian spices, flamed grilled to perfection paired with steamed basmati rice

PRIME RIBEYE STEAK (N) D 130
Rib eye steak served with mashed potatoes, peppercorn sauce with a choice of sautéed vegetables or fries

TENDERLOIN STEAK (N) D 120
Beef tenderloin with mushroom sauce or balsamic glazed, sautéed spinach & mashed potato. Side dish: green 
salad

Group Sections – Tasting Platters
GLOBAL BITES PLATTER (V) D 115
Nachos, Avocado Garlic Bread, Crispy Mushrooms, Truffle Fries

VEGETERIAN CHINESE PLATTER (V) D 119
Paneer chilly, Veg Manchurian, Schzwan Mushroom with a choice of Rice or Noodles

TANDOORI PLATTER LARGE (N) D 249
Tandoori chicken, Chicken tikka, Seekh Kebabs, Hariyali Prawns, Tandoori Fish

C HOUSE PLATTER (N) D 139
Chicken wings, Chicken chilly, Dynamite Chicken, Chicken tikka

SEAFOOD PLATTER (S) D 249
Salmon, grilled prawns, mussels, scallops, cream dory and calamari served with lemon butter sauce

GRILLED FEAST BBQ PLATTER (N) D 219
Grilled Lamb chops, prawns, beef, chicken served with barbeque & pepper sauce

Side Selections
FRENCH FRIES D 42

SPICY FRENCH FRIES / PERI PERI FRIES / TRUFFLE FRIES D 44

CHEESE GARLIC BREAD D 42

JALAPENO CHILLI CHEESE TOAST D 44

MASH POTATO D 24

SAUTEED VEGETABLES D 33

PLAIN PAPAD / FRIED PAPAD D 5 / 8

FRESH CURD D 10

RAITA D 16

Tandoori Se (Clay Oven):
Paneer Tikka D 55

Veg Seekh Kebab D 49

Mushroom Tikka D 49

Tandoori Murgh (Half/Full) D 55 / 95

Tandoori Lamb Chops D 110

Hariyali Murgh (Half/Full) D 55 / 95

Chicken Tikka D 60

Reshmi Kebab D 95

Tangdi Kebab D 60

Mutton Seekh Kebab D 65

Malai Fish Tikka D 65

Tandoori Pomfret D 75

Tandoori Tiger Prawns D 89

INDIAN VEGETARIAN CLASSICS

Bhindi Masala D 48

Aloo Gobi / Aloo Mutter D 48

Mushroom Baby Corn Kadai D 50

Palak Paneer/ Paneer Makhani / Kadai Paneer / Paneer Bhurji D 55

Paneer Tikka Masala / Paneer Butter Masala D 56

INDIAN CHICKEN (MURGH) CLASSICS

Murgh Makhanwala / Murgh Tikka Masala / Murgh Kolhapuri / 
Chicken Jalfrezi D 65

Hyderabadi Murgh / Butter Chicken / Chicken Rara D 66

INDIAN MUTTON CLASSICS

Mutton Rogan Josh / Mutton Korma/ Bhuna Ghosht / Mutton Pepper Fry D 75

INDIAN SEAFOOD

Kastoori Jhinga / Kadhai Prawns / Prawns Hara Masala D 75

Pomfret Tawa Masala D 75

King Fish Masala D 75

TANDOORI BREADS

Roti (Plain / Butter) D 8 / 10

Naan (Butter, Garlic, Cheese, Cheese Garlic) D 12 / 14 / 15 / 18

Paratha / Garlic Paratha / Aloo Paratha / Methi Paratha D 12 / 15 / 18 / 18

Plain Kulcha / Stuffed Kulcha: Cheese & Chilli, Aloo, Paneer D 15 / 20

KHICHDI, PULAO & BIRYANI

Steam Rice / Jeera Rice / Curd Rice D 27 / 32 / 42
Dal Khichdi Tadka / Palak Khichdi Tadka / Chicken Khichdi / 
Mutton Khichdi D 59 / 59/ 64 / 75

Biryani (Veg / Chicken / Mutton/ Prawn) D 49/ 65 / 75 / 75

Veg Pulao / Peas Pulao D 59

DAL

Dal Fry / Dal Tadka / Dal Lasooni / Dal Panchmel / Dal Palak D 39

Dal Bukhara  D 46

Sweet Endings – Heavenly Desserts
SUGAR FREE BROKEN WHEAT HALWA D 45
A delightful Halwa made from broken wheat, naturally sweetened and 
topped with rich desi ghee for a comforting and healthy treat

GULAB JAMUN WITH RABRI D 48
Soft syrup soaked dumplings served with chilled sweet rabri garnished with 
pistachios

CHOCOLATE BROWNIE & VANILLA DREAM (E) D 72
The warm, fudgy chocolate brownie is perfectly complemented by smooth 
vanilla ice cream, making it with a popular choice for those with a sweet 
tooth

2 SCOOP VANILLA, CHOCOLATE ICE CREAM (V) D 34

ADD ON SCOOP: D 18

All Prices Are In Aed, Inclusive of 5% Vat & 7% Municipality Fee



Salad Sections
GREEN SALAD (V) D 39
Assorted Seasonal fresh vegetables, for a light and refreshing start

GREEK SALAD (V) D 42
Juicy tomatoes, cucumbers, red onion, olives and tangy feta cheese, dressed with a zesty 
lemon olive oil for a Mediterranean touch

FATTOUSH SALAD (V) D 39

Crisp greens and veggies with toasted bread tossed in a zesty sumac vinaigrette delivering 
fresh and flavorful bites

CLASSIC CAESAR SALAD (V) or (Chicken) D 56 / 66

Romaine lettuce topped with parmesan flakes, sun dried tomatoes & croutons drizzled in 
a creamy Caesar dressing.

