gazebo.ae

lNDI/\NmCUISINE®
G AR

THE ROYAL INDIAN JOURNEY




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

perfected by Gazebo since inception in 2000.

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

blend spices together, in the right quantities and ratios, to strike the perfect balance.

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

Lucknow, Awadh and the North Western Frontier.

Feast your eyes on an outstanding selection of succulent kababs, luxurious curries, aromatic
biryanis and decadent desserts. At Gazebo, the spectacular array of culinary gems is not

only a celebration of the senses, but also a true appreciation of the finer things in life.




IBTEDAH / SPECIALITY DRINKS
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MILK SHAKES

Dry Fruit, Badam Pista, Date & Almond, Mango, Strawberry:  23.00
Apple, Watermelon, Banana, Chocolate, Vanilla, Rose: 21.00
FRESH FRUIT JUICES

Mango, Pomegranate, Cocktail: 21.00

Orange, Watermelon, Pineapple, Black Grapes, Apple, 19.00
Carrot:

CITRUS COOLER

A refreshing combination of orange and green lime juice.

18.00

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

22.00

MANGO FALOODA

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

22.00

KESAR PISTA LASSI

Thick saffron and pistachio flavoured yoghurt shake.

22.00

ANAR LASSI

Thick yoghurt and pomegranate seeds blended together.

22.00

MANGO LASSI

Thick mango flavoured yoghurt shake

22.00

LASSI (MEETHI/NAMKEEN/ 15.00

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.

16.00

AAB-E-BAHAR

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

15.00

SHIKANJVI

Freshly squeezed lime juice, served sweet/salted.
WATER

SODA/SPRITE

13.00
15.00

Inform our staff if you have any allergies, intolerances or special dietary requirements

Please be aware that there may be traces of nuts in our products
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SAATH SAATH / SALADS & RAITA
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MURGH TIKKA SALAD
Cubes of cucumber and chicken tikka mixed with spinach
and lettuce, tossed in a yoghurt based dressing.

CAESAR SALAD

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

ROCKET SALAD

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

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

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.

ZAITOONI SALAD

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

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

HUMMUS

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

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

KIDNEY BEAN SALAD

A mix of cooked kidney beans, onions, tomatoes,
cucumber, 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.

KACHUMBER SALAD

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

ROCKET ANAR RAITA

Spiced yoghurt with rocket leaves and pomegranate seeds

ANAR PUDINA RAITA

Spiced yoghurt with mint leaves and pomegranate seeds.

ANANAS RAITA

Spiced yoghurt with pineapple.

VEG./BOONDI/CUCUMBER RAITA

Spiced yoghurt with vegetables/boondifcucumber

BURHANI RAITA

Garlic-infused yoghurt.

28.00

26.00

25.00

25.00

21.00

20.00

20.00

20.00

18.00

18.00

18.00

13.00

13.00

14.00

14.00

14.00

12.00

09.00
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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

SNACKS & CHAAT

09.00

15.00

03.00

Juno
Bl gl

SLl Ubwe dlogy

&jas hao Gudall (o gono Glsydo Gu8) i
pasill Jalallg jusllg ehlahllg Juall Go Gimio
epjdlle Hoadll juncg

sbily Albiie

U0 Bjroo dgliy &e ogl=y spgalilig (alas uac
wac opid b pasl Jala jls seblah go Juaul
~Mluo Slisg g0l

(léo/sguine) sLL
lguiio pady .dusigll daihll Gisjaall uouL;:SJhI
=L 9

KUCH GARAM /

ilidlg dagaall iliagll / oljly Gisgh ol g

GOSHT KEEMA SAMOSA

Triangular flaky pyramid shaped pastry stuffed

with mutton mince, chopped onicns, coriander and spices.
A traditional Indian snack.

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

MURGH KEEMA 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 CORN SAMOSA

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

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, sprinkied
with chaat masala.

GOSHT YAKHNI SHORBA

30.00

30.00

26.00

28.00

24.00

18.00
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SAMOSA CHAAT

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

MAKAI CHAAT
Corn kernels, tomatoes, capsicum and crushed papdi
mixed with sev, green chutney and tamarind chutney.

SEV PURI

Papdi topped with mashed potato, sev, green chutney and
tamarind chutney.

MASALA FRIES

Cajun spiced french fries.

FRENCH FRIES

Baton cut deep fried potatoes.

18.00

18.00

18.00

17.00

15.00

SHORBA / SOUPS
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GOSHT YAKHNI SHORBA
A delectable soup made from a full-bodied lamb stock;
garnished with shredded lamb.

PAYA YAKHNI SHORBA

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

DUM MURGH SHORBA

Exotic chicken soup flavoured with Indian herbs and spices

LASOONI DAL PALAK SHORBA

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

SHORBA DIL PASAND

Lentil soup with a blend of Indian spices.

TAMATAR SHORBA

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

22.00

20.00

18.00

18.00

18.00

18.00
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KABAB CHARCOAL GRILL SE

MURGH / CHICKEN

AFGHANI MURGH
Classic grilled chicken marinated in traditional
spices, cream and yoghurt; served bone-in

TANDOORI MURGH

Classic grilled chicken marinated in a special
tandoori masala flavoured yoghurt; served bone-in
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60.00 (Full
30.00 (Half)

60.00 (Full
30.00 (Half)
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MURGH GALAWATI KABAB

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

MURGH SEEKH BHARWAN

Seekh made from cardamom-infused chicken mince, stuffed

with a creamy filling of cheese, mint and coriander; chargrilled

MURGH GILAFI SEEKH
Spiced chicken mince seekh, coated in finely chopped
onions and bell peppers; chargrilled

MURGH MALAI SEEKH

Mildly spiced chicken mince seekh; chargrilled.

