gazebo.ae

IND[ANﬁCUISINE@
G A E B O

THE ROYAL INDIAN JOURNEY

All prices are inclusive of VAT
(Value Added Tax)




01

\\gllll‘
U (TN

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 garni'she_d 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:
Banana, Chocolate, Vanilla, Date and Almond:

FRESH FRUIT JUICES

Mango, Pomegranate, Cocktail:
Orange, Watermelon, Pineapple, Black Grapes, Apple:

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 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.

SHIKANJVI

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

ROYAL FALOODA

23.00
21.00

21.00
19.00

18.00

22.00

20.00

15.00

15.00

15.00

13.00
15.00
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MANGO LASSI



SAATH SAATH

= 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.

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,
carrot and cucumber in an olive oil dressing.

ZAITOONI SALAD

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

HUMMUS

Traditional dip made of mashed chickpeas, tahina, olive oll
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, capsicum, cabbage and American corn,
all tossed with a paste of tomato, green chilli, mustard
and spices.

HARA BHARA SALAD

Crudités of carrot, tomato, radish and cucumber.

s« 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.

ANANAS RAITA

Spiced yoghurt with pineapple.

ROCKET ANAR RAITA

Spiced yoghurt with rocket leaves and pomegranate
seeds.

VEG./BOONDI/CUCUMBER RAITA

Spiced yoghurt with vegetables/boondifcucumber.
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20.00
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12.00
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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, cucumber, green chillies, coriander, lemon juice
and chaat masala.

PAPAD (ROASTED/FRIED)

Crisp Indian lentil pancake served roasted or fried.

KUCH NARAM
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KUCH GARAM

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.

PANEER KURKURI

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

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.

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.

ROCKET SALAD
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MURGH SAMOSA



SHORBA

PAYA YAKHNI SHORBA 17.00 duyouin (s Lk

A delectable soup made from lamb trotters simmered S Ae'd At ; o Rl e o
overnight on a slow fire; garnished with trotter meat. L o928 1 ) 51'?‘4 U_w___J +6 a‘f{Q
Gledll aal gha gy W Julll Jlgh disla

DUM MURGH SHORBA 17.00 dijgull £)90 ©95
E;ic;t:&chtoken soup flavoured with Indian herbs and assighl zililgally il il agtivaigal 8'3-)“ Gk
LASOONI DAL PALAK SHORBA 17.00 dyyguin il Jls iguu dl

Soup made of spinach paste and lentil, cooked with a

blend of Indian spices. oo adjos dagiho Guselle ailnull diae Go dujgun

usigll Silylgdll

SHORBA DIL PASAND 16.00 ailual Ja> dujouds

Lentil soup with a blend of Indian spices. Apigll Salylgdl o daggi 20 Gusc diygii

TAMATAR SHORBA 16.00 duyguis yilad
A delectable soup made with smooth tomato puree, spices . sl Ll . o - -
and vegetable stock; garnished with namak para. aspe «hlgs fOb ot oo gt g

KABAB CHARCOAL GRILL SE
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MURGH / CHICKEN alao
AFGHANI MURGH 58.00 (Full) g1oo ulaal
Classic grilled chicken marinated in traditional 2900 (Half) ‘;nlJL&LII i el danglsii ,594}19 g'-?aﬁ

spices, cream and yoghurt; served bone-in.

phell psdr Gulllg anusll go aysulaill

TANDOORI MURGH 56.00 (Full) £190 (5)9aii

Classic_grilled chicken marinated in a special . 28.00 (Half) agdis oulll na Juis sdusulaill aaiphll sguis alas
tandoori masala flavoured yoghurt; served bone-in. = olls S BT oo
[o.b_s‘d 1 0501 . 5J9 Lo

« HARIYALI MURGH 57.00 (Full) &190 Ul

Classic grilled chicken marinated in yoghurt, coriander, el iy ; ¥
green chilli and spices: served bone-in. 2900 (Half) Wi lpiedl o L = lej < I aljf;
.ahell paR iy "‘—'Jle-'l g AN