THE HEALTHY GLOW SALAD (V)  D 59

Fresh avocado, quinoa, cherry tomatoes and mixed greens tossed in a light lemon vinaigrette

Soulful Soups
MANCHOW SOUP (V), (N) D 29 / 36

HOT & SOUR SOUP (V), (N) D 29 / 36

SHORBAT ADAS – Lentil Soup (V) D 30

LEMON CORIANDER SOUP (V/N) D 29 / 36

TOMATO & BASIL SOUP (V) D 30

MINESTRONE ALLA GENOVESE (V) D 30

CHICKEN BADAMI SHORBA (N) D 39

SEAFOOD SOUP (S) D 42

International Appetizers (Veg)
NACHOS AND SALSA D 46
Crispy tortilla chips layered with melted cheese, fresh vegetables & zesty jalapenos

AVOCADO GARLIC BREAD D 36
Toasted garlic bread topped with avocado paste, pomegranate seeds

REFRESHING WATERMELON FETA CHAAT D 39
Juicy watermelon cubes with feta cheese tossed with a zesty dressing, hint of lime juice, 
chaat masala & fresh herbs

BRUSCHETTAS ALL’ITALIANA D 40
3 slices of roasted bread with a choice of creamy mushrooms, chopped tomato & sautéed spinach

International Appetizers (Seafood)
SPICY BEER - BATTERED FISH CUBES D 56
Tender fish fillet cubes coated with a crisp, spicy beer batter, deep fried to golden perfection & 
served with tartar sauce

FISH FINGER D 49
Finger of fish crumb fried and served with tartar sauce

MEDITERRANEAN PESTO FISH D 58
Flaky fish fillet cooked to perfection topped with aromatic Mediterranean pesto for a delightful twist

FISH “N” CHIPS D 58
Fried fish fillet served with Tartar sauce

CRISPY CALAMARI BITES D 66
Crispy fried calamari rings served with a dipping sauce for a deliciously crunchy snack

GRILLED BASA FISH FILLET D 49
(choose between savory mushroom or spicy peri peri sauce)

HERB - SEASONED GRILLED PRAWNS D 56
Grilled prawns infused with garlic, butter, fresh herbs and parsley

FENUGREEK- INFUSED PRAWNS DELIGHT D 66
Juicy prawns coated in a fragrant fenugreek sauce & served with a spicy coconut sauce for a burst of flavor

International Appetizers (Chicken)
BRUSCHETTAS ALL’ITALIANA D 48
3 slices of roasted bread with a choice of chicken tikka, pesto chicken, Prawns

CHICKEN WINGS D 66
Succulent and juicy wings seasoned with a blend of flavorful spices and then cooked to perfection, 
served with your choice of sauces: Barbeque or Peri Peri

GRILLED PEPPER CHEESE CHICKEN WITH CORIANDER MINT SAUCE D 66
Tender grilled chicken smothered in pepper sauce & served with a refreshing coriander 
mint sauce for a delightful twist

C HOUSE DYNAMITE CHICKEN D 69
Crispy chicken tossed in a spicy, creamy sauce topped with sesame seeds

GRILLED CHICKEN IN PERI PERI SAUCE D 69
Grilled chicken infused with spicy peri peri sauce for a fiery kick that excites your taste buds

GRILLED CAJUN CHICKEN WITH BURNT CHILLI PEPPER SAUCE D 69
Juicy grilled chicken seasoned with Cajun spices & served with a flavorful burnt chili pepper sauce

Momo’s
STEAMED EXOTIC MOMO’S (VEG /CHICKEN) - 6 pcs  D 49 / 59

PAN TOSSED or FRIED EXOTIC MOMO’S (VEG / CHICKEN) – 6 pcs  D 59 / 69
(Schezwan, Butter Makhani Gravy, Teriyaki or Peri Peri sauce)

Taste Of India (Veg)
MASALA PAPAD D 25
Crispy roasted papad topped with a zesty mix of chopped onions, tomatoes and spices for a flavorful crunch

MASALA PEANUT D 35
Roasted peanut tossed with some Indian spices, chaat masala finished with lime juice

ONION FRITTERS D 40
Crispy golden brown onion fritters, lightly spiced and served with mint chutney for a delightful snack

KAMAL KAKDI KI TIKKI D 46
Crispy lotus stem patties flavored with aromatic spices, served with mint chutney

PANEER PAKODA D 48
Crispy batter fried cubes of paneer served with mint chutney

CUMIN – SPICED GRILLED PANEER D 46
Marinated paneer cubes grilled to perfection with cumin for a smoky, flavorful experience served with mint chutney

Taste Of India (Seafood)
AMRITSARI FISH FRY D 52
Crispy, spiced fish fillets, lightly battered and fried to golden perfection, served with tangy mint chutney

COCONUT SPICED PRAWN BITES D 66
Succulent prawns simmered in a rich, spiced tomato sauce, served with aromatic herbs and a hint of coconut

PRAWNS KOLIWADA D 60
Crispy spiced prawns coated in a flavorful batter, served with a tangy chutney

Taste Of India (Chicken)
CHICKEN/ MUTTON KEEMA PAO D 46 / 48
Chicken or Mutton minced slow cooked with a blend of aromatic spices, onions, tomatoes & herbs 
served with soft and fluffy pao buns – Popular Street Dish of India

