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upremely satiating and terrifically tantalizing, Gazebo welcomes
you to a dining experience like no other. Revel in flavours of the
yesteryears, and tickle your taste buds with 200-year-old recipes,
passed down through generations of royal chefs from the Mughal
era. Luxuriate in the matchless robustness of ‘Dum Pukht’ cooking,
perfected by Gazebo since inception in 2000.

‘Dum’ cooking is said to have originated in Awadh, and is a technique that dates back centu-
ries. Awadhi cuisine is all about slow cooking, much of which is done in tandoors to bring out
intense flavours; which when combined with aromatic spices creates something truly
extraordinary. While it may seem simple, the art lies in understanding how to select and
blend spices together, in the right quantities and ratios, to strike the perfect balance.

Back in the day, Awadhi cuisine was exclusively relished by royalty and Mughal Emperors
who had tremendous wealth. They would often host lavish banquets, filled with rich food
prepared using exotic spices, almost always garnished with gold and silver leaf. Now,
Gazebo brings you the stupendous flavors and traditional recipes from the royal kitchens of
Lucknow, Awadh and the North Western Frontier.

Feast your eyes on an outstanding selection of succulent kababs, luxurious curries, aromatic
biryanis and decadent desserts. At Gazebo, the spectacular array of culinary gems is not
only a celebration of the senses, but also a true appreciation of the finer things in life.



IBTEDAH

MILK SHAKES
Dry Fruit, Badam Pista, Mango, Strawberry
Apple, Watermelon, Chocolate, Vanilla, Rose:

FRESH FRUIT JUICES

Mango, Pomegranate, Cocktail

Orange, Watermelon, Pineapple, Black Grapes, Apple,

Carrot:

CITRUS COOLER

A refreshing combination of orange and green lime juice.

ROYAL FALOODA

A concoction made of milk, rose syrup and vermicelli, served
in a tall glass topped with a scoop of vanilla ice cream

MANGO FALOODA

A concoction made of milk, mango syrup and vermicelli, served

in a tall glass topped with a scoop of mango ice cream

KESAR PISTA LASSI

Thick saffron and pistachio flavoured yoghurt shake.

ANAR LASSI

Thick yoghurt and pomegranate seeds blended together

MANGO LASSI

Thick mango flavoured yoghurt shake

WATERMELON AND HONEY LASSI

Drink made of thick yoghurt and watermelon with a dash of
honey

LASSI (MEETHI/NAMKEEN/
MASALEDAR)

Thick yoghurt shake - which is a refreshing thirst buster
and a soothing digestive served sweet/salted/with spices

LIME GINGER MOJITO

A drink made of lime juice, ginger ale and jaggery

AAB-E-BAHAR

A combination of tender coconut water, with fresh mint and
honey

SHIKANJVI

Freshly squeezed lime juice, served sweet/salted.
WATER
SODA
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SAATH SAATH

MURGH TIKKA SALAD

Cubes of cucumber and chicken tikka mixed with spinach
and lettuce, tossed in a yoghurt based dressing.

A mix of rocket leaves, parsley, tomatoes, onions and
radis! zzled with a dressing made of olive oil, lemon
juice and seasoning

JARJEER MANGO SALAD

A mix of jarjeer leaves, sliced raw mango and white onion
in a lime dressing

CAESAR SALAD

A green salad made of kale, iceberg lettuce, croutons
parmesan cheese, cranberry and black pepper in an olive
oil and lemon juice dressing.

FATTOUSH

Lebanon’s most famous salad made with a mix of fresh
herbs, cucumber, tomatoes and crisp pita; bright with a
flavor of sumac

A refreshing parsley salad made with bulgur wheat,
cucumber and tomatoes, all dressed with a lemon
vinaigrette

ZAITOONI SALAD

A salad made with olives, paneer and mushrooms in a
yoghurt-based dressing

ARABIC SALAD

A salad made of chopped lettuce, capsicum, tomatoes,
carrot and cucumber in an olive oil dressing.

HUMMUS

[raditional dip made of mashed chickpeas. tahina, olive oil
and garlic

SHAHI BAGH

A salad made with chickpeas, nuts, raisins, green peas
and fresh corn, tossed in a mint-flavoured dressing

KIDNEY BEAN SALAD

A mix of cooked kidney beans, onions, tomatoes,
cucumber, )sicum, t:abhagu nd American com,
all tossed with a paste of tomato, green chilli, mustard
and spices

ARJEER MANGO S
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HARA BHARA SALAD

Crudités of carrot, tomato, radish and cucumber.

A salad made with a combination of chopped onions,
tomatoe icumber, green chillies and coriander,
in a lime dressing

ROCKET ANAR RAITA

Spiced yoghurt with rocket leaves and pomegranate seeds.

ANAR PUDINA RAITA

Spiced yoghurt with mint leaves and pomegranate seeds

ANANAS RAITA

Spiced yoghurt with pineapple.

VEG./BOONDI/CUCUMBER RAITA

Spiced yoghurt with vegetables/boondi/cucumber

BURHANI RAITA

Garlic-infused yoghurt

DAHI

Plain yoghurt.

ROOMALI MASALA PAPAD

Crisp thin bread made of flour, topped with a tangy mix of
onion, tomato, cucumber, green chillies, lemon juice and
coriander,

MASALA PAPAD

Fried lentil papadums topped with a tangy mix of onions,
tomatoes, ()Il(?l]”lb(?r, QHE[.‘H (2|]I|II()S_ conander, |(}l]]()'] juice
and chaat masala

PAPAD (ROASTED/FRIED)

Crisp Indian lentil pancake served roasted or fried

KUCH NARAM
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SAMOSA PLATTER

An assortment of Chicken tikka, Cheese and Paneer Corn
samosas (two pieces each)

MURGH TIKKA SAMOSA

Crispy pyramid-shaped pastry, stuffed with chopped
chicken tikka, onion, coriander and spices.

MURGH SAMOSA

Crispy pyramid-shaped pastry, stuffed with chicken mince,
chopped onions, coriander and spices. A traditional Indian
snack

CHEESE SAMOSA

Crispy pyramid-shaped pastry, stuffed with grated
cheddar cheese, mozzarella cheese, chopped parsley
and spices
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24.00

27.00
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PANEER CORN SAMOSA

Fried pyramid-shaped pastry, stuffed with a mixture of
corn kernels and cottage cheese. tempered with onion,
spices and coriander.

An all time favourite, fried pastry pyramids stuffed with
steamed potatoes and green peas lempered with cumin,
ginger, green chillies and coriander seeds

PAPDI CHAAT

Papdi topped with grated mashed potato, whipped
yoghurt, green chutney, and tamarind chutney, sprinkled
with chaat masala

SAMOSA CHAAT

Fried crushed samosa, topped with whipped yoghurt,
green chutney and tamarind chutney, sprinkled with
spices and sev.

