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PASSION, POETRY AND OF-COURSE THE LOVE OF FOOD

«run deep in the veins of Hyderabad, Lucknow and the North West Frontier, Three regions
famed for their royal kitchens and the cuisines they gave to the world as part of their heritage.
Gazebo takes pride in owning the legacy of these Royal Kitchens.

Recipes passed down from one generation to the next are part of Gazebo's much guarded
inheritance. The magic of which come alive in the rich array of choice served to you. Needless
to say that the cooking processes are not just part of the old world charm, they are intrinsic to
the taste. Like, the Biryanis served in earthern ware Handis, are actually cooked in them, using
the famed Dum Pukht style of cooking,

Dum denotes cooking aver slow fire to extract the rich, succulent flavour, and pukht translates
as pure. In effect, it means pure ingredients are left to simmer on a slow flame in order to
let them cook in their own rich juices thus preserving their natural aromas. The end-result is
truly the labour of love. An ensemble fit for royalty. Kababs prepared for kings, and a Raan-E-Sikandari
named after the great conqueror Alexander says it all. At Gazebo, the starting point 1s Dum Pukht
and the destination, a taste so unforgettable that it keeps coming back to mind with hints from
the heart, calling one to return, again and again (love does that to people).
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IBTEDAH

CHOICE OF MOCKTAILS 22.00
(Blush on Ice, Fruit Punch, Pina Colada)
MILK SHAKES 21.00

(Dry Fruit, Mango, Strawberry, Chikoo, Banana,
Chocolate,Vanilla, Date and Almond)

FRESH FRUIT JUICES 18.50
(Orange, Watermelon, Fineapple, Mosambi,

Ganga Jamuna, Mara Mari, Mango, Pomegranate,

Black Grapes, Cocktail , Apple)

KESAR FALOODA 22.00
A combination made of saffron syrup, milk,

vermicelli, served in a sundae glass topped

with a scoop of vanilla ice cream.
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Mango Lassi

ROYAL FALOODA 21.00
A concoction made of rose syrup, milk,

vermicelli served in a tall glass topped with

a scoop of vanilla ice cream.

LASSI (MANGO/KESAR) 17.50
Thick yoghurt shake - mango flavoured/
saffron flavoured.

LASSI (MEETHI/NAMKEEN/ 14.50
MASALEDAR)

Thick yoghurt shake - which is a refreshing

thirst buster and a soothing digestive served
sweet/salted/with spices.

KESAR SHERBET 20.00
A, drink made of saffron syrup, cardamom,

fennel, jaggery and basil seeds mixed with

water and ice.

COCUM SHERBET 12.50
A piquant summer cooler of cocum syrup

(Indian black sour plum),cumin served with

water, soda or Sprite.

SHIKAN]JVI 12.50
Freshly squeezed lime juice, churned with
water or soda served sweet, salted or plain.

LIME GINGER MOJITO 14.50
A drink made of lime juice, ginger ale

and jaggery.

AAB-E-BAHAR 14.50

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

SAATH SAATH

MURGH TIKKA SALAD 27.00
Cubes of cucumber and chicken tikka mixed

with spinach and lettuce, tossed with a

yoghurt based dressing,
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ROCKET SALAD

Mix of rocket leaves, parsley, tomato, onion
and radish, sprinkled with a dressing made of
olive oll, lemon juice and seasoning.

FATTOUSH

Lebanon’'s most famous salad made of
crunchy mix herbs, cucumber, tomatoes and
pita bright with flavour of sumac.

MOUTABEL
Delicious and spicy egg plant dip originating in
the middle east.

TABOULEH

A refreshing parsley salad with bulgur wheat,
tomatoes, cucumbers and tomatoes dressed
with a lemon vinaigrette.

ARABIC SALAD

A salad made of chopped lettuce, capsicum,

tomatoes and cucumber in a olive oil dressing.

SAVORY FRUIT SALAD

Mix of apple, carrot, orange, cucumber and
papaya, tossed in a dressing of lime juice and
spices. Served Cold.

ZAITOONI SALAD

A salad made out of clives, paneer,
mushrooms in a yoghurt based dressing,

SHAHI BAGH

Salad made with chickpeas, nuts, raisins, green
peas, fresh com with mint flavoured dr'essmg,

MIXED GREEN SALAD

Mix of capsicum, iceberg lettuce, tomato,
parsley, radish, onion, black and green olive,
drizzled with a dressing of olive oil, lemon
juice and seasoning.

HARA BHARA SALAD
Crudities of carrot, tomato, radish and
cucumber with a dash of lemon & rock salt.

KIDNEY BEAN SALAD

Mixed of cooked kidney beans, onion, tomato,
cucumber, capsicumn, cabbage, American corn,
tossed with a paste of tomato, green chillj,
mustard and spices.

KACHUMBER SALAD

Salad made with combination of r.:hr.:pped
anion, tomatoes, cucumber; reen chillies
and chcppe::l coriander in a lime dressing.

VEG./BOONDI/PINEAPPLE RAITA
A choice of mixed vegetable/boondi/
pineapple and yoghurt flavoured with
pounded cumin and fresh coriander.

NAWABI RAITA
Spiced yoghurt with pinenuts and raisins.

BURHANI RAITA
Garlic flavoured yoghurt.

DAHI
Simply Yoghurt.

MASALA PAPAD

Fried lentil papadums topped with a
tangy mix of onion, tomato, green chillies,
coriander; lemon juice and chaat masala.

PAPAD
Crispy Indian lentil pancake served

roasted or fried.