CHICKEN 65 D  66
Spicy, deep fried chicken marinated in a blend of aromatic spices, tossed & finished with curry leaves

CHICKEN POTA - LIVER MASALA with SOFT PAO D 42
Flavorful chicken liver cooked in aromatic spices for a rich, hearty taste served with fluffy pao buns

Chinese Bites (Veg)
HONEY CHILLI POTATO D 39
Honey coated potato tossed in sweet spicy chili sauce

PANEER / MUSHROOM/ GOBI D 59
Choose your favorite vegetables prepared in Chili, Manchurian or Chili Garlic style

CRISPY CHINESE BHEL D 33
A delightful fusion of crispy noodles, vibrant veggies & tangy sauces

CRISPY BABYCORN CHATPATA D 46
Baby corn tossed in schzwan sauce

CRISPY LOTUS STEM DELIGHT D 59
Fried lotus stem tossed in sweet & spicy chili sauce for a perfect crunch

VEG MANCHURIAN D 59
Vegetable balls tossed in a rich & flavorful Chinese sauce

Chinese Bites (Seafood)
PRAWNS / LOBSTER D 72 / 79
Choose your favorites prawn or lobster prepared in Chili, Manchurian or Chili Garlic style

SEASONED PEPPER SQUID D 59
Tender squid stir fry – fried with aromatic black pepper and spices, served with a zesty dipping sauce

CRISPY PRAWNS D 76
Lightly breaded and fried prawns, golden crispy served with a zesty dipping sauce

Chinese Bites (Chicken)
EGG / CHICKEN / LAMB D 44 / 66 / 72
Choose your favorite meat prepared in Chili, Manchurian or Chili Garlic style

KUNG PAO CHICKEN D 66
Stir fried chicken tossed with peanuts, bell peppers, cashewnut and a spicy soy sauce

CHICKEN LOLLIPOP - Fried or Baked D 62
Crispy, flavorful chicken drumsticks coated in a tangy sauce and served with a schzwan sauce

DRUMS OF HEAVEN D 64
Chicken lollipop deep fried and stirred in a spicy schzwan sauce

Sandwich Spot
BOMBAY GRILLED SANDWICH (V) D 49
Toasted Bread filled of spiced potato mash, crunchy vegetables, tangy chutneys and a hint of 
aromatic spices, grilled to perfection

Side Dish: Wafers

CLUB SANDWICH (N) D 69
Sliced bread clubbed together with cooked chicken, fried egg, lettuce, cheese & finished with chipotle sauce. 

Side Dish: Fries

TANDOORI CHICKEN TIKKA GRILLED SANDWICH (N) D 79
Flavorful chicken tikka is nestled between slices of toasted bread along with a layer of melted cheese, crisp 
lettuce, juicy tomatoes and a tangy sauce, grilled until the bread is golden and crispy

Side dish: Wafers

GRILLED STEAK SANDWICH (N) D 89

Grilled steak, light mayo with herbs, iceberg lettuce, pickles, sundried tomatoes, paprika.
Side Dish: Fries

Handcrafted Burgers
FRESH VEGGIE BURGER (V) D 59
Roasted mixed vegetables patty, mayo, lettuce, tomato, onion & cheese served with aioli sauce on side.

Side Dish: Fries

CRISPY & CLASSIC CHICKEN BURGER (N) D 75
Chicken patty, mayo, lettuce, tomato, caramelized onion, pickles & cheese, served with thousand 
island & tartare sauce.

Side dish: Fries

THE ULTIMATE BEEF BURGER (N) D 79
Beef patty & cheese topped with grilled onions served with lettuce, tomato & pickles along with aioli sauce. 

Side Dish: Fries

Pizza Paradise
MARGHERITA PIZZA (V) D 60
Classic with tomato sauce, mozzarella cheese, basil & olive oil

PANEER MAKHANI PIZZA (V) D 65
A creamy tomato based pizza topped with marinated paneer & fresh herbs for a delicious twist

GIARDINO PIZZA (V) D 65
Tomato sauce, mozzarella cheese, grilled bell pepper, grilled zucchini, mushrooms and black olives

C HOUSE STAR PIZZA (V) D 80
A stellar blend of cheese, olives, fresh veggies, crispy nachos & velvety mayo – each bite burst with flavor

HERB & CAPRINO PIZZA (V) D 69
Goat cheese, mozzarella cheese, rucola, cherry tomatoes & pesto sauce

BOLD PEPPERONI PIZZA (N) D 75
Tomato sauce, mozzarella cheese, pepperoni picante

SPICY CHICKEN or BUTTER CHICKEN or TANDOORI CHICKEN 
TIKKA PIZZA (N) D 75
Tomato sauce, mozzarella cheese, chicken, onion & goat cheese

BBQ CHICKEN PIZZA (N) D 75
Juicy grilled chicken with tangy BBQ sauce, red onions and cilantro

PRAWN and AVOCADO PIZZA (S) D 85
Succulent prawns, avocado, cherry tomatoes & fresh herbs

BUILD YOUR OWN PIZZA TOPPINGS

Veg / Chicken / Seafood D 65 / 75 / 85

Pasta & Risotto – Italian Fare
PENNE AL ARRABBIATA (V) & (N) D 65 / 80
Penne in rich spicy tomato sauce with garlic & parsley or with chicken

SPAGHETTI AGLIO e OLIO (V) D 66
Spaghetti with olive oil, garlic, chili flakes, parsley & mixed vegetables

LINGUINE alle VONGOLE (S) D 85
Linguine with sautéed clams, white wine, garlic and parsley