HARI MIRCH MURGH KE TIKKE

Boneless chunks of chicken marinated in green chilli
paste; chargrilled.

BADAMI TANGDI KABAB

Tender chicken drumsticks marinated in yoghurt flavoured
with almond paste, cream and spices; chargrilied.

MURGH ZAFRANI KABAB

Boneless chunks of chicken marinated in yoghurt, white
onion paste, saffron; chargrilied.

MURGH MALAI KABAB

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

MURGH KALIMIRCH KABAB
Boneless chunks of chicken marinated in yoghurt spiced
with freshly ground black pepper; chargrilled

MURGH CHEESE KABAB

Boneless breast of chicken marinated in yoghurt, cheddar
cheese, ginger, garlic, green chilli, spices and lemon
juice; chargrilled

MURGH CHATPATA KABAB

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

ZAITOONI MURGH TIKKA

Boneless chunks of chicken marinated in yoghurt, cashew
paste, olive oil, ginger, garlic and aromatic spices;
chargrilled.

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

RAAN-E-SIKANDARI

44.00

42.00

38.00

40.00

39.00

39.00

39.00

39.00

39.00

39.00
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MURGH CHEESE KABAB




MURGH ACHARI TIKKA

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

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
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GOSHT / MUTTON olall el

'« 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; chargrilied.

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

GOSHT LUCKNOWI SEEKH

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

SEEKH-E-DUM PUKHT
Seekh made from mutton mince biended with fresh
coriander, mint, ginger, onion and mild spices; chargrilled

115.00

53.00

47.00

52.00

47.00

47.00

47.00

S J3isau -‘g._.s| -ob

ot sl s BT gt fai ihanll st 356
G2 Aokl Geadll puac Julll 5505, Ulus eljle
Jadl Jlgh pall ne disla )b (nle (squdii . Jalall

Ky Juuga g)lgl.ﬁ.l..}..!

«esi sdhc Jiled .onlll (nd Juii oball @al Slsts
@axall (ale (sguiiig sopmn LLL L Junij

323 Guuguin B
dglis daypg oulll s Juii Ldyghll Ghall aflpd
@aall _nle souinig wIilylgdlg Jalall

wll adlodly Juliga

aflpis llgdl Juii Taus posanll phall @al Golysl
Gazll Juls <] (o (nlai opjllig jlall pasill Jalall
aady) Ghb dadh (nle oaaig wdizbu dylgats (nle

Juiadl (nh2og egsaall GLAll aal Ho golins auw
.eaall ale (souing «glall Jalallg pgyéall

ao bhgoliog pgjaall LAl @al Go gosas s
-eaall (nle (souing wogsaall (haulg gl

JAgy g - gl - Qs

glizi @ajlall 84l Juiall posaall LA @al A
Alains dgiis digadll Giljlgally «Jany «Juaijll joia
@3l nle (s9adug

LOBSTER Jiuugl

LOBSTER TANDOORI

Lobster marinated in tandoori masala infused yoghurt;
grilled.

MALAI LOBSTER

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

105.00

105.00

9 gl

soain @i Ulue (559aid dglis ol (nd Juili ogliuugl
(@aall e

Jiungl sdlle
1@2llll (gamog daypllly eoilly Junijl Juiall i sl
-@all (e s94dng «Jugllo aunill Jalall dgtiy

JHINGA / PRAWNS Olugyll

AATISH-E-JHINGA
Jumbo prawns marinated in chef's special masala;
chargrilled

JHINGA TANDOORI
Jumbo prawns marinated in yoghurt and tandoori masala;
chargrilled

ZAFRANI JHINGA
Jumbo prawns marinated in yoghurt, white onion paste
and saffron; chargrilled.

MALAI JHINGA

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

75.00

75.00

75.00

75.00
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& SUNEHRI JHINGA
Jumbo prawns marinated in ginger, gariic, yoghurt, garam
masala and yellow chilli powder; chargrilled.

JHINGA KALIMIRCH TIKKA

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

JHINGA ACHARI

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

'« HARI MIRCH AUR NIMBU KA JHINGA

Medium-sized prawns marinated with lemon and a paste of
green chilli, coriander and spring onion; chargrilled.

MACHLI / FISH

'« TANDOORI POMFRET

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

GRILLED HAMMOUR

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

KALIMIRCH MAHI TIKKA

Boneless cubes of hammour marinated in yoghurt spiced
with freshly ground black pepper; chargrilled

PESHAWARI MAHI TIKKA

Boneless cubes of hammour marinated in yoghurt,
aromatic spices, garlic and ginger; chargrilied

« HARIYALI MAHI TIKKA
Boneless cubes of saimon/hammour marinated in a paste
of coriander, green chilli, ginger, garlic and spices;
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 saimon/hammour marinated in a refreshing citrusy
blend of lemon juice, thymol seeds and yoghurt;
chargrilled.

SUBZDAR / VEGETARIAN

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

BHARWAN PANEER TIKKA

75.00

55.00

75.00

75.00

55.00

55.00

55.00

55.00

55.00

44.00
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BHARWAN PANEER TIKKA

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

SULTANI PANEER TIKKA

Marinated slices of cottage cheese stuffed with a mixture
of cheese, cashew and coconut powder; chargrilled.

