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DELIGHT SPECIALS STARTERS

A
©h
F10
Hara Bhara Kebab — (6 Pcs) AED 25
Mixed vegetable tikki (N) (G)
Malai Broccoli — (6 Pcs) AED 30
Broccoli florentine with cream & yoghurt (D) (N)
Beef Kebab — (6 Pcs) AED 35
Minced Beef Kebab with Indian spices (G)
STARTERS
Paneer Tikka AED 27

Cottage cheese cooked with hung curd & compound spices (D)

Murgh Malai Tikka — (7 pcs)

Chicken morsel marinated with cream & cheese (D) (N)

Chicken Tikka — (7 pcs)
Chicken with yoghurt & Indian spices (D)

Tandoori Prawns — (6 pcs) AED 45

Chargrill prawns with ground spices (D) (Cr)

Tandoori Chicken (Half / Full)
Chargrill chicken with ground spices (D)

AED 25/35

Tandoori Mixed Platter

Chicken tikka - 8 pcs., malai tikka - 8 pcs., Beef AED 75
Kebab - 2 pcs., prawns-2 pcs. & fish—2 pcs.
(D) (N) (Cr) (F)

PLEASE INFORM US OF ANY DIETARY REQUIREMENTS PRIOR TO PLACING YOUR ORDER

(G) Gluten, (D) Dairy, (N) Nuts, (E) Egg, (P) Peanuts, (Sy) Soya, (Ss) Sesame seeds, (C) Celery, (M) Mustard,
(SP) Sulphites, (Cr) Crustaceans, (Mo) Molluscs, (F) Fish, (L) Lupin

*ALL PRICES ARE INCLUSIVE 10% SERVICE CHARGE 7% OF MUNICIPALITY FEE

DIN¢ f“; k“(\k:
AND 5% OF VAT <« /)u IR
0| Z,‘,Jw b
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SALADS AND RAITA
BREADS

1 (D)(G)

1 Roti (D)G)

1 Rot

1SS1
Lacha / Mint (G)(D)

Kachumber Salad / Green Salad

Traditional salad with onion, carrot, cucumber & tomato
Corn kernels with beetroot & exotic Indian herbs

Avocado tomatoes, cucumber, cheese, pesto dressing (D) (N)
Dinner Rolls / Assorted Slice Breads (G)(D)

Avocado & Parmesan Salad

Corn and Beetroot Salad
Plain / Butter / Garlic (G)(D)

Plain / Butter (G)(D)

Mix Veg. Raita (D)
Pineapple Raita (D)
Bread Basket

Papad
Naan
Makai
Roti
Paratha

M

Boondi Raita (D)(G)
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CURRIES

Chicken in almond & cashew gravy with a hint of saffron (D)(N)
Chicken tikka served in a subtly spiced onion & tomato sauce (D)(N)
Mutton braised with a gravy flavored with garlic, & aromatic spices (D)

Yellow lentil tempered with cumin seed & garlic (D)

Cottage cheese & dry fruit dumpling with tomato gravy (D)(N)
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BIRYANI & RICE

Mutton Biryani

Lamb morsels cooked with basmati rice flavoured spices (D)(N)

Prawns Biryani

AED 40

Prawns cooked with basmati rice flavoured with herbs & spices (D)(N)(Cr)

Chicken Biryani

AED 30

Chicken morsels cooked with basmati rice flavoured with spices (D)(N)

Vegetable Biryani

Fresh vegetables cooked with basmati rice flavoured
herbs & spices (D)(N)

Steam Rice

Jeera Rice

Mutter Pulao / Veg. Pulao

Dal Khichdi

INDO - CHINESE

Fried Rice (Veg. / Chicken) (C)(Sy)(E)

AED 20/23

Schezwan Fried Rice (Veg. / Chicken) (C)(Sy)(E)

AED 23/25

Noodles (Veg. / Chicken) (G)(C)(Sy)(E)

AED 25/30

Manchurian / Schezwan / Chilli Gravy
(Veg./Chicken) (C)(Sy)(G)

AED 23/25
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Pasta Alfredo (Veg. / Chicken)

Penne pasta with creamy sauce (D)(G)

AED 30/35

Penne Arrabiata (Veg. / Chicken)
Pasta in tomato-based sauce (D)(G)(C)

AED 30/35

Pesto Pasta (Veg. / Chicken)

Penne in creamy pesto sauce (D)(G)

AED 32/37

Margarita Pizza
Tomato, cheese (D)(G)

Vegetarian Pizza
The original margarita with vegetables (D)(G)

Chicken Tikka Pizza
Charcoal Grilled Chicken Pizza (D)(G)

BURGER

Veg. burger
Sesame bun, veggie patty & secret sauce (G)(D)(Ss)

Chicken Burger
Sesame bun, chicken patty & secret sauce (G)(E)(Ss)(D)

Chicken Finger / Wings
Chicken tender / Wings served with french fries (M)(E)(D)

Chicken Finger / Wings Bucket
Chicken tender / Wings (7 pcs) (M)(E)(D)

AED 35

Fries (Medium / Large)

AED 12/14
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