FETTUCCINE ALFREDO (V), (N) & (S ) D 65 / 75 / 79
Fettuccine in a rich sauce of butter, heavy creamy and parmesan cheese

FETTUCCINE AL RAGU BOLOGNESE (N) D 82
Fettuccine with beef ragout and parmesan cheese

RISOTTO AL FUNGHI PORCINI – Mushroom Risotto (V) D 69
Risotto with porcini mushrooms, parmesan cheese, fresh cream & butter

RISOTTO al ROSMARINO e POLLO – Chicken Risotto (N) D 79
Creamy risotto with rosemary infused chicken pieces and parmesan

SEAFOOD RISOTTO (S) D 95
Risotto with shrimp, scallops, mussels, seafood broth, parsley and lemon zest

Noodles & Rice Delights
CHINESE FRIED / SCHZWAN RICE D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

CHINESE HAKKA / SCHZWAN NOODLES D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

TRIPLE SCHEZWAN FRIED RICE / NOODLES Veg / Chicken D 59 / 66

Chef’s Specialities – Heart Of The Menu
INTERNATIONAL ENTREEES…..

VEGETABLE or CHICKEN A La Kiev (V) D 78 / 88
A crispy breaded potato or chicken & vegetable patty filled with garlic butter served with a side of saffron garlic 
veloute’ & herb rice

PAN SEARED SCALLOPS (S) D 75
Tender seared golden brown scallops served with lemon butter sauce and seasonal vegetables

TERIYAKI GLAZED SALMON FILLET (S) D 95
Salmon fillet glazed with sweet teriyaki sauce served with steamed rice and stir fried veggies

HERB GRILLED CHICKEN THIGHS (N) D 88
Juicy chicken thighs marinated in herbs, grilled and served with mash potatoes, seasonal veggies & chimichurri 
sauce

SPICY GRILLED CHICKEN BREAST (N) D 82
Grilled chicken marinated with garlic, Cajun spice served with mash potato, Caesar salad & mushroom sauce

SRI LANKAN CURRY BOWL (N) / (S) D 85 / 95
Choice of tender chicken or juicy prawns in a fragrant island curry, served with Steam rice

NASI GORENG (N) D 85
A flavorful Indonesian fried rice dish with vegetables, chicken and topped with a fried egg

LAMB CHOPS WITH SESAME CRUNCH (N) D 98
Lamb chops cooked with Indian spices, herbs, vegetables served with mash potatoes & pepper sauce

SIGNATURE MASALA LAMB CHOPS (N) D 120
Tender lamb chops marinated in rich indian spices, flamed grilled to perfection paired with steamed basmati rice

PRIME RIBEYE STEAK (N) D 130
Rib eye steak served with mashed potatoes, peppercorn sauce with a choice of sautéed vegetables or fries

TENDERLOIN STEAK (N) D 120
Beef tenderloin with mushroom sauce or balsamic glazed, sautéed spinach & mashed potato. Side dish: green 
salad

Group Sections – Tasting Platters
GLOBAL BITES PLATTER (V) D 115
Nachos, Avocado Garlic Bread, Crispy Mushrooms, Truffle Fries

VEGETERIAN CHINESE PLATTER (V) D 119
Paneer chilly, Veg Manchurian, Schzwan Mushroom with a choice of Rice or Noodles

TANDOORI PLATTER LARGE (N) D 249
Tandoori chicken, Chicken tikka, Seekh Kebabs, Hariyali Prawns, Tandoori Fish

C HOUSE PLATTER (N) D 139
Chicken wings, Chicken chilly, Dynamite Chicken, Chicken tikka

SEAFOOD PLATTER (S) D 249
Salmon, grilled prawns, mussels, scallops, cream dory and calamari served with lemon butter sauce

GRILLED FEAST BBQ PLATTER (N) D 219
Grilled Lamb chops, prawns, beef, chicken served with barbeque & pepper sauce