PANEER TIKKA

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

PANEER CHATPATA

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

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

PANEER MALAI TIKKA

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

LASOONI PANEER TIKKA

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

PUDINA PANEER TIKKA

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

PEELI MIRCH PANEER TIKKA

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

ACHARI PANEER TIKKA

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

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

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

METHI MALAI SEEKH

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

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.

ALOO CHUTNEYWALA

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

40.00

36.00

35.00

35.00

35.00

32.00
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DES|I KHANE KI BAHAR / CURRIES

I8/ )lgr pa (nilgs Qs

MURGH / CHICKEN abko

DUM MURGH HANDI KORMA 54.00 dojga (sailm £lgo ©9>
An aromatic dish made with boneless chicken in a cashew e s & = s &

o : AR s «gallll ainlia (pa ph=ll ggjio ol o ggias (sihc gih
o i A e o i Y s 135 o s aials Sl G o 2 e
MURGH TIKKA MASALA 52.00 Uluo i gyg0
e T e i s 3599 e o> & s

o)

MURGH RESHMI KABAB MASALA 53.00 Ul li$ rouinyg érgo

Reshmi kabab laced with a gravy made of cashews, = fed % = = : 2
cream and butter; mildly spiced a5 F g oy DS Oo pday Gib

oapllg gallll doyps o pAni

MURGH MALAI KABAB MASALA 53.00 Hluo il silo E)go

Chargrilled chicken malai kabab, cooked with a gravy of z > 5 o

cashew, laced with cheese and fresh cream, finished with uhao coallll gre o oihio ssouiie aleo (sdlle il

butter and cream. Aayfllg 3l go wdajlall dayllg diall
« MURGH KALIMIRCH KABAB MASALA 53.00 Ulao l$ Gl £g0

Chargrilled chicken kalimirch kabab, cooked with

Kl g agiho i B (sguito alas il
cashew-onion gravy, flavoured with ginger, garlic, chilli and PO S S Ve b R0t

spices, delicately flavoured with pepper. «Jiloillg jbll Jalallg eailly Juaijll dglis . Juadllg

Jalall agliy
PESHAWARI MURGH TIKKA MASALA  53.00 Uluo K5 ¢yg0 sylolion
Chargrilled chicken peshawari tikka, cooked with a gravy of 1galéll & 20 aoi seseanall it sroliisg Bb-’

cashew, cream, butter and spices.

Jilgilly a3l sdaydll

MURGH BADAMI TANGDI MASALA 52.00 Uluo (s22ili oldl gyg0
Charzgrilled chickeg t;zngdi kal?;b. cqokgd with a gravy of Gre go agtho gl (ale (souiio iliS (522l alas
cashew, cream and butter, mildly spice . WA

-Jaize JSdiy Juio «8a3jllg daspdll cgallll

MURGH SEEKH KABAB MASALA 52.00 Ulure bS A gj90
Chargrilled chicken mince seekh, cooked in a spicy 1o nd gosho Lighll (e (sg4hi0 b3S dusn
masala gravy. b Ulus
TANDOORI MURGH MASALA 48.00 Uluto ¢ygo (sy9aii
g;i;%llﬁgg';?gw_(en tandoori simmered in a mildly 810 id gl ale (souiio (559 alss cauni
Jains JSin Juis ablah

« MURGH RAHRA o 44.00 lioly éyo0
tToe{:gg g;g;eggf;es and mince stewed in a spicy LAl b ds pojan @lg :ﬁla:gl;ciﬁ
MURGH MASKAWALA 43.00 Hlgluuo £go
g:;ég{g:??ocmn;?:z;r:a‘wmered in a butter and cream ahlahll 4 b s w@aall u:; iﬁr::_ﬁﬁ:

DUM MURGH HANDI KORMA TANDOORI MURGH MASALA




MURGH KHURCHAN

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

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

BHUNA MURGH

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

MURGH ZAFRANI KORMA
Boneless pieces of chicken cooked in a smooth rich gravy
flavoured with spices and saffron

MURGH METHI MALAI

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

MURGH KEEMA METHI

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

MURGH KEEMA DOPYAZA

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

DUM MURGH KEEMA

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

MURGH LAHORI

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

IRANI MURGH

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

%« MURGH HANDI

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

MURGH ACHARI

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

MURGH CHETTINADU

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

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

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

MURGH KORMA

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

41.00

41.00

41.00

41.00

42.00
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%« MURGH KADAI PESHAWARI

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

MASKAWALA SAUCE
Our signature butter and cream speckled tomato gravy;
served just on it's own.

GOSHT / MUTTON

40.00 sJ)lglin Lﬂgb.‘ Elge

nd Slilgs dajlb i (Lol o 2Bl aflpd disy
518 d BpAno ploall dais ahlab daba

30.00 dalin dlglue
337 r3ahiallg 3jlls sjaaall @blahll ko
NI EYT-9-¥]

GOSHT TIKKA MASALA

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

DUM GOSHT HANDI KORMA

An aromatic dish made with boneless mutton in a
cashew-onion gravy with chilli powder and other spices;
served in an earthen pot.

