
 

(D) Dairy (G) Gluten (H) Healthy (V) Vegetarian (N) Nuts (S) Shellfish
Prices are in UAE Dirhams and inclusive of 10% service charge, 3.5% tourism fee, 2% municipality fee and 5% VAT 

  10 %   3.5%   2%    5%   

5 GRAIN ROTI (G)(H)(N)       20 
Multi grain flat bread 

5   

TANDOORI PARATHA (D)(G)      20 
Flaky wholemeal bread topped with melted butter 

PLAIN NAAN (D)(G)       20 
Leavened bread cooked in the tandoor 

BUTTER NAAN (D)(G)        20 
Flaky naan topped with melted butter 

CHILLI GARLIC NAAN (D)(G)      20 
Naan topped with fresh green chilli and roasted garlic 

ZAATAR AND RED ONION NAAN (D)(G)(N)    20 
Flaky naan topped with zaatar and fresh red onions 

PESHAWARI NAAN (D)(G)(N)      25 
Sweet naan stuffed with coconut, almonds and raisins

MASALA CHEESE NAAN (D)(G)      25 
Naan stuffed with spiced cheese, onion and coriander 

TOSSED SALAD (H)       45 
Desi style cucumber, red onion, tomato and coriander 
tossed in lemon and chaat masala with salad greens 

SAFFRON COCONUT SCALLOPS (S)     75 
Scallop poached in mild saffron and coconut sauce 

KURKURA KALI MIRI KEKDA (D)(G)(N)(S)    85 
Crispy, pepper flavoured soft shell crab, dhokla chutney   



.  

DUCK GALOUTI (D)(G)(N)      70 
Melt in your mouth pan fried duck patties, foie gras and saffron bread 



CODAI CHICKEN (D)(G)(N)      70  
Crispy chicken supreme’s tossed with Indian pickle, spices and fresh green onion 

KARARE PHOOL GOBI (G)(V)      60 
Crispy cauliflower florets with red chilli and coriander seeds, tossed in tangy sauce 

 

PUNJABI SAMOSA CHAAT (D)(G)(V)     65 
Savory short crust potato and green peas pasties,  
topped with yoghurt and chutneys, masala chickpeas 

ONION BHAJIA (G)(V)       50 
Bombay style crispy red onion fritters 

QUINOA GOL GAPPA (D)(G)(H)(V)     60 
Crispy semolina and whole wheat flour puffs stuffed with masala quinoa, a superfood 

KURLO SHORBA (D)(G)(N)(S)       60 
Fresh crab, cream, spring onion and tomato soup 

RAILWAY TOMATO SOUP (D)(G)(V)      50 
Fresh tomatoes cooked with black peppercorn, served with fresh coriander 

DAL KA SHORBA (D)(V)       45 
Tempered yellow lentil soup, fresh herbs, cumin, fried onion and lemon 

,,,

HARYALI JHINGA (D)(G)(H)(S)       165 
Prawns marinated in coriander, mint and curry leaf marinade 

TANDOORI SALMON (D)(G)(N)(S)      130 
Salmon marinated in fresh dill, honey and mustard, home smoked with whole spices 

 

TANDOORI CHICKEN TIKKA (D)      135 
Pot roasted boneless chicken breast, marinated with yoghurt and garam masala 

CHEESE CHICKEN TIKKA (D)       130 
Delicate chicken supreme’s in green cardamom marinade,  
gratinated with cheese and cream 

TANDOORI LAMB LOIN (D)(G)(N)      180 
Marinated lamb loin cooked in clay oven, green apple and red cabbage koshimbir 



TANDOORI LAMB CHOPS (D)       170 
Home smoked lamb chops, steeped in fresh broiled cloves and caramelized onion  

MADRAS PANEER TIKKA (D)(G)(N)(V)                100 
Cottage cheese marinated with madras curry powder and tamarind 

TANDOORI PHOOL (D)(V)       85 
Delicate broccoli florets marinated with onion and bhuna masala 

ANGAR KEBAB PLATTER FOR ONE OR TWO (D)(G)(N)(S)      155 | 305 
Tandoori prawns, tandoori chicken tikka, salmon tikka and lamb chop 

,,,

ANGAR VEGETABLE PLATTER FOR ONE OR TWO (D)(G)(N)(V)       95 | 190 
Madras paneer, samosa, karare gobi and tandoori broccoli 

 

,,,



 

If you have any special dietary requirements, or if you suffer from any food-related allergies and would like to know about the ingredients used, please ask to speak to the Restaurant Manager. 
(D) Dairy (G) Gluten (H) Healthy (V) Vegetarian (N) Nuts (S) Shellfish

Prices are in UAE Dirhams and inclusive of 10% service charge, 3.5% tourism fee, 2% municipality fee and 5% VAT 

  10 %   3.5%   2%    5%   

 
LEMON CHILI LOBSTER CURRY (D)(G)(S)(N)    230
Lobster poached in chili, coconut and kaffir lime leaves gravy 

 

,,.  