Side Selections
FRENCH FRIES D 42

SPICY FRENCH FRIES / PERI PERI FRIES / TRUFFLE FRIES D 44

CHEESE GARLIC BREAD D 42

JALAPENO CHILLI CHEESE TOAST D 44

MASH POTATO D 24

SAUTEED VEGETABLES D 33

PLAIN PAPAD / FRIED PAPAD D 5 / 8

FRESH CURD D 10

RAITA D 16

Tandoori Se (Clay Oven):
Paneer Tikka D 55

Veg Seekh Kebab D 49

Mushroom Tikka D 49

Tandoori Murgh (Half/Full) D 55 / 95

Tandoori Lamb Chops D 110

Hariyali Murgh (Half/Full) D 55 / 95

Chicken Tikka D 60

Reshmi Kebab D 95

Tangdi Kebab D 60

Mutton Seekh Kebab D 65

Malai Fish Tikka D 65

Tandoori Pomfret D 75

Tandoori Tiger Prawns D 89

INDIAN VEGETARIAN CLASSICS

Bhindi Masala D 48

Aloo Gobi / Aloo Mutter D 48

Mushroom Baby Corn Kadai D 50

Palak Paneer/ Paneer Makhani / Kadai Paneer / Paneer Bhurji D 55

Paneer Tikka Masala / Paneer Butter Masala D 56

INDIAN CHICKEN (MURGH) CLASSICS

Murgh Makhanwala / Murgh Tikka Masala / Murgh Kolhapuri / 
Chicken Jalfrezi D 65

Hyderabadi Murgh / Butter Chicken / Chicken Rara D 66

INDIAN MUTTON CLASSICS

Mutton Rogan Josh / Mutton Korma/ Bhuna Ghosht / Mutton Pepper Fry D 75

INDIAN SEAFOOD

Kastoori Jhinga / Kadhai Prawns / Prawns Hara Masala D 75

Pomfret Tawa Masala D 75

King Fish Masala D 75

TANDOORI BREADS

Roti (Plain / Butter) D 8 / 10

Naan (Butter, Garlic, Cheese, Cheese Garlic) D 12 / 14 / 15 / 18

Paratha / Garlic Paratha / Aloo Paratha / Methi Paratha D 12 / 15 / 18 / 18

Plain Kulcha / Stuffed Kulcha: Cheese & Chilli, Aloo, Paneer D 15 / 20

KHICHDI, PULAO & BIRYANI

Steam Rice / Jeera Rice / Curd Rice D 27 / 32 / 42
Dal Khichdi Tadka / Palak Khichdi Tadka / Chicken Khichdi / 
Mutton Khichdi D 59 / 59/ 64 / 75

Biryani (Veg / Chicken / Mutton/ Prawn) D 49/ 65 / 75 / 75

Veg Pulao / Peas Pulao D 59

DAL

Dal Fry / Dal Tadka / Dal Lasooni / Dal Panchmel / Dal Palak D 39

Dal Bukhara  D 46

Sweet Endings – Heavenly Desserts
SUGAR FREE BROKEN WHEAT HALWA D 45
A delightful Halwa made from broken wheat, naturally sweetened and 
topped with rich desi ghee for a comforting and healthy treat

GULAB JAMUN WITH RABRI D 48
Soft syrup soaked dumplings served with chilled sweet rabri garnished with 
pistachios

CHOCOLATE BROWNIE & VANILLA DREAM (E) D 72
The warm, fudgy chocolate brownie is perfectly complemented by smooth 
vanilla ice cream, making it with a popular choice for those with a sweet 
tooth

2 SCOOP VANILLA, CHOCOLATE ICE CREAM (V) D 34

ADD ON SCOOP: D 18

IMPORTANT NOTE:
- If you have any dietary preferences or concerns, please feel free to notify your server.

- Kindly inform us of any food allergies before placing your order.

- Outside food and beverages are not permitted in the restaurant.

We’re dedicated to providing you with a delightful dining experience!

Thank you for your understanding and cooperation.

All Prices Are In Aed, Inclusive of 5% Vat & 7% Municipality Fee



Salad Sections
GREEN SALAD (V) D 39
Assorted Seasonal fresh vegetables, for a light and refreshing start

GREEK SALAD (V) D 42
Juicy tomatoes, cucumbers, red onion, olives and tangy feta cheese, dressed with a zesty 
lemon olive oil for a Mediterranean touch

FATTOUSH SALAD (V) D 39

Crisp greens and veggies with toasted bread tossed in a zesty sumac vinaigrette delivering 
fresh and flavorful bites

CLASSIC CAESAR SALAD (V) or (Chicken) D 56 / 66

Romaine lettuce topped with parmesan flakes, sun dried tomatoes & croutons drizzled in 
a creamy Caesar dressing.

THE HEALTHY GLOW SALAD (V)  D 59

Fresh avocado, quinoa, cherry tomatoes and mixed greens tossed in a light lemon vinaigrette

Soulful Soups
MANCHOW SOUP (V), (N) D 29 / 36

HOT & SOUR SOUP (V), (N) D 29 / 36

SHORBAT ADAS – Lentil Soup (V) D 30

LEMON CORIANDER SOUP (V/N) D 29 / 36

TOMATO & BASIL SOUP (V) D 30

MINESTRONE ALLA GENOVESE (V) D 30

CHICKEN BADAMI SHORBA (N) D 39

SEAFOOD SOUP (S) D 42

International Appetizers (Veg)
NACHOS AND SALSA D 46
Crispy tortilla chips layered with melted cheese, fresh vegetables & zesty jalapenos

AVOCADO GARLIC BREAD D 36
Toasted garlic bread topped with avocado paste, pomegranate seeds

REFRESHING WATERMELON FETA CHAAT D 39
Juicy watermelon cubes with feta cheese tossed with a zesty dressing, hint of lime juice, 
chaat masala & fresh herbs

BRUSCHETTAS ALL’ITALIANA D 40
3 slices of roasted bread with a choice of creamy mushrooms, chopped tomato & sautéed spinach

International Appetizers (Seafood)
SPICY BEER - BATTERED FISH CUBES D 56
Tender fish fillet cubes coated with a crisp, spicy beer batter, deep fried to golden perfection & 
served with tartar sauce

FISH FINGER D 49
Finger of fish crumb fried and served with tartar sauce

MEDITERRANEAN PESTO FISH D 58
Flaky fish fillet cooked to perfection topped with aromatic Mediterranean pesto for a delightful twist

FISH “N” CHIPS D 58
Fried fish fillet served with Tartar sauce

CRISPY CALAMARI BITES D 66
Crispy fried calamari rings served with a dipping sauce for a deliciously crunchy snack

GRILLED BASA FISH FILLET D 49
(choose between savory mushroom or spicy peri peri sauce)

HERB - SEASONED GRILLED PRAWNS D 56
Grilled prawns infused with garlic, butter, fresh herbs and parsley

FENUGREEK- INFUSED PRAWNS DELIGHT D 66
Juicy prawns coated in a fragrant fenugreek sauce & served with a spicy coconut sauce for a burst of flavor

International Appetizers (Chicken)
BRUSCHETTAS ALL’ITALIANA D 48
3 slices of roasted bread with a choice of chicken tikka, pesto chicken, Prawns

