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upremely satiating and cerrifically
tantalizing, Gazebo welcomes you ro
a dining experience like no ocher.

RL‘\'L‘I in ﬂ'.I\'l'll.l]‘S l'll: f]'lt' yesterycars,

:IIHI.I [iL’k]L‘ Your taste l\LIdR \\-'il'I'I. 200-ycar- llll.‘l I'L't‘ipl.‘?i. ll;l.\'.\'t‘l.i

down L|1ruu-q|1 generacions of royal chefs From the Mughal era.
En 5 b b
Luxuriace in the macchless robuscness of *Dum Pukhc’ L'uukin:g.

perfecced by Gazebo since inceprion in 2000.

‘Dum’ cooking is said co have originaced in Awadh, and is a technique chac
dates back centuries. Awadhi cuisine is all abour slow cooking, much of which
is done in tandoors to bring out intense Havours; which when combined wich
aromarcic spices creaces .\'nmcching cru]_\' cxrr;lnrciin:tr_\', While it may seem
5im]1|c. the arc lies in undcrst:lnding how to select and blend spices rogcr]u‘r. in

the righl quantcicies and ratios, to scrike che pcrf'cct balance.

Back in che day, Awadhi cuisine was exclusively relished by royalcy and Mughal
Emperors who had cremendous wealch. They would often hosc lavish banquecs,
filled wich rich food prep:u'ed using exotic spices, almost :1]w:1_vs gurnished with
goh‘f and silver lealt. Now, Gazebo brings vou the srupendous Havors and tradi-
cional recipes from che roval kitchens of Lucknow, Awadh and che Norch
Wescern Fronrcier.

Feast your €ye¢s on an ﬂlil'!itﬂﬂdiﬂg Sl.'lt.‘('l'il'll'l OF succu]cnr kﬂl":lhs, ]lixll!'il'lll.‘
curries, aromactcic l?il'\'lllliﬁ LII‘I(] l.l(.‘t".ld{_'l‘li LI(.‘S.\'&'I'IH. At (::IZCI\1|. l'I'IL' _‘i]'l(.‘l_'l'l'li_‘l.lllll'
array l'll" L‘I.Ilil'l'.ll'\' gems is not OI)I\' a L't’l(_'l1rilli01‘l ll[" [I'IL‘ SenNscs, l1lll' :lI.‘iU a true

;lpprccimion of the finer Lhingr« in life.



IBTEDAH

SPECIALITY DRINKS

dunla Glgpiio / clail

MILK SHAKES

Dry Fruit, Badam Pista, Mango, Strawberry, Apple, Watermelon,
Banana, Chocolate, Vanilla, Rose.

FRESH FRUIT JUICES

Mango, Pomegranate, Cockail, Orange, Watermelon, Pineapple,

Black Grapes, Apple, Carrot, Lemon Mint.

ROYAL FALOODA
A concoction made of milk, rose syrup and vermicelli, served in a

tall glass topped with a scoop of vanilla ice cream.

KESAR PISTA LASSI

Thick saffron and pistachio flavoured voghurt shake.

ANAR LASSI

Thick yoghurt and pomegranate seeds blended together.

MANGO LASSI

Thick mango flavoured yoghurt shake.

LASSI (MEETHI/NAMKEEN/
MASALEDAR)
Thick voghurt 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.

SHIKAN]JVI
Freshly squeezed lime juice, served sweet/salted.
Water/Soda:

picr

ROYAL F.-\l.r”;'“{

23.00

24,00

23.00

23.00

22.00

17.00
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Please be aware that there may be traces nl.' nuts in our products.
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SAATH SAATH

SALADS & RAITA

nlls iRl i e

CAESAR SALAD

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

ROCKET SALAD

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

JARJEER MANGO SALAD
A mix of jarjeer leaves, shiced 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 vinaigrete,

ARABIC SALAD

A salad made of chopped lemuce, capsicum, tomatoes, carmot and
cucumber in an olive oil dressing,

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

HARA BHARA SALAD

Crudites of carror, iomato, radish and cucumber

« KACHUMBER SALAD

A salad made with a combination of che ||spx'd COBONS, TOIMEoes,
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.

VEG./BOONDI/CUCUMBER RAITA

Spiced yoghurt with vegetables/boondi/ cucumber,

BURHANI RAITA

Gardic-infused yoghurt,

DAHI

Plain yoghurt.

MASALA PAPAD
Fried lentil papadums topped with a tangy mix of onions, wmatoes,

cucumber, green chillies, coriander, lemon juice and chaat masala,

PAPAD (ROASTED/FRIED)

Crisp Indian lenl pancake served roasted or fiied,

30.00
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Inform our \!r!{.f' if you have any allergies, intolerances or wl,fJ.rrJ'rr.f dietary rnj:u‘n'mrﬂh.
Picase be aware that there may be traces of nuts in our products.



KUCH NARAM
KUCH GARAM

SNACKS & CHAAT

cilinllg dagaall cilingll / olyla Lings$ ol Giig

SAMOSA PLATTER

An assoriment of cheese, veg and your choice of samosas-

GOSHT KEEMA SAMOSA

Triangular flaky pyramid shaped pastry stuffed with mutton mince,

chopped onions, coriander and spices. A traditional Indian snack.