MURGH GALAWATI KABAB 42.00 s ulodlla ¢jg0

Chicken mince mixed with spices, chopped green chillies 9 ELbI“J J_,_bjj Jala ‘—'IJLG‘JL‘ 29joo pgjao 8'3-3‘

and coriander, shaped into tikkis; shallow fried and served aaaby, ple 0381 9 B, il T ]St FLE B35S

on a bed of reshmi paratha. ’ h - T _ S L-I-lj_l

£ MURGH ZAFRANI KABAB 39.00 b nilyacj ¢jg0

Boneless chunks of chicken marinated in yoghurt, white G0 aijol aliio paall (ale dugiiin winiun ebj ELbD

onion paste, saffron; chargrilled. - -(JIJ-C-LC_”IQ uﬂJ—'le | :_|'| UQM '_6_3[4}-“

£ MURGH SEEKH BHARWAN 39.00 olorgr drwu gyg0

Seekh made from cardamom-infused chicken mince, il G 2o 'L_J-—LG—ILI Leiall [ogJ_c'LﬂJI 8'—“‘3‘ AL

tuffed with filli f ch , mint and iander; o ] R s oo S

E#arsegr"\;gd a creamy filling of cheese, mint and coriander eaall (nle (sguiuig 61j8 clind Jdnipdll

MURGH GILAFI SEEKH 38.00 dpw (nada gygo
Spiced chicken mince seekh, coated in finely chopped . s ? e :

Pg}.o.n“ Joadl caleall o Juiall fogj.o_.o“ cﬂ;gﬂ Qb

onions and bell peppers; chargrilled.
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MURGH MALAI SEEKH

Mildly spiced chicken mince seekh: chargrilled.

KALMI TANGDI KABAB

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

MURGH CHATPATA KABAB

Boneless chunks of chicken marinated in a hot and sour
sauce, skewered with pieces of pineapple; chargrilled.

MURGH REZALA KABAB

Boneless chunk of chicken marinated in yoghurt, ginger,
garlic and a special paste of peppers and walnuts;
chargrilled.

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.

=< MURGH KALIMIRCH KABAB

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

AFGHANI MURGH

36.00

36.00

37.00

37.00

37.00

37.00
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37.00

37.00

37.00

37.00
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MURGH KASTOORI KABAB



GOSHT / MUTTON oball eal
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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.

HABIBIA CHOPS

Lamb chops marinated with black cumin, black pepper
and malt vinegar; chargrilled.

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 GILAFI SEEKH

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

GOSHT LUCKNOWI SEEKH

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

SEEKH-E-DUM PUKHT

Seekh made from mution mince blended with fresh

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

99.00

45.00

42.00
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SAMUDRA MOTI / PEARLS FROM THE SEA udl o §d1l

LOBSTER TANDOORI

Lobster marinated in tandoori masala infused yoghurt;
grilled.

LOBSTER LEHSUNI

Lobster marinated with garlic infused yoghurt and spices;
chargrilled.

AATISH-E-JHINGA

Jumbo prawns marinated in chef's special masala;
chargrilled.

JHINGA TANDOORI

Jumbo prawns marinated in yoghurt and tandoori masala;
chargrilled.

95.00

95.00

72.00

72.00
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TILL MILL JHINGA

Jumbo prawns marinated in yoghurt, dusted with white
sesame seeds; chargrilled.

JHINGA LEHSUNI

Jumbo prawns marinated with garlic infused yoghurt and
spices; chargrilled.

JHINGA KALIMIRCH

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

s TANDOORI POMFRET

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

KALIMIRCH MAHI TIKKA

Boneless cubes of salmon/hammour marinated with
peppercorn infused yoghurt; chargrilled.

SARSONWALA MAHI TIKKA

Boneless cubes of salmon/hammour marinated with
mustard and yoghurt; chargrilled.

HARIYALI MAHI TIKKA

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

ACHARI MAHI TIKKA

Boneless cubes of salmon/hammour marinated in pickle
flavoured yoghurt; chargrilled.