CHICKEN WINGS D 66
Succulent and juicy wings seasoned with a blend of flavorful spices and then cooked to perfection, 
served with your choice of sauces: Barbeque or Peri Peri

GRILLED PEPPER CHEESE CHICKEN WITH CORIANDER MINT SAUCE D 66
Tender grilled chicken smothered in pepper sauce & served with a refreshing coriander 
mint sauce for a delightful twist

C HOUSE DYNAMITE CHICKEN D 69
Crispy chicken tossed in a spicy, creamy sauce topped with sesame seeds

GRILLED CHICKEN IN PERI PERI SAUCE D 69
Grilled chicken infused with spicy peri peri sauce for a fiery kick that excites your taste buds

GRILLED CAJUN CHICKEN WITH BURNT CHILLI PEPPER SAUCE D 69
Juicy grilled chicken seasoned with Cajun spices & served with a flavorful burnt chili pepper sauce

Momo’s
STEAMED EXOTIC MOMO’S (VEG /CHICKEN) - 6 pcs  D 49 / 59

PAN TOSSED or FRIED EXOTIC MOMO’S (VEG / CHICKEN) – 6 pcs  D 59 / 69
(Schezwan, Butter Makhani Gravy, Teriyaki or Peri Peri sauce)

Taste Of India (Veg)
MASALA PAPAD D 25
Crispy roasted papad topped with a zesty mix of chopped onions, tomatoes and spices for a flavorful crunch

MASALA PEANUT D 35
Roasted peanut tossed with some Indian spices, chaat masala finished with lime juice

ONION FRITTERS D 40
Crispy golden brown onion fritters, lightly spiced and served with mint chutney for a delightful snack

KAMAL KAKDI KI TIKKI D 46
Crispy lotus stem patties flavored with aromatic spices, served with mint chutney

PANEER PAKODA D 48
Crispy batter fried cubes of paneer served with mint chutney

CUMIN – SPICED GRILLED PANEER D 46
Marinated paneer cubes grilled to perfection with cumin for a smoky, flavorful experience served with mint chutney

Taste Of India (Seafood)
AMRITSARI FISH FRY D 52
Crispy, spiced fish fillets, lightly battered and fried to golden perfection, served with tangy mint chutney

COCONUT SPICED PRAWN BITES D 66
Succulent prawns simmered in a rich, spiced tomato sauce, served with aromatic herbs and a hint of coconut

PRAWNS KOLIWADA D 60
Crispy spiced prawns coated in a flavorful batter, served with a tangy chutney

Taste Of India (Chicken)
CHICKEN/ MUTTON KEEMA PAO D 46 / 48
Chicken or Mutton minced slow cooked with a blend of aromatic spices, onions, tomatoes & herbs 
served with soft and fluffy pao buns – Popular Street Dish of India

CHICKEN 65 D  66
Spicy, deep fried chicken marinated in a blend of aromatic spices, tossed & finished with curry leaves

CHICKEN POTA - LIVER MASALA with SOFT PAO D 42
Flavorful chicken liver cooked in aromatic spices for a rich, hearty taste served with fluffy pao buns

Chinese Bites (Veg)
HONEY CHILLI POTATO D 39
Honey coated potato tossed in sweet spicy chili sauce

PANEER / MUSHROOM/ GOBI D 59
Choose your favorite vegetables prepared in Chili, Manchurian or Chili Garlic style

CRISPY CHINESE BHEL D 33
A delightful fusion of crispy noodles, vibrant veggies & tangy sauces

CRISPY BABYCORN CHATPATA D 46
Baby corn tossed in schzwan sauce

CRISPY LOTUS STEM DELIGHT D 59
Fried lotus stem tossed in sweet & spicy chili sauce for a perfect crunch

VEG MANCHURIAN D 59
Vegetable balls tossed in a rich & flavorful Chinese sauce

Chinese Bites (Seafood)
PRAWNS / LOBSTER D 72 / 79
Choose your favorites prawn or lobster prepared in Chili, Manchurian or Chili Garlic style

SEASONED PEPPER SQUID D 59
Tender squid stir fry – fried with aromatic black pepper and spices, served with a zesty dipping sauce

CRISPY PRAWNS D 76
Lightly breaded and fried prawns, golden crispy served with a zesty dipping sauce

Chinese Bites (Chicken)
EGG / CHICKEN / LAMB D 44 / 66 / 72
Choose your favorite meat prepared in Chili, Manchurian or Chili Garlic style

KUNG PAO CHICKEN D 66
Stir fried chicken tossed with peanuts, bell peppers, cashewnut and a spicy soy sauce

CHICKEN LOLLIPOP - Fried or Baked D 62
Crispy, flavorful chicken drumsticks coated in a tangy sauce and served with a schzwan sauce

DRUMS OF HEAVEN D 64
Chicken lollipop deep fried and stirred in a spicy schzwan sauce

Sandwich Spot
BOMBAY GRILLED SANDWICH (V) D 49
Toasted Bread filled of spiced potato mash, crunchy vegetables, tangy chutneys and a hint of 
aromatic spices, grilled to perfection

Side Dish: Wafers

CLUB SANDWICH (N) D 69
Sliced bread clubbed together with cooked chicken, fried egg, lettuce, cheese & finished with chipotle sauce. 

