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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
centuries. 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, Mango, Strawberry, Chikoo, Banana, Chocolate,
Vanilla, Date and Almond.

FRESH FRUIT JUICES

Orange, Watermelon, Pineapple, Mosambi, Ganga
Jamuna, Mara Mari, Mango, Pomegranate, Black Grapes,
Cocktail, Apple.

KESAR FALOODA

A concoction made of milk, saffron syrup and vermicelli,
served in a tall glass topped with a scoop of malai ice
cream.

ROYAL FALOODA

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

LASSI (MANGO/KESAR)

Thick yoghurt shake - mango flavoured/saffron flavoured.

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.

COCUM SHERBET

A piquant summer cooler of cocum syrup (Indian black
sour plum) and cumin, served with water/soda/sprite.

SHIKANJVI
Freshly squeezed lime juice, churned with water or soda
served sweet/salted.
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E= MURGH TIKKA SALAD

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

ROCKET SALAD

A mix of rocket leaves, parsley, tomatoes, onions and
radish, drizzled with a dressing made of olive oil, lemon
juice and seasoning.

FATTOUSH

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

HUMMUS
Traditional dip made of mashed chickpeas, tahina, olive oil
and garlic.

TABOULEH

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

ARABIC SALAD

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

SAVORY FRUIT SALAD

A mix of apple, carrot, orange, cucumber and papaya,
tossed in a dressing of lime juice and spices; served
chilled.

ZAITOONI SALAD

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

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

HARA BHARA SALAD

Crudités of carrot, tomato, radish and cucumber.

27.00

25.00

19.50

18.00

19.50

18.50

17.50

17.50

17.50

11.50

Ul (65 e
st glai ouilly Ailuull go abs Wig jla Sibsto
Ul

«Jas sdeay sebleh puigad) 2o papll Go aje
blgdle veedlll jpacg ool il Cuyj dluii ogled

Al o pani (il spguill dsililll dhliull
woitosaall il i3 seblab la ddiogaell Cilie il
owjill @landl dgéi lmgles

[@YaVeatal
Caj diabh owg | | oo pani duaglai alyis
NN IISI-tT)]

dlgyi
Sl depll Go pani digais puigady dhli
Ooedll Ja aluii lmglaig sehlahll

20 )lag ehlab dlada souall Aflpi Go pani dhlu
ORI Cj dlanii

MURGH TIKKA SALAD

ihl 0 dadla
seac dpii g Lbbg jba L Jlaip gjall go alaill aujo
Il esdy W Allgig Aol Heedll

Lgunbwl dlyii go 13hdg pil Wooliill o pani dhlu
bl ol

633 Abjl sy Al pute go paeall o pani dhlu
-lisill agdiy alyii go dajla

dhla gt hla
3 1Jas eblab go il Go Giiliie Al



& KIDNEY BEAN SALAD

A mix of cooked kidney beans, onions, tomatoes,
cucumber, capsicum, cabbage and American corn, all
tossed with a paste of tomato, green chilli, mustard and
spices.

KACHUMBER SALAD

A salad made with a combination of chopped onions,
tomatoes, cucumber, green chillies and coriander, in a
lime dressing.

NAWABI RAITA

Spiced yoghurt with pinenuts and raisins.

VEG./BOONDI/PINEAPPLE RAITA

Spiced yoghurt with vegetables/boondi/pineapple.

BURHANI RAITA

Garlic-infused yoghurt.

DAHI

Plain yoghurt

MASALA PAPAD

Fried lentil papadums topped with a tangy mix of onions,
tomatoes, cucumber, green chillies, coriander, lemon juice
and chaat masala

PAPAD (ROASTED/FRIED)

Crisp Indian lentil pancake served roasted or fried.
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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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SUBZI SAMOSA

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

PANEER KURKURI

Delicately flavoured cottage cheese sticks, rolled in
roomali roti and deep fried.

PAPDI CHAAT

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

ALOO CHUTNEY CHAAT

Diced boiled potatoes tossed in a mint-flavoured green
chutney, garnished with chopped coriander.
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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.

TAMATAR SHORBA

A delectable soup made with smooth tomato puree, spices

and vegetable stock; garnished with namak para.