MASALA FRIES

Cajun spiced french fries,

FRENCH FRIES

Baton cut deep fried potatoes.

SHORBA
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PAYA YAKHNI SHORBA

A delectable soup made from lamb trotters simmered
overnight on a slow fire; garnished with trotter meat

DUM MURGH SHORBA

Exotic chicken soup flavoured with Indian herbs and
spices.

LASOONI DAL PALAK SHORBA

Soup made of spinach paste and lentil, cooked with a
blend of Indian spices

SHORBA DIL PASAND

Lentil soup with a blend of Indian spices.

TAMATAR SHORBA

A delectable soup made with smooth tomato puree, spices
and vegetable stock; garnished with namak para.

PANEER CORN SAMOSA
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KABAB CHARCOAL GRILL SE
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AFGHANI MURGH 60.00 (Full) 190 ._;ul.v.nl

Classic grilled chicken marinated in traditional . ! .
spices, cream and yoghurt; served bone-in 30.00 (Ha”) cihlgdl (na ‘J':“ "1"*"1""]: “‘:ﬂﬁl‘l *.59":" Eb)l
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TANDOORI MURGH 58.00 (Full) £190 (s5y9aid
Classic grilled chicken marinated in a special 29-00 (Half) dglis ol (né Juiy Jdsadaill dasphally 69—“‘4’ alas

tandoori masala flavoured yoghurt; served bone-in > %
9 bl pais dwlall sjgaii Uluo

MURGH GALAWATI KABAB 44.00 b ilodlla ¢jg0
Chicken mince mixed with spices, chopped green chillies 9 t—b‘w ymi Jals n—l')Le-Jb 29j00 0940 Eb"

and coriander, shaped into tikkis; shallow fried and served ; 5 a9 Lk w3 P3N
on a bed of reshmi paratha ) 2 il

MURGH SEEKH BHARWAN 41.00 Olorgt drau gy00

S(,‘(fkh made from cardamom IIIIQIS(}U chicken mince »

’ yall 6 2 2o wJugdh Juiall paall 2l
stuffed with a creamy filling of cheese, mint and coriander; QG LI 3 : °S. e g b
chargrilled -eaall nle (sguiidig S glind daupsl

MURGH GILAFI SEEKH 39.00 s ol g0
Spiced chicken mince seekh, coated in finely chopped . =
onions and bell peppers; chargrilled eosaall Mbmﬂzgﬁ‘iirﬂl 9":

MURGH MALAI SEEKH 37.00 Qo sllo gjg90

Mildly spiced chicken mince seekh; chargrilled - N z
Y SF ¢ charg eaall (nle sguig (s jgie egia0 alas Auw
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BADAMI TANGDI KABAB 38.00 il s2aili wlsb
Tender chicken drumsticks marinated in yoghurt flavoured | . 2 2 y 2 £
with almond paste, cream and spices; chargrilled. jglih oo 2Ll ayb chu s
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MURGH ZAFRANI KABAB 40.00 wlS nilyacj ¢yoo
Boneless chunks of chicken marinated in yoghurt, white G0 jos diio @aall (e Asguilo wunuo alad ghs
onion paste, saffron; chargrilled olsacily gaudll Jadl Hgase .g:b;Jl

MURGH MALAI KABAB 38.00 il sdle ¢jg0

Boneless chunks of chicken marinated in yoghurt, . - P
Yo X Aoyl agliy Gulll (no Juid codac s alao adl

flavoured with cream and cheese; chargrilled. . G @A )
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MURGH CHEESE KABAB 38.00 S Hua grge

Boneless breast of chicken marinated in yoghurt, cheddar il awidd] @i sl eb) o
cheese, ginger, garlic, green chilli, spices and lemon e f i .
juice; chargrilled Souitig ol puacg Jljlgdl L pasrill Jalall Legill

eaall (nle

MURGH CHATPATA KABAB 38.00 il Lililds ¢y
Boneless chunks of chicken marinated in a hot and sour 4 o 3 £
sauce, skewered with pieces of pineapple; chargrilled i lag 8yl R W S o eb'\“ e"l)'u
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MURGH KASTOORI KABAB

Boneless chunks of chicken marinated in yoghurt
flavoured with fenugreek; chargrilled

MURGH RESHMI KABAB

Boneless chunks of chicken marinated in a mixture of
yoghurt, roasted gram flour, cream and eggs; chargrilled

PESHAWARI MURGH TIKKA

Boneless chunks of chicken marinated in yoghurt,
aromatic spices, garlic and ginger; chargrilled

MURGH ACHARI TIKKA

Boneless chunks of chicken marinated in pickle flavoured
yoghurt; chargrilled.

LASOONI MURGH TIKKA

Boneless chunk of chicken marinated in garlic flavoured
yoghurt; chargrilled.

MURGH TIKKA

Boneless chunks of chicken marinated in tandoori masala
flavoured yoghurt; chargrilled.

GOSHT / MUTTON
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RAAN-E-SIKANDARI

Leg of baby lamb marinated overnight in ginger, garlic,
garam masala, yoghurt, lime juice and chilli powder;
slow-roasted for several hours.

PESHAWARI GOSHT TIKKA
Mutton cubes marinated in yoghurt, aromatic spices,
garlic, ginger and young papaya; chargrilled.

BURRAH CHOPS LAZEEZ

Tender mutton chops marinated in yoghurt and cream,
delicately flavoured with pepper and other spices; chargrilled

DHANIYA ADRAKI CHOPS

Tender mutton chops marinated in yoghurt, ginger, garlic,
leron juice and chopped ginger; chargrilled

GOSHT GALAWATI KABAB

Fine lamb mince mixed with spices, chopped green
chillies and coriander, shaped into tikkis; shallow fried
and served on a bed of reshmi paratha

GOSHT GILAFI SEEKH

Seekh made from mutton mince, coated in finely chopped
onions and bell peppers; chargrilled

MURGH ACHARI TIKKA
- »
«®" o
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GOSHT LUCKNOWI SEEKH

Seekh made from mutton mince, blended with spices and
finely chopped onions; chargrilled

SEEKH-E-DUM PUKHT

Seekh made from mutton mince blended with fresh

coriander, mint, ginger, onion and mild spices; chargrilled.

SAMUDRA MOTI / PEARLS FROM THE SEA
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LOBSTER TANDOORI

Lobster marinated in tandoori masala infused yoghurt;
grilled.

MALAI LOBSTER

Lobster marinated in ginger, garlic, cream and cashew
paste, delicately flavoured with white pepper and
cardamom; chargrilled

AATISH-E-JHINGA

Jumbo prawns marinated in chef's special masala;
chargrilled

JHINGA TANDOORI

Jumbo prawns marinated in yoghurt and tandoori masala;
chargrilled

Jumbo prawns marinated in cream and cashew paste,
delicately flavoured with ginger and garlic, white pepper
and cardamom; chargrilled.