MAHI TIKKA LASOONI

Fillet of salmon/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

72.00

72.00

49.00

75.00

49.00

49.00
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49.00
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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.

LASOONI PANEER TIKKA

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

RAAN-E-SIKANDARI

~

33.00

33.00

33.00
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PUDINA PANEER TIKKA

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

PEELI MIRCH PANEER TIKKA

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

PANEER TIKKA

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

= TANDOORI BROCCOLI

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

MALAI BROCCOLI

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

= MUSHROOM KI GALAWATI

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

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.

= BHARWAN ALOO

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

= AATISH-E-ALOO

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

ALOO CHUTNEYWALA

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

KALIMIRCH PANEER TIKKA

33.00

33.00

33.00

33.00

33.00

38.00
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32.00

30.00

B3 il Luosos

alylgdl (ol aujo e dliio Giuys (ua gha
(OA_QJIU‘LLCLSQ_L_LUQ .«EI_LQ_LIIQ

Ba il pupe gl

JBI Jalall ggruweg il Juiall Gl o gha
eaall (nle (sguiuig wJilylgullg

K il
i V) (SJ9id d"85i_1 puill yte) Jaid s 18 Caa E_b_o
Eaall (e (s9uduig

gdSop (sy9aid
oIl dnld dlue (sygaii (na dliall (adSgpull jlonjl
eaall (nle diguiiog «Jiljlgillg

gdbop sdlle
.-_'l|jLe_!_|E9 oallg 6auiall degaioll gﬂjg}!._” Jjomj

: ulodly (8 pgpuo

eoyan pAasl Jala s lgill agjes pgran ooyl
«dinbu dileuin (nle gaell Jula <lil o (nlai oujde
U dug il daadh (ale ©dig

go «aajlb dails §j9 (lblhy go pgpan Giuys I Anw
e (sguiig Ldajlh e pis lh paal Jala s dlus Sl

eaall

Uluo b sdajlb wlinel 2o dogpanll jLasll Apw
()Aﬂﬂuﬂ_cdg_u_ug b pAaal Jala

©9 U0 1n_mLu.|
ol ol o aujo a Jiio ajlh (il jha
souing «dajlb sy W Jillgy Juaij oaigll joa §gaun

eaall (e

P90 (5)9ii Glogjlga
ol (na Juis Gingall Giae ailuull guiie ajlb jha
eaall de (sguing «Jiljlgillg

Al Olgjlgy
Wiiall puall 6g.ina go ¢sslijlls Juiall Guhlayll
-eaall (ale (sgudng

| R |
LJ"LLC d__lg_d_u) ENTEY .ggu .L_juag,bll Ul 6910 Un U~y

eaall

Ulguiii oll
Jo3a w0 pjsll :Ei_i_‘li_“ oo danbin uu] Juii e pen Ualhg
_(o_"\.c')_” ud_cdg_ailjg .Q__iJg jha pAasl Jala ,(o_bl.o_b 1Q|..OJ_”

TANDOORI BROCCOLI



DESI KHANE KI BAHAR

MURGH / CHICKEN

&= RESHMI KABAB MASALA

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

MURGH SEEKH KABAB MASALA

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

= MURGH TIKKA MASALA

Tantalizing grilled chicken tikka pieces 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 MALAI KORMA

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

&= MURGH ZAFRANI KORMA

Boneless pieces of chicken cooked in a smooth rich gravy

flavoured with spices and saffron.

LUCKNOWI MURGH KORMA

Boneless pieces of chicken cooked in a rich tomato gravy

with a dash of yoghurt, seasoned with cinnamon.

MURGH METHI MALAI

A dish of chicken delicately flavoured with fenugreek in a

rich creamy cashewnut gravy.

RESHMI KABAB MASALA
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48.00

48.00
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MURGH LAHORI



= DUM MURGH KEEMA

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

BHUNA MURGH

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

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 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.