SHORBA DIL PASAND

Lentil soup with a blend of Indian spices.
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enturies ago, opulent platters of scrumptious kababs were a staple
amongst the Mughals, be it for lavish banquets with company, or a kingly feast for one. It is
said that royal chefs would experiment with new recipes daily, and concoct unique creations
frequently, as the Emperors thoroughly enjoyed reveling in a variety of grills for every meal.

At Gazebo, you will be just as spoilt for choice with an impressively extensive menu of
melt-in-the-mouth kababs. Grab a fork and fulfil your cravings for tremendously delicious grills,

cooked to succulent perfection, and brace yourself for an unforgettable flavour sensation.
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MURGH CHATPATA KABAB

KABAB CHARCOAL GRILL St
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MURGH MALAI KABAB

Boneless chunks of chicken marinated in yoghurt,
flavoured with cream and cheese; chargrilled.

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.

KALMI TANGDI KABAB

Tender chicken drumsticks marinated in yoghurt flavoured
with lemon, cream and crushed peppercorns; chargrilled.

&= MURGH KALIMIRCH KABAB

Boneless chunks of chicken marinated in yoghurt spiced
with freshly ground black pepper; chargrilled.

&= MURGH SEEKH BHARWAN

Seekh made from cardamom-infused chicken mince,
stuffed with a creamy filling of cheese, mint and coriander;
chargrilled.

MURGH MALAI SEEKH

Mildly spiced chicken mince seekh; chargrilled.

MURGH ACHARI TIKKA

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

MURGH TIKKA
Boneless chunks of chicken marinated in tandoori masala
flavoured yoghurt; chargrilled.
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s = 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.
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GOSHT MALAI TIKKA

Melt-in-the-mouth morsels of mutton marinated with cream

and yoghurt; chargrilled.

E= PESHAWARI GOSHT TIKKA

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

s BURRAH CHOPS LAZEEZ
Tender mutton chops marinated in yoghurt and cream,
delicately flavoured with pepper and other spices;
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 KAKORI KABAB

Mutton mince mixed with gram flour, raw papaya,

cumin, cashew paste, garam masala, saffron and kewda;

chargrilled and served on a bed of reshmi paratha.

GOSHT ZAFRANI SEEKH

Seekh made from mutton mince blended with subtle
spices and flavored with saffron; chargrilled.

SEEKH-E-DUM PUKHT

Seekh made from mutton mince blended with fresh

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

Lobster pieces cooked with chopped olives, cream,
chicken mince and seasoning; served stuffed in the
lobster shell.

= LOBSTER TANDOORI
Lobster marinated in tandoori masala infused yoghurt;
grilled.

&= AATISH-E-JHINGA
Jumbo prawns marinated in tandoori masala infused
yoghurt; chargrilled.
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JHINGA TANDOORI

Jumbo prawns marinated in yoghurt and tandoori masala;
chargrilled.

JHINGA KALIMIRCH

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

s TANDOORI MACHLI

Whole white pomfret marinated in tandoori masala infused
yoghurt; chargrilled.

&= SALMON HARIYALI TIKKA

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

MAHI TIKKA LASOONI

Delicate fillet of fish in a mustard and garlic marinade;
chargrilled.

MAHI TIKKA
Fillet of fish marinated in a refreshing citrusy blend of
lemon juice, thymol seeds and yoghurt; chargrilled.

SUBZDAR / VEGETARIAN
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KALIMIRCH PANEER TIKKA

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

SHAHI PANEER TIKKA

Pieces of cottage cheese marinated with yoghurt and
cream; mildly spiced and 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.

PANEER TIKKA

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

30.00

30.00

30.00

30.00

30.00

Jalall gonusar sgrall Galll (s aliio Liangs (s ghs
eaall (e (sguinig sajlall sguudll

s 805 dandlly Gl dliio Glid ou ghs
eaall (e (sguinig

eodll dgliy s ollég Gulll dliio Gins Gia ghd
paall (nle (sguiiig (diguinll

LS il Lasoq

gl ol ajo (na dliio Ginys oin gha
eaall (e (sguinig /glinillg

K il
lso 519315 dglis Gulll (rd 5 insd o2 s
eaall (e (sguinig



&= TANDOORI BROCCOLI

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

TIKKA BAHAR-E-CHAMAN

A blend of fresh vegetables shaped into tikkas, marinated
in a hot and sour sauce, skewered with pieces of
pineapple; 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.

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 and cottage
cheese, marinated in yoghurt and spices; chargrilled.