MURGH KEEMA SAMOSA
Crispy pyramid-shaped pastry; stuffed with chicken mince, chopped
onions, coriander and spices. A rraditional Indian snack.

CHEESE SAMOSA
Crispy pyramid-shaped pastry; stuffed with grated cheddar cheese,
mozarella cheese, chopped parsley and spices.

SUBZI SAMOSA

An all time favourite, fiied pastry pyramids stuffed with steamed
potatoes and green peas tempered with cumin, ginger, green chillies

and coriander seeds.

MAKAI CHEESE TIKKI

A seasoned mixture of potatoes, fresh corn, and green peas, formed
into small parties smiffed with cheese; shallow fried.

PAPDI CHAAT

Papdi topped with grated mashed potato, whipped yoghurt, green
chumey, and mmarind dumey, sprinkled with chaar masala,

SAMOSA CHAAT

Fried crushed samosa, topped with whipped voghurt, green chutney

and mmarind chuiney, sprinkded with spices and sev.

DAHI BATATA PURI

Fried puris stuffed with mashed potato, wopped with yoghurt, green
chumey, tamarnind chutney and sev.

SEV PURI

Papdi topped with mashed potato, sev, green chutney and amarind
chumey:

& MASALA FRIES

Cajun spiced french frries.

FRENCH FRIES

Baton cut deep fried potatoes.

A PLAT
. P‘}‘{‘}S \T! "‘-‘f(
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SHORBA

sOurs

claall / duyguil

GOSHT YAKHNI SHORBA

A delectable soup made from a full-bodied lamb stock; gamished
with shredded Lamb.

PAYA YAKHNI SHORBA

A delectable soup made from lamb trotters simmered overnight on a
hlt’\\ l]ll'. “Ell'll]‘hl](‘(i \\'II[II trotier meat.

DUM MURGH SHORBA

Exotic chicken soup flavoured with Indian herbs and spices.

SHORBA DIL PASAND

Lentil soup with a blend of Indian spices.

TAMATAR SHORBA

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

24,00
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21.00

20.00
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KABAB CHARCOAL
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MURGH / CHICKEN

KANDHARI MURGH

Classic grilled chicken marinated in a tangy and spicy

yoghurt-based masala; served bone-in.

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.

MURGH BARRAH KABAB
Whole chicken leg marinated with qiugl'l garlic, chaar masala,

voghurt, red chilli and mustard; chargrilled.

MURGH TANGDI KABAB
Tender chicken drumsticks marinated with yoghurt, ginger, garic,
lemon, black pepper and roasted chilli peppers; chargrilled.

MURGH GALAWATI KABAB

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

MURGH KAKORI KABAB

Chicken mince mixed with gram flour. cumnin, cashew paste,
garam masala, saffron and kewda; chargrilled and served on a bed
of reshmi paratha.

MURGH SEEKH BHARWAN
Seckh made from cardamomeinfused chicken mince, stuffed with a

creamy filling of cheese, mint and corander; chargrilled.

68.00 (Full)
35.00 (Half)

68.00 (Full)
35.00 (Half)

68.00 (Full)
35.00 (Half)

43.00

46.00
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Inform our \!r!{.f' if you have any allergies, intolerances or wl,fJ.rrJ'rr." dietary requarements,
Picase be aware that there may be traces of nuts in our products.



&« MURGH KALIMIRCH KABAB
Boneless chunks of chicken marinated in yoghurt spiced with freshly

ground black pepper; chargrilled.

MURGH MALAI SEEKH

.\‘!il:]l)' s;l,:it:(ﬂ chicken mince seekh: rl\.‘u’grilk'(l.

&« HARI MIRCH MURGH KE TIKKE

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

MURGH ZAFRANI KABAB

Boneless chunks of chicken marinated in yoghurt, white onion paste,

saffron; chargrilled.

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

MURGH CHEESE KABAB
Boneless breast of chicken marinated in yoghwrr, cheddar cheese,
ginger, garic, 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 yoghur, roasted

gram flour, cream and eggs; chargrilled.

PESHAWARI MURGH TIKKA

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

MURGH ACHARI TIKKA
Boneless chunks of chicken marinated in pickle flavoured voghurt;
chargrilled,

MURGH TIKKA

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

GOSHT / MUTTON

w RAAN-E-SIKANDARI

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

Inform our staff if you have any allergies, intolerances or special dietary requirements,
Piease be aware that there may be traces of nuts in our products.
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PESHAWARI GOSHT TIKKA
Mutton cubes marinated in yoghurt, aromatic spices, garlic, ginger
and young papaya; chargrilled.

GOSHT GALAWATI KABAB

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

GOSHT KAKORI KABAB

Munon mince mixed with gram flour, raw papaya, cumin, cashew
paste, garam masala, saffron and kewda; chargrilled and served on
a bed of reshmi paratha.

“ BURRAH CHOPS LAZEEZ
Tender nmuton chops marinated in yoghurt and cream, delicately
flavoured with pepper and other spices; chargrilled.

% GOSHT HARIYALI CHOPS
Tender muiton chops marinated with yoghurt, coriander, green
chilli, ginger, gardic and spices; chargrilled,

GOSHT LUCKNOWI SEEKH
Seckh made from muton mince, blended with spices and finely
chopped onions; chargrilled.

