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LIP['L‘]HL‘]I\' sariating and ra‘rl'il‘u';]i].'-.'

tantalizin g, Gaze bo welcomes you to

a dining experience like no ocher.

Revel in flavours of the yesteryears,
and tickle your taste buds with 200-year-old recipes, passed

down through gencrations of roval chefs from the Mughal era.

Luxuriate in the matchless robustness of "Dum Pukhe' cooking,

ln‘l'h'c!‘ct{ l!_\- Gazebo since inception in 2000.

‘Dum’ cooking is said to have originated in Awadh, and is a technique that
dates back centuries. Awadhi cuisine is all abourt slow (‘nnking, much of which
is done in randoors to [11'in'5 ourt intense flavours; which when combined wich
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 il:l_\'. Awadhi cuisine was cx('iusi\'t‘l}' relished lj'\-' ru_\’;l'r'\' and ,\-lug]1:l|
Emperors who had tremendous wealth, They would often hose lavish banquers,
filled with rich food prepared using exotic spices, almost always garnished with
gold and silver leaf. Now, Gazebo brings you the stupendous flavors and tradi-
tional recipes from the royal kitchens of Lucknow, Awadh and the North

Western Frontier,

Feast vour CYCcs On an {?Ur.\'r:lnliing .‘i(.'ICL'l'iU]'I UF .‘5|.|(.'(_"L|]L'|'IE k{ll’]fll‘}ﬁ. |I.LXl.i1'iﬂL|H
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 lifec.



IBTEDAH

SPECIALITY DRINKS

danla Cubigpiie / clail

MILK SHAKES

Diry Fruit, Badam Pista, Mango, Strawherry:
Apple, Waiermelon, Banana, Chocolate, Vanilla, Rose:

FRESH FRUIT JUICES

Mango, Pomegranate, Cocktail:
Orange, Watermelon, Pineapple, Black Grapes, Apple, Carrot,
Lemon Ming:

CITRUS COOLER

A refreshing combination of orange and green lime juice.

ROYAL FALOODA

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

KESAR PISTA LASSI

Thick saflron and pistachio flavoured yoghurt shake.

ANAR LASSI

Thick yoghurt and pomegranate seeds blended together

MANGO LASSI

Thick mango flavoured voghiun 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,

AAB-E-BAHAR

A combinaton of tender coconut water with fresh mint and honey.

SHIKAN]JVI

Freshly squeezed lime juice, served sweer/salted.
Water;

Sodda/Sprite:
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22.00
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13.00
15.00
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SAATH SAATH

SALADS & RAITA

iapllg il Luall £ Zala <53l

MURGH TIKKA SALAD

Cubes of cucumber and chicken ikka mixed with spinach and

lettuce. ossed in a voghurt based dressing.

CAESAR SALAD

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

ROCKET SALAD

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

JARJEER MANGO SALAD

A mix of jarjeer leaves, shiced raw mango and white onion in a lime

dlressing,

FATTOUSH

Lebanon’s most famous salad made with a mix of fresh herbs,

cucumber, tmatoes and erisp pita: bright with a Qavor 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, thina, olive oil and gadic.

SHAHI BAGH

A salad made with chickpeas, nuts, raisins, green peas and fresh
corn, tossed ina mint-flavoured dressing,

KIDNEY BEAN SALAD

Avmix of cooked kidney beans, ontons, tomatoes, cucumber, capsicum,
1':||J}x1_1,'5 and American corn, all tossed with a st ol lanalo, green
chilli, mustard and spices.

HARA BHARA SALAD

Crudites of carrot, tomato, radish and cucumber.

KACHUMBER SALAD

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

ROCKET ANAR RAITA

Spiced yoghurt with rocket leaves and pomegranate seeds.

ANAR PUDINA RAITA

hpirc'd vorhurt with mint leaves and pomegranate seeds,

ANANAS RAITA

Spiced voghurt with pincapple.

VEG./BOONDI/CUCUMBER RAITA

Spiced voghurt with vegetables/boondi/ cucumber.
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BURHANI RAITA

Garlic-infuseed voghurt.

DAHI

Plain yoghurt,

ROOMALI MASALA PAPAD

Cirisp thin bread made of flour, topped with a tangy mix of onion,
tomato, cucumbern, green chillies, lemon juice and coriander.

MASALA PAPAD

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

PAPAD (ROASTED/FRIED)

Crisp Indian lentil pancake served masted or fricd.

09.00
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05.00

03.00
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KUCH NARAM
KUCH GARAM

NACKS &

SAMOSA PLATTER

An assoriment of mutton minece, chicken minee and cheese

samosas (wo pieces each),

GOSHT KEEMA SAMOSA
Triangular flaky pyramid shaped pastry staffed with mutton mince,

chopped onions, corander and spices. A raditional Indian snack.

MURGH KEEMA SAMOSA
Corispy pyramid-shaped pastry, stuffed with chicken minee, chopped
onions, coriander and spices. A raditional Indian snack.

CHEESE SAMOSA

Coraspry pyramic-shaped pastey, stulled with grated cheddar eheese,

mozzarella cheese, chopped parsley and spices.

An all time favourite, fned 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 com, and green peas, formed

into small patties stulled with cheese; shallow fried.

Papdi twopped with grated mashed potato, whipped voghurt, green
chutmey, and tamarind chutney; sprinkled with chaat masala,

EATTOUS |
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SAMOSA CHAAT 18.00 li Lugoblw

Fried crushed samosa, topped with whipped voghure, green chotney dabla goddell salil dlaie Auwguges ddis Lugolu
and tamarind chumey, sprinkled with spices aned sev. Anpadl g Julgdl iy g0 wgaia jad dala g clpad
DAHI BATATA PURI 18.00 o bl ams
Fried puris stuffed with mashed potavo, topped with voghurt, green abpl (nhisg duwgpgall UJJbLBLh gulias u\.ul; S
chutney, tamarind chutmey and sev. scapullg saiglh yaill dialing elpall duabliallg
SEV PURI 18.00 K- YRu-ToT
Papudi topped with mashed potato, sew, green chutney aned tamarine elpaall daliall wanll Jdusgpgall ulaladl  phas sl
chutniey, agaigll paill dualisng
« MASALA FRIES 17.00 ke dbuo
Cajun spiced french fries. wealll dlis Adis Uolky
FRENCH FRIES 15.00 ddioll Gublal
Baton cut decp fried potatoes, il dddall Gublal ghs

SHORBA

sours

il é vyl

GOSHT YAKHNI SHORBA 22.00 dyyguls sy Cudiga
A delectable soup made from a full-bodied lamb stock; garmished @als (ujo spuuall Jold L'_.:L\ajl @al G o Egm.o EVEY| (Il_u_.J
with shredded lamby. Guaadl olall
PAYA YAKHNI SHORBA 20.00 dyyguts sy Ul
A delectable soup made from lamb trotiers smmered overnight on a dislm U _nle Sgghall oball £)lgd Lo paaad c:\.g.;.?.u Ay G
slow fire; garnished with trotier meat, E)lgddl mal ahd Lgidh Wil Jigh