= AATISH-E-ALOO

Potatoes with a stuffing of cottage cheese, cashew and
raisin; chargrilled.

SAUNDHE ALOO

Baby potatoes marinated in a flavourful blend of cumin,
ginger, garlic and chilli powder; chargrilled.

ALOO CHUTNEYWALA

Baby potatoes marinated in a chutney made of mint,
coriander, pomegranate seeds, tomato, green chilli and
yoghurt; chargrilled.
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xtravagant in taste, the Mughals were connoisseurs of rich,
complex and sumptuous curries. Creating such robust dishes meant that cooking in royal
kitchens was a riot of flavours and fragrances. An awe-inspiring medley of spices and herbs
played a key role in making the curries supremely delicious; and gently simmering them over
a low flame for several hours added an extra touch of luxuriousness.

At Gazebo, the extraordinary array of rich and robust curries are sure to please every
gourmand, as they are authentically prepared using 200-year-old recipes from the Mughal

kitchens. Whether you're longing for meaty classics or you wish to satisfy your coastal
cravings, dive into a miscellany of flavours that will awaken your senses.

DESIWHANE 1B BAHAR

MURGH / CHICKEN

RESHMI KABAB MASALA
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MURGH MALAI KORMA

A smooth, rich chicken curry made with yoghurt, fresh
cream and delicate spices.

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

MURGH HANDI

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

& = MURGH LAHORI

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.

= MURGH MASKAWALA

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

SAAG MURGH LASOONI

Chicken cubes in a garlic-infused spinach gravy, flavoured
with nutmeg and cinnamon.

DAHIWALA MURGH

A gentle semi-dry white chicken dish, that captures that
flavours of cardamom and cloves, in a mild yoghurt sauce.

MURGH ACHARI

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

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.

s« MURGH KADAI PESHAWARI

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

MURGH RAHRA

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

36.50

36.50

36.50

38.50

35.50

37.50

35.50

33.50

35.50

35.50

35.50

35.50
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GOSHT / MUTTON

BOTI KABAB MASALA

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

MASALEDAR CHOPS

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

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

GOSHT LABABDAR

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

GOSHT KORMA SHAHJAHANI

Lamb cubes cooked in a saffron tinted sauce of yoghurt,
coconut milk, caramelised onions and cashew.

HANDI KA GOSHT

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

s = GOSHT ROGANJOSH

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

GOSHT BANJARA

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

ACHARI GOSHT

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

s = 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.

49.00

49.00

42.00

42.00

39.50

39.50

39.50

39.50

39.50

39.50
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GOSHT KALIMIRCH

Boneless pieces of mutton cooked in an onion and cashew
based gravy, delicately flavoured with ginger, garlic and
crushed black peppercorns.

GOSHT TAWA MASALA

Succulent boneless mutton cooked in an onion and tomato
based gravy, flavoured with tawa masala.

KADAI GOSHT

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

KEEMA HARI MIRCH KA DOPYAZA

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

MACHLI / FISH

POMFRET TAWA MASALA

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

MACHLI TIKKA MASALA

Grilled fish tikka laced with a flavourful blend of onion,
tomato and cashews.

SALMON HARA MASALA
Pan seared salmon simmered in a gravy of spinach,
coriander, mint, yoghurt and spices.

SALMON DUM MASALA

Pan seared salmon simmered in a tomato based gravy,
flavoured with herbs.

MACHLI RAHRA

Fillet of fish simmered in a delicate tomato based gravy.

MACHLI METHI

Fillet of fish cooked in an onion and yoghurt based gravy,
flavoured with spices and fried fenugreek leaves.

LAAL MIRCH Kl MACHLI

Fillet of fish cooked in a gravy of onion, tomato and red
chilli.

39.50

38.50

37.50

37.50

82.50

55.50

50.00

50.00

48.00

48.00

48.00
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s« MACHLI PESHAWARI

Cubes of fish cooked with mustard and curry leaves, in a
tomato and coconut based gravy.

48.00
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JHINGA / PRAWNS Olugpl

= AATISH-E-JHINGA MASALA

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

JHINGA DUM MASALA

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

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 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

LOBSTER MALAI KORMA

Cubes of lobster simmered in a smooth and rich curry of
yoghurt, fresh cream and melon seeds, infused with
spices.

LOBSTER DUM MASALA

Lobster pieces cooked in a tomato based gravy, infused
with herbs.

