
Food Menu

Vegetarian

Soy Glazed Vegetable Dimsum,

Smoked Tomato Relish, Schezwan

Chutney

د.إ25
Eggplant Som Tam, Snake Beans,

Spiced Imli Dressing
د.إ25

Black Lentil Hummus, Masala

Laccha Pyaz, Pita Crisp
د.إ30

Pimento De Padron, Masala Aloo &

Manchego
د.إ30

Bread Pakoda, Ratatouille & Brie,

Guntur Chili Sauce
د.إ30

Taco Smashed Jackfruit Shami, Lal

Mirch-Pepper Emulsion, Mint

Chutney

د.إ30

Hash Brown, Pindi Chana Chat, Duo

Chutney
د.إ30 Wasabi Chana Jor, Kachumber د.إ30

Tostada, Black Lentil, Achari Paneer

Tikka
د.إ35

Masala Onion Beignet, Malai

Gruyere, Green Onion Pistou
د.إ40

Butter Masala Mac n Cheese,

Kasoori Methi Dorito Crust
د.إ55 Truffled Parmesan Fries, Porcini

Masala 2.0, Lemon Zest
د.إ55

Bibimbap Vegetable Biryani &

Accompaniments
د.إ60

Mushroom Potrice – Gucci Yakini,

Edamame, Seaweed Podi
د.إ60



Naan-izza – Lal Mirch Tikka,

Makhani, Gruyere, Pickled Onion,

Coriander Cress

د.إ60
Naan-izza – Lasooni Saag Paneer &

Feta, Pickled Jalapeno
د.إ65

Naan-izza – Truffled Malai Kumbh,

Caramelized Onion & Arugula
د.إ65

Dan Dan, Tangra Style Wok Tossed

Wild Mushroom, Pickled Wood Ear
د.إ65

Utterly-Butterly Shokupan Toast,

Malai Cham-Cham, Milk Textures
د.إ65

Non-Vegetarian

Poultry

Chicken Dim Sum, Smoked Tomato

Relish, Schezwan Chutney
د.إ25

Revelry Caesar Hand Chopped

Greens, Anchovy, Parmesan, Green

Chili Pickle

د.إ30

Shawarma Kulcha, Aioli, Pickled

Bhavnagari Chili
د.إ30 Steamed Bao – Chili Chicken د.إ30

Chicken Satay, Yellow Thai Chili

Sambal, Peanut Thecha
د.إ35

Green Chili Charcoal Chicken, Tadka

Hummus
د.إ35

Confit Chicken & Palak Fricassee

Tart, Lasooni Hara Pyaz
د.إ40

Gochujang Fried Chicken Slider,

Maska Pao
د.إ40

Korean Glazed Beef Short Ribs د.إ60
Chicken Keema-Krapow Pot Rice,

Kashmiri Chili XO
د.إ75

Seafood

Prawn Dim Sum, Moilee, Lasooni

Hara Pyaz
د.إ30

Basque Style Tandoori Fish, Olive &

Pepper Sofrito, Salli potato
د.إ35



Soft Shell Crab Pakoda, Prik Nam

Pla, Red Curry Emulsion
د.إ40

Paella Pot Rice – Kerela Style Prawn

Biriyani, Piquillo Pachadi
د.إ75

Red Meat

Beef, King Oyster & Cabbage Gyoza,

Coriander Peanut Thecha
د.إ30

Coorgi Lamb Croquette, Romesco,

Kachumpuli Aioli
د.إ30

Beef Kebab, Bone Marrow Curry د.إ40
Messy Beef Slider, Maska Pao,

Mushroom Nihari, Cheddar
د.إ40

Taco Beef Pepper Fry, Red Cabbage

Poriyal, Coriander Jalapeno Pesto
د.إ40 Tandoori Lamb Chop, Ghee Roast

Chojang, Coconut-Curry Leaf Kharda
د.إ60

Lamb Bourguignon Nihari Pot Rice د.إ75

Sides

No posts found.

Dessert

Brownie Vs Cheesecake Dessert د.إ50
Chocolate Mantecato, Hazelnut

Kalakand
د.إ50

Spiced Banana Bread, Hazelnut

Gianduja, Balsamic
د.إ50 Trio de Mousse au Chocolat د.إ50

We are unable to accommodate any type of dietary requirements or allergies.

All prices are in UAE Dirhams and are inclusive of 5% VAT, 7% Municipality fee, 10% service charge.




