
MENU



All prices inclusive of 5% VAT, 5% Service Charge and 7% Municipality tax

JAINS (J) VEG (V) MILD MED SPICY

FOOD MENU CLASSIFICATION

ONION BHAJIYA WITH MANGO CHUTNEY (V)
Authentic Indian Snack: deep fried onion fritters to
perfection and enjoyed with mango chutney

AED 25

MASALA PAPAD (J)
Roasted papad cones filled with kachuber salad, mint chutney

AED 25

CHEESE PAKODA
Perfect snack to enjoy

AED 25

CHERRY CHEESE PINEAPPLE SKEWER
The salty and sweet combination of cheese, pineapple and
cherry makes it delicious

AED 25

MOONG DAL SKEWER (V)
Wonderful appetizer of detecctable spices with a range of flavor

AED 25

FRENCH FRIES (V)
Finger chips, deep fried potato cut in thin strips

AED 25

MASALA FRIES (V)
Deep fried potato cut in thin strips with a spice mixture

AED 25

CHEESE STICKS
Cheese coated in seasoned flour mixture, then deep fried until
golden brown and crispy

AED 25

CHICKEN NUGGETS
Small piece of boneless chicken meat that is breaded and battered

AED 25

PEANUT MASALA (V)
Crowd-pleaser snack for its crunchy, tangy, and savory flavor

AED 25

BAR BI T ES



All prices inclusive of 5% VAT, 5% Service Charge and 7% Municipality tax

JAINS (J) VEG (V) MILD MED SPICY

FOOD MENU CLASSIFICATION

PUNJABI SAMOSA (V)
Traditional street food snack with savory flavor,
flling of potatoes and peas

AED 30

SAMOSA CHAAT (V)
Punjabi Samosa and lip-smacking chickpea chaat

AED 30

VADA PAV (V)
Very popular Mumbai street food, deep fried potato dumpling placed
inside pav (bun) served with fried chillies on the side.

AED 30

DAHI KEBAB (V)
Hung curd fritters spiced serve with onion and beetroot raita

AED 30

CRISPY PURI CHAAT (V)
Crispy puffs puri filled with savory potato, coriander, sweet yogurt, taramind sauce,
mint sauce, and topped with pomergranate seeds and thin gram flour vermicelli

AED 30

BHEL PURI (V)
Famous Mumbai Street food snack made with puff rice, sev,
veggies and flavored spices 

AED 30

DAHI KACHORI (V)
Life sized crispy puri filled with moong dal, potato mix, papdi, sweet yogurt,
sev and pomergranate seeds

AED 40

PAPDI CHAAT (V)
Tongue tickling sweet, sour, and spicy chaat

AED 30

PANI PURI (V)
Puff crisps filled with potato and spiced water

AED 30

ALOO TIKKI CHAAT (V)
Shallow fried potato and mint patties drizzled with tamarind and mint chutney

AED 30

BASAN T I CHAAT S



(Choice of Lassi, Fresh Juice, or Soft Drinks)

STUFFED PARATHA WITH EGG BHURJI AED 60

CHUR-CHUR PARATHA WITH KHEEMA
Flaky, layered and stuffed

AED 70

KHEEMA PAV
A complete and delicious mutton mince cooked with spices loaded
between buttered pav (Bun)