Side Dish: Fries

TANDOORI CHICKEN TIKKA GRILLED SANDWICH (N) D 79
Flavorful chicken tikka is nestled between slices of toasted bread along with a layer of melted cheese, crisp 
lettuce, juicy tomatoes and a tangy sauce, grilled until the bread is golden and crispy

Side dish: Wafers

GRILLED STEAK SANDWICH (N) D 89

Grilled steak, light mayo with herbs, iceberg lettuce, pickles, sundried tomatoes, paprika.
Side Dish: Fries

Handcrafted Burgers
FRESH VEGGIE BURGER (V) D 59
Roasted mixed vegetables patty, mayo, lettuce, tomato, onion & cheese served with aioli sauce on side.

Side Dish: Fries

CRISPY & CLASSIC CHICKEN BURGER (N) D 75
Chicken patty, mayo, lettuce, tomato, caramelized onion, pickles & cheese, served with thousand 
island & tartare sauce.

Side dish: Fries

THE ULTIMATE BEEF BURGER (N) D 79
Beef patty & cheese topped with grilled onions served with lettuce, tomato & pickles along with aioli sauce. 

Side Dish: Fries

Pizza Paradise
MARGHERITA PIZZA (V) D 60
Classic with tomato sauce, mozzarella cheese, basil & olive oil

PANEER MAKHANI PIZZA (V) D 65
A creamy tomato based pizza topped with marinated paneer & fresh herbs for a delicious twist

GIARDINO PIZZA (V) D 65
Tomato sauce, mozzarella cheese, grilled bell pepper, grilled zucchini, mushrooms and black olives

C HOUSE STAR PIZZA (V) D 80
A stellar blend of cheese, olives, fresh veggies, crispy nachos & velvety mayo – each bite burst with flavor

HERB & CAPRINO PIZZA (V) D 69
Goat cheese, mozzarella cheese, rucola, cherry tomatoes & pesto sauce

BOLD PEPPERONI PIZZA (N) D 75
Tomato sauce, mozzarella cheese, pepperoni picante

SPICY CHICKEN or BUTTER CHICKEN or TANDOORI CHICKEN 
TIKKA PIZZA (N) D 75
Tomato sauce, mozzarella cheese, chicken, onion & goat cheese

BBQ CHICKEN PIZZA (N) D 75
Juicy grilled chicken with tangy BBQ sauce, red onions and cilantro

PRAWN and AVOCADO PIZZA (S) D 85
Succulent prawns, avocado, cherry tomatoes & fresh herbs

BUILD YOUR OWN PIZZA TOPPINGS

Veg / Chicken / Seafood D 65 / 75 / 85

Pasta & Risotto – Italian Fare
PENNE AL ARRABBIATA (V) & (N) D 65 / 80
Penne in rich spicy tomato sauce with garlic & parsley or with chicken

SPAGHETTI AGLIO e OLIO (V) D 66
Spaghetti with olive oil, garlic, chili flakes, parsley & mixed vegetables

LINGUINE alle VONGOLE (S) D 85
Linguine with sautéed clams, white wine, garlic and parsley

FETTUCCINE ALFREDO (V), (N) & (S ) D 65 / 75 / 79
Fettuccine in a rich sauce of butter, heavy creamy and parmesan cheese

FETTUCCINE AL RAGU BOLOGNESE (N) D 82
Fettuccine with beef ragout and parmesan cheese

RISOTTO AL FUNGHI PORCINI – Mushroom Risotto (V) D 69
Risotto with porcini mushrooms, parmesan cheese, fresh cream & butter

RISOTTO al ROSMARINO e POLLO – Chicken Risotto (N) D 79
Creamy risotto with rosemary infused chicken pieces and parmesan

SEAFOOD RISOTTO (S) D 95
Risotto with shrimp, scallops, mussels, seafood broth, parsley and lemon zest

Noodles & Rice Delights
CHINESE FRIED / SCHZWAN RICE D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

CHINESE HAKKA / SCHZWAN NOODLES D 44/ 49 / 59 / 60
Veg/Chicken/Prawns/Mix

TRIPLE SCHEZWAN FRIED RICE / NOODLES Veg / Chicken D 59 / 66

Chef’s Specialities – Heart Of The Menu
INTERNATIONAL ENTREEES…..

VEGETABLE or CHICKEN A La Kiev (V) D 78 / 88
A crispy breaded potato or chicken & vegetable patty filled with garlic butter served with a side of saffron garlic 
veloute’ & herb rice

PAN SEARED SCALLOPS (S) D 75
Tender seared golden brown scallops served with lemon butter sauce and seasonal vegetables

TERIYAKI GLAZED SALMON FILLET (S) D 95
Salmon fillet glazed with sweet teriyaki sauce served with steamed rice and stir fried veggies

HERB GRILLED CHICKEN THIGHS (N) D 88
Juicy chicken thighs marinated in herbs, grilled and served with mash potatoes, seasonal veggies & chimichurri 
sauce

SPICY GRILLED CHICKEN BREAST (N) D 82
Grilled chicken marinated with garlic, Cajun spice served with mash potato, Caesar salad & mushroom sauce

SRI LANKAN CURRY BOWL (N) / (S) D 85 / 95
Choice of tender chicken or juicy prawns in a fragrant island curry, served with Steam rice

NASI GORENG (N) D 85
A flavorful Indonesian fried rice dish with vegetables, chicken and topped with a fried egg

LAMB CHOPS WITH SESAME CRUNCH (N) D 98
Lamb chops cooked with Indian spices, herbs, vegetables served with mash potatoes & pepper sauce

SIGNATURE MASALA LAMB CHOPS (N) D 120
Tender lamb chops marinated in rich indian spices, flamed grilled to perfection paired with steamed basmati rice

PRIME RIBEYE STEAK (N) D 130
Rib eye steak served with mashed potatoes, peppercorn sauce with a choice of sautéed vegetables or fries