SEEKH-E-DUM PUKHT

Seckh made from mutton mince blended with fresh coriander, mint,

ginger, onion and mild spices; chargrilled.

JHINGA / PRAWNS

AATISH-E-JHINGA

Jumbo pravwns marinated in chefls special masala; chargrilled.

JHINGA TANDOORI
Jumbo prawns marmated in yoghurt and tandoon masala;

chargrilled.

MALAI JHINGA

Jumbo prawns marinated in cream and cashew paste, delicately
Navoured with ginger and garlic, white pepper and cardamom;
(:lmrgrillﬂ].

% JHINGA KALIMIRCH TIKKA

Medium-sized prawns marinated in peppercorn-infused yoghur
and spices; 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

GRILLED HAMMOUR
Whale hammour marinaved with ginger gadic paste, lemon juice,
mustard oil, fenugreek and mixed spices; chargrilled.

% DHANIYA KALIMIRCH SALMON TIKKA
Boneless cubes of salmon marinated in coriander, crushed black pepper

and yoghurt; chargrilled.

ANARDANA MAHI TIKKA
Boneless cubes of hammour marinated with voghurt, spices and
favoured with pomegranate; chargrilled,

% KALIMIRCH MAHI TIKKA

Boneless cubes of hammour marinated in yoghurt spiced with
freshly ground black pepper; chargrilled.
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PESHAWARI MAHI TIKKA

Boneless cubes of hammour marinated in yoghurt, aromatic spices,

% HARIYALI MAHI TIKKA
Boneless cubes of salmon/hammour marinated in a paste of
coriander, green chilli, ginger, gardic and spices; chargrilled.

MAHI TIKKA LASOONI
Fillet of salmon/hammeour marinated in a refreshing citrusy blend
of lemon juice, garlic and yoghurt; chargrilled.

MAHI TIKKA
Filler of salmon/hammour marinated in a refieshing citrusy blend
of lemon juice, thymol seeds and yoghurt; chargrilled.

SUBZDAR / VEGETARIAN

SUBZ GALAWATI KABAB

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

BHARWAN PANEER TIKKA

Roundels of comage cheese marinated in yoghurt and spices,
stuffed with a mixmure of conage cheese, cashew and raising;
chargrilled.

PANEER TIKKA
Pieces of conage cheese marinaved in yoghurt flavoured with
tandoori masalka; chargrilled.

PANEER CHATPATA

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

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

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

MALAI BROCCOLI
Florews of broccoli mannated with cream, cheese and infissed with
spices; ('lmgl'ilk‘d.

METHI MALAI SEEKH

Seckh made with grated cottage cheese, potatoes and fiesh
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.

57.00

57.00

42.00

39.00

39.00

39.00

39.00

39.00

37.00

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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SHAHI MUSHROOM

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

BHARWAN TANDOORI MUSHROOM
Fresh mushrooms smffed with spinach and cotage cheese, marinated

in yoghurt and &llk ey chargrilled,

BHARWAN ALOO

Yoghurt marinated potatoes with a spiced sffing of conage

cheese; chargrilled.

36.00
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MURGH / CHICKEN

DUM MURGH HANDI KORMA

An aromatic dish made with boneless chicken in a cashew based
gravy, delicarely flavoured with spices, finished with butter and
cream); served in an earthen pot.

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

MURGH TIKKA MASALA

Tantalizing grilled chicken tikka pieces simmered in a mildly spiced
TOMATO gravy

MURGH RESHMI KABAB MASALA

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

MURGH MALAI KABAB MASALA

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

PESHAWARI MURGH TIKKA MASALA
Chargrilled chicken peshawari tkka, cooked with a gravy of

cashew, cream, butter and spices.

TANDOORI MURGH MASALA

Chargrilled half chicken tandoor simmered in a mildly spiced womato

gravy

MURGH BADAMI KORMA

Boneless picces of chicken cooked in a creamy gravy of almonds,

mawa and cardamom.

MURGH MASKAWALA
Chargrilled chicken simmered in a butter and cream speckled

COmALD gravy

BHUNA MURGH

Tender chicken cubes and spices sautéed or ‘blwma’ gl well
browned, simmered in a gravy of omatoes, onions, ginger, gardic
and red chilli powder.

57.00

57.00

56.00

56.00

56.00

56.00

48.00

47.00
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MURGH KEEMA DOPYAZA

Minced chicken cooked with onions and womatoes, flavoured with
ginger, garlic and green chillies, finished with burer.

DUM MURGH KEEMA
Minced chicken cooked with onions, tomatoes, ginger garfic paste
and special ground spices in a sealed vessel on a dow fire.

&« MURGH CHETTINADU

Boneless pieces of chicken in a spicy masala of red chillies, onion,
corfander, omato and garam masala,

MURGH KORMA

Boneless pieces of chicken cooked in a medium thick gravy made
of cashew paste, cumin, ery coconut powder and corander,
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 gadic;
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,

MASKAWALA SAUCE

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

GOSHT / MUTTON

GOSHT TIKKA MASALA

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

SAFED DUM GOSHT KORMA
Boneless pieces of mutton cooked in a creamy gravy of cashews,
mawa, ginger, garfic and spices.