GOSHT SEEKH KABAB MASALA

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

BURRAH CHOPS MASALA

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

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

HANDI KA GOSHT

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

GOSHT BANJARA

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

BHUNA GOSHT

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

ACHARI GOSHT

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

KADAI GOSHT

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

GOSHT KI NIHARI

65.00 Ulwo Bi Juliga
sealdl Ll &ala go (sgudd ahll GLAN K allpd
gl Ciljlgdl aglis phlah

60.00 dojgd (saila Juliga g
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GOSHT TIKKA MASALA

™



NALLI KA KHAAS SALAN 50.00 ollu ola B i
Shanks of baby lamb, braised in a subtly infused herbal N (e = £ s 8 HECR
and aromatic potii masala. Sliiel daulsi (s dbsla U ‘f}“l:ajlk;hﬂi::

GOSHT KOFTA MASALA 50.00 Uluo diag$ Jiiuga

Deep fried mutton mince balls cooked in an onion % i s i <
' bhadl &anba (s digihall ddasll GLAI sl Sl
cashew and tomato based gravy, delicately spiced. : m oAy i L s
wauad Jhiu dlis «ahlahllig galillg

GOSHT KORMA 50.00 dojga Jiaiga
Pieces of bone-in mutton cooked in a medium thick gravy aSlaaull huugis §po o digiho ahally chxil QLAJ[
made of cashew paste, cumin, dry coconut powder and

.;éb_‘_u'.m jo2 oo w(ges 1gall dinc Ho golno

coriander, delicately flavoured with ginger garlic paste oot - i Sl TR
and red chillies. ¥ e aal Jala §ils)g ool Juaij (gamas dglin Suis

GOSHT KI NIHARI 50.00 wilgsi U Cudiga

Pieces of bone-in mutton cooked with onions, yoghurt, - : - o . .
chillies and aromatic blend of our signature nihari masala il Jalalls Gullls ol o dagiho GLA @al gha
Jsaall Ulis (silasi o (spbae aijog

DUM KA KEEMA 45.00 Lo K 9o

Minced lamb cooked with onions, tomatoes, ginger garlic

Ao R Shitis in & a o : Juaij ggame sablab (o) go dgiho egiao LA @al
gz;seﬁf:d special ground spices in a sealed vessel on a G 2 lall g i amals Uilao P?ﬂ'-'

« KEEMA HARI MIRCH KA DOPYAZA 45.00 ljlags U Gispo syl Lous
Minced lamb cooked with onions, ginger, garlic, chillies, alall ooill «Jusijl - i zo —-‘-(09 aall |

yoghurt, garam masala and lime juice waolall Gealll i Al Gl

KEEMA METHI 45.00 o lous$
Minced lamb cooked with onions, tomatoes, ginger garlic S assn . > : T i

paste and ground spices, flavoured with fried fenugreek ‘ag'd.. ey 14 ‘ab.., il.. 5 l &ee ’1 A l‘og}jo uhale;J
leaves adaall dulall ghol dglis sdigahall Diljlgllg Jumijlle
KEEMA MUTTER 45.00 yio Lous
Minced lamb and green peas cooked with onions, .ablah , anda clpas c1ljlio poyan QLA @l

tomatoes, ginger garlic paste and ground spices

digahos Jiljlgig Junijg ool (eamo

LOBSTER

TANDOORI LOBSTER MASALA 115.00 Uluso jlinugl (sygaii
Smmaatng;g\/QyY_mSG lobster simmered in a mildly spiced SRR S e n S 38 Bl oghansoiia m
KADAI LOBSTER 105.00 Jiugl (5158

Pieces of lobster stir fried with capsicum and tomatoes, AL Al it
spiced with black pepper. dall @b s ool lgs D

seawdll Jalally

LOBSTER MALAI KORMA 105.00 dojga sdo jliuugl

Lobster pieces cooked in a smooth rich gravy made of . . e o - . -
yoghurt, tomato puree and fresh cream, delicately spiced Uo E9 @<l iz Gpo nd ddo sl sz

.daxg dlyio Ldajlnll daslllg ehlahll Ggans «(saLI

JHINGA / PRAWNS

AATISH-E-JHINGA MASALA 87.00 Uluso Laizga - sl - il

lled j S C inari 1t asl - . - ;
Gnﬂled Jur.nbo_pra:/‘vn :,ooqu |nea rich tomato and cashew | hig (soilly naaall s Glue)
based gravy, infused with spices. & DI S
Zilylgdl go dawall galdllg

TANDOORI JHINGA MASALA 87.00 Uluo laisga (sygaii
Zg{gggzxigr%aggllg?a{;rﬁbo prawns simmered in a mildly Sroons aaatytenle es9itio g_nbl:. Olugy

s JHINGA KALIMIRCH TIKKA MASALA  67.00 Ulwo BI Gupadl lhisga

Crilled medium-sized prawns, cooked in a mildly spiced 25w s @ K | io ol
gravy of onion, cashew, ginger, garlic and spices, laced HEGronn "S9 ' QNG M

with butter. eoill sJuaijll sealdl s Loyl o Jaizo Jluiy
B:jll has o lgillg

JHINGA MASKAWALA 57.00 Ulglwo Lhinga

Succulent prawns simmered in a butter and cream s s _ oo y
speckied tomato gravy sull go @blahll &nla (né gosho ib lus
day il



JHINGA LAZEEZ

Succulent prawns simmered in a gravy made of onion,
tomato, ginger, garlic, cashew paste and coconut milk;
finished with butter and cream

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.

s JHINGA PESHAWARI
Succulent prawns marinated in exotic spices, cocked with
onions and tomatoes.