Scrmr].r Fruit Salad
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KUCH NARAM KUCH GARAM

MURGH SAMOSA 21.00

Triangular flaky pyramid shaped pastry stuffed
with chicken mince, chopped conander leaves,
chopped onions and spices. A traditional Indian
snack.

SUBZI SAMOSA 17.50

An all time favourite, fried pastry packets
packed with cumin, ginger, green chillies and
coriander seeds tempered with steamed
potatoes and green peas.

CHEESE SAMOSA 24.00

Tnangular flaky pyramid shaped pastry stuffed

with a mixture of grated cheddar cheese,
chopped parsley and spices.
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Papdi Chaat
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PANEER KURKURI 22.00
!_ightl;-f flavoured cottage cheese sticks filled

in roomali roti, turned into rolls, deep fried.

PAPDI CHAAT 16.50
Papdi topped with grated mashed potato,

beaten curd topped with sweet and sour

tamarind chutney sprinkled with chilli

powder and served.

ALOO CHUTNEY CHAAT
Diced, boiled potatoes mixed with mint
flavoured green chutney. Sprinkled with
chopped coriander leaves.

13.50

SHORBA

15.50

PAYA YAKHNI SHORBA

Lamb trotters simmered overnight on slow
fire garnished with trotter meat.

DUM MURGH SHORBA | 5.50
Exotic chicken flavoured soup boiled with
onions, Indian herbs and spices finished with

chicken dices.

TAMATAR SHORBA 14.50
A delectable soup made of strained tomato
puree, spices and stock. Served granished

with namakpara.

SHORBA DIL PASAND 14.50

Lentil soup with a blend of Indian spices.
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AFGHANI MURGH

Classic grilled chicken marinated in
traditional spices, cream and yoghurt.

TANDOORI MURGH

A fully resplendent chicken marinated in a
special tandoori masala flavoured yoghurt
chargrilled.

51.50/Fu
29.00/Hai

49 _00/kul
26.00/Hak
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Murgh Kastoori Kabab
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MURGH CHATPATA KABAB
Boneless chicken cubes marinated in a hot
and sour sauce, arranged on a skewer with
pieces of pineapple, chargrilled.

HARI MIRCH MURGH KE TIKKE
Cubed chicken in a green chilly paste
marinade. Slightly spicy.

KESRI MURGH TIKKA

Boneless chunks of chicken marinated in
delicately flavoured saffron yoghurt
chargrilled to perfection,

MURGH MALAI CHOPS

Thighs of chicken delicately marinated in
yoghurt, cream, & mild spices chargrilled.

MURGH MALAI KABAB

Melts in the mouth morsels of chicken
marinated in yoghurt flavoured with cream.

MURGH KASTOORI| KABAB
Boneless chunks of chicken marinated in
yoghurt flavoured with green fenugreek.

MURGH RESHMI KABAB

Melt in the mouth morsels of chicken
marinated in a mixture of yoghurt, roasted
gram flour, cream and eggs, chargrilled.

KALMI TANGDI KABAB
Tender chicken drumsticks marinated in
yoghurt flavoured with lime, cream and
crushed pepper corns,

MURGH KALIMIRCH KABAB
Boneless chicken marinated in yoghurt
spiced with freshly ground black pepper
and gently grilled.

35.50

30.00
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MURGH SEEKH BHARWAN
Seekh made from cardamom scented
chicken mince stuffed with creamy filling
of mint and coriander,

35.50

MURGH MALAI SEEKH
Mildly spiced chicken mince seekh, chargrilled.

34.50

MURGH ACHARI TIKKA 34.50
Tantalising boneless chunks of chicken

marinated in pickle flavoured yoghurt chargrilled.

MURGH TIKKA 33.50

Boneless chunks of chicken marinated in
tandoon masala flavoured yoghurt chargrilled.

GOSHT MALAI TIKKA

Melt-in-mouth morsels of mutton marinated
with cream flavoured yoghurt, chargnlled.

39.50
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SIGNATURE

RAAN-E-SIKANDARI 93.00
Leg of tender lamb is marinated in

ginger, garlic, garam masala, curd, lime

juice and chilli powder, kept overnight.

and cooked in a slow process in an oven.

PESHAWARI GOSHT TIKKA 38.50

Cubes from the rack of mutton in a marinade
of aromatic spices, garlic and ginger paste
yoghurt and young papaya, chargrilled.

BURRAH CHOPS LAZEEZ

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

37.50

GOSHT ZAFRANI SEEKH
Mutton mince blended with subtle spices,

flavoured with saffron, skewered & chargrilled.

39.50

GOSHT KAKORI KABAB

Mince mutton mixed with gramflour, raw
papaya, cumin, cashewnut paste, garam masala
powder, saffron and kewda. Placed on skewer
and chargrilled.

39.50

SIGNATURE

GOSHT GALAWATI KABAB 40.50

Fine lamb mince mixed with spices,
chopped green chillies, coriander formed
into tikkis. Shallow fried on hot grill
served on a bed of reshmi paratha.
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SEEKH - E -DUM PUKHT

Mutton mince, blended with fresh
coriander, mint, ginger root, onion subtle
spices, skewered and chargrilled.

OTI / PEARLS

SIGNATURE
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LOBSTER ZAITOONI
Lobster pieces cooked with chopped olives,
cream, chicken mince and seasoning. Stuffed

in the lobster-shell.

JHINGA ZAITOONI

Jumbo prawns grilled with a coating of cream
and yoghurt delicately flavoured with a
mixture of chopped olives and spices.

JHINGA TANDOORI

Jumbo prawns marinated in yoghurt and
tandoori masala chargrilled.