KASTOORI JHINGA

Jumbo prawns marinated in yoghurt flavoured with
fenugreek; chargrilled.

JHINGA KALIMIRCH TIKKA

Medium-sized prawns marinated in peppercom-infused
yoghurt and spices; chargrilled.

JHINGA LEHSUNI

Medium-sized prawns marinated with garlic infused
yoghurt and spices; chargrilled.

JHINGA ACHARI

Medium-sized prawns marinated in pickle flavoured
yoghurt; chargrilled.

TANDOORI POMFRET

Whole white pornfret marinated in tandoori masala infused
yoghurt; chargrilled

GRILLED HAMMOUR

Whole hammour marinated with ginger garlic paste, lemon
juice, mustard oil, fenugreek and mixed spices;
chargrilled

GRILLED SEA BREAM

Whole sea bream marinated with ginger garlic paste,
lemon juice, mustard oil, fenugreek and mixed spices;
chargrilled

HARIYALI MAHI TIKKA

Boneless cubes of salmon/hammour marinated in a paste
of coriander, green chilli, ginger, garlic and spices;
chargrilled

ACHARI MAHI TIKKA

Boneless cubes of hammour marinated in pickle flavoured
yoghurt; chargrilled
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MAHI TIKKA LASOONI

Fillet of hammour marinated in a refreshing citrusy blend of
lemon juice, garlic and yoghurt; chargrilled.

MAHI TIKKA

Fillet of salmon/hammour marinated in a refreshing citrusy
blend of lemon juice, thymol seeds and yoghurt;
chargrilled.

SUBZDAR / VEGETARIAN
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BHARWAN PANEER TIKKA

Roundels of cottage cheese marinated in yoghurt and
spices, stuffed with a mixture of cottage cheese, cashew
and raisins; chargrilled

PANEER TIKKA

Pieces of cottage cheese marinated in yoghurt flavoured
with tandoori masala; chargrilled

PANEER CHATPATA

Pieces of cottage cheese marinated in a tangy sauce;
chargrilled.

KALIMIRCH PANEER TIKKA

Pieces of cottage cheese marinated in yoghurt spiced with
freshly ground black pepper; chargrilled

PANEER MALAI TIKKA

Pieces of cottage cheese marinated in yoghurt flavoured
with cream and cheese; chargrilled

LASOONI PANEER TIKKA

Pieces of cottage cheese marinated with yoghurt and
garam masala, delicately flavoured with garlic; chargrilled.

PUDINA PANEER TIKKA

Pieces of cottage cheese marinated in a mixture of
yoghurt, spices and mint; chargrilled.

KASTOORI PANEER TIKKA

Pieces of coltage cheese marinated in yoghur! flavoured
with fenugreek; chargrilied

PEELI MIRCH PANEER TIKKA

Pieces of cottage cheese marinated with yoghurt, chilli
powder and spices; chargrilled

ACHARI PANEER TIKKA

Pieces of cottage cheese marinated in pickle flavoured
yoghurt; chargrilled.

TANDOORI BROCCOLI

Florets of broccoli marinated in tandoori masala infused
yoghurt and spices: chargrilled.

BHARWAN PANEER TIKKA
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MALAI BROCCOLI

Florets of broccoli marinated with cream, cheese and
infused with spices; chargrilled

METHI MALAI SEEKH

Seekh made with grated cottage cheese, potatoes and
fresh fenugreek leaves, seasoned with green chillies,
fresh coriander and chaat masala; chargrilled.

Seekh made with green peas, potatoes, chopped onion,
chilli, ginger, garlic and coriander, mixed with cream and
butter; chargrilled

SUBZI SEEKH KABAB

Seekh made with minced seasonal vegetables, flavoured with
fresh herbs, green chillies and chaat masala; chargrilled.

SHAHI MUSHROOM

Fresh button mushrooms marinated in a mixture of
yoghurt, cream, coconut powder, ginger, spices and fresh
coriander; chargrilled

BHARWAN TANDOORI MUSHROOM

Fresh mushrooms stuffed with spinach & cottage
cheese, marinated in yoghurt and spi chargrilled

BHARWAN ALOO

Yoghurt marinated potatoes with a spiced stuffing of
cottage cheese; chargrilled

ALOO CHUTNEYWALA

Baby potatoes marinated in a chutney made of mint,
coriander, pomegranate seeds, tomato, green chilli and
yoghurt; chargrilled,

ACHARI PINEAPPLE TIKKA

Pieces of pineapple marinated in a pickle flavour spice
blend; chargrilled
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DESI KHANE KI BAHAR

MURGH / CHICKEN

MURGH TIKKA MASALA

Tantalizing grilled chicken tikka pieces simmered in a
mildly spiced tomato gravy.

MURGH RESHMI KABAB MASALA

Reshmi kabab laced with a gravy made of cashews,
cream and butter; mildly spiced

MURGH MALAI KABAB MASALA

Chargrilled chicken malai kabab, cooked with a gravy of
cashew, laced with cheese and fresh cream, finished with
butter and cream.

MURGH KALIMIRCH KABAB MASALA
Chargrilled chicken kalimirch kabab, cooked with
cashew-onion gravy, flavoured with ginger, garlic, chilli and
spices, delicately flavoured with pepper
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MURGH BADAMI TANGDI MASALA

Chargrilled chicken tangdi kabab, cooked with a gravy of
cashew, cream and butter, mildly spiced,

MURGH SEEKH KABAB MASALA

Chargrilled chicken mince seekh, cooked in a spicy
masala gravy.

MURGH AFGHANI MASALA
Chargrilled chicken afghani, cooked with cashew-onion
gravy, flavoured with pepper, cumin and cardamom,
finished with cream.

TANDOORI MURGH MASALA

Chargrilled chicken tandoori simmered in a mildly spiced
tomato gravy.

MURGH MASKAWALA

Chargrilled chicken simmered in a butter and cream
speckled tomato gravy.

MURGH KHURCHAN

Chargrilled chicken pieces stewed with onions, fresh
herbs and spices in a tomato based gravy

MURGH ROGANJOSH

Boneless pieces of chicken cooked with fried onions, red
chillies, pounded garam masala and tomatoes.

BHUNA MURGH

Tender chicken cubes and spices sautéed or ‘bhuna’ till
well browned, simmered in a gravy of tomatoes, onions,
ginger, garlic and red chilli powder.

MURGH ZAFRANI KORMA

Boneless pieces of chicken cooked in a smooth rich gravy
flavoured with spices and saffron.

MURGH METHI MALAI

A dish of chicken delicately flavoured with fenugreek in a
rich creamy cashewnut gravy.

MURGH KEEMA METHI

Minced chicken cooked with onions, tomatoes, ginger
garlic paste and ground spices, flavoured with fried
fenugreek leaves.