DUM MURGH SHORBA 18.00 gt g190 9>

Exotic chicken soup flavoured with Indian herbs and spices, Ayzigl Sljlgadly Gldie 1l dgiiy dyguiddl abaall dygas
LASOONI DAL PALAK SHORBA 18.00 ey A (1 cpipuanil
Soup made of spinach paste and lentl, cooked with a blend of iljlgdl e pujey daguas pusally Al Aigar (8 Aljguds
Indian spices. Ldgaigll
SHORBA DIL PASAND 18.00 shbiaily:Jux dipub
Lentil soup with a blend of Indian spices. Ayaigh Jiljlgdl G dagled ma s dygud
TAMATAR SHORBA 18.00 dijguds jilas
A delectable soup made with smooth tomato puree, spices and Jbaall dape valjlas (blabll aujoy (o pand dugais dijged
vegelable stock: garnished with namak para. Ijladaiy lgiyp smy oaal

KABAB CHARCOAL
GRILL SE

(og_'dﬂ e (91O s

AFGHANI MURGH 60.00 (Full) g190 yuilaal
Classic grilled chicken marinated in raditional spices, cream and 30.00 (Ham o dgaadaill Jlylgdl (e Judy oAysulaill day dall ge;m alo
voghurt; served bone-in. el sady Gallly deypdl
TANDOORI MURGH 60.00 (Full) g190 ($)03ii
Classic grilled chicken marinated in a special tandoori masala 30.00 {Hﬂlﬂ Alue dgiiy gulll  pa iy Agaalaill day il L_gg:ia.o alka
Mavoured voghur; served bone-in aball oad) dalall gjgad
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MURGH SEEKH BHARWAN
Seckh made from cardamome-infused chicken minee, stuffed with a
creamy filling of cheese, mint and coriander; chargrilled.

MURGH GILAFI SEEKH

Hlsil'r:d chicken mince seckh, coated in finely ['hrulrp('d oneons ang

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 voghurt flavoured with

almond paste, eream and spices: chargrilled.

MURGH ZAFRANI KABAB

B(l]ll'l.i'\':i [']llll]k‘! lJI. ('Jlil'kl'll I]]Lu'il]il[t‘{] JI]\ !t,_u]’"]“. \\'I]ill' "ni(,u 'IJ'(I.‘IL":
sallron; chargrilled,

MURGH MALAI KABAB
Boneless chunks of chicken marinated in voghurt, flavoured with

cream and cheese; chargrilled.

MURGH KALIMIRCH KABAB

Boneless chunks of chicken marinated in yoghurt spiced with freshly
gromnd black pepper; chargrilled,

MURGH CHEESE KABAB

Boneless breast of chicken marinated i yoghurt, chededar cheese,

ginger, garic, green chilli, spices and lemon juice; chargrilled.

MURGH CHATPATA KABAB

Boneless chunks of chicken marinated in a hot and sour sauce,
shewered 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.

PESHAWARI MURGH TIKKA

Boneless chunks of chick

marinated in yoghurt, ammatic spices,
g.'u'“s' and _|.:'|I ger; r]l.'\m:'mt'd.

MURGH ACHARI TIKKA

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

42.00

38.00

39.00

38.00

39.00

39.00

39.00

39.00

39.00

39.00

39.00

39.00
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LASOONI MURGH TIKKA

Boneless chunk of chicken marinated in gardic flavoured yoghurt;
chargnilled.

MURGH TIKKA

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

GOSHT / MUTTON

&« 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,

TANDOORI RAAN

Leg of baby lamb marinated in tandoori masala infused voghur;
chargrilled.

PESHAWARI GOSHT TIKKA

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

KALIMIRCH GOSHT TIKKA

Mutton cubes marinated in yoghurt spiced with freshly ground
black pepper; chargrilled.

s~ BURRAH CHOPS LAZEEZ
Tencher mutton chops marinated in yoghurt and eream, delicately
favoured with pepper and other spices; chargnilled,

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
Seckh made from munton mince, coated in finely chopped onions and
bell peppers; changrilled,

GOSHT LUCKNOWI SEEKH
Seckh made from mutton minee, Mended with spices and fincly
chopped onions; chargrilled.

SEEKH-E-DUM PUKHT

Seckh made from muton mince blended with fresh coriander, mint,
ginger, onion and mild spices; chargrilled.

LOBSTER

LOBSTER TANDOORI

Lobster marinated in tandoori masala infused yoghure: grilled.

MALAI LOBSTER
Lobster marinated in ginger, gardic, cream and cashew paste,
delicately favoured with white pepper and cardamom: chargrilled.

JHINGA / PRAWNS

AATISH-E-JHINGA

Jumbo prawns marinated in chel's special masala: chargrlled.

JHINGA TANDOORI

Jumbo prawns marinated in yoghurt and mndoor masala;
chargrilled.
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Jumba prawns marinated in cream and cashew paste, delicately
Havoured with ginger and garic, white pepper and cardamom;
chargrilled,

& SUNEHRI JHINGA

Jumbo prawns marinated in ginger, garic, 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 prawms marinated n pit'k]c Hlavoured yoghurt;
chargrilled.

&« HARI MIRCH AUR NIMBU KA JHINGA

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

MACHLI / FISH

&« TANDOORI POMFRET

Whole white pcuul'n‘l marinated in tandoor masala infised

voghurt; chargrilled.

GRILLED HAMMOUR
Whole hammour marinated with ginger gardic 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; chargrilled.

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

MAHI TIKKA LASOONI

Fillet of salmon/hammour manmated in a refreshing citrusy hlend
ol lemon Juice, garic and voghurt; chargrilled.

MAHI TIKKA

Fillet of salmon/hammounr marinated in a n'rn'.\ln'ng l';l[lL-i} ilend
of lemon juice, thymal seeds and yoghurt; chargrilled.
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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 cottage cheese mannated in voghurt and spices,
stuffied with a mixture of cottage cheese, cashew and raisins;
chargrilled.

PANEER TIKKA

Picces of cottage cheese marinated in voghurt flavoured with
tandoori masala; chargrilled.

PANEER CHATPATA

Picces of cottage cheese marinated ina tangy sauce; chargrilled.

KALIMIRCH PANEER TIKKA
Picces of cottage cheese marinated in voghurt spiced with freshly
gronnd black peppers chargrilled.

PANEER MALAI TIKKA
Picces of cottage cheese marmated in yoghurt Havoured with
cream and cheese; chargrilled.

LASOONI PANEER TIKKA

Picces of cottage cheese marinated with yoghurt and garam masala,
delicately flavoured with gardic; chargrilled.