JHINGA KALIMIRCH

Soft medium sized prawns marinated in
peppercorns flavoured yoghurt and spices
chargrilled.

TANDOORI MACHLI

Whole white pomfret marinated in a
marinade of tandoor masala flavoured
yoghurt chargrilled.

MAHI TIKKA LASOONI
Delicately flavoured fillet of fish in mustard
and garlic flavoured marinade chargrilled.

MAHI TIKKA

Fillet of hammour/pomfert refreshingly
mannated in a citric blend of lemon juice and
thymol seed and yoghurt chargrilled.

SIGNATUR

LOBSTER TANDOORI

Lobster marinated in tandoori masala
based yoghurt and grilled.
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SIGNATURE

L0 s

SELECTION

AATISH - E - JHINGA

Jumbo prawns marinated in chef's
special masala. Chargrilled served on a
sizzler,

SUBZDAR VEGETARIAN

69.00
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SHAHI PANEER TIKKA

Cubes of Indian cottage cheese marinated in
pickling spices and masala cheese, chargrilled.

LASOONI PANEER TIKKA

Cubes of malai paneer marinated with
voghurt, garam masala, delicately falvoured
with garlic, chargrilled.

PUDINA PANEER TIKKA

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

SAUNFIA PANEER TIKKA

Succulent pieces of cottage cheese, marinated
in yoghurt, fennel seed powder, tandoori
masala, chaat masala and garam masala.

PANEER TIKKA

Soft cottage cheese cubes marinated in
yoghurt, flavoured with tandoori masala,
chargrilled.

METHI MALAI SEEKH

skewered minced cottage cheese, potatoes
and fresh fenugreek leaves, tempered with
chaat masala, green chillies and fresh
coriander, chargrilled,

SUBZI SEEKH KABAB

Minced mixed vegetable blended with fresh
herbs, chaat masala, green chillies, skewered
and chargrilled.

SIGNATURE

30.00

30.00
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SELECTI ON

SHAHI MUSHROOM

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

30.00
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BHARWAN TANDOORI
MUSHROOM

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

TIKKA BAHAR - E - CHAMAN
Blend of selected fresh vegetable chopped
made into tikka marinated in hot and sour
sauce arranged on skewer with pieces of

pineapple, chargrilled.

SAUNDHE ALOO
Baby potatoes marinated in a special
tempered masala of cumin, ginger, garlic and

chilli powder chargrilled.

ALOO CHUTNEYWALA

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

30.00

30.00

27.00

27.00
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Reshmi Kabab Masalo
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DESI KHANE KI BAHAR

Dghiwalo Murgh
Wy a0 Fase

RESHMI KABAB MASALA

A dish made of reshmi kabab laced with a
gravy made of cashewnut cream and butter
mildly spiced.

MURGH KALMI MASALA
Drumsticks of chicken cooked in our in-house
durm masala,

MURGH TIKKA MASALA
Tantalizing grilled chicken tikka pieces
simmered in mildly spiced tomato grawvy.

MURGH MALAI KORMA

Smoaoth creamy and refined curry made of
chicken, yoghurt, fresh cream and paste of
watermelon and muskmelon seeds along with
spices.

SAAG MURGH LASOONI
Chicken cubes napped in garlic tempered
spinach flavoured with cinnamon and nutmeg.

DAHIWALA MURGH

A gentle semi dry white chicken dish that
captures the flavour of cardamom and clove
in a mild yoghurt soured sauce.

44.00

44.00

44.00

36.50

35.50

33.50
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MURGH ACHARI

Piguant aromatic and pickle like dish of
chicken cooked in pickled spices and
flavoured with red chillies.

35.50

MURGH METHI MALAI 36.50
A, dish of chicken delicately flavoured with

fenugreek herbs in a rich creamy cashewnut gravy,

MURGH HANDI

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

36.50

MURGH LAHORI 38.50
A typical north frontier kadai preparation.

- A speciality of the chef.

MURGH CHETTINADU

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

35.50

Murgh Lahori
St Foge

MURGH MASKAWALA

Chargrilled chicken simmered in butter and
cream speckled tomato gravy.

37.50

TAWA MURGH MASALA 35.50
Succulent boneless chicken marinated in

yoghurt and spices cooked in a onion and

tomato based gravy flavoured with garlic and

cumin, garnished with boiled egg.

MURGH KADAI PESHAWARI 35.50
Chicken pieces stewed with onions, fresh
herbs, and spices in a thick tomato based

gravy prepared in wok,

MURGH RAHRA 35.50

Tender chicken cooked in a rich tomato
based gravy delicately flavoured with spices,
chilli powder and cream.

MURGH MASALA 35.50

Chicken pieces cooked in onion, and tomato
based gravy with spices.

BOTI KABAB MASALA

Grilled soft pieces of mutton tikka in an
onion, cashew and tomato based gravy
flavoured with Indian spices.

49.00

MASALEDAR CHOPS

Tender lamb chops cooked with garam
masala, ginger garlic paste, yoghurt, spices and
brown onion paste finished with saffron and
kewda dissolved in milk.

49.00
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NALLI KA KHAAS SALAN

Shanks of baby lamb, braised in subtly infused
herbal and aromatic potli masala with
selected spice blend.

42.00

GOSHT KORMA SHAHJAHANI 39.50
Lamb cubes cooked in saffron tinted sauce of
yoghurt, coconut milk, caramelised onion and

cashew.

HANDI KA GOSHT

Lamb escallops cooked in yoghurt paste of
ginger; garlic onions and cashewnuts, finished
with garam masala and spices.

39.50

GOSHT ROGANJOSH

Pieces of mutton with bone cooked with
fried onion, red chillies, pounded garam
masala and tomatoes.