MURGH KEEMA DOPYAZA

Minced chicken cooked with onions and tomatoes,
flavoured with ginger, garlic and green chillies, finished
with butter

DUM MURGH KEEMA

Minced chicken cooked with onions, tomatoes, ginger
garlic paste and special ground spices in a sealed vessel
on a slow fire.

TANDOORI MURGH MASALA

50.00

50.00

49.00

43.00

42.00

42.00

42.00

42.00

41.00

41.00

40.00

40.00

40.00

Uluo s3aili olsl g)90
Qe go dguho sughl (e (sguino il (saaili alas
Jaize Juiy Juie weaupllo deypdll Loaldll

Ulwo b A g)g0

Q1o a dguho wughll (nle (sguiio alas Auw
b Ulus

Ulwo uuLv.n| &190
9al8l G0 go douho gl Lnle (sauire ailisl alas
Aagssll go WJugllo veasll . Jalall agliy wuaullg

Ubwo gjgo (sy9id
G o igho glll nle souiie (sy9aii alas

Ulgluuno £)90
@blahll dialia (ns (nghy (@aall (nle sguie alao
Aaypdllg saupll

olinyea ¢y90
wliclllg Juadl go iglll (nle dyguine 2las ghs
ablahll g0 s Siylgdls dajlall

. vugaibhg) grge
seal Jala i alas Juay go ddgihe cinwe ol ghs
eblebg dluws ey ko

: ¢jo0 Liggy

"diggdl" ol aviguu iljlgdlg A = | 2kl Slels
Juadlg eblahll g0 (o (nghi (13 aail (i
e dll Jalall §gasuog poille Jumijlle

dojgd ulyacj ¢j90
gl el ie gro (o ddgubio alac o alas ghs
olacillg Slylgul

eyl gallll Aalay dugaiull &JJJ[&.@.‘..&.;@L:)‘Q.;.b

.Aauuall

yiso lous gj90
eedll ogano «eblahll \Juadl go agitho pgian alas
Adaall adall glyol dgiis .digakhall Giljlgulle Juaijlle

ljlugs laus £y90
4gliy \ablahllg Juadl go aguho pgpas alas
Sl go paslil Jalallg eeill Juijll

louS )90 09>

veanog @blahlly Juadl go dgiho pgsao alas
cleg o dwslrll digahall Jilgillg pgillg Juaijll
Al )b nle glall pdao

MURGH KEEMA METHI



« MURGH LAHORI

A typical north frontier kadai preparation - A speciality of
the Chef

Boneless pieces of chicken cooked with ginger garlic
paste, yoghurt, almond paste and spices, finished with
kewda water, cream and saffron.

MURGH HANDI

Juicy chunks of chicken in a medium spiced gravy made
of onion, cashew, coriander and spinach

MURGH HYDERABADI

Boneless pieces of chicken sauteed with sliced onions,
ginger garlic paste, green chillies, whole masala and
ground spices, cooked with tomato puree, cashew,
coconut and a special masala; finished with butter

MURGH ACHARI

A piquant, aromatic dish of chicken, cooked in traditional
pickling spices, flavoured with red chillies

MURGH CHETTINADU

Boneless pieces of chicken in a spicy masala of red
chillies, onion, coriander, tomato and garam masala

SAAG MURGH LASOONI
Chicken cubes in a garlic-infused spinach gravy, flavoured
with nutmeg and cinnamon,

MURGH KI NIHARI
Boneless pieces of chicken cooked with onions, yoghurt,
chillies and aromatic blend of signature nihari masala

MURGH KORMA

Boneless pieces of chicken cooked in a medium thick
gravy made of cashew paste, cumin, dry coconut powder
and coriander, delicately flavoured with ginger garlic
paste and red chillies.

MURGH DOPYAZA

Boneless pieces of chicken tempered with onions, ginger,
garlic and spices, tossed with cubes of tomatoes and
onions in a tomato-based gravy.

TAWA MURGH MASALA

Boneless chicken marinated in yoghurt and spices,
simmered in an onion and tomato based gravy flavoured
with cumin and garlic; garnished with a boiled egg.

MURGH KADAI PESHAWARI

Tender chicken pieces stewed with onions, fresh herbs
and spices in a tomato based gravy, prepared in a kadai

GOSHT / MUTTON
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GOSHT TIKKA MASALA

Grilled pieces of mutton tikka in an onion, cashew and
tomato based gravy, delicately spiced

GOSHT SEEKH KABAB MASALA

Chargrilled mutton mince seekh, cooked in a spicy masala
gravy,

BURRAH CHOPS MASALA

Tender lamb chops cooked with garam masala, ginger,
garlic, yoghurt, spices and brown onions, finished with
saffron and kewda dissolved in milk.
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LUCKNOWI DUM CHOPS MASALA

Tender lamb chops cooked with onion-tomato-cashew
paste, ginger, garlic and spices on dum in an earthen pot.

GOSHT ROGANJOSH
Boneless pieces of mutton cooked with fried onions, red
chillies, pounded garam masala and tomatoes.

HANDI KA GOSHT

Lamb cubes simmered in a gravy of yoghurt, ginger,
garlic, onions and cashews, finished with garam masala
and spices.

LAHORI GOSHT

A typical north frontier kadai preparation made from
boneless mutton, cooked in a special tomato-based gravy.

DUM KA GOSHT

Mutton marinated with yoghurt, corriander, red chilli
powder, slow-cooked on dum.

GOSHT BANJARA

Mutton curry with whole spices, garlic, cloves, ginger
batons, chillies and red onion cooked on a slow fire,

BHUNA GOSHT

Tender mutton cubes and spices sautéed or 'bhuna’ till
well browned, simmered in a gravy of tomatoes, onions,
ginger, garlic and red chilli powder

ACHARI GOSHT

Tender boneless cubes of mutton spiced with mustard,
fennel and curry leaves, simmered in a sauce of tomatoes
and tamarind.

Boneless pieces of mutton cooked with capsicum, onions,
green chillies and tomatoes, flavoured with peppercormns
and garam masala.

NALLI KA KHAAS SALAN

Shanks of baby lamb, braised in a subtly infused herbal
and aromatic potli masala.

GOSHT KORMA

Pieces of bone-in mutton cooked in a medium thick gravy
made of cashew paste, cumin, dry coconut powder and
coriander, delicately flavoured with ginger garlic paste
and red chillies.

GOSHT KI NIHARI

Pieces of bone-in mutton cooked with onions, yoghurt,
chillies and aromatic blend of our signature nihari masala.

GOSHT HYDERABADI

Pieces of bone-in mutton sauteed with sliced onions,
ginger garlic paste, green chillies, whole masala and
ground spices, cooked with tomato puree, cashew,
coconut and a special masala; finished with butter.

