COCKTAILS & CUISINE

SUNDAY DESI
BRUNCH

COLD APPS (CHOOSE ONE)

SPINACH & KALE LEAVES CHAAT (V)
crisp fried fresh greens, sweet yogurt, chutney dressing

PANIPURI (V)
spiced mash potatoes, sprout moong salsa, coriander-
tamarind water

KHANDVI CHAAT (V)
bengal gram & yogurt roll, chaat dressing, pomegranate

MASTICIOUS CEVICHE
cured kingfish, leche de tigre, plantain chips.

HOT APPS (CHOOSE ONE)

MYSORE MASALA DOSA (V)
crisp fermented rice & lentil pancake, red chutney, sambar

VADA BAO (N/V)
potato-sundried tomato crisp patty, ghati masala

ACHARI PANEER TIKKA (V)
pickle spice marinated cottage cheese, tandoor cooked,
mint chutney.

SUNDRIED TOMATO CHICKEN TIKKA
charcoal roasted spicy chicken tikka, togarashi potatoes.

MESSY CLAMS (SF)
clam tossed with costal spice, coconut and tamarind, butter
brioche.

GHEE ROAST LAMB SEEKH KEBAB
rosemary-mince lamb skewer, ghee roast spice glaze,
cucumber pachadi

MAIN COURSE (CHOOSE ONE)

PINDI CHANA-KULCHA (V)
Spice & tangy chickpeas clarified butter kulcha.

KADAI PANEER (V)
chargrilled cottage cheese & bell pepper cooked with
fragrant, fresh ground spices, butter naan.

BANARASI KOFTA (V/N)
mix veg & dry fruits dumpling, warm spices sauce, sundried
tomato naan.

MUTTON ROGANIJOSH
mutton cooked in aromatic Kashmiri spice, plain naan.

PRAWNS BALCHAO (SF)
prawns cooked with chili-garlic-toddy vinegar, cumin bun.

FISH-OLIVES POLLICHATHU
banana leaves wrap seabass, malabar style spice, orzo-
asparagus, fish head sauce.

BURRATA BUTTER CHICKEN (N)
charcoal roasted chicken cubes, makhani sauce, burrata
cheese, plain naan

NEW STYLE BIRYANI
VEG | CHICKEN
homemade preserve spice, long grain rice, raita




COCKTAILS & CUISINE

SUNDAY DESI
BRUNCH

DESSERT (CHOOSE ONE)

GULAB JAMUN (N)
vanilla ice cream

CHOCOLATE BROWNIE (N)
caramel basundi, hazelnuts ice-cream

MANGO & CHOCOLATE CHEESECAKE (N)
alphonso mango & white chocolate cheesecake, fresh
compressed mango

PAN KULFI ROCKS

DESI BRUNCH

PRICE PACAKGE

NON ALCOHOL e AED310
ALCHOHOL o AED449

COCKTAILS
PANDAN SPRITZ

pandan aperol, sake, soda, prosecco

THE POLLINATOR
tequila, fig 7 coriander, chili, lime

ANJEER SOUR
whiskey, anjeer jam, citrus, bitters

OH, MY COCONUT
Coconut rum, coconut cream, coconut water, lime

KUMBH NEGRONI
Gin, Campari, yuzu, vermouth

HOUSE BEVERAGE (SINGLE SERVE)

Vodka, rum, whiskey, gin, beer, white & red wine

FRESH JUICES /| MOCKTAILS

Water, carbonated drinks, and juices

ADD A BOTTLE OF BUBBLES

Choose from our beverage menu and get % 20 discount on the
bottle. Only available on selection of a dirty package. Price of
bottle will be in addition to the dirty package price.

V-VEGETARIAN | SF- SEAFOOD | N-CONTAINS NUTS
FOR ALLERGY INQUIRES, PLEASE CONSULT YOUR WAITSTAFF

ALL PRICES ARE INCLUSIVE OF 5% VAT, 7% MUNICIPAL TAX & 7 %
SERVICE CHARGE