39.50
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GOSHT LABABDAR

Boneless cubes of mutton cocked in a gravy
made of onions, tomatoes, yoghurt, ginger
garlic paste and spices.

42.00

GOSHT BANJARA

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

39.50

ACHARI GOSHT

Tender boneless cubes of mutton medium
spiced with a tempering of mustard, fennel
and curry leaves napped in a sauce of
sundried tomatoes and tamarind.

39.50

BHUNA GOSHT 39.50

Bhuna is a process of stirring and browning
the spices and meat. Tender mutton cubes
stirred with onions, tomato, ginger garlic paste
and red chili powder.

GOSHT KALIMIRCH

Bonless pieces of mutton cooked in onion
and cashew based gravy delicately flavoured
with ginger garlic paste and crushed black
pepper corm.

39.50

KADAI GOSHT

Boneless pieces of mutton cooked with
capsicum, onion, green chillies, tomatoes,
flavoured with pepper corns and garam
masala.

37.50

GOSHT MASALA

Tender boneless cubes of mutton flavoured
with onions, red chillies, yoghurt and potli ka
masala.

37.50

KEEMA HARI MIRCH

KA DOPYAZA

Mince meat cooked with onions, ginger; garlic,
chillies, curd, garam masala and lime juice.

37.50

Masaledar Chops
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POMFRET TAWA MASALA 82.50
Whole pomfret marinated grilled laced with
tomato based masala made tangy with

pomegranate and drenched with pepper.

MACHLI TIKKA MASALA
Grilled hammmour/pomfret tikka laced with an
exotic of onion, tomato and cashewnuts.

55.50

MACHLI RAHRA

Fillet of hammour/pomfret cooked in a
tomato gravy.

48.00

MACHLI METHI

Fillet of hammour/pomfret cooked in a onion
and curd based gravy flavoured with spices
and fried fenugreek leaves,

48.00

LAAL MIRCH KI MACHLI
Fillet of hamsnmour/pomfret cooked in gravy of
onion tomato coarsely and spices.

48.00
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MACHLI PESHAWARI

Cubes of hammour/pomfret cooked in
mustard and curry leaf tempered tomato and
coconut gravy.

48.00

AATISH-E-JHINGA MASALA
Grilled jumbo prawns cooked in a rich
tomato and cashew gravy with spices.

77.50

JHINGA DUM MASALA

Succulent juicy prawns cooked in a tomato
based gravy spiced with herbs,

48.00

JHINGA KADAI

Prawns stirfried with bell peppers, spring
onion and tomatoes spiced with green chillies
and black pepper.

48.00

JHINGA PESHAWARI

Succulent juicy prawns marinated in exotic
spices and cooked with onion and tomatoes
in its own juices.

48.00

JHINGA RAHRA

Succulent juicy prawns cooked with spices,
yoghurt, tomatoes, onions, ginger, garlic and
dried red chillies.

48.00

TAWA SHAHI JHINGA

Plum prawns cooked in a gravy of onions,
tomatoes, garlic, cream & mild chilll on a gnddle.

48.00

Aatish-E-fhinga Masala
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LOBSTER MALAI KORMA 99.50

Cubes of lobster cooked in a smooth creamy Lays8 (sDlo Ju-‘-""-U]
and refined curry of yoghurt, fresh cream and aelill cau SIS a gl 135St e oliase
paste of water melon seeds along with spices. feabaall 5 ad ¢y emaa g el slnll oy S 5 o0l e 5 3all s

il 53l o
LOBSTER DUM MASALA 93.00 Yl po Sy !
Lobster pieces cooked in a tomato gravy LY SI ALl s S Taklt 1 BN L3
spiced with green herbs. ‘ i L e 1 .CJ.““
LOBSTER TAWA MASALA 93.00 Yliwa 145 Jl:hu.l.l‘_,]
Lobster stir fried with bell pepper, spring Loyl L, | LaLl e e ot (o
onion & tomatoes, spiced with black pepper. e E'FHJ‘TJJJJ:‘L:: Jt;ﬂqzﬁbf::ih
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L obster Malai Kerma Lobster Dum Masala
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PANEER TIKKA MASALA 38.50 Wlive IS5 00
Cottage cheese tikkas laced with a gravy PRI T [T [ P
made of tomato, cashewnut and yoghurt spilyplldoep &t E:n”m""ij UHJ'_
delicately spiced. aladall gaboshy
SUBZI SEEKH KABAB MASALA 38.50 Yo 1.:..1L_IS —
Veg. seekh kabab, braised in caramelised 1< . man T
shallot and tomatoes, spiced sauce, enhanced o “Ffjjj ”*;UMFM* : "Flgl s ;Jnuul P
with khoya. &+ '

PANEER MAKHNI KOFTA 30.00 et PO PLOS
Mouth melting spinach stuffed cottage cheese adll i il stial) 30 cpnll s S
roundels in a tomato gravy with tempering R “-}jL.,.E yall skl s #Lﬁj;jq ek

infused with butter;

PANEER BHUR|]EE 29.00 O
Chopped cottage cheese tempered with el pn Laglall s Lol gill pa el b 30 can
spices cooked with chopped onion, tomatoes ' Tl na¥ it _,F._gui;n y

and green chillies.

METHI CHAMAN KASHMIRI 29.00 Q‘SJ:‘-"-&'S Ol cgiae
Grated cottage cheese with cream cheese el ool gl ;30 ol
matured in fenugreek and black sesame seed et .Fu;..] rﬁmﬁa__,u|
sauce.