LUCKNOWI DUM CHOPS MASALA
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Pieces of bone-in mutton tempered with onions, ginger,
garlic and spices, tossed with cubes of tomatoes and
onions in a tomato-based gravy

Minced lamb cooked with onions, tomatoes, ginger garlic
paste and special ground spices in a sealed vessel on a
slow fire

s« KEEMA HARI MIRCH KA DOPYAZA

Minced lamb cooked with onions, ginger, garlic, chillies,
yoghurt, garam masala and lime juice

KEEMA METHI

Minced lamb cooked with onions, tomatoes, ginger garlic
paste and ground spices, flavoured with fried fenugreek
leaves.

KEEMA MUTTER

Minced lamb and green peas cooked with onions,
tomatoes, ginger garlic paste and ground spices

MACHLI / FISH
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GRILLED HAMMOUR MASALA

Grilled whole Hammour, cooked in a mix of coconut-toma-
to-onion gravy, flavoured with spices, finished with
coconut milk

GRILLED SEA BREAM MASALA
Grilled whole Sea Bream, cooked in a mix of coconut-to
mato-onion gravy, flavoured with spices, finished with
coconut milk

« TANDOORI POMFRET MASALA

Tandoori Pomfret laced with a tomato based masala;
made tangy with pomegranate and sprinkled with pepper.

MACHLI TIKKA MASALA

Grilled salmon/hammour tikka laced with a flavourful gravy
of onion, tomato and cashew.

MACHLI JALFREZI

Cubes of salmon/hammour sauteed with ginger, garlic and
capsicum, tossed with a tomato-onion-cashew sauce,
flavoured with spices

MACHLI TAWA MASALA

Cubes of salmon/hammour laced with a tomato based
masala; made tangy with pomegranate and sprinkled with
pepper.

s LAAL MIRCH KI MACHLI

Fillet of salmon/hammour cooked in a gravy of onion,
tomato and red chilli.

% MACHLI PESHAWARI

Cubes of salmon/hammour cooked with curry leaves in a
tomato and coconut based gravy
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90.00 Uluo (sguno jgola
gl joa Gre Uo pje o 2oths wsguiie Jolf joola
igll joa wula go gl dgdis wJuadl ehlokll

65.00 Ulwo t59-"“-‘°-“ wuiadl eloow

392 Ge Ve puje U0 dothis iJolS (souiie clasw vlaww
gl joa wuls go (il dgliy W Juadlg ablakhllg sigll

90.00 Ulbuo Jupaogs (sygaii
Slias ablabll Ylus go Joldll Ciypiasgs wlowll

Jalalu Qg g5l ologl

65.00 Uluso K5 (o

Jaadl‘_,.o_\a.\]@}oau: jaola / Hoalw (souiio
.gallllg eblahllg

55.00 isalla (lise

eoille Juaifll go dadas jgela / Yool o Jlais
Alledl agliy gallllg Juadlg pblahll &sabia go Jalallg

55.00 Ulwo lgi u-\.l...u.o

tablahll Aaliay slase jgola / Hgalw Ho Do
Jalall gy go olofl dAubgaio

55.00 iiite (S s JU

wJeaddl dalis (18 nghy Joold / pgalu o alis
saslll Jalallg ablakll

| csylobitisy (akiiio
sIWI @yl go ddgihs jgold / Yool (o Dlisnls
gl joag phlahll gpo (o

55.00

AATISH-E-JHINGA MASALA

Grilled jumbo prawns cooked in a rich tomato and cashew
based gravy, infused with spices.

TANDOORI JHINGA MASALA

Tantalizing grilled jumbo prawns simmered in a mildly
spiced tomato gravy
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s« JHINGA KALIMIRCH TIKKA MASALA
Grilled medium-sized prawns, cooked in a mildly spiced
gravy of onion, cashew, ginger, garlic and spices, laced
with butter

JHINGA DUM MASALA

Succulent prawns simmered in a tomato based gravy,
flavoured with herbs.

« JHINGA HARA MASALA

Fresh prawns tossed with spring onions and hara masala
made of coriander, mint, green chillies and garlic,

s JHINGA KADAI

Prawns stir fried with capsicum and tomatoes, spiced with
green chillies and black pepper

s JHINGA PESHAWARI

Succulent prawns marinated in exotic spices, cooked with
onions and tomatoes.

« JHINGA CHETTINAD

Succulent prawns in a spicy masala of red chillies, onions,
tomatoes, coriander and garam masala

JHINGA RAHRA

Tender prawns cooked with spices, yoghurt, tomatoes,
onion, ginger, garlic and dried red chillies

TAWA SHAHI JHINGA

Prawns in a mildly spiced gravy of onions, tomatoes, garlic
and cream, prepared on a tawa

LOBSTER
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TANDOORI LOBSTER MASALA

Tantalizing grilled lobster simmered in a mildly spiced
tomato gravy

LOBSTER TAWA MASALA

Pieces of lobster sltir fried with capsicum and tomatoes,
spiced with black pepper

LOBSTER MALAI KORMA

Lobster pieces cooked in a smooth rich gravy made of
yoghurt, tomato puree and fresh cream, delicately spiced

SUBZI / VEGETABLES
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STUFFED MUSHROOM MASALA

Chargrilled stuffed mushrooms laced with a gravy made of
cashew, tomato and yoghurt, delicately spiced

JHINGA KALIMIRCH TIKKA MASAL

45.00 Uluo pgpuiro guuaoall
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LOBSTER MALAI KORMA



TANDOORI BROCCOLI MASALA

Grilled broccoli sauteed with spices, simmered in a gravy
of tomato, onion, ginger, garlic and chilli powder.

SUBZI SEEKH KABAB MASALA

Veg seekh kabab in a sauce of caramalised shallots and
tomatoes; enhanced with khoya.

SUBZ NIZAMI SEEKH KABAB MASALA
Nizami seekh sauteed with ginger, garlic, onion and yoghurt,
cooked in an onion-cashew gravy, flavoured with spices,
finished with cream.

BHARWAN ALOO MASALA

Grilled stuffed potatoes sauteed with ginger, garlic and green
chillies, cooked in an onion-cashew gravy, flavoured with
spices.

PANEER TIKKA MASALA

Paneer tikka laced with a delicately spiced gravy made of
yoghurt and cashews.

PANEER PISTE KA SALAN

Fresh cottage cheese pieces sauteed with onions, ginger
garlic paste and yoghurt, cooked with pistachio paste, green
chutney, spices and saffron, finished with fresh cream.

PANEER PASANDA

Pieces of cottage cheese simmered in a tomato and
cashew based gravy, made rich with butter.

PANEER LAHORI

Paneer cooked in a thick creamy tomato based gravy,
infused with a blend of spices and flavours.

PANEER MAKHNI KOFTA

Spinach-stuffed cottage cheese roundels, simmered in a
tomato and cashew based gravy; made rich with butter.