PUDINA PANEER TIKKA
Picces of cottage cheese mannated in a mixture of yoghurnt, 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 Qavoured yoglri:
chargrilled.

TANDOORI BROCCOLI

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

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

METHI MALAI SEEKH

Seckh made with grated cottage cheese, potatoes and fresh
|1'1||igﬂ't'k leaes, seasoned with Hreen chillies, [resh coriander and
chaat masala; chargrilled.

SUBZI SEEKH KABAB
Seckh made with minced seasonal vegetables, Mavoured with fresh
herbs, green chillies and chaat masala; chargnlled.

SHAHI MUSHROOM

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

BHARWAN TANDOORI MUSHROOM
Fresh mushrooms stuffed with spinach and cotage cheese, marinated
in yoghurt and spives; chargrilled.

BHARWAN ALOO

Yoghurt marinated potatoes with a spiced stuffing of cottage

nchu‘sr; chargrilled.
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ALOO CHUTNEYWALA

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

32.00
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MURGH / CHICKEN

DUM MURGH HANDI KORMA

“hicken in a cashew based
inished with butter and

An aromatic dish made with bone
gravy, delicately Havoured with spi

cream; served in an earthen pot.

MURGH TIKKA MASALA
Tantalzing grilled chicken nkka pieces simmered inoa mildly spiced

Lonmalo grany.

MURGH RESHMI KABAB MASALA

R.l' \h][]ll kkl.hi‘!] t'.l"l'd W i|h agray v []Iillll' of l'.l.\lll'\‘l 5, Cream iln(l
butter; mildly spiced.

MURGH MALAI KABAB MASALA
Chargrilled chicken malai kabab, cooked with a gravy of cashew,
JEI["ll \\.llll l'Jll"-il' '.l]lll I.[\':\ll CTeam, I]J I.l.‘J H'(t \\lllh ]Jlllll'l' ar lll CIeanm.

&« MURGH KALIMIRCH KABAB MASALA

Chargrilled chicken kalimirch kabab, cooked with cashew-onion
gravy, flavoured with ginger, garlic, chilli and spices, delicately
Mavonred with pepper.

PESHAWARI MURGH TIKKA MASALA
Chargnlled chicken peshawan tkka, cooked with a gravy of
cashew, cream, butter and spices,

MURGH BADAMI TANGDI MASALA

Chargrilled chicken tangdi kabab, cooked with a grany of cashew,
eream and butter, mildly spiced.

MURGH SEEKH KABAB MASALA

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

TANDOORI MURGH MASALA

Chargrilled half’ chicken andoori simmered in a mildly spiced womato

gravy.

54.00

53.00

53.00

53.00

53.00

53.00

52.00

52.00

48.00

dojgd (sailm £)90 09
galill dalia (ns phall gojis alas (o gouas gihe gib
JEs 38 nd @adi rbabilly sl Gaje wiloill dgli 2o

Ubuo B g)90
Sjall phlahll dalo (aa 6gghog diguive alao W gha

Alwe abs rouiny £190
paai s 6l dabas g neding wild (o pazy Gib
Sl galdll daupd o

Ubuo bl sdle £)g00
il (nhde (galll gro go dguho gouio alas dllo LS
Aoyl sall go wdajliall dayillg

Alus b Glpadl ¢)gs
hadle galdll Gio go oo ppe (Ul ggalie alas S
Jalall dgbls «Julailly jhll Jalallg egilly Juaigll dgdi

Ubuo I gyg0 (s)lgliay
wng il gallll dunlun go agihe sggaiall Bai gjgliny alas
Lilgillg a1

Uluo (532ili robl g)g0
1galdll gpo go dguho waglll u\l.:ggm_uhj waaili gl
Jaine JLiy o Saiilly dasydll

Uluo ibS duw £j90
b Ul gpe oo dodhe caglll ale goudie alas Anw

Ao £190 (519aid
phlab gpo na onghie gl nle (sguiio ()90 glas asad
WJaimo Jady Juio



LN

L

LS

LS

LS

.

MURGH RAHRA
Tender chicken picces and minee stewed in a spicy tomato based
gravy.

MURGH MASKAWALA

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

MURGH KHURCHAN
Chargnlled chicken pieces stewed with onions, fresh herls and

spices in a tomato based gravy.

MURGH ROGANJOSH

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

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

MURGH KEEMA METHI

Minced chicken cooked with onions, wmatoes, ginger garic paste
and ground spices, Javoured with fried fenugreek leaves,

MURGH KEEMA DOPYAZA

Minced chicken cooked with ontons and wmatoes, flavoured with
FINgeT, &

arlic and green chillies, fimished with buter,

DUM MURGH KEEMA
Minced chicken cooked with onions, omatoes, ginger garlic paste

and special ground spices in a sealed vessel on a slow fire.

MURGH LAHORI

A typical north frontier kadai preparation - A speciality of the Chefl

IRANI MURGH

Boneless pieces of chicken cooked with ginger garlic paste, yoghurt,

almond paste and spices, linished with kewda water, eream and sallron,

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, cooked in traditional pickling
spices, lavoured with red chillics.

MURGH CHETTINADU

Boneless pieces of chicken in a spicy masala of red chillies, onton,

coriander, tomato and garam masala,

SAAG MURGH LASOONI
Chicken cubes in a gadic-infused spinach gravy, flavoured with

nutmeg ancd cinnamon.

Boneless pieces of’ chicken cooked in a medium thick gravy made
ol cashew paste, cumin, dry coconut powder and coriander,
delicately flavoured with ginger gardic paste and red chillies.

Boneless chicken marinated in voghurt and spices, simmered in an
onion and tomato based gravy Havoured with cumin and garic;
garnished with a boiled egg

MURGH KADAI PESHAWARI
Tender chicken picces stewed with onions, fresh herbs and
spices ina tomato based gravy, prepared in a kacad,

MASKAWALA SAUCE

Ohr signature butter and cream speckled tomato grav; served just
o it's o,
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GOSHT / MUTTON

TANDOORI RAAN MASALA

Grilled leg of baby lamb, simmered i a mildly spiced tomato
gravy

GOSHT KALIMIRCH TIKKA MASALA

(‘;I"i“l'l] ]Jlil"'l'!i UJ. mullon ki'l.l]llnlll‘:h |ikL-l llll an ‘ll]]‘(ill-l".lﬁ]l.{'\\' _&.’I?l\'}.
delicatcly flavoured with pepper:

GOSHT TIKKA MASALA

Grilled pieces of mutton tikka in an onion, cashew and tomato
hased 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 carthen pot,

GOSHT SEEKH KABAB MASALA

Chargrilled mutton mince seckh, 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 salfron and kewda
dissolved in milk,

GOSHT ROGANJOSH

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

HANDI KA GOSHT

Lamb cubes simmered in a gravy of voghurt, ginger, garic, omons
and cashews, finished with garam masala and spices,

&« GOSHT BANJARA

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

« BHUNA GOSHT

Tender mution cubes and spices sautced or “bhuna” till well
browned, simmered in a gravy of tomatoes, onions, ginger, garic
ancl 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 picces of mutton cooked with capsicum, onions, green

chillies and wmatoes, Navoured with peppercorns and garam masala,

NALLI KA KHAAS SALAN

Shanks of babw Lamb, braised in a subtly infused herbal and

aromatic potli masala.
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GOSHT KOFTA MASALA

Deep fried mutton minee balls cooked in an onion, cashew and
tomato based gravy, delicaely spiced.