» JHINGA CHETTINAD

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

MACHLI / FISH

GRILLED HAMMOUR MASALA

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

s« TANDOORI POMFRET MASALA
Tandoori Pomfret laced with a tomato based masala;
made tangy with pomegranate and sprinkled with pepper.

MACHLI TIKKA MASALA
Cirrilled saimon/hammour tikka laced with a flavourful gravy
of onion, tomato and cashew.

MACHLI PESHAWARI TIKKA MASALA

Grilled hammour peshawari tikka, cooked with a gravy of
cashew, cream, butter and spices.

MACHLI JALFREZI

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

MACHLI TAWA MASALA

Cubes of salmon/hammour laced with a tomato based masala;

made tangy with pomegranate and sprinkled with pepper.

% LAAL MIRCH KI MACHLI
Filiet of salmon/hammour cooked in a gravy of onion,
tomato and red chilli.

JHINGA MASKAWALA
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& MACHLI PESHAWARI

Cubes of salmon/hammour cooked with curry leaves in a
tomato and coconut based gravy.

SUBZI / VEGETABLES

57.00
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STUFFED MUSHROOM MASALA

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

TANDOORI BROCCOLI MASALA

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

SUBZI SEEKH KABAB MASALA

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

BHARWAN ALOO MASALA

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

DUM SUBZ HANDI KORMA

An aromatic dish made of exotic vegetables, pineapple
and paneer in a tomato-cashew gravy, delicately flavored
with spices; served in an earthen pot.

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

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 fiavours.

PANEER MAKHNI

Pieces of cottage cheese simmered in a tomato based
gravy; made rich with butter.

PANEER MAKHNI KOFTA

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

PANEER BHURJEE

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

PALAK PANEER BHURJEE

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

METHI CHAMAN KASHMIRI

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

METHI MALAI PANEER MUTTER
Fried cottage cheese, fried fenugreek leaves and green
peas simmered in a cashew based gravy; finished with
butter and cream.

DHINGRI MUTTER PANEER

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

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

PANEER DOPYAZA

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

PALAK PANEER MAKKI

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

PANEER JALFREZI

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

PALAK PANEER

Fried cottage cheese simmered in a spinach based gravy;
tempered with spices.

ANGOORI KOFTA KORMA

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

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

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

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

TAWA SUBZI MASALA

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

SUBZI MILAONI

Garden fresh mixed vegetables, cottage chesse, green
peas and mushrooms cooked in a spinach gravy,
tempered with spices.

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

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

SUBZI SEEKH KABAB MASALA
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& 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.

BHINDI DOPYAZA

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

MIRCH MAKAI HARA PYAZ
Corn, capsicum and green onions stir-fried with ginger,
garlic and a blend of spices.

MIRCH KA SALAN

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

LAHORI ALOO

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

KHUMBH MUTTER MASALA
Button mushrooms and green peas simmered in a
cashew-onion gravy; finished with cream and butter.

KHUMBH MAKAI PALAK
Button mushrooms and corn cooked in a spinach-cashew
gravy; tempered with spices.

LASOONI PALAK

Blanched spinach gravy infused with spices and topped
with fried gariic.

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 caulifiower fiorets 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.

DAL-E-KHAAS

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

DAL TADKA

Split yellow lentils tempered with cumin, garlic, tomatoes
and red chillies.
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BASMATI KA KHAZANA /

SIGNATURE BIRYANIS & RICE
g il / Lilja 18  niosuw

TANDOORI MURGH BIRYANI cLassic| 55.00
[Chiol;edn n;:ra’rmatedtwltg spict;s and cha:(rgc;iued. LARGE | 172.00
layered with aromatic basmati rice cooked in a
full-bedied chicken stock on dum in a sealed XXXL | 405.00
earthen pot.
AFGHANI MURGH BIRYANI CLASSIC| 55.00
Chargrilled chicken afghani, layered with aromatic LARGE | 172.00
basmati rice; cooked in a full-bodied chicken stock on 2
dum in a sealed earthen pot. XXXL | 405.00
MURGH TIKKA BIRYANI cLAsSIC | 55.00
Delicately flavoured chargrilled chicken tikka, LARGE | 172.00
layered with a signature sauce and aromatic ; "
basmati rice; cooked on Gum in a sealed earthen pot. X TRA LARGE | 290.00
XL | 405.00
ZAFRANI MURGH TIKKA BIRYANI cLassic| 55.00
Chargrilled saffron-infused chicken tikka, layered with LARGE | 172.00
a signature sauce and aromatic basmati rice; cooked
on dum in a sealed earthen pot. XXXL| 405.00
MURGH RESHMI KABAB BIRYANI cLassic| 55.00
Chargrilled chicken reshmi kabab, layered with a LARGE | 172.00
signature sauce and aromatic basmati rice; cooked
on dum in a sealed earthen pot. XXXL| 405.00
MURGH MALAI KABAB BIRYANI CLASSIC | 55.00
Chargrilled chicken malai kabab, layered with a LARGE | 172.00
signature sauce and aromatic basmati rice; cooked
on dum in a sealed earthen pot. XXXL| 405.00
MURGH SEEKH KABAB BIRYANI CLASSIC | 55.00
Chargrilled chicken mince seekhs, layered with a LARGE | 172.00
signature sauce, spices and aromatic basmati rice;
cooked on dum in a sealed earthen pot. XL | 405.00
MURGH BADAMI TANGDI CLASSIC| 55.00
KABAB BIRYANI LARGE | 172.00
Crilled chicken drumsticks layered with aromatic spices
and basmati rice; cooked on dum in a sealed earthen pot. XL | 405.00
MURGH HYDERABADI BIRYANI cLassiC| 50.00
Tender pieces of chicken marinated in a‘special ) LARGE | 157.00
Hyderabadi masala, layered with aromatic basmati .
rice, potato and fried onions; cookedondumina  X'TRA LARGE | 265.00
sealed earthen pot. XL | 370.00
MURGH ZAFRANI BIRYANI CLAssIC | 46.00
Beneless chunks of chicken marinated in LARGE | 145.00
saffron-infused yoghurt, laysred with basmati rice XXXL | 342.00

