
Ce-Celery, Cr-Crustacean, D-Dairy, E-Egg, G-Gluten, F-Fish, Mu-Mustard, P-Peanuts, 
Tn-Tree Nuts, Se-Sesame, So-Soya ,Su-Sulphites

D - Dairy | E - Egg | G - Gluten | Ce - Celery | Mu - Mustard | L - Lupine | F - Fish | Sh - 
Shell�sh | Se - Sesame | Su - Sulphites | P - Peanuts | Tn - Treenuts

Date & Laban “D”

On Arrival

Lentil Soup “G”
Yellow lentil, Coconut, Curry Leaf

Soup

Paneer Cheese Popcorn “D”
Homemade paneer, Cheese rub, Coriander

Ghati Masala Prawns “CS, SE, N”
Ghati masala, Coconut, Curry leaf

Chicken Bu�ermilk “D”
Pepper sauce, Chat masala, Bu�ermilk

Starter

Kesar Payasam “Tn”
Rice pudding, Coconut, Sa�ron

Kul� Falooda “D, Tn”
Glass noodles, Kul�, Rose syrup

Dessert

149 AED Per Person
(minimum 2 people)

Ramadan O�eringRamadan O�eringRamadan O�eringRamadan O�ering

Chicken Do Pyaza “D, Mu”
Pickled onion, Roasted chicken, Fenugreek

Seabass Moille “F, MU”
Pan fried �sh, Coconut, Curry leaf

Paneer Makhanwala “D”
Co�age cheese, Vine tomato, Cream

Chicken Biryani “D”
Yoghurt, Fried onion, Mint

Mains

Dal Makhani “D”
Black lentil, Plum tomato, Dry fenugreek

Steam Rice
Indian Breads “G, D”

Sides