GOSHT KORMA

Picees of bone-in mutton cooked in a medium thick gravy made of’
cashew paste, cumin, dry coconut powder and corfander, delicarely
Havoured with ginger garlic paste and red chillies.

DUM KA KEEMA
Minced lamb cooked with onions, wmatoes, ginger garic paste
and special ground spices in a sealed vessel onaslow fire,

s« KEEMA HARI MIRCH KA DOPYAZA
Minced lamb cooked with onions, ginger, garlic, chillies, yoghun,
garam masala anc lime juice.

KEEMA METHI

Minced lamb cooked with onions, tomatoes, ginger garic paste
and ground spices, lavowred with fried fenugreek leaves,

KEEMA MUTTER

Minced lamb and green peas cooked with onions, tomatoes,
ginger garlic paste and ground spices.

LOBSTER

TANDOORI LOBSTER MASALA

Tantalizing grilled lobster simmered in a mildly spiced tomato

gravy

KADAI LOBSTER

Pieces of lobster stir fried with capsicum and 1omatoes, spiced with
hlack pepper.

LOBSTER MALAI KORMA

Lobster picces cooked in a smooth rich gravy made of voghurt,
tomato puree and fresh cream, delicaiely spiced.

JHINGA / PRAWNS

AATISH-E-JHINGA MASALA
Grilled jumbo prawns cooked in a rich tomato and cashew based
aray infused with siJ'tC‘i-.-i.

TANDOORI JHINGA MASALA

Tantalizing grilled jumbo prawns simmered i a mildly spiced
tomato gravy

& JHINGA KALIMIRCH TIKKA MASALA
Grilled medinm-sized prawns, cooked ina mildly spiced gravy of
onion, cashew, ginger, garlic and spices, laced with buiter

JHINGA MASKAWALA

Succulent prawns simmered in a butter and cream speckled wmato
gravy:

JHINGA LAZEEZ

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

JHINGA DUM MASALA

Succulent prawns simmered in a tomato based gravy, lavoured
with herbs,

&« JHINGA KADAI

Pravwns stir fried with capsicum and womatoes, spiced with green
chillies and black pepper.
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&« JHINGA PESHAWARI

Succulent prawns marinated in exotic spices, cooked with onions
and tomatoes,

& JHINGA CHETTINAD
Succulent pravwns ina spicy masala of red chillies, onions,
tomatoes, corander and garam masala.

MACHLI / FISH

GRILLED HAMMOUR MASALA

Grilled whole Hammeour, cooked in a mix of coconut-tomato-on-
ion gravy, flavoured with spices, finished with coconut milk.

&« TANDOORI POMFRET MASALA

Tandoori Pomiret laced with a tomato based miasala; made tangy
with pomegranate and sprinkled with pepper.

MACHLI TIKKA MASALA

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

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

Cubes of salmon/ hammour sauteed with ginger, gardic and
capsicum, tossed with a tomato-onion-cashew savce, flavoured with
SIS,

MACHLI TAWA MASALA

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

w« LAAL MIRCH KI MACHLI
Fillet of salmon/hammour cooked in a gravy of onion, tomato and
redd chilli,

w» MACHLI PESHAWARI

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

SUBZI / VEGETABLES

STUFFED MUSHROOM MASALA

Chargrilled swuffed rushrooms 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
tomatn, onion, ginger, garic and chilli powder.

SUBZI SEEKH KABAB MASALA

Weg seckh kabab in a sauce of cammalised shallots and tomatoces;
enhanced with kloya,

55.00

55.00

90.00

67.00

67.00

57.00

57.00

57.00

57.00

46.00

46.00

46.00
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BHARWAN ALOO MASALA

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

DUM SUBZ HANDI KORMA
An aromatic dish made of exotic vegetables, pincapple and paneer
ina tomato-cashew gravy, delicately Mavored with spices; served in

an earthen pot.

PANEER TIKKA MASALA

Paneer tikka laced with a delicately spiced gravy made of yoghur

and cashews,

PANEER PASANDA
Pieces of contage cheese simmered in a tomato and cashew based

gravy, made rich with bugter:

PANEER LAHORI
Pancer cooked in a thick creamy tomato based gravy, infused with
a blend of spices and flavowrs,

PANEER MAKHNI

Picees of cottage cheese simmered ina tomato based gravy; made
rich with butier.

PANEER MAKHNI KOFTA

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

PANEER BHURJEE
Chopped eottage 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 [ried 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: fnished with butter and cream.

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

KADAI PANEER

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

Fresh cottage cheese picces tempered with cumin and spices, wossed
with cubes of onion in a tomato based granvy

PALAK PANEER MAKKI
Fried cottage cheese and fresh corn kernels in a spinach based
gravy; temipered with spices,

PANEER JALFREZI

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

PALAK PANEER

Fried coltage cheese simmered ina .~.|:|imu'h lased Aravys ll'][l])l'l'l!ll

with spices,

ANGOORI KOFTA KORMA

Roundels of cottage cheese, stulfed with cheese, sauteed with green
chillies anel ginger gadic paste, cooked in an onion-coconut curry,
|‘l[’|i.\|il'(| W ll|]l l'hl:l'.\".
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33.00

Ubuo oll ulorg
sl Jalally pailly Juaipll dulas Sgaiins digais Ualsy
Jalaill dghy galllly Juadll Gao (as ddguhio

dojga g:g.\.ilm Jou 09

o pildlg GuULIl e Dlgpas o yode sihe Gub
r@ud) Jduin ulgill dgli go sgalillg eblahll dala
NIEE.GEV. I LRLET.T)

Mo B pil
bl galill Guo 6o digii duiales go Wi il

laiburly iy

Gl dusdl galllly ablahll diabla (na aguhell Guall o gha

iond pil
Go qiar kel duayyl) ablabll d5je  na dgihe il
Zilglillg Lilgdll

Guislo iy
At Lablahll dnlin ps dgahall Giogall el Ga gha
Gapl

galills ablabil dube (no dilell guiine Qlegs Gus Silals
Al dusdl

29 pilbs
sabloall Juadl adlpl go gl llgdl Gigga gaa ghs
lall pasill Jalallg

o pil el
ol ga dulie oJiljlgdl dagies diluug dabie jiups dis
pasll Jalallg ablahlig

g__;j._l_.n.nhs olells gd._m
OB pANT AL 8 diliall Al s joudus Giish (s gha
-daypillg galill