LOBSTER TAWA MASALA

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

77.50

48.00

48.00

48.00

48.00

48.00

99.50

93.00

93.00
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SUBZI / VEGETABLES

= STUFFED MUSHROOM MASALA

Chargrilled stuffed mushrooms laced with a gravy made of

cashew, tomato and yoghurt, delicately spiced.

5= PANEER TIKKA MASALA

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

SUBZI SEEKH KABAB MASALA

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

PANEER MAKHNI KOFTA

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

PANEER BHURJEE

Chopped cottage cheese 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.

s 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.

DHINGRI MUTTER PANEER

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

39.00

38.50

38.50

30.00

29.00
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VILAYATI SUBZI

Garden fresh vegetables (broccoli, zucchini, capsicum
and mushrooms) cooked with tomatoes, ginger, garlic and
spices.

SUBZI MAKHANI

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

DUM SUBZI HANDI

Pieces of cauliflower, beans, carrots, green peas and
mushrooms, braised in a caramalised shallot and tomato
based gravy; enhanced with saffron and khoya.

= SUBZI HYDERABADI

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

SUBZI LABABDAR

Mushrooms and diced seasonal vegetables, cooked with
onions, garlic, ginger, tomatoes and spices.

SUBZI MILAONI

Garden fresh spinach, mixed vegetables, cottage cheese,
green peas and mushrooms; gently simmered with spices.

KADAI SUBZI

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

s SUBZI KOLHAPURI

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

NAVARATAN KORMA

Assorted vegetables cooked in a cashew based gravy,
made rich with butter and cream; garnished with dry fruits.

KADAI MUSHROOM

Button mushrooms stir fried with capsicum and tomatoes,
seasoned with black pepper.

KADAI BHUTTEY

Fresh baby corn sautéed with onions, tempered with red
chillies and crushed coriander seeds.

BHINDI DOPYAZA

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

30.00

27.00

27.00

27.00

27.00

27.00

26.00

26.00

27.00

27.00

27.00

25.00
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& MIRCH KA SALAN

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

MALAI KOFTA

Roundels of mashed potato and cottage cheese, stuffed
with cheese, nuts and raisins, simmered in an onion and
cashew based gravy.

& H 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.

26.00

26.00

26.00

26.00
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ACHARI ALOO

Baby potatoes cooked in a pickle-flavoured,

medium-spiced gravy; tempered with mustard, fennel and

curry leaves.

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.

SARSON KA SAAG

Fresh mustard leaves, puréed and cooked with onions and

tomatoes, tempered with spices and green chillies,
finished with butter.

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

H= 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 chilli.

22.00
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25.00

25.00

24.00

25.00

19.50
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loriously fragrant and full of flavour, biryanis were an integral part
of the yesteryears. Mughal Emperors were known for their appreciation of the subtle nuances
of the dish; and royal chefs were renowned for their signature preparations served at
banquets. Traditionally cooked in an earthen pot, biryani was always the showstopper of every
lavish dinner the Mughals hosted. Always taking centre stage at any celebration, every pot of
biryani was appreciated like a work of art upon being served, and then devoured in minutes.

At Gazebo, every biryaniis prepared exactly how it used to be in the Mughal era. Treat yourself
to our glorious selection of signature biryanis, all cooked on 'dum' in sealed earthen pots,

using age-old recipes. As pioneers of 'Dum Pukht' Biryani in the UAE, Gazebo takes
unabashed pride in serving them exactly how they should be.

BASMATI A KHAZANA

MURGH MUSALLAM BIRYANI 125.00 il (oJJLLu.o &1

Whole chicken marinated in spices and chargrilled with

aromatic basmati rice; cooked in full-bodied chicken & I onle dyguinog illgs no alols aslay
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= MURGH HYDERABADI BIRYANI

& MURGH NIZAMI BIRYANI

s MURGH BOMBAY BIRYANI (Bone-In)

&= TANDOORI RAAN BIRYANI

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.

47.00

46.00

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

42.00
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 BOMBAY BIRYANI (Boneless)
Boneless chunks of chicken marinated in a special
Bombay-style biryani masala, layered with basmati rice;
cooked on dum in a sealed earthen pot.

42.00

39.50
Bone-in pieces of chicken marinated in a special

Bombay-style biryani masala, layered with basmati rice;

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.