PANEER BHURJEE

Chopped cottage cheese tempered with spices, sautéed
with onions, tomatoes and green chillies.

PALAK PANEER BHURJEE

Chopped cottage cheese and spinach tempered with
spices, sautéed with onions, tomatoes and green chillies.

METHI CHAMAN KASHMIRI

Grated cottage cheese and fried fenugreek leaves in a
rich gravy of cashews and cream.

DHINGRI MUTTER PANEER

Fresh mushrooms, green peas and cubes of cottage
cheese, simmered in a medium-spiced, smooth onion
based gravy.

KADAI PANEER

Fresh cottage cheese stir fried with capsicum and
tomatoes, seasoned with black pepper.

PANEER DOPYAZA

Fresh cottage cheese pieces tempered with cumin and
spices, tossed with cubes of onion in a tomato based gravy.

PALAK PANEER MAKKI

Fried cottage cheese and fresh corn kernels in a spinach
based gravy,; tempered with spices.

PANEER JALFREZI

Cubes of cottage cheese, onions, tomatoes and capsicum
in a sweet and sour sauce.
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Fresh mushroom sauteed with cumin, onions, ginger garlic
paste and yoghurt, cooked in an onion-cashew gravy,
flavoured with ground spices, finished with cream.

ANGOORI KOFTA KORMA

Roundels of cottage cheese, stuffed with cheese, sauteed
with green chillies and ginger garlic paste, cooked in an
onion-coconut curry, finished with cheese

MALAI KOFTA

Roundels of cottage cheese, stuffed with cheese, carrot and
spinach, simmered in an onion and cashew based gravy.

TAWA SUBZI MASALA

Vegetables and spices sauteed on a griddle simmered in a
gravy of tomatoes, onions, ginger, garlic and chilli powder.

SUBZI MAKHANI

Pieces of cauliflower, beans, carrots and green peas
simmered in a tomato based gravy; made rich with butter,

SUBZI HYDERABADI

Fresh spinach, mushrooms, green peas, cottage cheese
and other mixed vegetables seasoned with garam masala.

SUBZI KOLHAPURI

A blend of fresh garden vegetables and mushrooms in a
hot and spicy red chilli sauce; tempered with curry leaves,

Garden fresh vegetables and mushrooms stewed with
onions, tomatoes, green chillies and ginger slices cooked
with kadai masala.

BHINDI DOPYAZA

Marinated and deep fried okra, tempered with cumin,
tossed in a diced onion and lomato based gravy

MIRCH KA SALAN

Stir fried stuffed chillies in a special sauce of sesame
seeds, peanuts and coconut; flavoured with spices

LAHORI ALOO

Baby potatoes cooked in a tangy sauce of tomatoes,
yoghurt, red chilli powder, ginger and garlic; infused with
fenugreek powder

ALOO PALAK

Diced potatoes cooked in a spinach based gravy;
tempered with spices.

ALOO METHI

Diced potatoes tempered with curry leaves, cumin and
chillies; sauteed with fried fenugreek.

ALOO GOBI ADRAKI

Diced potatoes and cauliflower florets tossed with cubes
of onion, tomatoes, chillies; flavoured with ginger

ANGOORI KOFTA KORMA
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ACHARI ALOO

Baby potatoes cooked in a pickle-flavoured,
medium-spiced gravy; tempered with mustard, fennel and
curry leaves.

SARSON KA SAAG

Fresh mustard leaves, puréed and cooked with onions and
tomatoes, tempered with spices and green chillies,
finished with butter

KADAI CHOLE

Chickpeas tempered with onions, cumin seeds, red
chillies, turmeric powder, garam masala, kadai masala
and green chillies.

DAL-E-KHAAS

Slow-cooked whole urad lentils with tomatoes and home
churned butter

DAL TADKA

Split yellow lentils tempered with cumin, garlic, tomatoes
and red chillies

BASMATI KA
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KHAZANA

TANDOORI MURGH BIRYANI

Chicken marinated with spices and chargrilled,
layered with aromatic basmati rice cooked in a
full-bodied chicken stock on dum in a sealed
earthen pot

AFGHANI MURGH BIRYANI

Chargrilled chicken afghani, layered with aromatic
basmati rice; cooked in a full-bodied chicken stock on
dum in a sealed earthen pot

MURGH TIKKA BIRYANI

Delicately flavoured chargrilled chicken tikka,
layered with a signature sauce and aromatic
basmati rice; cooked on dum in a sealed earthen pot.

ZAFRANI MURGH TIKKA BIRYANI
Chargrilled saffron-infused chicken tikka, layered with
a signature sauce and aromatic basmati rice; cooked
on dum in a sealed earthen pot

MURGH RESHMI KABAB BIRYANI

Chargrilled chicken reshmi kabab, layered with a
signature sauce and aromatic basmati rice; cooked
on dum in a sealed earthen pot

AFGHANI MURGH BIRYANI
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ZAFRANI MURGH TIKKA BIRYANI




MURGH MALAI KABAB BIRYANI

Chargrilled chicken malai kabab, layered with a
signature sauce and aromatic basmati rice: cooked
on dum in a sealed earthen pot.

MURGH SEEKH KABAB BIRYANI

Chargrilled chicken mince seekhs, layered with a
signature sauce, spices and aromatic basmati rice;
cooked on dum in a sealed earthen pot.

MURGH BADAMI TANGDI
KABAB BIRYANI

Grilled chicken drumsticks layered with aromatic spices

and basmati rice; cooked on dum in a sealed earthen pot.

MURGH HYDERABADI BIRYANI

Tender pieces of chicken marinated in a special
Hyderabadi masala, layered with aromatic basmati
rice, potato and fried onions; cooked on dum in a
sealed earthen pot.

MURGH ZAFRANI BIRYANI

Boneless chunks of chicken marinated in
saffron-infused yoghurt, layered with basmati rice
and spices; cooked on dum in a sealed earthen pot.

MURGH NIZAMI BIRYANI

Delhi's version of Biryani. Boneless pieces of
chicken marinated with yoghurt, spices and fried
onions, layered with aromatic basmati rice; cooked
on dum in a sealed earthen pot.

MURGH SHAHI BIRYANI

Boneless pieces of chicken marinated in cashew
paste, cream and spices, layered with saffron-in-
fused basmati rice, garnished with cashew and
raisins; cooked on dum in a sealed earthen pot.

KACCHE MURGH KI BIRYANI
Boneless pieces of chicken marinated in a special
masala of saffron, cream, cashew and almond
paste and fried onions layered with basmati rice;
cooked on dum in a sealed earthen pot.

MURGH BOMBAY BIRYANI

Boneless chunks of chicken marinated in a special

Bombay-style biryani masala, layered with basmati rice;

cooked on dum in a sealed earthen pot.