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,

NALLI HANDI KORMA
Shanks of lamb cooked in a creamy gravy of cashews, mawa and

spices; served in an earthen pot,

BURRAH CHOPS MASALA

Tender lamb chops cooked with garam masala, ginger, gardic,
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 omatoes,

44.00

44.00

44.00

32.00

72.00

57.00
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GOSHT KORMA

Boneless picces of mutton cooked in a medium thick gravy made
of cashew paste, cumin, dry coconut powder and corander,
delicately flavoured with ginger gardic paste and red chillies.

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, gardic, cloves, ginger batons,
chillies ane red onion cooked on a slow fire,

&« BHUNA GOSHT

Tender mutton cubes and spices stéed or ‘bhuna’ 6l well
browned, simmered in a gravy of tomatoes, onions, ginger, garlic
and red chilli powder,

w KADAI GOSHT
Boneless pieces of mutton cooked with capsicum, onions, green

chillies and tomatoes, flavoured with peppercorns and garum masala,

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

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

&« KEEMA HARI MIRCH KA DOPYAZA
Minced lamb cooked with onions, ginger, gardic, chillies, yoghurt,
garam masala and lime juice.

KEEMA MUTTER
Minced lamb and green peas cooked with onions, tomatoes,
ginger gardic paste and ground spices,

JHINGA / PRAWNS

AATISH-E-JHINGA MASALA
Grilled jumbwo prawns cooked in a rich tomato and cashew based
gravy, infused with :1|,:it;|'s.

TANDOORI JHINGA MASALA
Tantalizing grilled jumbo prawns simmered in a mildly spiced
LOMETO gravy.

& JHINGA KALIMIRCH TIKKA MASALA
Girilled medinm-sized prawns, cooked in a mildly spiced gravy of
onion, cashew, ginger, gardic and spices, laced with butter.

JHINGA MASKAWALA
Succulent prawns simmered in a butter and cream speckled tomato
gravy

JHINGA LAZEEZ

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

JHINGA DUM MASALA

Succulent prawns smmered in a tomato based gravy, lavoured
with herbs.

MACHLI / FISH

MACHLI TIKKA MASALA
Grilled salmon/hammour tikka laced with a flavourful gravy of
omnion, tomato and cashew,

57.00

55.00

55.00

55.00

55.00

55.00

92.00

92.00

71.00

61.00

61.00

59.00

72.00

dojgd Juuga

oo lawll huugin Gio né dagihs ahc o pal ghi
dglie Gpd ndb um ‘i9.1 g92uwn ool «galf diac go
paal Jala sllayg weai Junij (gaoar

Guuga U sailm
soaldll L Janell ool s Juaiill walll i nghis Ghall Cilsto
wtllpg dbwe ol)le laglayg

Iy Juiga
2l o Jaish ogi dlols Diljlgs zo syl plall @al
disla )b nle (nghy jaal Juaug b Jals o Jaadjll

Juiiga liggs
shall Slato pallly Siljlgall pasiy wlypail dagph o ligg
Goamog woadll (fuaill eblabll ol o pghi dshall

lall pas il Jalall

2 slas
)h,,m!dnlndmmpm All 3l
Allus pljlig Jalall caa dgliy ablab

Jiligy dlusg ik daglgi o disle U  ple pAni uwl ELY-)
.ayhc

Loyt 8 09>
eoill Juaij goaze wablab o oy zo se4bio egjan HLa @al
iy i ple glall adas cleg (o dwols digabho Julgig

Blasgs 1S g o7l Lags
Al Jalall egill o Jusisll bl 5 nghy @9saall alll
waslall Geadll juae illua plle ,jlll gylia

Ho Loy
o320 sahlah . s 2o digih sluad il @ophe (ha @il
Adigaho Jililgsg Junijs pod

olugyll

Ao Liigga - il - il
92ldlig phlahll &abn (pé (aghig sedy el w Glug)
wdljlgdl go dasall

dlus Lisga (5ygai
dlis ahlah §in  né daas Jli (ale ggha sodin gusla Glug)

Uluss Wi Glapadlld laisga
Jaimo Jliy o e o sguhe qgeuiie @anll huugis lug)
Bl nhao s Llgilly ool o il galill . kadl o

dlglluws laisga
anyillg sl zo @blabll dala na sedbo (b Glag)

EVEVREVIFLY

sl Go digdo dwnlin  né didle Jli (pale ogho (g Glugy
2o saigll joa culag galdll (game 4egill o Juaijll sablahll
Baujlly daydll

dluo 09> Lisga
ailiiac Il 2o 85l whlakll dala né nghy b Gliey

Elosull

b Wi aliie
@blabll hadl 5o il §ie po jeola / Hgakis seudio
.galillg

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.



%« MACHLI KALIMIRCH TIKKA MASALA
Grilled hammour kalimirch tikka, cooked in a mildly spicy gravy of
onions, cashew and spices, laced with butter.

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

MACHLI TAWA MASALA
Cubes of salmon/hammour laced with a tomato based masala:
made tangy with pomegranate and sprinkled with pepper.