AED 70

CHOLE BHATURE (V)
Spicy loaded curry combination of fluffy fried leavened bread

AED 60

STUFFED PARATHA WITH PANEER BHURJI AED 70

QUICK BI T ES + DRINKS

All prices inclusive of 5% VAT, 5% Service Charge and 7% Municipality tax

JAINS (J) VEG (V) MILD MED SPICY

FOOD MENU CLASSIFICATION



MUTTON KATHI ROLLS AED 45

SOYA BEAN KATHI ROLLS AED 35

CHICKEN BHUNA AED 45

CHICKEN TIKKA ROLL AED 45

CREAMY MUSTARD CHICKEN ROLL AED 45

PANEER TIKKA ROLL AED 45

VEGETABLE SEEKH ROLL AED 45

MUTTON SEEKH ROLL AED 45

CHICKEN KATHI ROLLS AED 40

QUICK BI T ES

All prices inclusive of 5% VAT, 5% Service Charge and 7% Municipality tax

JAINS (J) VEG (V) MILD MED SPICY

FOOD MENU CLASSIFICATION



All prices inclusive of 5% VAT, 5% Service Charge and 7% Municipality tax

JAINS (J) VEG (V) MILD MED SPICY

FOOD MENU CLASSIFICATION

TOMATO SHORBA AED 30

DAL SHORBA AED 30

CHICKEN CLEAR SOUP AED 35

SOUP

GREEN LEAF SALAD AED 25

INDIAN SALAD AED 25

WATERMELON SALAD AED 30

SALAD



CHICKEN TIKKA
Marinated in Indian spices, tender and juicy cooked in tandoor

AED 80

TANDOORI PRAWNS
Wild catch black tiger prawns with garlic flavored and cooked in
tandoor oven

AED 105

TANDOORI MUSHROOMS (V)
Button mushrooms roasted with Indian spices and charcoal grilled

AED 65

GALOUTI MEAT KEBAB
Melt in mouth minced meat kebabs with Lachha onion, mint sauce

AED 70

MUSHROOM GALOUTI (V)
Milled wild mushroom kebab that melts with Lachha onion, mint sauce. 

AED 65

VEGETABLE SEEKH (V)
Spiced mince of sesonal vegetable, threaded on skewer and roasted in tandoor
and rolled with roasted seasame

AED 60

TANDOORI POTATOES (V)
Potatoes cylinders stuffed with paneer and dry fruits and roasted 
in tandoor

AED 65

MURGH MALAI TANGDI
Marinated overnight in a rich mixture of fresh cream, yoghurt and
homemade spices.

AED 75

OMANI LOBSTER
Roasted in tandoor, whole lobster is served with tossed vegetables
and side salad

AED 175

LAMB CHOPS
Loaded with flavors! Marinate in ginger, gralic, lime, juice and warm
dark spices

AED 135

TANDOORI GRILLS

All prices inclusive of 5% VAT, 5% Service Charge and 7% Municipality tax

JAINS (J) VEG (V) MILD MED SPICY

FOOD MENU CLASSIFICATION



DAL KHICHDI (V)
A classic dish made with rice, moong dal and spices that’s protien, super
comforting and flavorful

AED 75

DAL MAKHANI (V)
Traditional lentil dish cooked with butter and cream and simmered on low heat
for 24 hours for that unique flavor

AED 70

DAL TADKA (V)
Cooked lentils which are tempered with ghee fried spices and herbs

AED 40

DALS

PANEER TIKKA (V)
Piquant spiced paneer grilled skewered up with onion petals and
pieces of peppers

AED 65

LAMB SEEKH KEBAB
Minced mutton, coriander mint and herbs with strong spices

AED 70

TANDOORI CHICKEN
Baby chicken marinated in a spiced mix of cardamom, cumin, coriander chilies
and yoghurt. Roasted in tandoori oven serve with roasted broccoli

AED 90

FISH TIKKA
Marinated in a special curd based and roasted over charcoal fire,
lemony and filled with flavor

AED 85

All prices inclusive of 5% VAT, 5% Service Charge and 7% Municipality tax

JAINS (J) VEG (V) MILD MED SPICY

FOOD MENU CLASSIFICATION

TANDOORI GRILLS



All prices inclusive of 5% VAT, 5% Service Charge and 7% Municipality tax

JAINS (J) VEG (V) MILD MED SPICY

FOOD MENU CLASSIFICATION

MURGH BIRYANI
Home spiced fragrant basmati rice, cooked with chicken thigh

AED 85

GOSHT BIRYANI
Mutton cooked with basmati rice, fragrant spices and saffron

AED 85

LOBSTER BIRYANI
King of biryani, Omani lobster gently cooked with  biryani spices,
basmati rice and rose water