KADAI| PANEER 29.00 s glos
Fresh cottage cheese stirfried with bell abalalolly g Jalill o g 8l 50l i3 cpnd

pepper, cherry, tomatoes, spring onion and

seasoned with black pepper. P oe, [ HEL Y R UPPV-ER | P PN P -0 PN

PANEER DOPYAZA 29.00 5l g Hats
Fried cottage cheese pieces tempered with L5 o0 bl el ooy enSll ae il s 2l oral
cumin and spices tossed with cubes of onion et _ ,JE.LEI Jy:"ﬁ uﬁﬁi

in tomato gravy.

DHINGRI MUTTER PANEER 29.00 sals sia g s
resh mushrooms, green peas, cubes of cottage . 2l ) e — o .
cheese in a medium spiced silky brown gravy. BN S ;fiiuﬂt’“ '.rl
PALAK PANEER MAKKI 29.00 L

Spinach paste cooked with fried cottage cheese 500 e IBL b5l pall o2 ga-hLlT #Mqﬁb,‘

and fresh corn tempered with spices. ol gill g2l



PANEER JALFREZI

Cubes of cottage cheese, onions, tomatoes
and capsicum in a sweet and sour sauce.

SUBZI MAKHANI

Cubes of cauliflower; beans, carrot & green
peas cooked in a tomato based gravy infused
with butter,

DUM SUBZI HANDI

Garden fresh vegetable and mushrooms
braised in caramelised shallot and tomatoes
spiced sauce enhanced with saffron juice and

khoya,

SUBZ| HYDERABADI

Fresh mix vegetables, cottage cheese, green
peas and garden fresh spinach finished with
garam masala.

29.00

2/7.00

27.00

27.00

soealla Hu
Jalal g abslalall g il g i 80 pandl sliasa

e (g
gg.lall p?jull“} im—“ :pL;JJ.-..nLﬁﬂ Ll:e:'oj.‘)i.“ -.:;L;L‘S-ﬂ-

&S (gha as
gy e 51 8 plomas 3alls il abababally ol S

bl suua (g

3Ly o8 al e daslall o g ponal e

Mirch Ka Salan
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SUBZ| LABABDAR

Diced seasonal fresh vegetables tempered
with onions, garlic-ginger, tomatoes and Indian
spices.

SUBZI MILAONI

Sauteed garden fresh spinach, mix veg,
cottage cheese, greenpeas and mushrooms
cooked with Indian spices.

KADAI SUBZI

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

SUBZ| KOLHAPURI
Blend of fresh garden vegetable in a hot &
spicy red chilli sauce tempered with curry leaves,

NAVRATAN KORMA

Assorted vegetables cooked in a cashewnut
gravy with butter;, cream garnished with dry
fruits.

KADAI MUSHROOM

Button mushrooms stirfried with bell pepper,
cherry, tomatoes, spring onions and
seasoned with black pepper.

KADAI BHUTTEY

Fresh babycorn cooked with onion, pepper,
tempered with red chillies and cruhsed
coriander seeds.

BHINDI DOPYAZA

Spices marinated deep fried ladies finger
tempered with cumin tossed with cubes of
onion in a tomato gravy.

MIRCH KA SALAN

Stir fried stuffed green chillies in a special
sauce of sesame seed, peanut, and coconut
with spices.

27.00

27.00

26.00

26.00

27.00

27.00

27.00

25.00

26.00
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MALAI KOFTA

Roundels of paneer stuffed with cheese, nuts
and raisins cooked in a mixture of onion and
cashewnut gravy.

LAHORI ALOO

Baby potatoes cooked in a tangy sauce of
tomatoes, yoghurt, red chilli powder, ginger
garlic paste and flavoured with fenugreek
powder.

ALOO PALAK
Paste of spinach cooked with diced
potatoes tempered with spices.

ACHAR KE ALOO

Baby potatoes cooked in a pickle flavour;
medium spiced with a tempering of mustard,
fennel and curry leaves napped in a sauce of
sundried tomatoes and tamarind.

ALOO METHI

Diced potato tempered with curry leaves,
cumin and chillies. Sauteed with fried
fenugreek..

Aloo Methi
L.H.‘Ltl‘_g.“

ALOO GOBI ADRAKI

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

SARSON KA SAAG

Fresh mustard leaves paste cooked with
onion and tomatoes, tempered with spices
and green chillies finished with butter,

KADAI CHOLE

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

DAL - E - KHAAS
Patiently cooked whole urad lentils with
tomatoes, and home churned butter,

DAL TADKA

Split yellow lentils cooked with spinach
tempered with cumin,garlic, tomatoes and
green chilli,

Lahori Aloo
s
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BASMATI KA KHAZANA

MURGH TIKKA BIRYANI/ 47.00
KESRI TIKKA BIRYANI

Delicately flavoured chargrilled chicken

tikka/kesr chicken tikka cooked with sauce and
aromatic basmati rice on dum in sealed

earthen pot.

RESHMI KABAB BIRYANI/

MURGH MALAI KABAB BIRYANI
Delicately flavoured chargrilled chicken reshmi
kabab/ murgh malai kabab cooked with sauce
and aromatic basmati rice on dum in sealed
earthen pot.

MURGH MASALA BIRYANI

Basmati rice cooked with sauce, pieces of
chicken spiced with masala on dum in sealed
earthen pot.

MURGH HYDERABADI BIRYANI
Chicken pieces marinated in a special
hyderabadi masala, cooked with aromatic
basmati rice, fried onions and boiled egg on
dum in sealed earthen pot.