and spices; cooked on dum in a sealed earthen pot.
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MURGH BIRYANI
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MURGH NIZAMI BIRYANI CLASSIC |
Delhi's version of Biryani. Boneless pieces of LARGE |
chicken marinated with yoghurt, spices and fried

onions, layered with aromatic basmati rice; cooked X' TRA LARGE |
on dum in a sealed earthen pot. XXXL |
MURGH SHAHI BIRYANI CLASSIC |
Boneless pieces of chicken marinated in cashew LARGE |
paste, cream and spices, layered with saffron-in- XKL |
fused basmati rice, garnished with cashew and

raising; cooked on dum in a sealed earthen pot.

KACCHE MURGH KI BIRYANI CLASSIC |
Boneless pieces of chicken marinated in a special LARGE |
magala of saffron, cream, cashew and aimond

paste and fried onions layered with basmati rice; XL |
cooked on dum in a sealed earthen pot.

MURGH LUCKNOWI BIRYANI CLASSIC |

Boneless pieces of chicken marinated with yoghurt,
milk, whole spices and fried onions, layered with

LARGE |
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aromatic basmati rice; cooked on dum in a sealed XXXL| 335.00 (sHhc iy )b slazog wdaall Juadlg dlolill
earthen pot. Glao jlas a8 (ns pos lc digiho
QAUIRGI-: BkOl\f/I?P‘:Y BIRYégl_l . CLASSIC| 45.00 wulip slegs gyg0
oneless chunke of chicken marinated in a special 3 7 RSO 4 S5
Bombay-style biryani masala, layered with basmati rice; LARGE| 142.00 Pb‘l‘:':;! _ef"u” e'_'l}m c-]" G _|UJJLum E ”_I
cooked on dum in a sealed earthen pot. XXXL| 335.00 Ssues! ““JJEJD");‘“J wu _:d._pl; e
-\S‘LM J J U L9 ULGbJ-9
MURGH SOFIYANI BIRYANI CLASSIC| 45.00 uuLU_l uul.u:uu gige
Boneless pieces of chicken marinated with yoghurt, . g2
onions, ginger, garlic, cashew paste and whole LARGE| 142.00 mu“ 4l l“’mll" «il lidcolio Ieb" E'bnl
spices, layered with basmati rice; cooked on dum XXxL| 335.00 hlgdlo gallll Ggazo weolll . Juail
in a sealed earthen pot. e dgphe Gilgy «Jmuuﬂlfnﬂl 2o nghis
-Gl=o JEY-RU, - I-T-R]
MURGH MASALA BIRYANI CLASSIC|  41.00 by Ubwis ¢yg0
Bhuna chicken spiced with masala and layered
with aromatic basmati rice; cooked on dum in a sealed LARGE| 130.00 rghs Aluall Juis lisgs alase (riaw )l
earthen pot. XXXL| 307.00 .§l2o )las j35 (b pgs nle
RAAN MASALA BIRYANI 170.00 Lj'l.il.l}.l Ulwo Gly
Leg of baby lamb marinated overnight and slow | | Yo
roasted in the oven, layered with aromatic basmati geopall na nghll ik paun d9pn §
rice cooked in a full-bodied lamb stock on dum in a oba @al §po g0 agtho (sphe (iauy jji Gl
sealed earthen pot. §l20 38 )28 (né pgs nle
BOTI HYDERABADI BIRYANI cLAssIC| 59.00 ulip sallan (nigs
Boneless chunks of mutton marinated in a special
Hyderabadi masala, layered with aromatic spices, ; LARGE| 184.00 {Luogo ‘J‘mfabzug'u ul‘d]foﬂgbn 0o pa il
basmati rice, potato and fried onions; cooked on X'TRALARGE| 310.00 agiawlljy llg diphall ollgdize @alalissli
dum in a sealed earthen pot. XXXL | 433.00 Gl2o)hs ps e peylelsall Liadlg Unlhy
GOSHT ROGANJOSH BIRYANI cLassic| 59,00 Julip pligailagy Juiiga
utton Roganjosh layered with aromatic basmati 4 ST g% o «
rice; cooked on dum in a sealed earthen pot. LARGE | 184.00 Y 1l go ol phc bon oba @Al Giiga
XXXL| 433.00 9120 (5j8a cleg nd o9 (e dgiho (sphac
GOSHT NIZAMI BIRYANI cLASSIC|  56.00 iy gwolhi Cudiga
Delhi's version of Biryani. Boneless pieces of
mutton marinated with yoghurt, spices and fried LARGE| 175.00 @b gou Uhla” aﬂ}ru ‘i‘au: ‘ﬂebhu_ul"_”
onions, layered with aromatic basmati rice: cooked X TRA LARGE | 295,00 ughi waldall hadlg Jjlgdlig Gl dlua
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Boneless pieces of mutton marinated with yoghurt, LARGE | 172.00 \_]|)le_l.” WOl ToIb dliis {ob.c 09N rnJ
milk, whole spices and fried onions, layered with YOO | 405.00 _nia Jl JJ_L“ unghig d‘J-QD-" Juadlg aloldll
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utton lucknowi chops, layered with aromatic
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XXXL| 391.00 -@l2o JBs jad (na pgs e drgiho fsphall
COSHTNALLBRMNI cucee seon il i o
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earthen pot. XXXL| 391.00 093 ule yiewull il g0 .J\ebig Sljlgdl
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BOTI MASALA BIRYANI CLASSIC |