Ho pili sdlo (pits
elpasll edjlllg Adaadl ddall glygle walio Giups Gua
Haily doyysll go rgalill duialia (na disla jl (ale dughiall

il jio (50>

bl dnlin pd Giapd Gen Silels bl go ajle jha
Ggladl dsiaall

JITEIEY
hiig qablabll . pogyll Jalall go aduiy ajlb Ligs o
gl Jalall

ljlugs il
g abedy oJiljlgdle Heeddl Juii ajle s Jus plad
(ablabll daba s Jhas Glsto

o iy wlill
zo dajlb 6p0 walao iupd (un go E\g"_nkuxll gl Goasmo
aalylgd!

hpall pil
Aol pé rght Wil i Llgeals (Giugs e Dbela
1l dagjaall ablahll

wily <l
20 ailuull dalia (aa dsla JU nle gghn (aléo s dua
hlgill dslal

dojgd didgd (s)gail

paadl Jalall go ddio wuall dguino Juadl o digdls gha
aigll jeas Jadl gl (na dagubae Juaiidly egdll ganeg
Gl o



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 (broceoli, sucching, capsicum and

uslrnoms) cooked with omatoes, gium'l'. g:u'];n‘ anel .\-|J'u'<-.-..

TAWA SUBZI MASALA

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

Ficces 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 KOLHAPURI

Ablend of fresh garden vegetables
spicy red chilli sauce; tempered with curry leaves,

and mushrooms m a hot and

» KADAI SUBZI

Crarden fresh vegetables and mushrooms stewed with onions,

tomatoes, green chillies and ginger slices cooked with kadai masala,

BHINDI DOPYAZA

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

MIRCH KA SALAN
Stir fried stulled chillies in a special sance ol sesame seeds, peanuts
and coconut; lavoured with eipir;rs,

&« LAHORI ALOO

Baby potatoes cooked in a tangy sauce of tomatocs, yoghurt, red

chilli powder, ginger and gadic: infused with knugreek powder.

KHUMBH MUTTER MASALA

Button mushrooms and green peas simmered in a cashew-onion
gravy; finished with cream and butter:

LASOONI PALAK
Blanched spinach gravy infised with spices and topped with fried
garlic.

ALOO PALAK

Diced potatoes cooked in a spinach based gravy: tempered with

SIS,

33.00

33.00

35.00
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32.00

32.00

32.00
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32.00

32.00

35.00

30.00
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ALOO METHI 30.00 cpiza oll
Diiced potatoes tempered with curey leaves, cumin and chillies: o onddd lall Jaladl (Hgedll o s)ll §)9 g0 kbl Gleis
sauteed with fried fenugreck. _dulall
ALOO GOBI ADRAKI 30.00 sl guga ol
Diced potatoes and cauliflower florets tssed with cubes of onion, wablakllg o uadl Dlhelog (bl Slpajg bl Sleis
tomatoes, chillies; lavoured with ginger. asaai il dgliy jlall Jaladl o
AGHARI ALOO 27.00 oli syl
Baby potators cooked in a pickle-flavoured, mediume-spiced gravy; wJaall go Jaall dglis 11 &)ls diakis (pa mﬁh_. Loy
tempered with mustard, fenmel and curry leaves, AW §pgg el
SARSON KA SAAG 27.00 abw B ol
Fresh mustard leaves, purted and cooked with onions 2o 2jasg weblablly laudl zo gghall ajlbll ol gje ease
anel tomatoes, tempered with spices and green chillies, ol 82l ogleig ojlall paslll Jalallg iljlgdl
finished with butter.

KADAI CHOLE 27.00 cplgade i

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 vellow lentils tempered with cumin, garic, tomatoes and red
chillies.

29.00

25.00
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SIGNATURE

BIRYANIS & RICE

o il 7 LA 8 e

TANDOORI MURGH BIRYANI CLASSIC
Chicken marinated with spices and chargrilled, layered with |,..\|{l ' E
aromatic basmati rice cooked ina lull-bodied chicken stock on XXXL
dum in a sealed carthen pot,

AFGHANI MURGH BIRYANI CLASSIC

Chargrilled chicken alghani, |£:)1'(u| with aromatic basmati rce;
cooked in a full-hodied chicken stock on dum in a sealed earthen pot, -

LARGE
XXXL

55.00 ulipy gjge (5yoaii

172200 o )l o spaddl ale diaiiog Sille ns Alis dslas

405.00 J_LD\_[LO:OI;).-[J.LM.LLI) alay "LﬂpJLﬁcI}!JJ.OQ ilglilly  pié

Jalia las

55.00 il ilaal
172,00 yuup 819-9 Ju

bl il 1 o Slisk go seuise gulzal sl
405.00 Glio Jaa jas né pgs le @uall Jobs a2l guo s joubho

MURGH TIKKA BIRYANI CLASSIC | 55.00 il 5 ¢y90
Delicately Navoured chargrilled chicken tikka, layered LARGE | 172,00  aaian 2o nghig aasll (nle sguiii digadr Silgdiy alas U5
with a signature sauce and aromatic basmati rice; NTRA LARGE | 290.00 JAs 18 b pgs Lnle dyphae Dilglis | niownl! il 8jagaiil]
cooked on dum in a sealed earthen pot. NXXL | 405.00 i - I
ZAFRANI MURGH TIKKA BIRYANI CLASSIC| 55,00 ulip LS gyg0 (nilpac
Chargnlled sallron-infused chicken tkka, layered wath a I £ 172.00 o  nghi seaall (ale dyguine digain ilgdly \_sj_u.u} alas L
sigmature sauce and aromatic basmati vce; cooked on cdum in a 405.00 oo ale dyphe Dlghis _alawdl gyl dpgiiill dialall
sealed earthen pot. 2gleo jlas jaa
MURGH RESHMI KABAB BIRYANI ~ CLASSIC | 55.00 by ilss (raduy groe
Chargrilled chicken reshmi kabab, lavered with a sigmature ARGE | 172,00 zo _nghug @aall wnle csguiy Aigals ._.L&-_‘m o) ilid
sance and aromatic basman nee: cooked on chum inacsealed XXXL | 405.00 i o3 ale dyphe Dlghis (aiaudl jilllg dpgiidl dialiall
carthen poi. aleo jlas jaa
MURGH MALAI KABAB BIRYANI CLASSIC | - 55.00 iy s sllo £)90
Chargrilled chicken malai kabalby, lavered with a signamre sauce £ 172.00 2o nghyg @aall pnle soaly gl Dlgdl ’JJL: b s
and aromatic basmai rice; cooked on dum in a sealed carthen pot. NXXL | 405.00 wa @92 b dypdac Silgdis  niousd| jydilg OJJ_G.u.IJl Aualuall

: i Blia jlag a5
MURGH SEEKH KABAB BIRYANI CLASSIC | 55,00 uliy il A £j90
Chargrilled chicken minee seekhs, layvered with a signature LARGE | 172.00 lzglaig (paall ale dyguiee 3aqal Silgdiy pgjie alas alewl
sanee, spices and aromatic basmati rice; cooked on dum ina AXXL | 405.00

sealed carthen pot.