47.00

38.50

46.00

MURGH NIZAMI BIRYANI

Delhi version of the biryani. Boneless pieces of
chicken marinated with yoghurt, spices and
fried onion cooked with aromatic basmati rice
on dum in sealed earthen pot.

42.00

\
SIGNATURE

MURGH ZAFRANI BIRYANI 39.50
Boneless chunks of chicken marinated in

saffron flavoured yoghurt cooked with

basmati rice and spices on dum in sealed

earthen pot.

SI GNATURE
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MURGH BOMBAY BIRYANI 39.50
Basmati rice cooked with sauce, pieces of

chicken in a special Bombay style biryani

masala on dum in sealed

earthen pot
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BOTI HYDERABADI BIRYANI 51.00

Boneless chunks of mutton marinated in a
special hyderabadi masala, cooked with

aromatic spices,basmati nice, fned onions and
boiled egg on dum in sealed earthen pot.

GOSHT NIZAMI BIRYANI

Delhi version of the biryani. Boneless pieces
of mutton marinated with yoghurt, spices and
fried onion cooked with aromatic basmati
rice on dum in sealed earthen pot.

GOSHT HYDERABADI| BIRYANI
Mutton pieces marinated in a special
hyderabadi masala,cooked with aromatic
Basmati rice, fried onions on dum in sealed
earthen pot.

GOSHT KI BIRYANI

Chunks of mutton and chops mannated in
garam masala, yoghurt, ginger, garlic and
chillies cooked with saffron flavoured rice on
dum in sealed earthen pot.

GOSHT KEEMA BIRYANI

Mutton mince cooked in garam masala,
yoghurt, ginger, garlic & chillies cooked with
saffron flavoured rice on dum.

MACHLI BIRYANI

Marinated fillet of fish simmered with garam
masala, ginger cooked with saffron flavoured
basmati rice on dum in sealed earthen pot.

47.00

46.00

40.50

44.00

49.00

u-'..g
SIGNATURE

GOSHT NALLI BIRYANI 46.00

Biryani made out of juicy marrow pieces
of lamb cooked with spices and basmati
rice on dum in sealed earthen pot.
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BOTI MASALA BIRYANI 47.00

Boneless chunks of mutton marinated in
garam masala, yoghurt, ginger, garlic and
chillies cooked with saffron flavoured
rice on dum in sealed earthen pot.
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AATISH-E-JHINGA BIRYANI 81.50 b laduga iG]

Jumbo prawns in special yoghurt . e :

marinade, chargrilled, cooked with spices ety dualal (ol ol Tui o8 gaalatl Glase
and basmati rice on dum in sealed el (o8 el W9 Ll il ps padll e
earthen pot. Al s
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GOSHT YAKHNI PULAO 35.50 Uy VPP NPV T EN
Basmati rice and midly spiced lean lamb L ; B ilnd S

pieces cooked in full bodied lamb stock ool ahd po Juill i Dl s pe S 3yl
garnished with fried onions. il Jeaslls Sl Glall 35 b JelSTl glall
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MURGH PULAO 34.50 DTS
Aromatic basmati rice & mildly spiced ) ) o
chicken pieces cooked in full bodied Gured gribag Jide £las abaly jlans s )
chicken stock garnished with fried B Jamalls a5l 5 2 Ll ]
onions.
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HAMMOUR TIKKA BIRYANI 57.50 (Pl S5 hela
Delicately flavoured chargrilled _ U .
hammour fillet cooked with spices, sauce, ibllapadll e abl) ol ) sSatl ssalel) 4adud
basmati rice on dum in sealed earthen o pladl e el 515 (pagalls ol 53l po
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JHINGA MASALA BIRYANI
Prawns simmered with chillies, garam masala,
ginger, cooked with saffron flavoured basmati
rice on dum in sealed earthen pot.

49.00

EGG MASALA BIRYANI

Basmati rice cooked with sauce, boiled eggs,
spiced with masala cooked on dum in sealed
earthen pot.

37.50

PANEER TIKKA BIRYANI
Chargrilled paneer tikka cubes cooked with
sauce, spices, basmati rice on dum in sealed
earthen pot.

44.00

STUFFED MUSHROOM BIRYANI 44.00
Fresh marinated mushrooms stuffed with

spinach, cottage cheese, chargrilled with

basmati rice, spices cooked,on dum in sealed

earthen pot.

SUBZI MASALA BIRYANI

Basmati rice cooked with garden fresh
vegetables, baby potatoes,in a tangy sweet
and sour masala, on dum in sealed earthen
pot.

37.50

BANARASI PULAO

Basmati rice cooked with garden fresh
vegetables, pieces of paneer, saffron, garam
masala and green chillies.

28.00

SUBZI PULAO
Assorted mix vegetables sauteed with
basmati rice.

24.00

JEERA PULAO/
BIRYANI KE CHAWAL

Aromatic basmati rice tempered with cumin
seeds, Aromatic basmati rice cooked on dum.

18.50

SADA CHAWAL

Plain white basmati rice.

15.50

ROTIYAN
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BHARWAN NAN/PARATHA/ 12.50
KULCHA

Tandoori white flour bread/whole wheat flour

bread baked with your choice of stuffing of

either mince, cheese, paneer, potato, masala,

cauliflower,

ZAFRANI PARATHA 10.00

Unleavened whole wheat flour bread
flavoured with saffron.

LASOONI NAN/PARATHA/
KULCHA

White wheat/whole wheat flour bread
flavoured with garlic.

07.00

PYAZ NAN/PARATHA/KULCHA
White wheat/whole wheat flour bread stuffed
with chopped onion.