AED 150

VEGETABLE DUM
Seasonal vegetables cooked with spiced basmati rice

AED 55

JEERA RICE (J)
Cumin and green peas rice

AED 35

BIRYANI RICE (V)
Spiced flavored basmati rice

AED 35

COCONUT RICE (J)
Flavorful rice dish cooked in coconut milk, tempering spices,
curry leaves with nuts and saffron

AED 35

STEAM RICE (J)
Steamed basmati rice

AED 25

BIRYANI & RICE



KADHI RICE (V)
Creamy and delicious gravy, prepared with curd and Indian spices

AED 65

RAJMA RICE (V)
Simple yet delicious homemade style cooking

AED 65

EGGPLANT BHARTHA (V)
Roast in tandoor with smokey charcoal flavor mash with onions, tomato
and nuts

AED 50

SHAHI PANEER (V)
Indian cottage cheese simmered in onion nut paste, enriched with mild spices,
deliciously flavorful, creamy gravy

AED 80

JEERA ALOO (V)
Loaded with cumin and fresh herbs

AED 50

PALAK PANEER (V)
Simmered in a smooth spicy delicious spinach gravy

AED 80

MALAI KOFTA (V)
Creamy spiced velvetly smooth gravy

AED 65

PANEER LABABDAR (V)
Rich and creamy flavor paneer gravy with fragrant onion, tomato and nuts

AED 75

BHINDI DO PYAZA (V)
Mild spicy, packed with a lot of flavors, fragrant onions, and spices

AED 70

All prices inclusive of 5% VAT, 5% Service Charge and 7% Municipality tax

JAINS (J) VEG (V) MILD MED SPICY

FOOD MENU CLASSIFICATION

MAINS



All prices inclusive of 5% VAT, 5% Service Charge and 7% Municipality tax

JAINS (J) VEG (V) MILD MED SPICY

FOOD MENU CLASSIFICATION

BALTI CHICKEN CURRY
This fragrant chicken dish is charachterized by its thick and spicy
tomato gravy and the little tang that comes from yogurt.

AED 80

CHICKEN TARIWALA
Chicken curry cooked in flavorful medium spicy gravy that surely
gives your tongue a wholesome sensation

AED 80

BUTTER CHICKEN
A popular dish, unique blend of spices, perfected over time that gives
the curry sauce a silky-smooth rich texture and authentic flavor

AED 95

MURGH MUSALLAM
Ultimate satisfaction to your taste buds, whole chicken stuffed with
boiled egg, blend with different spices which adds to the richness of the dish

AED 130

RAAN MASALA
Scrumptious dish, marinated (THE) lamb’s leg over night with a varying blend of
spices and delicately cooked in rich textured gravy 

AED 160

MUTTON ROGAN JOSH
Boneless pieces of mutton, cooked with coarsely cut onion and tomato masala
and Indian pickles

AED 95

CHICKEN TIKKA MASALA
Traditionally cooked in tandoor and served in subtly spiced onion tomato
cream sauce

AED 80

GOAN CURRY
(Choice of fish or prawn) An aromatic curry cooked in coconut milk gravy

AED 95

MAINS



TANDOORI ROTI (V) (J)
Whole wheat flour leaved bread cooked in tandoor

AED 10

LACHHA PARATHA (V) (J)
Whole wheat flour (in to) layered bread cooked in tandoor

AED 10

NAAN (V) (J)
Refined flour, leavened bread cooked in tandoor

AED 10

BUTTER NAAN
Butter refined flour cooked in tandoor

AED 15

CHEESE NAAN (V) (J)
Cheddar and mozzarella cheese stuffed in refined flour leavened bread
cooked in tandoor