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

39.00

40.00

38.00

38.00

38.00

38.00

38.00

37.00

37.00
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GOSHT TIKKA 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.

GOSHT ROGANJOSH

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

NALLI KA KHAAS SALAN

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

GOSHT KORMA SHAHJAHANI

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

< GOSHT KORMA HYDERABADI

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.

56.00

54.00

48.00

45.00

48.00

45.00

44.00
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LAGAN KI BOTI

Lamb infused with spices and herbs, cooked on dum.

DUM KA GOSHT

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

HANDI KA GOSHT

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

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.

BHUNA GOSHT

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

KADAI GOSHT

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

DUM KA KEEMA

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

KEEMA HARI MIRCH KA DOPYAZA

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

MACHLI / FISH

TANDOORI POMFRET MASALA

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

POMFRET HARA MASALA

Whole marinated pomifret laced with spring onions and
hara masala gravy made of coriander, mint, green chillies
and garlic.

MACHLI TIKKA MASALA

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

MACHLI TAWA MASALA

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

pepper.

LAAL MIRCH KI MACHLI

48.00

48.00

46.00
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85.00
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60.00

53.00
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& 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.

53.00

53.00
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JHINGA / PRAWNS OlugHl

= 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.

JHINGA DUM MASALA

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

s JHINGA HARA MASALA

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

% JHINGA KADAI

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

% 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

82.00

82.00

53.00

53.00

53.00

53.00

53.00

53.00

53.00
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TANDOORI LOBSTER MASALA

Tantalizing grilled lobster simmered in a mildly spiced
tomato gravy.

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.

SUBZI / VEGETABLES

105.00

99.00

99.00
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= STUFFED MUSHROOM MASALA

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

43.00
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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 and cashew based gravy; made rich with butter.

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 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.

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.

VILAYATI SUBZI

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

SUBZ BEGUM BAHAR

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

TAWA SUBZI MASALA

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

SUBZI|I SEEKH KABAB MASALA

- =

43.00

43.00
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34.00

34.00

33.00

33.00

32.00

32.00

32.00
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30.00

30.00
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SUBZI MAKHANI

Pieces of cauliflower, beans, carrots and green peas
simmered in a tomato based gravy; 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.

= SUBZ| 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 KOLHAPURI

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

KADAI SUBZI

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

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.

=< MIRCH KA SALAN

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

MALAI KOFTA

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

& E 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.

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.
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& DAL-E-KHAAS 27.00 vald - sl - Jls
Slow-cooked whole urad lentils with tomatoes and home .(ab| Nl 20 aislm jl; | : LJ_DU“_)IJ gi e
churned butter. ikl ::ln_l}b_”_l Gcai il sanlly

DAL TADKA 23.00 Ksl Jls

Split yellow lentils tempered with cumin, garlic, tomatoes

and red chillies. eblahll egill .ogedll go Jugpo yaal Gusc

Sl janill Jalall

BASMATI KA KHAZANA
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TANDOORI MURGH BIRYANI CLASSIC| 52,00 wulip g90 (sy9aid
Chicken marinated with spices and chargrilled, LARGE . . o ST N
layered with aromatic basmati rice cooked in a | 18600 il & "OMJI il cangomy IJL&J’ a alianla
full-bodied chicken stock on dum in a sealed XL | 374.00 albsdaye (na dgihog Jilglill (nic niow
earthen pot. Bleo jlaa jaa (na pgs ule dons
ZAFRANI MURGH TIKKA BIRYANI  ctassic| 50.00 iy i g0 (nilsac;
Chargrilled saffron-infused chicken tikka, layered with LARGE | 160.00 all nle éy B alglin g spans alas i
a signature sauce and aromatic basmati rice; cooked ) 9 g ¢
on dum in a sealed earthen pot. XXXL | 360.00 ‘—'Leji‘-' ol jyillg spgallanballgs Lﬂﬁb”
LQJ_QDJIAﬂJmLﬂQ(DQJLﬂJLdJJ_b_C
MURGH RESHMI KABAB BIRYANI ctassic| 50.00 il b uw_u_ujé,gp
Chargrilled chicken reshmi kabab, layered with a LARGE | 160.00 il ALE R f il gdis il
signature sauce and aromatic basmati rice; cooked 144 =
on dum in a sealed earthen pot. XXXL | 360.00 iouull jdllg spgidl duaball e ughug