07.00

Bharwan Nan ! Paratha ! Kulcha
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PUDINA NAN/PARATHA/
KULCHA

White wheat/whole wheat flour bread
flavoured with finely chopped fresh mint leaves.

07.00

BUTTER NAN/PARATHA/ 07.00
KULCHA

Unleavened white wheat flour bread/

unleavened whole wheat flour bread basted

with butter;

NAN/PARATHA/KULCHA
Unleavened white wheat flour bread/
unleavened whole wheat flour bread,

06.00

TAFTAN

A soft fluffy bread made of white wheat flour
enriched with milk and yoghurt topped with
sesame seeds.

06.00

KHASTA ROTI 06.00

Whole wheat flour bread cooked in tandoor,
flavoured with ajwain.

MAKKI|I ROTI
A bread made with sweet corn flour baked
served topped with butter.

06.00

MISSI ROTI 06.00

A bread made of gramflour.

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

06.00

BUTTER ROTI 05.00
Whole wheat bread baked in the tandoor

basted with butter;

TANDOORI ROTI 04.00

Whaole wheat bread baked in the tandoor;

MEETHA

ZAFRANI FIRNI

A light dessert of milk cooked with
powdered basmati rice flavoured with saffron
and kewda water served in earthen pot.

16.50

SHAH| TUKDA

Fried bread triangles soaked with a syrup of
milk cooked with sugar, cream and rose water
topped with nuts.

15.50

GAJAR HALWA 13.50

Grated carrots glazed in butter; cooked in
sweetened milk & khoya, garnished with nuts.
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ANGOORI RABDI

Cheese balls cooked in boiling sugar syrup
soaked into thicken milk known as rabdi.

14.50

CHENNA RABDI
A delicious sweet dish prepared with cottage
cheese, sweetened condensed, milk and nuts.

14.50

KESAR RASMALAI

Miniature poached dumplings of cottage
cheese made from milk dipped in saffron and
cardamom flavoured milk garnished with nuts.

15.50

GULAB JAMUN
Deep fried milk dumplings dipped in sugar syrup
gamished with pistachio and cardamom seeds.

12.50

FRESH FRUIT SALAD

WITH ICE CREAM

Seasonal fresh fruits cut into small pieces mixed
with light cream sauce topped with ice cream.

22.00

FRESH FRUIT SALAD
Seasonal fresh fruits cut into small pieces in a
light cream sauce.

15.50

KULFI FALOODA

(CHOICE OF FLAYOURS)

Creamy fresh home made ice cream served
on a bed of noodles drizzled with rose syrup.

1 /.50

KESAR PISTA MATKA KULFI

Traditionally made in earthen pot, milk based
frozen dessert flavoured with dryfruits & saffron.

14.50

SHIREEN ICE CREAMS

(Vanilla, Choco Chips, Mango, Strawberry,
Blue Berry, Butter Scotch)

16.50

-.__,I'-—

AAB-E-SUKOON

MASALA TEA 7.00
TEA 6.00
NESCAFE 7.00
PERRIER WATER 11.50
AERATED DRINKS 4.00
NATURAL SPRING WATER (L) 5.00
NATURAL SPRING WATER (S) 3.00
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Vi *lgLL:J

— - e
- - il M
— . -'- I. .. »- .
-'.._ " -q.-.'h
il ‘_.-F"'__.- Tl
B s s S . A

&l (s
asaie Al Sl Uy 3 sl Gl S
gl el g pall Aall ala

), Lads

Sl Sl g ot Cnadl e sae 3a3d 3lAs g3 gda Bals
Pl Ay o850 S8 Sinay Aae ol
e

$Hassy yusS

ol oo p siiall 2,30 ) e d85hia s pie laadl
2l 5 SIG Jasa g gl 4l calll 5 0 5de 500 uaidly

Osela SY¥sa
Saall i a2 il el Y5
el st Bl L3l

e SN R ol R

S ol s

ro i giall s piea abagdaladll Lol da yUall oS 5
S ¥ s plas udal day S e gia

asllll «S1a0 Aales
LFFEEPCJ"-EMI ey phl dayUall 451 54
Adada ey S

lagdls  al<

(2leSill e L)

oa Ak e asly (gl g Ly aladl can S0 s S sl
sl iyt e 3l gl

AL S5 By S
aseiesana s aedylaifue ) 3 Lol dae o3
il Lilall 451 5l o g sl 4S5,

pS el G
gl ol g S gl 330830 Lbiilall pe 4580 0 S ]
(smitiSoct 3l gpla g o 3u3¥) cugilly gl

s

Ba Lol by g 000

Yoo oLt
<L

_}:hl-l_'_ﬁ 'F'Lﬁ-

EEN il A

(&) Lasbal) aubiall sleo
(bo) Lasdall ausliall slus

Gulab Jamun
cagela Y




SERVES

PEOPLE

Go XXXL!

Gazebo's Signature Dum Biryani is legendary. Cooked in an earthen pot, and
sealed in the traditional way with dough, this succulent Biryani is cooked on
a slow flame to perfection. A method deployed by the chefs of royal courts,
Gazebo takes pride in still preparing it the authentic way, which explains why

the Gazebo Biryani has gained legendary status and

a following of its own.