MURGH SOFIYANI BIRYANI
Boneless pieces of chicken marinated with yoghurt,
onions, ginger, garlic, cashew paste and whole
spices, layered with basmati rice; cooked on dum
in a sealed earthen pot.

MURGH MASALA BIRYANI

Bhuna chicken spiced with masala and layered
with aromatic basmati rice; cooked on dum in a sealed
earthen pot

RAAN MASALA BIRYANI

Leg of baby lamb marinated overnight and slow
roasted in the oven, layered with aromatic basmati
rice cooked in a full-bodied lamb stock on dum in a
sealed earthen pot.

MACHLI TIKKA BIRYANI
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BOTI HYDERABADI BIRYANI



BOTI HYDERABADI BIRYANI
Boneless chunks of mutton marinated in a special
Hyderabadi masala, layered with aromatic spices,
basmati rice, potato and fried onions; cooked on
dum in a sealed earthen pot.

GOSHT ROGANJOSH BIRYANI

Mutton Roganjosh layered with aromatic basmati
rice; cooked on dum in a sealed earthen pot.

GOSHT NIZAMI BIRYANI

Delhi's version of Biryani. Boneless pieces of
mutton marinated with yoghurt, spices and fried
onions, layered with aromatic basmati rice; cooked
on dum in a sealed earthen pot.

GOSHT LUCKNOWI BIRYANI
Boneless pieces of mutton marinated with yoghurt,
milk, whole spices and fried onions, layered with
aromatic basmati rice; cooked on dum in a sealed
earthen pot.

LUCKNOWI CHOPS BIRYANI

Mutton lucknowi chops, layered with aromatic

basmati rice; cooked on dum in a sealed earthen pot.

GOSHT NALLI BIRYANI

Tender lamb shanks layered with spices and
aromatic basmati rice; cooked on dum in a sealed
earthen pot.

BOTI MASALA BIRYANI

Boneless chunks of mutton marinated in garam
masala, ginger, garlic, chillies and yoghurt, layered
with saffron-infused basmati rice; cooked on dum
in a sealed earthen pot.

GOSHT YAKHNI AWADHI BIRYANI
Boneless pieces of mutton layered with aromatic
spices and basmati rice; cooked on dum with a
full-bodied lamb stock in a sealed earthen pot.

%« GOSHT KEEMA BIRYANI
Mutton mince cooked with garam masala. ginger,
garlic, chillies and yoghurt, layered with
saffron-infused basmati rice; cooked on dum in a
sealed earthen pot.

GOSHT ZAFRANI BIRYANI

Boneless chunks of mutton marinated in
saffron-infused yoghurt, layered with basrnati rice
and spices; cooked on dum in a sealed earthen pot.

GOSHT SHAHI BIRYANI

Chunks of mutton and chops marinated in spices,
yoghurt, cashew paste and cream; layered with
saffron-infused basmati rice, garnished with
cashew and raisins; cooked on dum in a sealed
earthen pot

GOSHT KI BIRYANI

Chunks of mutton and chops marinated in garam
masala, ginger, garlic, chillies and yoghurt, layered
with saffron-infused basmati rice; cooked on dum
in a sealed earthen pot.

AATISH-E-JHINGA BIRYANI
Chargrilled jumbo prawns, layered with spices and
aromatic basmati rice; cooked on dum in a sealed
earthen pot.

JHINGA MASALA BIRYANI
Prawns marinated with garam masala, ginger and
chillies, layered with saffron-infused basmati rice;
cooked on dum in a sealed earthen pot.

MACHLI TIKKA BIRYANI

Chargrilled salmon/hammour fillet, layered with a
signature sauce, spices and aromatic basmati rice;
cooked on dum in a sealed earthen pot.
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LARGE |
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163.00
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Fillet of salmon/hammour layered with a signature
sauce, spices and aromatic basmati rice; cooked
on dum in a sealed earthen pot.

TANDOORI POMFRET PULAO

Tandoori whole Pomfret, served with basmati rice
cooked with tomato puree, fried onions, spices,
raisins and julienne of carrots.

GRILLED HAMMOUR PULAO
Grilled whole Hammour, served with basmati rice
cooked with tomato puree, fried onions, spices,
raisins and julienne of carrots.

GRILLED SEA BREAM PULAO
Grilled whole Sea Bream, served with basmali rice
cooked with tomato puree, fried onions, spices,
raisins and julienne of carrots.

JHINGA PULAO

Mildly spiced shrimp cooked with aromatic basmati
rice; garnished with fried onions.

GOSHT YAKHNI PULAO

Mildly spiced pieces of lamb and aromatic basmati
rice cooked in a full-bodied lamb stock; garnished
with fried onions.

MURGH PULAO

Mildly spiced pieces of chicken and aromatic
basmati rice cooked in a full-bodied chicken stock;
garnished with fried onions.

MURGH IRANI PULAO

Chargrilled chicken malai kabab, served with rice
cooked in a full-bodied chicken stock; garnished
with dried cranberry and fried onions.

STUFFED MUSHROOM BIRYANI

Chargrilled mushrooms stuffed with spinach and
cottage cheese, layered with a signature sauce,
spices and aromatic basmati rice; cooked on dum
in a sealed earthen pot.

PANEER TIKKA BIRYANI

Chargrilled paneer tikka pieces, layered with a
signature sauce, spices and aromatic basmati rice;
cooked on dum in a sealed earthen pot

BHARWAN ALOO BIRYANI

Cottage cheese stuffed chargrilled potatoes,
layered with aromatic basmati rice and a tangy
sweet and sour masala; cooked on dum in a sealed
earthen pot.

VILAYATI SUBZI BIRYANI

Garden fresh vegetables (broccoli, zucchini,
capsicum and mushrooms), layered with a signature
sauce, spices and aromatic basmali rice; cooked on
dum in a sealed earthen pot.

SUBZI MASALA BIRYANI

A mediey of vegetables, layered with aromatic
basmati rice and a tangy sweet and sour masala;
cooked on dum in a sealed earthen pot.

BHARWAN ALOO BIRYANI

CLASSIC| 56.00
LARGE | 175.00
XXXL| 412.00
90.00
90.00
70.00
50.00
49.00
40.00
45.00
CLASSIC| 47.00
LARGE | 148.00
XKL | 349.00
CLASSIC| 47.00
LARGE | 148.00
XXXL | 349.00
42.00
CLASSIC| 42.00
LARGE | 133.00
XL | 314.00
CLASSIC| 39.00
LARGE | 124.00
XXX | 293.00
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PLAIN BIRYANI

Aromatic saffron-infused basmati rice and spices
cooked on dum in a sealed earthen pot

BANARASI PULAO

Assorted vegetables and paneer, flavoured with
garam masala and green chillies, layered with
saffron-infused basmati rice

SUBZI PULAO

Assorted vegetables sautéed with aromatic basmati rice

JEERA PULAO

Aromatic saffron-infused basmati rice tempered
with cumin seeds

JEERA RICE

Aromatic basmati rice tempered with cumin seeds.