39.50

MURGH MASALA BIRYANI

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

38.50

150.00
(Serves 4) Leg of baby lamb marinated overnight and slow

roasted in the oven, layered with aromatic basmati rice

cooked in a full-bodied lamb stock.

GOSHT SEEKH KABAB BIRYANI
Chargrilled mutton mince seekhs, layered with a signature
sauce, spices and aromatic basmati rice; cooked on dum
in a sealed earthen pot.

54.00

BOTI HYDERABADI BIRYANI

Boneless chunks of mutton marinated in a special
Hyderabadi masala, layered with aromatic spices, basmati
rice, fried onions and a boiled egg; cooked on dumin a
sealed earthen pot.

51.00

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.

47.00
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BURRAH CHOPS BIRYANI

Chargrilled burrah chops, layered with a signature sauce,
spices and aromatic basmati rice; cooked on dumin a
sealed earthen pot.

GOSHT HYDERABADI BIRYANI

Mutton pieces marinated in a special Hyderabadi masala,
layered with aromatic basmati rice and fried onions;
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.

& 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.

& 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 KI BIRYANI

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

E= 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.

HAMMOUR TIKKA BIRYANI

Chargrilled hammour fillet, layered with a signature sauce,

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

& SALMON BIRYANI

Fillet of salmon marinated with garam masala and ginger,
layered with saffron-infused basmati rice; cooked on dum
in a sealed earthen pot.

MACHLI BIRYANI

Marinated fillet of fish simmered with garam masala and
ginger, layered with saffron-infused basmati rice; cooked
on dum in a sealed earthen pot.

50.00

46.00

46.00

44.00

47.00

40.50

81.50

49.00

57.50

52.00

49.00
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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.

EGG MASALA BIRYANI

Boiled eggs spiced with masala and layered with aromatic
basmati rice; 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 basmati rice; cooked on dum in a sealed
earthen pot.

= 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.

SUBZI MASALA BIRYANI

A medley of vegetables, layered with aromatic basmati
rice and a tangy, sweet and sour masala; 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 / BIRYANI KE CHAWAL

Aromatic basmati rice tempered with cumin seeds /
Aromatic saffron-infused basmati rice cooked on dum.

SADA CHAWAL

Plain and simple aromatic basmati rice.

35.50

34.50

37.50

40.00

44.00

44.00

37.50

28.00

24.00

18.50

15.50
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BHARWAN NAN/KULCHA

Tandoori white flour bread, baked with your choice of
filling of either: chickenflamb mince, cheese, paneer,
potato, masala, cauliflower.

BHARWAN PARATHA

Tandoori whole wheat flour bread baked with your choice
of filling of either: chicken/lamb mince, cheese, paneer,
potato, masala, cauliflower.

ZAFRANI PARATHA

Whole wheat flour bread flavoured with saffron.

NAN (LASOONI/PYAZ/PUDINA/BUTTER)

White flour bread flavoured with garlic/onion/mint/butter.

KULCHA (LASOONI/PYAZ/PUDINA
/BUTTER)

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

White flour bread baked in the tandoor.

KULCHA

White flour bread baked in the tandoor.

PARATHA

Whole wheat flour bread baked in the tandoor.

TAFTAN

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

12.50

12.50

10.00

07.00

07.00

07.00

06.00

06.00

06.00

06.00
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KHASTA ROTI
Whole wheat flour bread cooked in the tandoor, flavoured
with ajwain.

MAKKI ROTI

A bread made with sweet cornmeal baked and served
topped with butter.

MISSI ROTI

A bread made of gram flour.

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

BUTTER ROTI

Whole wheat bread baked in the tandoor basted with butter.

TANDOORI ROTI

Whole wheat bread baked in the tandoor.

Mtk THA

&= ZAFRANI FIRNI

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

SHAHI TUKDA

Fried bread triangles soaked in sweetened condensed
milk, cream and rose water; topped with nuts.

KESAR RASMALAI
Miniature dumplings of curd cheese dipped in saffron and
cardamom flavoured milk; garnished with nuts.

= ANGOORI RABDI

Curd cheese balls soaked in saffron-flavoured sweetened,
thickened milk known as rabdi.

06.00

06.00

06.00

06.00

05.00

04.00

16.50

15.50

15.50

14.50
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CHHENA RABDI

A delicious sweet dish prepared with curd cheese,
sweetened condensed milk and nuts.

GAJAR HALWA

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

GULAB JAMUN

Deep fried milk dumplings dipped in sugar syrup,
garnished with pistachio and cardamom.