SUBZI / VEGETABLES

STUFFED MUSHROOM MASALA
Chargrilled smuffed mushrooms laced with a gravy made of
cashew, wmato and yoghurt, delicately spiced.

TANDOORI BROCCOLI MASALA
Grilled broceoli sauteed with spices, simmered in a gravy of
tomata, onion, ginger, gardic and chilli powder.

SUBZI SEEKH KABAB MASALA
Ve seekh kabab in a sauce of caramalised shallots and wmatoes;
enhanced with khova,

BHARWAN ALOO MASALA

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

& PANEER KALIMIRCH TIKKA MASALA
Chargrilled paneer kalimirch tikka, cooked with cashew-onion gravy,

flavoured with ginger, garic, chilli and spices, delicarely flavoured
with pepper.

PANEER TIKKA MASALA
Pancer tikka laced with a delicately spiced gravy made of yoghurt
and cashews,

PANEER PASANDA
Stuffed cubes of cottage cheese laced with a gravy made of
cashews, mawa, cheese and cardamom.

PANEER ROGANJOSH
Pieces of comage cheese cooked with fried onions, red chillies,
pounded garam masala and wmatoes.

PANEER LAHORI
Paneer cooked in a thick creamy omarto based gravy, infuused with
a blend of spices and flavowrs,

PANEER MAKHNI
Pieces of conage cheese simmered in a tomaro based gravy; made
rich with butter,

72.00

72.00

62.00

49.00

49.00

47.00

47.00

49.00

49.00

40.00

39.00

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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PANEER MAKHNI KOFTA

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

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

DHINGRI MUTTER PANEER

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

DHINGRI MUTTER MASALA
Fresh mushrooms and green peas, simimered in a medium-spiced,
smooth onion-based gravy

& KADAI PANEER

Fresh conage cheese stir fried with capsicum and romaroes,
seasoned with black pepper.

PANEER DOPYAZA
Fresh cotage cheese picces wmpered with cumin and spices, tossed
with cubes of onion in a tomato based gravy

PANEER KASTOORI GOBI

Cubes of cottage cheese, cauliflower florets and dried fenugreek,
cooked in a tomato-based stir fry

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.

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.

TAWA SUBZI MASALA
Wegetables and spices sauteed on a griddle simmered in a gravy of
tomatoes, onions, ginger, garic and chilli powder.

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

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

% SUBZI KOLHAPURI

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

SUBZI JALFREZI

Garden fresh vegetables, onions, wmatoes and capsicum in a sweet
and sour sauce.

& KADAI SUBZI

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

37.00

37.00

37.00

37.00

37.00
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KADAI BHUTTEY
Fresh baby com sautéed with onions, gardic, ginger, chillies and
kadai masala.

MUSHROOM DOPYAZA
Fresh mushrooms tempered with cumin and spices, tossed with

cubes of onion in a tomato-based gravy

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

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

MIRCH KA SALAN
Stir fried stuffed chillies in a special sauce of sesame seeds, peanuts
and cocomnt; favoured with spices.

w« LAHORI ALOO
Baby potatoes cooked in a tangy swuce of tomatoes, yoghure, red
chilli powder, ginger and gadic; 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 wssed with cubes of onion,
tomatoes, chillies; flavoured with ginger.

SARSON KA SAAG

Fresh mustard leaves, puréed and cooked with onions
and omatoes, tempered with spices and green chillies,
finished with burter.

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

DAL DUM PUKHT
Slow-cooked whole urad and moong lentils with tomatoes and
home churned butter; served in an earthen pot,

DAL - E - KHAAS
Slow-cooked whole urad lentils with tomatoes and home dhurned
butter;

DAL TADKA
Split yellow lentils tempered with cumin, garlic, tomatoes and red
il
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37.00

35.00

35.00

33.00

33.00
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35.00

30.00
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BASMATI KA
KHAZANA

SIGNATURE BIRYANIS & RICE

o uulip /7 lilja B o

L

TANDOORI MURGH BIRYANI CLASSIC |

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

AFGHANI MURGH BIRYANI CLASSIC |
Chargnilled chicken afghani, layered with aromatic basman rice; LARGE |
cooked in a full-bodied chicken stock on dum in a sealed earthen pot. XXXL|

MURGH TIKKA BIRYANI CLASSIC |
Delicately flavoured chargrilled chicken tikka, layered LARGE |
XXXL |

with a signature sauce and aromatic basman rice;

cooked on dum in a scaled earthen pot.

ZAFRANI MURGH TIKKA BIRYANI C':':’:‘;'('? I
ARGE |

XXXL |

Chargrilled saffron-infused chicken tikka, layered with a
signature sauce and aromartic basmati nce; cooked on dum ina
sealed earthen pot.