AED 25

GARLIC NAAN (V) AED 15

CHILI NAAN AED 15

CHILI GARLIC NAAN AED 18

CHILI CHEESE GARLIC NAAN (V) AED 25

MINT PARATHA (V) (J) AED 15

BUTTER ROTI (V) AED 13

All prices inclusive of 5% VAT, 5% Service Charge and 7% Municipality tax

JAINS (J) VEG (V) MILD MED SPICY

FOOD MENU CLASSIFICATION

BREAD



SPECIAL GULAB JAMUN
Made from milk, soaked with an aromatic syrup spiced

AED 50

RASGULLA
A popular dessert in India cooked together in sugary syrup

AED 50

RASMALAI
Delicacy made of chena soaked in malai

AED 50

KULFI
Traditional Indian ice cream

AED 50

RICE KHEER
Traditional Indian rice pudding, made from slow cooked rice, milk and sugar

AED 30

SEVAIYAN KHEER
Traditional dessert prepared on the auspicious occasion, made with vermicelli,
milk and flavored with spices

AED 30

SHAHI TUKDA
Dessert made with homemade ghee fried bread slices soaked in rose cardamom,
topped with fragarant ceamy rabdi. (Sweetened, thickened milk)

AED 30

DESSERT

SUNDAE

All prices inclusive of 5% VAT, 5% Service Charge and 7% Municipality tax

JAINS (J) VEG (V) MILD MED SPICY

FOOD MENU CLASSIFICATION

VANILLA SUNDAE AED 45

CHOCOLATE SUNDAE AED 45

STRAWBERRY SUNDAE AED 45



SUMMER
MENU



CHICKEN KATHI ROLL AED 40

MUTTON KATHI ROLL AED 45

SOYA BEAN KATHI ROLL (V) AED 35

BUTTER CHICKEN NAANZA AED 35/50

CHICKEN TIKKA NAANZA AED 35/50

KHEEMA NAANZA AED 35/50

PANEER BHURJI NAANZA (V) AED 35/50

CHEESY NAANZA (V) AED 35/50

GARDEN SPECIAL (V) AED 35/50

NAANZA

All prices inclusive of 5% VAT, 5% Service Charge and 7% Municipality tax

JAINS (J) VEG (V) MILD MED SPICY

FOOD MENU CLASSIFICATION

KAT HI ROLL

Bursting with exotic Indian and rich flavors; a smoky spicy homemade pizza sauce, 
delicious and smooth velvety milk cheeses, and topped with freshly 

chopped coriander and veggies

Great way to enjoy delicious Indian street food flavors. Homemade flaky paratha with peppers,
onions, and green chutney.  Various choices of kathi rolls with lip smacking flavors



CHICKEN BHUNA
Flaky, layered and stuffed

AED 45

MUTTON SEEKH
A complete and delicious mutton mince cooked with spices loaded
between buttered pav (Bun)

AED 45

CHICKEN TIKKA
Spicy loaded curry combination of fluffy fried leavened bread

AED 50

FISH TIKKA AED 50

PANEER TIKKA (V) AED 50

VEGETABLE SEEKH (V) AED 45

CREAMY MUSTARD CHICKEN AED 45

Delicious various kinds of rolls once stuffed the flatbread is folded and the  roll is ready to enjoy

ROLLS

All prices inclusive of 5% VAT, 5% Service Charge and 7% Municipality tax
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Serve with dal makhani or tadka, with choice of steamed rice or bread

VEGETABLE SEEKH PLATTER (V) AED 55

PANEER TIKKA PLATTER (V) AED 55

LAMB SEEKH KEBAB PLATTER AED 65

TANDOORI CHICKEN PLATTER AED 65

CHICKEN TIKKA PLATTER AED 65

FISH TIKKA PLATTER AED 70

GRILL PLAT T ERS

All prices inclusive of 5% VAT, 5% Service Charge and 7% Municipality tax
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