KULFI FALOODA
(MALAI/MANGO/SITAFAL/CHIKOO)

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

KESAR PISTA MATKA KULFI

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

SHIREEN ICE CREAMS

Vanilla, Malai, Choco Chips, Gulkand, Strawberry,
Butterscotch, Date and Almond.

FRESH FRUIT SALAD

Seasonal fresh fruits cut into small pieces, tossed in a light
cream sauce.

FRESH FRUIT SALAD WITH
ICE CREAM

Seasonal fresh fruits cut into bite-sized pieces, tossed in a
light cream sauce and topped with ice cream.

14.50

13.50

12.50

17.50

14.50

16.50

15.50

22.00

HAB-E-SUKDON

L')g_ﬁ_u_l—%ﬂ—;.lT

MASALA TEA

TEA

COFFEE
SPARKLING WATER
AERATED DRINKS
STILL WATER (L)
STILL WATER (S)

07.00
06.00
07.00
11.50
04.00
05.00
03.00
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nenl BIRYANIS

(SERVES 8-10 PEOPLE)
(Laladil A- 1. aly)

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.

-

MURGH BOMBAY BIRYANI
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KESRI MURGH TIKKA BIRYANI 393.50
MURGH RESHMI KABAB BIRYANI 393.50
MURGH MALAI KABAB BIRYANI 393.50
MURGH SEEKH KABAB BIRYANI 393.50
MURGH TIKKA BIRYANI 367.50
MURGH HYDERABADI BIRYANI 362.00
MURGH NIZAMI BIRYANI 330.50

MURGH BOMBAY BIRYANI (Boneless) 341.00

MURGH BOMBAY BIRYANI (Bone-In)  309.50

MURGH MASALA BIRYANI 309.50
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GOSHT SEEKH KABAB BIRYANI 430.00 il ol an Cudign

BOTI HYDERABADI BIRYANI 420.00 il sollsn g
GOSHT NIZAMI BIRYANI 393.50 il gwolhi Cndiga
BURRAH CHOPS BIRYANI 375.00 il g 8%
GOSHT HYDERABADI BIRYANI 362.00 il sollagn Cudiga
GOSHT NALLI BIRYANI 362.00 il (i Cudiga
GOSHT KEEMA BIRYANI 360.00 il logd Cidiga
BOTI MASALA BIRYANI 362.00 il Uluo (aigy
GOSHT Kl BIRYANI 309.50 il g Cudiga
AATISH-E-JHINGA BIRYANI 603.50 il Lairgs - sl - Gl
JHINGA MASALA BIRYANI 362.00 il Uluo Linga
HAMMOUR TIKKA BIRYANI 441.00 il B jgola
SALMON BIRYANI 430.00 il ogeln

J.'-.'

[ |
clecal ;
BOTI HYDERABADI BIRYANI

MACHLI BIRYANI 362.00 il (b
EGG MASALA BIRYANI 278.00 iy s yap
VILAYATI SUBZI BIRYANI 330.00 il s gl
STUFFED MUSHROOM BIRYANI 330.50 Julp egpie gunoll
PANEER TIKKA BIRYANI 309.50 uiliy B il

SUBZI MASALA BIRYANI 278.00 by dbao (sjnm



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: 052 7129658 / 055 9568414 / 052 7129386 / 055 5975265

G A EB O

CATERING SERVICES
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A ROYAL DINING EXPERIENCE
IS CLOSER THAN YOU THINK
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Mercato Mall

Al Twar : - Khalidiyah Mall - Abu Dhabi




gileall polehll dgLu dajai

Dalma Mall - Abu Dhabi I Makani Mall - Abu Dhabi

King Faisal Street - Sharjah

Matajer Al Quoz - Sharjah

Matajer Al Juraina - Sharjah

City Life Mall - Ajman




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: 04 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

MATAJER AL JURAINA, NEAR UNIVERSITY CITY
TEL: 06 5458500

MATAJER AL MIRGAB
TEL: 06 5616144

AJMAN

CITY LIFE MALL, AL JURF
TEL: 06 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: 03 7805122

GAZEBO CATERING

MOB: 052 7129658 / 055 9568414 / 052 7129386 / 055 5975265
FAX: 04 3519010

info@gazebo.ae * www.gazebocatering.ae

WINNER
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Certificate of Excellence