57.00 ) Julip £)g0 (5)9aii
178.00 oy jil a0 .pnh}ldd.:d._lg.nﬁ.oq Ql,llg.uuﬁéﬂiodnl;}
glao jlas

57.00 by g0 (nilasl
178.00 el piaudl jylll Go Slath go L sodis (pilasl alas

H9.00 550 136 125 d pes (ale puall Jols 3l Ga fd doshio

50.00 il 5 g0
184.00  aalall zo nghis \esall ale souii dugad Jilghis alas 15
433.00 a5 a5 s pos ale diphhe Silgdiy il s &gl

Blao

59.00 wulip B ¢y90 (piljac)
184,00 a5 pahi . enall e diguiss dugads ilglis (spalddd alas 5
433.00 s 5o ke dsphe Silglis sl 1l Gpgaidl Aalall

@l jls jas

MURGH RESHMI KABAB BIRYANI ~ CLASSIC| 59,00 il b ey £190
Chargrilled chicken reshmi kabah, layered with a signature l“fgtfk‘ | 184.00 zo nghug @aall e (sguiy sigals Dilgdis noudn) il
sance and aromatic basmati rice; cooked on dum in a sealed XXXL| 433.00 o oas (nle dighe Silgliy  piaull lilg Sl dialiall
earthen pot. Glao jlas a5
MURGH MALAI KABAB BIRYANI ~ CLASSIC| 59,00 il ol sllo ¢yg0
Chargrilled chicken malai kabab, layered with a signature sauce g R :E'; | 184.00 go nghug padll ple \59-";":': sdugals Jilgliy l-5-.IJ|.:' a2l s
and aromatic basmati rice; cooked on dum in a sealed earthen pot., XXXL| 433.00 8 293 _nle diphe Jilglis niawudl jiiilg 8 pugaddl dalall
(gluo jlag yaa
MURGH HYDERABADI BIRYANI ~ CLASSIC| 54,00 ilip s3Ulaa g0
Tender pieces of chicken marinated in a gpecial LARGE | 169.00 j il ao nghig caalall sl jass Slaally dlio abs allpds
Hyderabadi masala, layered with aromatic basmati rice, XXXL| 398.00 JAs jad (na egs (ple aldall Jaull bbby o aiownyll
potato and fried onions; cooked on dum in a sealed earthen pot Gleo
MURGH ZAFRANT BIRYANI CLASSIC | 49.00 iy (iliacj ¢jg0
Boneless chunks of chicken marinated in l""_“?(ii" I 154.00 unghig Glyacill dglis julll pé Juii cabie (g alanllallpds
saffron-infused yoghurt, layered with basmat rice XXXL| 363.00 Glao jlas jad s oga nle Jljlgis nicay ”|( go
and spices; cooked on dum in a sealed earthen pot.
MURGH NIZAMI BIRYANI 19.00 by ol §190
Delhi's version of Biryani. Boneless pieces of chicken 154.00 il Ui wahic Gy abaadl aflph SBI ghs (il
marinated with yoghurt, spices and fried onions, 363.00 Jilgliy piaunll il zo wnghio o plaall uaullg Jiljlaulg
layered with aromatic basmati rice; cooked on dum ina Glao s jad s g ple dyghac
sealed earthen pot.
KACCHE MURGH KI BIRYANI CLASSIC | 49,00 il S grg0 Guiils
Boneless pieces of chicken marinated in a special masala of I“"Rq E| 154.00 ohasill e dols dlus é dliis ahall degiio alas gha
saffron, cream, cashew and almond paste and fiied onions XXXL] 363.00 w iy i 2o Juaall Jaaullg jolll (gamog galillg dayplig
layered with basmati rice; cooked on dum in a sealed earthen pot. JGlas jlad jad  pa gy ke dguho
MURGH BOMBAY BIRYANI CLASSIC | 48.00 il sbogs g190
Boneless chunks of chicken marinated in a special l""_\ '?(EF‘ I lél 00 s pa ahie oy alasll e_'llJ_nL as l_jleﬂ.l Ay JJ[
Bombay-style biryani masala, layered with basmari rice; cooked XXXL | 356.00 128 o pgs nle _nghug wslogs ddghy speall ulipll
on dum in a sealed earthen por, Olao jlaa
MURGH MASALA BIRYANI CLASSIC | 47,00 ulip dlue gj90
Bhuna chicken spiced with masala and layered with aromatic R 148.00 Wb ees nle (nghy cllwally Lo Usgs alaseg (o il
basma rice; cooked on dum in a sealed earthen por XXXL| 349.00 (gluo Jlas i
RAAN MASALA BIRYANI 185.00 by e Gly

Leg of baby lamb marinated overnighr 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.

il Siluh go il s (nghll Tk piun Cagys Gl
JGs a8 pa wos (ple LA @al gpe 2o Agdhas gihe (pinay

Inform our \!rg{.f' if you have any allergies, intolerances or wl,fJ.rrJ'rr.f dietary rnj:u‘n'mrﬂh‘.
Picase be aware that there may be traces of nuts in our products.



BOTI HYDERABADI BIRYANI

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

GOSHT NIZAMI BIRYANI

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

GOSHT LUCKNOWI BIRYANI

Boneless pieces of mution marinared with yoghurt, milk, whole
spices and fried onions, layered with aromatic basmati rice;
cooked on dum in a sealed earthen pot.

BOTI MASALA BIRYANI

Boneless chunks of muron marinated in garam masala,
ginges, gardic, chillies and yoghurt, layered with suffron-infused
basmati rice; cooked on dum in a sealed earthen pot.

&« GOSHT KEEMA BIRYANI
Mutton mince cooked with garam masala, ginger, garic, chillies
and yoghurt, layered with saffron-infused basmari rice; cooked on
dum in asealed earthen pot.