Boneless chunke of mutton marinated in garam LARGE |

masala, ginger, garlic, chillies and yoghurt, layered

with saffron-infused basmati rice; cooked on dum XXXL| 398,

in a sealed earthen pot.

GOSHT YAKHNI AWADHI BIRYANI CLASSIC |

Boneless pieces of mutton layered with aromatic LARGE |

spices and basmati rice; cooked on dum with a

full-bodied lamb stock in a sealed earthen pot. XXXL |

'« GOSHT KEEMA BIRYANI CLASSIC |

Mun_on m?n_ce cooked with garam mas_;ala, ginger, LARGE |

garlic, chillies and yoghurt, layered with

saffron-infused basmati rice; cooked on dum in a XXXL |

sealed earthen pot.

GOSHT HYDERABADI BIRYANI CLASSIC |

Chunks of mutton and chops marinated in a special LARGE |

Hyderabadi masala, layered with aromatic basmati

rice and fried onions; cooked on dum in a sealed X'TRA LARGE|

earthen pot. XXXL |

GOSHT ZAFRANI BIRYANI cLassic |

Chunks of mutton and chops marinated in LARGE |

saffron-infused yoghurt, layered with basmati rice XXKL

and spices; cooked on dum in a sealed earthen pot. |

GOSHT SHAHI BIRYANI CLASSIC |

Chunks of mutton and chops marinated in spices, LARGE |

yoghurt, cashew paste and cream; layered with

saffron-infused basmati rice, garnished with XXXL |

cashew and raisins; cooked on dum in a sealed

earthen pot.

GOSHT KI BIRYANI CLASSIC |

Chunks of_ mutton and ch(_)ps marinated in garam LARGE |

masala, ginger, garlic, chillies and yoghurt, layered

with saffron-infused basmati rice; cooked on dum XL |

in a sealed earthen pot.

AATISH-E-JHINGA BIRYANI CLASSIC |

Chargrilled jumbo prawns, layered with spices and LARGE |

aromatic basmati rice; cooked on dumin a sealed |

earthen pot. X'TRA LARGE |
XKL |

JHINGA MASALA BIRYANI CLASSIC |

Prawns marinated with garam masala, ginger and LARGE |

chillies, layered with saffron-infused basmati rice; .

cooked on dum in a sealed earthen pot. X'TRA LARGE |
XXXL |

MACHLI TIKKA BIRYANI CLASSIC |

Chargrilled salmon/hammour fillet, layered with a LARGE |

signature sauce, spices and aromatic basmati rice; |

cooked on dum in a sealed earthen pot. X'TRA LARGE |
YKL |

MACHLI BIRYANI CLASSIC |

Fillet of salmon/hammour layered with a signature LARGE |

sauce, spices and aromatic basmati rice; cooked YKL |

on dum in a sealed earthen pot.

GOSHT LUCKNOWI

BIRYANI
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GRILLED HAMMOUR PULAO



TANDOORI POMFRET PULAO
Tandoori whole Pomfret, served with basmati rice
cooked with tomato puree, fried onions, spices,
raising and julienne of carrots.

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

JHINGA KALIMIRCH PULAO 67.00

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

GOSHT NOORMAHAL PULAO 52,00
Deep fried mutton mince balls and aromatic

basmati rice cooked in a full-bodied lamb stock;

garnished with fried onions.

GOSHT YAKHNI PULAO 52.00
Mildly spiced pieces of lamb and aromatic basmati

rice cooked in a full-bodied lamb stock; garnished

with fried onions

MURGH IRANI PULAO 47.00
Chargrilled chicken malai kabab, served with rice
cooked in a full-bodied chicken stock; garnished

with dried cranberry and fried onions.

MURGH YAKHNI PULAO

Mildly spiced pieces of chicken 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.

42.00

STUFFED MUSHROOM BIRYANI CLASSIC| 48.00
Chargrilled mushrooms stuffed with spinach and LARGE | 151.00
cottage cheese, layered with a signature sauce,

spices and aromatic basmati rice; cooked on dum X'TRA LARGE | 255.00

in a sealed earthen pot. XXXL | 356.00

PANEER TIKKA BIRYANI CLASSIC|  48.00

Chargrilled paneer tikka pieces, layered with a LARGE | 151.00

signature sauce, spices and aromatic basmati rice; 3

cooked on dum in a sealed earthen pot. X'TRA LARGE | 255.00
XXXL| 356.00

BHARWAN ALOO BIRYANI 44.00

Cottage cheese stuffed chargrilled potatoes,

layered with aromatic basmati rice and a tangy

sweet and sour masala; cooked on dum in a sealed

earthen pot.