VALUE OFFERING E
h

MURGH RESHMI KABAB BIRYANI 393.50 SUUY JUS (Swoul) é)g0
MURGH MALAI KABAB BIRYANI 393.50 Sl ulS slo éjgo
MURGH KESRI TIKKA BIRYANI 393.50 SUUM DI GBS é)go
MURGH TIKKA BIRYANI 367.50 UL 18I éjgo
MURGH BOMBAY BIRYANI (WITH BONE) 309.50 (robac g0) Ul slogy €)g0
MURGH BOMBAY BIRYANI (BONELESS) 341.00 (o) (Ul sbogy )90
MURGH BIRYANI (BONELESS) 309.50 (o) (Ul )90
MURGH NIZAMI BIRYANI 330.50 SVl (swolad g0
MURGH HYDERABADI BIRYANI 362.00 SIL P 5aUljaun éjgo
BOTI HYDERABADI BIRYANI (BONELESS) 420.00 (o) (Ul 3abljun (sugy
BOTI HYDERABADI BIRYAN! (WITH BONE)  362.00 (rodar @0) (Ul Balljaun sig
GOSHT BIRYANI (BONELESS) 362.00 (o) (Ul caulgn
GOSHT BIRYANI (WITH BONE) 309.50 (rodac @o) (Ul culgn

GOSHT NIZAMI BIRYANI 393.50 I (SolB) cuiiga



GOSHT NALLI BIRYANI UL U cugo

AATISHE JHINGA BIRYANI SOl leiuga (sl

HAMMOUR TIKKA BIRYANI Uy 1aj jgola

JHINGA BIRYANI SULH igs

MACHLI BIRYANI SUU (sduio
EGG MASALA BIRYANI Suby Yo o
PANEER TIKKA BIRYANI S B
STUFFED MUSHROOM BIRYANI| VUM rog uiio 285wl

SUBZI BIRYANI SHUUM S
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PLANNINSG A PARTTY!?
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Private parties, corpeorate 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, cutleryflowers, linen,
liveried staff... Gazebo will take care of every little detail to make the event absolutely unforgettable.
MORB: 055 9568414 / 055 5134961 / 055 5975265
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CATERING SERVICES
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THE GAZEBO EXPERIENCE

Dining at Gazebo Is filled with vibrancy and attentive service. Meals are extraordinary in every
way. Right from the cuisine itself to the setting and the superior cutlery and glassware on which
it is served. With spacious interiors and private sitting options, some of our branches even
offer private dining halls for small parties and get-togethers.With experienced and informative
service staff at your service throughout the dining experience to take care of the smallest
details, Gazebo makes your visit a true culinary cruise.

Makani Zakher Mall- Al Ain
03 7805122

Malkani Mall - Abu Dhabi
02 5850614

Mirdif City Centre
04 2559960

Mercato Mall
04 3441772
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02 6332100

Mankhool
04 3598555

Deira City Centre
04 2566999
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Bin Sougat Centre
04 2858338
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Dalma Mall - Abu Dhabi
02 5501717

'|

‘ Bay Avenue - Business Bay E

04 3444088

04 3585550

Jumeirah Lake Towers

04 580841 | / 5897654
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City Centre Me aisem Al Twar

04 4249984 / 4251807 04 2639400

Aswaaq Al Mizhar
04 2845548
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King Faisal Street - Sharjah | * L A City Centre Sharjah L’ Matajer Al Quoz - Sharjah

06 5532999 -

Matajer Al Juraina - Sharjah
06 5458500

06 5246661

Matajer Al Mirgab
06 5616144
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City Centre Ajman
06 5248186

06 5529697 / 5529658

City Life Mall - Ajman
06 7488135
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DINE-IN « TAKE AWAY « CORPORATE ORDERS » OUTDOOR CATERING

DUBAI

JUMEIRAH LAKE TOWERS, CENTRAL PARK
TEL: 04 5808411 / 04 5897654

CITY CENTRE ME'AISEM
TEL: 04 4249984 / 04 4251807

KUWAIT STREET, NEXT TO KAMAT RESTAURANT, MANKHOOL
TEL: 04 3598555

CITY CENTRE MIRDIF, OASIS RESTAURANT AREA
TEL: 04 2559960

CITY CENTRE DEIRA, CITY COURT, LEVEL 2
TEL: 04 2566999

BAY AVENUE, GROUND LEVEL, EXECUTIVE TOWER G, BUSINESS BAY
TEL: 04 3444088

DIFC, MARBLE WALK, GATE BUILDING
TEL: 04 3585550

MERCATO MALL, FIRST FLOOR, JUMEIRAH 1
TEL: 04 3441772

BIN SOUGAT CENTRE, LEVEL 1, RASHIDIYA
TEL: O4 2858338

ASWAAQ AL MIZHAR, LEVEL 1
TEL: 04 2845548

UNION COOPERATIVE SOCIETY, LEVEL 1, AL TWAR
TEL: 04 2639400

SHARJAH

KING FAISAL STREET, OPP. SAFEER MARKET
TEL: 06 5532999

CITY CENTRE SHARJAH, LEVEL 1
TEL: 06 5246661

MATAJER AL QUOZ, LEVEL 1
TEL: 06 5529697 / 06 5529698

MATAJER AL JURAINA, NEAR UNIVERSITY CITY
TEL: 06 5458500

AJMAN

CITY LIFE MALL, AL JURF
TEL: O6 7488135

CITY CENTRE AJMAN
TEL: 06 5248286

ABU DHABI

KHALIDIYAH MALL, GROUND LEVEL
TEL: 02 6332100

DALMA MALL, GROUND LEVEL
TEL: 02 5501717

MAKANI MALL, LEVEL 1, AL SHAMKHA
TEL: 02 5850614

AL AIN

MAKANI ZAKHER MALL
TEL: O3 7805122

GAZEBO CATERING

MOB: 055 9568414 / 055 5134961 / 055 5975265
FAX: 04 3519010

infoldgazebo.ae + www.gazebocatering.ae All prices are inclusive of VAT (Value Added Tax)

WINNER
FAVORITE @ @
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