Wb 093 le paal o niasy s Dl go Gpaall dalall
(Glo 5jlhan jas



MURGH BADAMI TANGDI
KABAB BIRYANI

Grilled chicken drumsticks layered with aromatic spices and
basmati rice; cooked on dum in a sealed carthen pot.

MURGH HYDERABADI BIRYANI
Tender picees of chicken marinated in a special
H}[l.l']'il]]ill]; I'(]il.“ill':l. L'l._\'l'l\![l\\'hll Elllﬂlllllli[' I)&l.‘i[“'d.ul I'il'l:‘
potato and fried onions: cooked on dum in a sealed earthen por

MURGH ZAFRANI BIRYANI
Boneless chunks of chicken marinated in
sallron-infused yoghur, lavered with Basmeai rice
and spices; cooked on dum in a sealed earthen por

MURGH NIZAMI BIRYANI

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

Boneless pieces of chicken marinated in cashew paste, cream
and spices, layered with saffron-infused basmati rice, garnished
with cashew and raising; cooked on dum in a sealed earthen pot,

KACCHE MURGH KI BIRYANI
Boneless picces of chicken marinated in a special masala of’
sallron, cream, cashew and almond paste and fried onlons

layered with basmati rice; cooked on dum in a sealed earthen pot.

MURGH LUCKNOWI BIRYANI
Boneless piurc« of chicken marinated with yvoghurt, milk, whole
spices and [ried onions, layered with aromatic basma rice;
cooked on dum in a sealed earthe n pol.

&« MURGH BOMBAY BIRYANI
B(illl'l.('i!-' [']“JJIk_‘i IJII C'Jl;l'kl'fl I\]Ellil]il[l‘] llﬂ a :i[)(";'dl
Bombay-style biryani masala, layered with basmati rice; cooked
on dum in a sealed earthen pot.

MURGH SOFIYANI BIRYANI

B(H“‘l."!i:i I)il:['(‘.\ iJII [']llﬂ:kl'll ||]H.]'iliuh‘i \i'.l[ll b n{l"l[“ 1)".;"']-\\-
ginger, garlic and whole spices, layered with
basmati rice; cooked on dum in a scaled carthen pot.

ashew paste

MURGH SINDHI BIRYANI

Boneless pieces of chicken marinated in a special Sindhi-style
birvani masala, lavered with aromatic basmani ri

-, potatoes

and fried onons; cooked on dum in a sealed earthen pot.

MURGH MASALA BIRYANI

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

Leg of' baby lamb marinated overnight and slow roasted
in the oven, layered with ammatic basmat rice cooked in
a full-bodied lamb stock on dum in o sealed earthen pol.

<1 MURGH B-‘&-;-
4

CLASSIC | 55,00
LARGE [ 172,00
NXNXL | 405.00

CLASSIC | 50,00
LARGE | 157.00

N'TRA LARGE | 265.00
NXXL | 370.00

CLASSIC | 46,00
LARGE | 145,00
NXXL | 342,00

CLASSIC | 46.00
LARGE | 145.00

X'TRA LARGE | 245,00
NXXL | 342.00

CLASSIC | 46.00
LARGE | 145,00
XNXL [ 342.00

CLASSIC | 46.00
LARGE | 145.00
NNXL | 342,00

CLASSIC | 45.00
LARGE | 142,00
XAXL | 335.00

CLASSIC | 45,00
LARGE | 142,00
NXXL | 335.00

CLASSIC | 45,00
LARGE | 142,00
XXXL | 335.00

CLASSIC | 45,00
LARGE | 142,00
XNXL | 335.00

CLASSIC | 41,00
LARGE [ 130,00
NXXL | 307.00

170.00
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BOTI HYDERABADI BIRYANI CLASSIC | 59,00 wuilip ol igs

|

Boneless chunks of mutton marinated in a special LARGE | 184.00 Al go Jiii ol Gg Slall oal t‘b.a et uui.u.l
Hyderabadi masala, layered with aromatic spices, basmat NTRALARGE | 310.00 iaul jjlilg wdugasll Sijlgl go daalall 6_1|.|| JETEY
rice, potato and fried onions; cooked on dum in a scaled NENL | 433.00 (Glao jla jas e oo wnde diall kaulg Lalkay
earthen pot.

GOSHT ROGANJOSH BIRYANI CLASSIC | 59,00 by uirgailagy Cuiiga
Mution Roganjosh layered with aromatic basmaii rice: LARGE [ 184.00 aguhe (e iy JJl 2o olag) pbe Hg ul-a pal pligs
cooked on dum in a sealed earthen pot. NXXL | 433.00 E9ide 5)lad tleg L na g nle
GOSHT NIZAMI BIRYANI CLASSIC | 56.00 by elhi Culiga
Delhi's version of Biryvani, Boncless pieces of mutton LARGE | 175.00 Ol dlie @k (g ULEJI e_il)_._ﬁ -_‘U.gl_ﬁ_ll s nilap
marinated with yoghurt, spices and fried onions, layered X'TRA LARGE | 295.00 Silghis piawnll Il ga aghi o alaall Ladlg ;llj‘L&.g.”g
with aromatic basmati rice; conked on dum in a sealed XXXL | 412.00 Glsio Jlas jad  nd @gs ale dyghre
earthen pot.