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

GOSHT MUGHLAI BIRYANI
Chunks of mutton and chops mannated in cashew
paste, cream and spices, layered with aromatic
basmati rice and a boiled ege; cooked on dum in a
sealed earthen pot.

GOSHT HYDERABADI BIRYANI
Chunks of mutton and chops marinated in a special
Hyderabadi masala, layered with aromatic basmati rice
and fried onions; cooked on dum in a sealed earthen pot.

GOSHT ZAFRANI BIRYANI

Chunks of mutton and chops marinated in saffron-infused
yoghurt, layered with basmati rice and spices; cooked on dum
in a sealed earthen por.

GOSHT KI BIRYANI

Chunks of mutton and chops marinated in garam
masala, ginger, gardic, chillies and yoghur, layered
with saffron-infused basman nice; 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 HYDERABADI BIRYANI
Prawns marinated in a special Hyderabadi masala,
layered with aromatic basmari rice and fried ondons;
cooked on dum in a scaled earthen pot.

CLASSIC |
LARGE |
XXXL |

CLASSIC |
LARGE |
XXXL |

CLASSIC |
LARGE |
XXXL |

CLASSIC |
LARGE |
XXXL |

CLASSIC |
LARGE |
XXXL |

CLASSIC |
LARGE |
XXXL |

CLASSIC |
LARGE |
XXXL |

CLASSIC |
LARGE |
XXXL |

CLASSIC |
LARGE |
XXXL |

CLASSIC |
LARGE |
XXXL |

CLASSIC |
LARGE |
XXXL |

CLASSIC |
LARGE |
XXXL |

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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JHINGA MASALA BIRYANI

Prawns marinated with garam masala, ginger and chillies,
layered with saffron-infised basmari 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 HYDERABADI BIRYANI

Fillet of hammour mannated in a special Hyderabadi masala,
layered with aromatic basmari rice and fried onions; cooked on
cum in a sealed earthen pot.

MACHLI BIRYANI

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

GRILLED HAMMOUR PULAO

Grilled whole Hammour, served with basmati rice cooked with

tomato puree, fried onions, spices, raising and julienne of carros.

GOSHT YAKHNI PULAO

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

KANDHARI MURGH PULAO

Grilled Kandhari chicken, served with rice cooked with
chicken mince and a full-bodied chicken stock; garmished with
dried cranberry and fried onions.

MURGH IRANI PULAO

CLASSIC |
LARGE |
XXXL |

62.00
193.00
454.00

CLASSIC |
LARGE |
XXXL |

69.00
214.00
503.00

CLASSIC |
LARGE |
XXXL |

65.00
202.00
475.00

CLASSIC |
LARGE |
XXXL |

62.00
193.00
454.00

105.00

54.00
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55.00

Chargrilled chicken malai kabab, served with rice cooked in a full-bodlied

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.

STUFFED MUSHROOM BIRYANI
Chargrilled mushrooms stuffed with spinach and cottage
cheese, layered with a signamure sauce, spices and aromatic
basman rice; cooked on dum in a sealed earthen pot.

PANEER HYDERABADI BIRYANI
Pieces of cottage cheese marinated in a special Hyderabadi
masala, layered with aromatic basmati rice and fried onions;
cooked on dum in a sealed earthen pot.

PANEER TIKKA BIRYANI
Chargrilled paneer tikka pieces, layered with a
signature sauce, spices and aromatic basmai rice;
cooked on dum in a sealed earthen pot.

BHARWAN ALOO BIRYANI
Comage cheese stuffed chargrilled potatoes, layered
with aromatic basmati rice and a tangy sweet and
sour masala; cooked on dum in a sealed carthen por.

EGG MASALA BIRYANI
Boiled eggs in a special masala layered with aromatic
basmati rice; cooked on dum in a sealed earthen pot.

SUBZI HYDERABADI BIRYANI
A medley of vegetables and paneer cubes layered in a
special Hyderabadi masala, aromatic spices and
basmai rice; cooked on dum in a sealed earthen pot.

SUBZI MASALA BIRYANI

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

49.00

CLASSIC | 52,00
LARGE | 163.00
XXXL | 384.00

CLASSIC | 52.00
LARGE | 163.00
XXXL | 384.00

CLASSIC | 52,00
LARGE | 163.00
XXXL | 384.00

52.00

CLASSIC | 45.00
LARGE | 142,00
XXXL | 335.00

CLASSIC | 49,00
LARGE | 154.00
XXXL| 363.00

CLASSIC | 44.00
LARGE | 139.00
XXXL | 328,00
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PLAIN BIRYANI

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

SUBZ BANARASI PULAO

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

JEERA PULAO

Aromatic saffron-infused basmati rice tempered with
curmin seecls,

JEERA RICE

Aromitic basmati rice termpered with cumin seeds,

BIRYANI KE CHAWAL

Aromatic saffron-infused basmati rice cooked on dum.

SADA CHAWAL

Plain and simple aromatic basati rice.