G20 jlha jpa na pgs e dighe Silgli

= MURGH MALAI KABAB BIRYANI  cLsssio| 5000 il Gl (sdle ¢jg0

< SLOHEEQERICHRER DA a il aye_re_ bl LARGE' 160.00 (Ql\.ﬂleﬂl_Cdg_LLu d_Le_u_n_:[ejJ_l LgJJlo 8|A_s e iliid
signature sauce and aromatic basmati rice; cooked

on dum in a sealed earthen pot. XXXL | 360.00 iesll jyillg spgallanball e (nghug

Gleo jlaa jpa na pos nle diyghe Jilgdin

cMhURiPldHh'SFEKH KAk?AIB BCIiR_\t;ANI CLASSIC| 50.00 Ui Ly bs AL ¢jg0
argrilled chicken mince seekhs, layered with a LARGE - A ) . . :
signature sauce, spices and aromatic basmati rice: | 160.00 _ Idd_cl a‘-!gm__c_""—-'-—‘l ;—'LG—‘;J-' (OIQL%:?D é_l_;‘“" 8"‘“":
cooked on dum in a sealed earthen pot. xxxL | 360.00 o Dlylgs go sjpanll danlall lngleig . pnal

8l2o (5)laa jaa (na pgs ule pAnT o

MURGH TIKKA BIRYANI CLASSIC|  50.00 by Wi ¢yg0
Delicately flavoured chargrilled chicken tikka, LARGE . e . .
layered with a signature sauce and aromatic | 160.00 fCD'TJ! JLJ'TJ‘C GMIG'LGJ“ ‘—'Ilej” ab“" Wi
basmati rice; cooked on dum in a sealed earthen pot. XXXL | 360.00 iawudl jyillg 6 pguall awalall g0 (nghig

&lﬂ_ﬂJbﬂJijm(OgijﬂLdJ}b_C\_ll_ejJJ

MURGH TANGDI BIRYANI cLAssIC|  50.00 uuup L;_mu g190
Grilled chicken drumsticks layered with aromatic LARGE hel U

spices and basmati rice; cooked on dum in a sealed | 160.00 ”Ig m Lililgallia 9 ebj skl
earthen pot. XxxL | 360.00 Gleo jlaa jaa (o pg> ule agihe 1 iou

MURGH RESHMI KABAB BIRYANI TANDOORI MURGH BIRYANI




< MURGH HYDERABADI BIRYANI

Tender pleces 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 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.

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 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 MASALA BIRYANI

Bhuna chicken spiced with masala and layered
with aromatic basmati rice; cocked on dumin 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.

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 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 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.
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= 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 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.

MACHLI BIRYANI

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

MACHLI PULAO

Mildly spiced pieces of fish cooked with aromatic
basmati rice; garnished with fried onions.

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.

RAAN MASALA BIRYANI
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MACHLI TIKKA BIRYANI




= 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.

SUBZ AUR ANDE KI BIRYANI

Fresh vegetables and boiled eggs layered with a
signature sauce and 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.

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.

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 / JEERA RICE

Aromatic saffron-infused basmati rice tempered
with cumin seeds /[ 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, lamb mince, paneer.

BHARWAN NAN/KULCHA

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

SHAHI BHARWAN PARATHA

Tandoori whole wheat flour bread, baked with your choice
of filling: chicken mince, lamb mince, paneer.

BHARWAN PARATHA

Tandoori whole wheat flour bread, baked with your choice
of filling: cheese, potato, cauliflower, masala.

= ZAFRANI PARATHA

White flour bread flavoured with saffron.
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AJWAINI WARQI PARATHA

Whole wheat flour bread flavoured with carom seeds.

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.

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.