GOSHT LUCKNOWI BIRYANI 'l 55.00 il csolis] Culign
Boneless pieces of mutton marinated with yoghurt, milk, whole Yl 172.00 Lol Siljlgall (gulll \pallls dlia @lae g @al ==
spices and fried onions, layered with aromatic basmati rice; Lo 405.00 e dyae Silgiiy piawl jj01 ga (nghi . elaall Lallg
cooked on dum in a sealed earthen pow WGHae jlas jas LB Eg
GOSHT NALLI BIRYANI CLASSIC | 53,00 il ool Sbina
Tender lamb shanks layered with spices and aromatic [,.\I?{:'I‘. | 166.00 g cnghia Sillgul Juii wdghll gLall asl allpi Ge (nilip
hasmati rice; cooked on dum in a sealed carthen pot, XXXL | 391.00 (Glio Jlas jub o oga cale ol jdil
BOTI MASALA BIRYANI CLASSIC | 54,00 iy dlae (igs
Boneless chunks of mutton marinated in garam masala, LARGE | 169.00 ol alllse aljle (s JiS calhie Gau aball @al adlpd
ginger, garic, chillies and yoghurt, layered with saffron-mfused XNXL | 398.00 dgiiy niacl s nghig jla Jaldg ogi w )
basmati rice; cooked on dum in a sealed carthen pot, ' .Blas jlas jad  na sgs ale Gleejly

GOSHT YAKHNI AWADHI BIRYANI CLASSIC | 54.00 il (soloe (nisy Cudiga

Boneless pieces of mutton layered with aromatic spices and [""\S(_'t.' | 169.00 il du sl ;.nlJle_.}‘l:u ollhzo ﬁ‘:‘.h.n!l dcgrio yba pal gha
Bastnat rice: cooked on dum with a lull-bodied lamb stock i a NXXE | 398.00 o ganll {nlins gic @al §po g0 @ga (nle 2giho o pinus,
sealed earthen pot. a2l abae glan jas
« GOSHT KEEMA BIRYANI CLASSIC | 53,00 il Lagh cudiga

Mutton mince cooked with garam masala, ginger, gardic, chillics ["I“?{'T‘ 166.00 aluaipllg wulllg cdllus oljlsy g\éh_. +eaaall olall 2ilpi
and voghurt, layered with saffron-infused basmai nee; cooked on NNXL | 391.00 J38 (nd @ga wde Qlpacll dglis judl RO olall Jalallg wagill
dum in a sealed earthen pot, alis gl

GOSHT HYDERABADI BIRYANI ~ CLASSIC | 50.00 by obljana Cubiga

|

Chunks of mutton and chops marnated in a special LARGE | 157.00 o digho dualall sl J.\\;\AJJLA.HD u\.; dliic gha g g_)[.\a @al
Hyderabadi masala. layered with aromaiic basmaii rice NTRALARGE | 265.00 silias cleg o nd PR e U\J.na Juaug i nioaus JJ]
andl fried onions; cooked on dum in a sealed earthen pot. NXXL | 370.00 : ) - - ) -Gl
GOSHT ZAFRANI BIRYANI CLASSIC [ 50.00 wulp nilpaej Suliga
Chunks of mutton and chops marinated in salfron-infised LARGE | 157.00 aw 2o wlpacil oLl dliall 813115"3 whall aal mhg
yoghurt reel with basman rice and spices; cooked on dum XXXLT 370.00 Jba jas po @gs U-\Lr. dagubio rulailla ndesudl jpdll Ge
in a sealed earthen pot. i ) - @lea
GOSHT SHAHI BIRYANI CLASSIC | 50.00 il (ol Cudiga
Chunks of mutton and chops marinated in spices, voghur, 2 “| 157.00 Gelllg Salylgal uu: alaall el tﬁa.nl,\ UL‘Q-“' pal gha
cashew paste and cream; layered with saffron-infused basmati XXXL | 370.00 £odio (niouy ”| oo Jlah il galill (gasog
rice, garnished with cashew and msins cooked on dum ina Jan jad na Ix;g) wnde dgubo sl galil Guje wolpaciily
sealed earthen pota . Glia
GOSHT KI BIRYANI CLASSIC | 46,00 il Cudiga
Chunks of mutton dl](llhulk\ marinated in garam LARGE | 145.00 e ] o s dllaes slhle ond dluie olall ailpdig zha
masala, ging -5 and yoghurt, layered NXXL | 342.00 JBa jas (na pos nle Olpacil d.a.‘.u j‘lll go nghi la Jala
with saflron-infused basmati rice; cooked on dum in : AT
a sealed earthen pot.

AATISH-E-JHINGA BIRYANI CLASSIC [ 85.00 il Lisga - sl - giuil
Chargrilled jumbo prawns, layered with spices and LARGE | 262,00 o padll ale gguiy Jualall Ol Alii e ,u.LS @aa glug)
aromatic basmiati rice: cooked on dum in a sealed NTRA LARGE | 440.00 Js jad s ogs pade (aiendl jililg Siljlgadl go _nghy
earthen pot, XXXL| 615.00 so
JHINGA HYDERABADI BIRYANI CLASSIC | 62.00 uilip ._s.\Lle.\.u lairga
Prawns marinated in a special Hyderabacli masala, LARGE | 193,00 [ e b nbsag Jasalall J}LIIJN-‘I Llway oo Glugy
lavered with aromatic basmati rice and fried onions; XXXL | 454.00 (glme o jad ne egs onde dguhie oalie Jeayg gphie
cooked on dum in a sealed earthen pot. ) - -
JHINGA MASALA BIRYANI CLASSIC | 57.00 il Hlaso Ligga
Prawns marinated with garam masala, ginger and chillies, -1 178.00 Ulue pllé lall Jalill go disla Jli (ale pase olug)
lavered with saffron-infused basmar rice; cooked on dum 300.00 JB8 j28 nd pgr unde plpacill dgliy g g nghug (Jesiflly
in a sealed carthen pot. 419.00 . Glita
MACHLI TIKKA BIRYANI CLASSIC | 65,00 W e R
Chargrilled salmon /hammour fillet, layered with a LARGE | 202.00 JJiq Julgig duals dialia ga lid jgale Jygall sguite
signature savce, spices and aromatic basmat rice; cooked NTRA LARGE | 340.00 Glia jlas 28 nd 092 e dgube e iy

LR o0 dum ina sealed earthen pot. NXXL | 475.00



CLASSIC | 62,00
LARGE [ 193,00
NNXL | 454,00

MACHLI HYDERABADI BIRYANI
Fillet of hammour marinated in a special Hyderabadi masala,
layered with aromatic basmati rice and fricd onions; cooked on
dum in a sealed earthen pot,

CLASSIC | 57.00
LARGE [ 178,00
NNXL | 419.00

MACHLI BIRYANI

Fillet of salmon/hammaour layered with a signature sauce, spices
and aromatic basmati rice; cooked on dum in a scaled carthen pot.

GRILLED HAMMOUR PULAO 90.00
()r{“.i \'J \\'h‘]ll' HE\IT]]'(]"II]'._ .\“I'\“!f! \’\';ll] IJ'.L\'[]I':I[]I |'il:l' E‘Jl'lkl'lt \\;|I1

tommatn puree, fried onions, spices, raisins and julienne of carrots.