23.00

22.00

18.00
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INDIAN BREADS
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SHAHI BHARWAN NAN/KULCHA

Tandoon white flour bread, baked with vour choice of filling:
Chicken Mince, Paneer Methi, Paneer Makki, Paneer,

BHARWAN NAN/KULCHA

Tandoorn white flour bread, baked with your choice of filhng; Cheese,
Potaro, Canliflower.

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

BHARWAN PARATHA
Tandoor whole wheart flour bread, baked with your choice of
filling; Cheese, Potato, Cauliflower.

GOSHT KEEMA NAN/KULCHA

Tandoori white flour bread baked with a filling of murton mince,

GOSHT KEEMA PARATHA
Tandoon whole wheat flour bread baked with a filling of mutmon
mince,

MURGH TIKKA KULCHA
Flaky white flour bread stuffed with grlled chicken tikka;
baked in a tandoor.

16.00

14.00

16.00

14.00

20.00

20.00

18.00

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 producis.
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MURGH TIKKA PARATHA
Whole wheat flour bread stuffed with grilled chicken tikka;
baked in a tandoor.

MURGH MALAI PARATHA
Whole wheart flour bread stuffed with creamy chicken flavoured
with white pepper, onions and cortander; baked in a andoor.

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 LASOONI NAN
Tandoon white flour bread baked with a filling of cheese, wopped

with garfic.

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

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

tandoor,

NAN (LASOONIPYAZ/PUDINA
/BUTTER)

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

KULCHA (LASOONI/PYAZ/PUDINA
/BUTTER)

Flaky white flour bread favoured with garlic/ omion/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 mndoor.

KULCHA
Flaky whire flour bread baked in a tandoor.

PARATHA
Whole whear flour bread baked in a tandoor.

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

KHASTA ROTI
Whole wheat flour bread baked in a tandoor, (lavoured with carom
seeds,

MAKKI ROTI
A traditional bread made with sweet cornmeal and white flour,

baked and served wopped with butter.

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

18.00

18.00

13.00

15.00

12.00

16.00

16.00

11.00

11.00

11.00

10.00

10.00
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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.



TANDOORI BUTTER ROTI

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

TANDOORI ROT1

Whole wheat flour bread baked in a tindoor

MEE"

07.00

DESSERTS
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MANGO RABDI MILK CAKE
Mango condensed milk-soaked sponge, wpped with

whipped cream and nuts.

SHAHI TUKDA

Homemade dough, deep fried in ghee and soaked in a cardamom
and rose infused symp, topped with white chocolate rabdi and
ivered muts.

ELAICHI AUR BREAD KA MEETHA

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

ZAFRANI PISTA FIRNI

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

ZAFRANI KHEER
Classic semolina dessert made with milk, saffron and sugar; served

in an earthen pot.

KESAR RASMALAI

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

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

RABDI WITH TENDER COCONUT
A tropical twist on a classic, pre
tender coconut pulp, garnished with pomegranate seeds; served
chilled in an earthen pot.

ared with sweet thickened milk and

BHARWAN GULAB JAMUN
Deep fried milk dumplings stuffed with saffron and pistachio,

tlipp('sl in sugar svrup; garnished with nuts.

GAJAR HALWA

Girated carnots glazed in bunter, cooked in sweetened milk and
khoya; garnished with nuts,

THAHT TUK py 3

26.00

26.00

24.00

22.00

19.00

19.00

20.00

16.00

17.00
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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 producis.
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KESAR PISTA MATKA KULFI 19.00 wdled Kilo liuus jluws

A milk based frozen dessert flavoured with safiron and pistachio, L:u_o_: wGhaudlly lacill uﬂu_‘.u wulall (ple aning 6an3n (sgla
traditionally made in an earthen pot. S)ad cleg _na Gaylad
ASSORTED ICE CREAMS (2 Scoops) 20.00 (wgsau T) dcgiin o pul
Vanilla, Choco Bite, Strawberry, Fig and Honey (Jeuzllg Guill dlgliall wWTuly gdgui /Lulsila)

AAB-E-SUKOON

BEVERAGES

Cabgpiall / gl - k:g| - t._l

ZAFRANI TEA 14.00 sbis ilyac)
MASALA TEA 11.00 s tluss
TEA 10.00 (sLis
TEA (BLACK/GREEN) 08.00 (paal / sguul) (sLis
COFFEE 11.00 bogd
SPARKLING WATER 13.00 5ylgs olio
AERATED DRINKS 07.00 asjlé Sligpise
(Coeca Cola, Coca Cola-Light, Sprite Lemon, Sprite Zero, o il s s Ogar] Cuylpan wZudl dgf Bgl ..1J95L Kgl)
Thums Up, Fanta Orange, Ginger Ale (Jaraijll jjo o Jlaip Gils ol jogs
STILL WATER (Large) 07.00 (3219) 5331) oluo
STILL WATER (Small) 05.00 (2:0) 833) oluo

LAFRANI T

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 producis.
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CATERING SERVICES

PLANNING A PARTY?
Seillsed] Bulber

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 litde detail to make the event absolutely unforgettable.

GAZEBOCATERING.AE
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DUBAI « SHARJAH « AJMAN
RAS AL KHAIMAH - ABU DHABI * AL AIN

DINE-IN | TAKE AWAY
CORPORATE ORDERS | OUTDOOR CATERING