VILAYATI SUBZI BIRYANI CLASSIC| 44.00

Garden fresh vegetables (broccoli, zucchini, LARGE | 139.00

capsicum and mushrooms), layered with a signature =

sauce, spices and aromatic basmati rice; cooked on XL 328.00

dum in a sealed earthen pot.

SUBZI MASALA BIRYANI CLASSIC|  40.00

A mediey of vegetables, layered with aromatic LARGE | 127.00

basmati rice and a tangy sweet and sour masala; ; %

cooked on dum in a sealed earthen pot. X'TRA LARGE | 215.00
XXXL| 300.00

PLAIN BIRYANI 30.00

Aromatic saffron-infused basmati rice and spices;

cooked on dum in a sealed earthen pot.

BANARASI PULAO 30.00

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

Assorted vegetables sautéed with aromatic basmati rice.

JEERA PULAO
Aromatic saffron-infused basmati rice tempered
with cumin seeds.

JEERA RICE

Aromatic basmati rice tempered with cumin seeds.

BIRYANI KE CHAWAL

Aromatic saffron-infused basmati rice cooked on dum.

SADA CHAWAL

Plain and simple aromatic basmati rice.

27.00

23.00

21.00

19.00

16.00

9dlgs (sjam
L oo _ljjﬂlgod.gjgmjhbjdh_ﬁuu"_ )

odlgs I
20 293 nle (nghug «olpacill dgliy (i j)l
-0oadll joiy

SJLRUTEY
«Oeadll jois go diph=ll Jilglill (pis (alous jjl

Jolds (8 il
293 Ule (nghug «Glpacjll dglis iy j)l

Jolisi Ialiss

Bl Gl (iauw )i

ROTIYAN / INDIAN BREADS

SHAHI BHARWAN NAN/KULCHA

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

BHARWAN NAN/KULCHA

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

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

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

GOSHT KEEMA NAN/KULCHA

Tandoori white flour bread baked with a filling of mutton
mince.

GOSHT KEEMA PARATHA
Tandoori whole wheat flour bread baked with a filling of
mutton mince.

VILAYATI SUBZI BIRYA

15.00

13.00

15.00

13.00

18.00

18.00
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SHEERMAL
White flour bread made with sugar and saffron flavoured
milk; baked in a tandoor.

ZAFRANI PARATHA

White flour bread flavoured with saffron.

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

CHEESE ZAATAR NAN
Tandoori white flour bread baked with a filling of cheese,
topped with zaatar.

CHEESE LASOONI NAN

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

CHILLI CHEESE NAN
Tandoori white flour bread baked with a filling of cheese,
topped with chillies.

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

NAN (LASOONI/PYAZ/PUDINA/
BUTTER)

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

KULCHA (LASOONI/PYAZ/PUDINA
/BUTTER)

Flaky white flour bread flavoured with gariic/onion
/mint/outter.

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.

ROGHNI ROTI

Tandoori white flour bread made with ghee and milk.

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

MAKKI ROTI

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

ROOMALI ROTI

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

TANDOORI BUTTER ROTI

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

TANDOORI ROTI

Whole wheat flour bread baked in a tandoor.
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12.00
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14.00

14.00

14.00
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07.00

07.00
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MEETHA / DESSERTS

KNAFEH CHEESECAKE

A dessert made with lotus biscoff crumb, rosewater,
cheesecake and topped with kataifi.

SHAHI PISTA CAKE

Pistachio ganache, whipped cream, pistachio sponge,
crunchy pistachio crumble

BREAD KA MEETHA

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

MALPUA WITH RABDI

Sugar syrup-soaked pancake prepared with flour,

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

ZAFRANI PISTA FIRNI

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

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

ANGOORI RABDI
Curd cheese balls soaked in saffron-infused sweetened,
thickened milk or ‘rabdi’; 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.

BHARWAN GULAB JAMUN

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

GAJAR HALWA

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

KULFI FALOODA

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

BREAD KA MEETHA

26.00

22.00

20.00

19.00

18.00

17.00

16.00

16.00

16.00

20.00
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KESAR PISTA MATKA KULFI
A milk based frozen dessert flavoured with saffron and
pistachio, traditionally made in an earthen pot.

DRY FRUIT MALAI KULFI

Fresh homemade dry fruits Kulfi.

MANGO KULFI

Fresh homemade kulfi flavoured with mango.

ASSORTED ICE CREAMS (2 Scoops)
(Vanilia, Choco Bite, Sitafal, Mango, Butterscotch,
Date and Coconut)

17.00

17.00

16.00

20.00

Olpacil dgliy culall (ale dai=i 63020 (sgla
()35 cleg (na Galai giand L Giwallg

aiall ljis ajlb dalll aslgall (aals

Jalgd gailo
‘gailall aghis guall alas ajlb (nalgs

(rgn 1) degiin @18 Guul
g tan 5:34j 19ailo 1 Jlaliam Tl géous llsils)
(2igll joag aill
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ZAFRANI TEA
MASALA TEA

TEA

TEA (BLACK/GREEN)
COFFEE

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

SHAHI PISTA CAKE

11.00
9.00
8.00
7.00

10.00
6.00

12.00
6.00
7.00
4.00
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RABDI WITH TENDER COCONUT




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
detall to make the event absolutely unforgettable.

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

DINE-IN

TAKE AWAY
CORPORATE ORDERS
OUTDOOR CATERING

Travelors'
Choice’

Trpadiser

All prices are inclusive of VAT
(Value Added Tax)