TENDERLOIN STEAK (N) D 120
Beef tenderloin with mushroom sauce or balsamic glazed, sautéed spinach & mashed potato. Side dish: green 
salad

Group Sections – Tasting Platters
GLOBAL BITES PLATTER (V) D 115
Nachos, Avocado Garlic Bread, Crispy Mushrooms, Truffle Fries

VEGETERIAN CHINESE PLATTER (V) D 119
Paneer chilly, Veg Manchurian, Schzwan Mushroom with a choice of Rice or Noodles

TANDOORI PLATTER LARGE (N) D 249
Tandoori chicken, Chicken tikka, Seekh Kebabs, Hariyali Prawns, Tandoori Fish

C HOUSE PLATTER (N) D 139
Chicken wings, Chicken chilly, Dynamite Chicken, Chicken tikka

SEAFOOD PLATTER (S) D 249
Salmon, grilled prawns, mussels, scallops, cream dory and calamari served with lemon butter sauce

GRILLED FEAST BBQ PLATTER (N) D 219
Grilled Lamb chops, prawns, beef, chicken served with barbeque & pepper sauce

Side Selections
FRENCH FRIES D 42

SPICY FRENCH FRIES / PERI PERI FRIES / TRUFFLE FRIES D 44

CHEESE GARLIC BREAD D 42

JALAPENO CHILLI CHEESE TOAST D 44

MASH POTATO D 24

SAUTEED VEGETABLES D 33

PLAIN PAPAD / FRIED PAPAD D 5 / 8

FRESH CURD D 10

RAITA D 16

Tandoori Se (Clay Oven):
Paneer Tikka D 55

Veg Seekh Kebab D 49

Mushroom Tikka D 49

Tandoori Murgh (Half/Full) D 55 / 95

Tandoori Lamb Chops D 110

Hariyali Murgh (Half/Full) D 55 / 95

Chicken Tikka D 60

Reshmi Kebab D 95

Tangdi Kebab D 60

Mutton Seekh Kebab D 65

Malai Fish Tikka D 65

Tandoori Pomfret D 75

Tandoori Tiger Prawns D 89

INDIAN VEGETARIAN CLASSICS

Bhindi Masala D 48

Aloo Gobi / Aloo Mutter D 48

Mushroom Baby Corn Kadai D 50

Palak Paneer/ Paneer Makhani / Kadai Paneer / Paneer Bhurji D 55

Paneer Tikka Masala / Paneer Butter Masala D 56

INDIAN CHICKEN (MURGH) CLASSICS

Murgh Makhanwala / Murgh Tikka Masala / Murgh Kolhapuri / 
Chicken Jalfrezi D 65

Hyderabadi Murgh / Butter Chicken / Chicken Rara D 66

INDIAN MUTTON CLASSICS

Mutton Rogan Josh / Mutton Korma/ Bhuna Ghosht / Mutton Pepper Fry D 75

INDIAN SEAFOOD

Kastoori Jhinga / Kadhai Prawns / Prawns Hara Masala D 75

Pomfret Tawa Masala D 75

King Fish Masala D 75

TANDOORI BREADS

Roti (Plain / Butter) D 8 / 10

Naan (Butter, Garlic, Cheese, Cheese Garlic) D 12 / 14 / 15 / 18

Paratha / Garlic Paratha / Aloo Paratha / Methi Paratha D 12 / 15 / 18 / 18

Plain Kulcha / Stuffed Kulcha: Cheese & Chilli, Aloo, Paneer D 15 / 20

KHICHDI, PULAO & BIRYANI

Steam Rice / Jeera Rice / Curd Rice D 27 / 32 / 42
Dal Khichdi Tadka / Palak Khichdi Tadka / Chicken Khichdi / 
Mutton Khichdi D 59 / 59/ 64 / 75

Biryani (Veg / Chicken / Mutton/ Prawn) D 49/ 65 / 75 / 75

Veg Pulao / Peas Pulao D 59

DAL

Dal Fry / Dal Tadka / Dal Lasooni / Dal Panchmel / Dal Palak D 39

Dal Bukhara  D 46

Sweet Endings – Heavenly Desserts
SUGAR FREE BROKEN WHEAT HALWA D 45
A delightful Halwa made from broken wheat, naturally sweetened and 
topped with rich desi ghee for a comforting and healthy treat

GULAB JAMUN WITH RABRI D 48
Soft syrup soaked dumplings served with chilled sweet rabri garnished with 
pistachios

CHOCOLATE BROWNIE & VANILLA DREAM (E) D 72
The warm, fudgy chocolate brownie is perfectly complemented by smooth 
vanilla ice cream, making it with a popular choice for those with a sweet 
tooth

2 SCOOP VANILLA, CHOCOLATE ICE CREAM (V) D 34

ADD ON SCOOP: D 18

All Prices Are In Aed, Inclusive of 5% Vat & 7% Municipality Fee

PLAN YOUR NEXT

CORPORATE EVENT, GROUP GATHERING,

OR BIRTHDAY PARTY WITH OUR

SPECIAL PACKAGES - CONTACT US TODAY!

Contact us: 

C House Restaurant & Bar

Address

H Rd, Jebel Ali Recreation Club, 
Jebel Ali Village, Behind IBN batuta Mall, Dubai

Hours Of Operations:

Sun - Thu 12:00PM - 00:00AM & 
Fri-Sat 12:00PM - 2:00AM

Contact # for booking:

 
Landline: (04) 880 3320 or 

Mobile: - 052 218 5569 / 0504603469