BIRYANI KE CHAWAL

Aromatic saffron-infused basmati rice cooked on dum.

SADA CHAWAL

Plain and simple aromatic basmati rice

ROTIYAN

SHAHI BHARWAN NAN/KULCHA

Tandoori white flour bread, baked with your choice of
filling: Chicken Mince, Paneer Methi, Paneer Makki

BHARWAN NAN/KULCHA

Tandoori white flour bread, baked with your choice of
filling: Cheese, Potato, Cauliflower

SHAHI BHARWAN PARATHA

Tandoori whole wheat flour bread, baked with your choice
of filling: Chicken Mince, Paneer Methi, Paneer Makki

BHARWAN PARATHA

Tandoori whole wheat flour bread, baked with your choice
of filling: Cheese, Potato, Cauliflower

KHOYA NAN/KULCHA

White flour bread stuffed with saffron and cardamom
flavoured sweetened khoya; baked in a tandoor

KHOYA PARATHA

Whole wheat flour bread stuffed with saffron and
cardamom flavoured sweetened khoya; baked in a
tandoor

SHEERMAL

White flour bread made with sugar and saffron flavoured
milk; baked in a tandoor

ZAFRANI PARATHA

White flour bread flavoured with saffron

RESHMI PARATHA

A traditional whole wheat flour bread, shallow fried in pure
ghee on a tawa

CHEESE ZAATAR NAN

Tandoori white flour bread baked with a filling of cheese
topped with zaatar

CHEESE LASOONI NAN

Tandoori white flour bread baked with a filling of cheese,
topped with garlic

30.00

30.00

26.00

23.00

21.00

19.00

16.00

16.00

13.00

16.00

13.00

16.00

16.00

12.00

12.00

09.00

14.00

14.00
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s CHILLI NAN

White flour bread flavoured with chopped chillies; baked in
a tandoor.

NAN (LASOONI/PYAZ/PUDINA/BUTTER)

Soft white flour bread flavoured with garlic/onion/mint/butter.

KULCHA (LASOONI/PYAZ/PUDINA
/BUTTER)

Flaky white flour bread flavoured with garlic/onion
/mint/butter.

PARATHA (LASOONI/PYAZ/PUDINA/
BUTTER)

Whole wheat flour bread flavoured with garlic/onion/
mint/butter.

NAN

Soft white flour bread baked in a tandoor.

KULCHA

Flaky white flour bread baked in a tandoor.

PARATHA

Whole wheat flour bread baked in a tandoor.

TAFTAN

A soft, fluffy white flour bread made with milk and yoghurt,
topped with black sesame seeds.

KHASTA ROTI

Whole wheat flour bread baked in a tandoor, flavoured
with carom seeds.

MAKKI ROTI

A traditional bread made with sweet cornmeal and white
flour, baked and served topped with butter.

ROOMALI ROTI
Handkerchief thin bread made with a combination of white
and whole wheat flour.

TANDOORI BUTTER ROTI

Whole wheat flour bread baked in a tandoor, basted with
butter,

TANDOORI ROTI

Whole wheat flour bread baked in a tandoor.

KHOYA NAN/KULCHA/PARATHA
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09.00

07.00
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07.00
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04.00
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MEETHA

ZAFRANI MILK CAKE

Vanilla cake soaked in a mixture of saffron flavoured milk
and whipped cream

KUBANI KA MEETHA

Multilayered dessert consisting of slow cooked apricot,
homemade custard and fresh cream

GULAB MILK CAKE

Vanilla cak aked in a mixture of milk, rose water and
whipped cream

BREAD KA MEETHA

Homemade bread soaked in sweetened milk, topped with
nuts and cardamom:; served hot in an earthen pot

MALPUA WITH RABDI

Sugar syrup-soaked pancake prepared with flour,

milk and cardamom, fried in ghee; topped with (Rabdi)
rich condensed milk

A light dessert of milk and cream cooked with powdered
basmati rice, flavoured with saffron and kewda water;
served in an earthen pot

KESAR RASMALAI (2 Pcs)

Miniature dumplings of curd che 2 dipped in saffron and
cardamom flavoured milk; garnished with nuts

ANGOORI RABDI

Curd cheese balls soaked in saffron-infused sweetened,
thickened milk or ‘rabdi’; served in an earthen pot

BHARWAN GULAB JAMUN (2 Pcs)

Deep fried milk dumplings stuffed with saffron and
pistachio, dipped in sugar syrup; garnished with nuts

GAJAR HALWA

Grated carrots glazed in butter, cooked in sweetened milk
and khoya; garnished with nuts.

KULFI FALOODA

Fresh homemade ice cream served on a bed of vermicelli
noodles, drizzled with rose syrup.

DRY FRUIT MATKA KULFI

A milk based frozen dessert flavoured with dry fruits and
nuts, traditionally made in an earthen pot

KESAR PISTA MATKA KULFI

A milk based frozen dessert flavoured with saffron and
pistachio, traditionally made in an earthen pot
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MALAI KULFI 16.00 algs (silo

Fresh homemade classic kulfi. <o I ljio eij A i

ASSORTED ICE CREAMS (2 Scoops) 20.00 (gt T) degiio pups Gul

(Vanilla, Choco Bite, Sitafal, Mango, Muskmelon) (olouis gails .Jlb SEagly-g gty ilp Ay

AAB-E-SUKOON

ZAFRANI TEA 11.00 bt ilpac)
MASALA TEA 09.00 Ghu Ulbwo
TEA 08.00 Ls'Lu.l
TEA (BLACK/GREEN) 07.00 (paal / sguul) sl
COFFEE 10.00 6g9ga
GINGER ALE 06.00 Jaaill jjo
SPARKLING WATER 12.00 5)lga olo
AERATED DRINKS 06.00 dsjle Sligpdio
STILL WATER (Large) 07.00 (jus8) 62581 olio
STILL WATER (Small) 04.00 (j2:0) 63381 olo

BREAD KA MEETHA DRY FRUIT MATKA KULFI




PLANNING A PARTY?

Private parties, corporate events, special occasion celebrations,
product launches... Gazebo is equipped to handle the event from
A to Z. Whether you only require food to be catered, or you need the
entire function to be organized on a turnkey basis, at Gazebo your
needs will be met. From indoor catering to outdoor catering and live
cooking stations; planning the table decoration to crockery, cutlery,
flowers, linen, liveried staff... Gazebo will take care of every little
detail to make the event absolutely unforgettable.

MOB: 055 9568414 / 055 5134862 / 055 5975265
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info@gazebo.ae
www.gazebocatering.ae

DINE-IN

TAKE AWAY
CORPORATE ORDERS
OUTDOOR CATERING

All prices are inclusive of VAT
(Value Added Tax)