HALDI ROTI

Turmeric flavoured whole wheat bread enriched with
semolina and ghee.

ROOMALI ROTI

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

ZAFRANI PARATHA
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TANDOORI BUTTER ROTI

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

TANDOORI ROTI

Whole wheat flour bread baked in a tandoor.

MEETHA
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MALPUA WITH RABDI

Sugar syrup-soaked pancake prepared with flour,
milk and cardamom, fried in ghee; topped with (Rabdi)
rich condensed milk.

= 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 roundels soaked in sweetened condensed
milk, cream and rose water; topped with nuts.

KESAR RASMALAI (2 Pcs)

Miniature dumplings of curd cheese 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.

CHHENA RABDI

A decadent sweet prepared with curd cheese, sweetened,
condensed milk and nuts; served in an earthen pot.

RABDI WITH TENDER COCONUT

A tropical twist on a classic, prepared with sweet
thickened milk and tender coconut pulp, garnished with
pomegranate seeds; served chilled in an earthen pot.

GAJAR HALWA

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

GULAB JAMUN (2 Pcs)

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

MALAI KULFI

Fresh homemade classic kulfi.

KULFI FALOODA

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.

ASSORTED ICE CREAMS (2 Scoops)

(Vanilla, Choco Bite, Sitafal, Mango, Fig and Honey, Mixed
Berry)
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AAB-E-SUKOON

ZAFRANI TEA
MASALA TEA
TEA

TEA (BLACK/GREEN)

COFFEE

SPARKLING WATER
AERATED DRINKS
STILL WATER (Large)
STILL WATER (Small)

PLANNING A PART Y/

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 DUBA' DINE-IN

Www.gazebocatering.ae ASWAAQ MALL, FIRST FLOOR, AL QUOZ 2
TEL: 04 8880398 TAKE AWAY

UNION COOP, LEVEL 1, MOTOR CITY CORPORATE ORDERS

TEL: 04 8357107
OUTDOOR CATERING
TOWER 3, NORTH PROMENADE, DUBAI CREEK HARBOUR
TEL: 04 3547589

MALL OF THE EMIRATES, LEVEL 1, NEAR SKI DUBAI
TEL: 04 2200294

IBN BATTUTA MALL, PERSIA COURT
TEL: 04 4538433

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

UNION COOP, AL BARSHA SOUTH
TEL: 04 3947470

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

KUWAIT STREET,
NEXT TO ASTER HOSPITAL, MANKHOOL
TEL: 04 3598555

CITY CENTRE MIRDIF, OASIS RESTAURANT AREA
TEL: 04 2559960

CITY CENTRE DEIRA, 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 COOP, LEVEL 1, AL TWAR
TEL: 04 2639400

SHARJAH

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

SAHARA CENTRE, FIRST FLOOR
TEL: 06 7415189

MATAJER AL JURAINA, NEAR UNIVERSITY CITY
TEL: 06 5458500

AJMAN

CITY LIFE MALL, AL JURF
TEL: 06 7488135

CITY CENTRE AJMAN
TEL: 06 5248286

ABU DHABI

YAS MALL, LEVEL 1, OPP. VOX CINEMA
TEL: 02 4482127

KHALIDIYAH MALL, GROUND LEVEL
TEL: 02 6332100

DALMA MALL, GROUND LEVEL
TEL: 02 5501717

FORSAN CENTRAL MALL, FIRST FLOOR
TEL: 02 5753325

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

AL AIN

JIMI MALL, GROUND FLOOR
TEL: 03 7349920

BAWADI MALL, LEVEL 1
TEL: 03 7334589

MAKANI ZAKHER MALL
TEL: 03 7805122

RAS AL KHAIMAH

MANAR MALL, SOUTH ENTRANCE % ~
A TEL: 07 2234276 %6:623:5:?:;@&
FAVORITE
GAZEBO CATERING All prices are inclusive of VAT

WM MOB: 055 9568414 / 055 5975265 (Value Added Tax)
055 5134862 / 055 5134961
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