PRAWN CHILI MILLI (D)(S)       155 
Hot and spicy prawns braised in onion and tomato 

  
 

MACHCHI MAPPAS (G)(S)      135
Pan seared local gulf bream served with coconut sauce and indian style couscous 

  

BUTTER CHICKEN (D)       155 
Chicken tikka, steeped in creamy tomato and butter sauce 

  
 

BAREILLY CHICKEN CURRY (D)(N)      135 
Chicken thighs braised in caramelized onion, tomato and cashew nut gravy 

  
 

CHICKEN TIKKA MASALA (D)      155 
Tandoori chicken tikka braised in a spiced tomato and onion sauce 

  

LAMB VINDALOO       140
Fiery goan lamb curry cooked with Kashmiri red chilli, red onion and vinegar 

 

LAMB ROGAN JOSH       135 
Lamb leg cubes, braised in a rich spiced onion and tomato sauce 

  
 

NARIYALI GUCCHI GOSHT (D)(G)(N)     165 
Braised lamb shanks cooked with red onion, coconut, tomato and morels 

  
 

 
 

KADAI PANEER (D)(G)       120 
Cottage cheese cooked with bell peppers and Kadai spices 

SAAG PANEER (D)(G)       115 
Homemade cottage cheese cooked with creamy fresh spinach 

VEGETABLE KHURCHAN (D)      110 
Cauliflower, snow peas, baby corn, green peas, baby potatoes and bell peppers in onion 
tomato gravy 

,,,,

PUNJABI BHINDI MASALA (H)      90 
Punjabi style okra cooked with tomato and dry mango powder 

PALAK KOFTA (D)(G)       110 
Spinach and cottage cheese dumplings poached in tomato and honey, tangy sauce 

BEANS AND ASPARAGUS THORAN (N)(H)     100 
Kenya beans and asparagus stirfried with mustard, curry leaf,  
cashew nut and fresh coconut 

 

,

BAGHARE BAIGAN (N)       95 
Baby eggplant cooked in Hyderabadi mild peanut and caramelized onions gravy 

MARWARI GATTA KADHI (D)(G)     95 
Steamed gram flour nuggets in sour yoghurt and turmeric sauce 

PRAWN PULAO (D)(S)        165 

CHICKEN BIRYANI (D)(N)       150 

GOSHT BIRYANI (D)(N)        150 

VEGETABLE BIRYANI (D)(N)(V)       130 

BIRYANI RICE (D)(V)        50 

STEAMED BASMATI RICE        35 
أ

ALOO GOBI (D)        65 
Sautéed cauliflower with potatoes, onion and fresh coriander 

BOMBAY POTATOES         65 
Tangy baby potatoes with mustard seeds, fresh coriander, red chilli and tamarind 

,,

DAL MAKHANI (D)        65 
Creamy black lentils, simmered overnight on the tandoor 

TADKA DAL (D)        60 
Red, yellow and green lentils, tempered with garlic, red onions, fresh tomatoes and 
coriander 

CUCUMBER RAITA (D)        35 
Cucumber with roasted cumin in fresh yoghurt 

DESI OPERA (D)(G)(N)        50 
Opera cake filled with shrikhand and gajjar halwa 

 

CHOCOLATE CARDAMOM CAKE (D)(G)(N)     60 
Chocolate brownie, dark chocolate and cardamom ganache, saffron ice cream 



RASMALAI (D)(G)(N)        50 
Delicate poached milk dumplings with fresh berries 

GULAB JAMUN (D)(G)(N)       50 
Warm caramelised milk dumplings with fig and ginger ice cream 

MANGO KULFI (D)(G)(N)       50 
Frozen alphonso mango and condensed milk with rose falaoda 

MEDLEY OF ICE CREAM (D)(N)       50 
Masala chai, thandai, mint and pistachio 