GOSHT NOORMAHAL PULAO 52,00
Deep fried mutton minee balls and aromatic basmati rice cooked

in a full-bodicd lamb stock: garnished with fried onions,

GOSHT YAKHNI PULAO 52.00
Mildly spiced pieces of lamb and aromatic basmani 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 44.00
Mildly spiced pieces of chicken and aromatic basmati rice cooked

in a full-bodied lamb stock: garnished with fried onions,

STUFFED MUSHROOM BIRYANI CLASSIC | 48.00

Chargrilled mushrooms stuffed with spinach and cottage '*-“R(”'j‘ | 151.00
cheese, layered with a signature sauce, spices and aromatic X'TRA I\ 'f('.h | 255.00
basmad rice; cooked on dum in a sealed earthen pot. NNXL | 356.00

CLASSIC | 48.00
LARGE | 151,00
X'TRA LARGE | 255.00
NXXL | 356.00

PANEER TIKKA BIRYANI
Chargrilled pancer tikka pieces, lavered with a
signalure sauce, 5 sices and aromatic basmati rice;

cooked on dum in a scaled carthen pot.

TANDOORI BROCCOLI BIRYANI 48.00
Chargrilled broccoli florets, lavered with a signature sauce, spices

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

BHARWAN ALOO BIRYANI 48.00
Cottage cheese stulled chargrilled potatoes, layered

with aromatic basmat rice and a tangy sweet and

sour masala; cooked on dum in a sealed earthen pot.

EGG MASALA BIRYANI CLASSIC | 41,00
B(I.”l‘] cous Il[J @ Hl)l'[']l.'l.l I'l,':l.‘&ll'd L'l‘_|\']“] \\'Illll Ell(PJl]il‘lll: I -\R{ s l—‘ | 130 00
hasmati rice: cooked on dum in a sealed carthen pot. XXXL | 307.00
SUBZI HYDERABADI BIRYANI CLASSIC | 46.00
A medley of vegetables and pancer cubes |jd‘_|'l‘ﬂ\d ma LA R(: E | 145.00
special Hyderabadi masala, aromatic spices and XNXL | 342,00

basmati rice; cooked on dum in a sealed carthen pot.
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VILAYATI SUBZI BIRYANI CLASSIC | 44,00
Garden fresh vegetables (broceoli, zucching, capsicum and I'-_\R( ' El 139.00
Iﬂll\lll“\.'ln.\.J:I)"I\\J \\il]lil.\'ll_'..'_“'.llll]\'\'illl(". .‘-lJlil":iilllfJ xkhl‘ L 328-00
aromatic basmati rice; cooked on dum in a scaled carthen pot.

SUBZI MASALA BIRYANI CLASSIC [ 40.00
A medley of vegetables, lavered with aromatic basmat LARGE [ 127.00
rice and a tangy sweet and sour masala; cooked on NTRALARGE | 215,00
dum in a sealed earthen por. NXXL | 300.00
PLAIN BIRYANI 30.00
Aromatic saltron-infused basmati rice and spices; cooked

on dum in a sealed carthen pot.

SUBZ BANARASI PULAO 30.00

Assorted vegetables and pancer, flavoured with garam masala
and green chillies, lavered with saffron-infused basmai rice.

JEERA PULAO

Aromatic saffron-infused basmat rice iempered wath
cumin seces,

JEERA RICE

Aromatic basmali rice tempered with cumin seeds.

BIRYANI KE CHAWAL

Aromatic salfron-infused basmati rice cooked on dum.

SADA CHAWAL

Plain and simple aromatic basmati rice.

23.00

21.00

19.00

16.00
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ROTIYAN

INDIAN BREADS
sxigll jall /7 jall

SHAHI BHARWAN NAN/KULCHA

Tandoor white flour bread, baked with vour chowee of Glling:
Chicken Mince, Paneer Methi, Paneer Makki, Pancer.

BHARWAN NAN/KULCHA

Tandoord white four bread, baked with your choice of Alling: Cheese,

Potato, Cauliflower.

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

BHARWAN PARATHA

Tandoor whole wheat flour bread, baked with vour choice of

filling: Cheese, Potato, Cauliflower.

GOSHT KEEMA NAN/KULCHA

Tandoort white Qour bread baked with a lling of muoton mince,

GOSHT KEEMA PARATHA

Tandoori whole wheat flour bread baked with a filling of mutton
mince,

SHEERMAL

White lour bread made with sugar and saflron Davoured milk:
haked in a tandoor

ZAFRANI PARATHA

White flour bread flavoured with salfron.

15.00

13.00

15.00

13.00

18.00

18.00

12.00

12.00
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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

Tandoor white lour bread baked with a filling of cheese, wpped

with garlic.

CHILLI CHEESE NAN

Tandoori white flour bread baked with a filling of cheese, wpped
with chillics,

CHILLI NAN

White flour bread favoured with chopped chillies; baked in a
tandoor.

NAN (LASOONI/PYAZ/PUDINA
/BUTTER)

Soft white llour bread Bavoured with garic/onion/ mint/ butter.

KULCHA (LASOONI/PYAZ/PUDINA
/BUTTER)

Flaky white flour bread Davoured with gardic/onion/mint/butter.

PARATHA (LASOONI/PYAZ/PUDINA
/BUTTER)

Whole wheat Dour bread Qavoured with gardic /onion/ mint/ butter.

NAN

Solt white llour bread haked in a tndoor

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, lavoured with carom
seeds.

MAKKI ROTI

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

09.00

14.00

14.00

14.00

09.00

09.00

09.00

09.00

07.00

07.00

07.00

08.00

09.00

06.00

06.00
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ROOMALI ROTI

Handkerchie! thin bread made with a combination of white and

whole wheat four

TANDOORI BUTTER ROTI

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

TANDOORI ROTI

Whole wheat llour bread baked in a tandoor.

07.00

05.00

04.00
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MEETHA

DESSERTS

Silglall / o

KNAFEH CHEESECAKE

A dessert made with lotws biscofl crumb, rosewarter,
cheesecake and wpped with kataifi,

SHAHI PISTA CAKE
Pistachio ganache, whipped cream, pstachio sponge, crunchy
pistachio crumble,

BREAD KA MEETHA

Homemade bread soaked in sweetened milk, wpped with nuts and

cardamomy; served hot inan carthen pot.

Homemade dough, deep fried in ghee and soaked in a cardamom
and rose infused syrup, wpped with white ehoeolate rahdi and

slivered nuts.

ZAFRANI PISTA FIRNI
Alight dessert of milk and cream cooked with powdered basmati
rice, Mavoured with sallron, pistachio and kewda water; served inoan

earthen pot.

KESAR RASMALAI
Miniatmre dumplings of curd cheese dipped in saffron and
cardamom Navoured 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, 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 stufled with saffron and pistachio,
dipped in sugar syrup; gamished with nuats,

GAJAR HALWA

Grated carmots glazed in butter, cooked i sweetened milk and

khova garnished with nuts.

KESAR PISTA MATKA KULFI

A milk based frozen dessert Bavoured with saffron and pisiachio,

traditionally made in an earthen pot.

MALAI KULFI

Fresh homemade classic kulfi.

ASSORTED ICE CREAMS (2 Scoops)

Vanilla, Choco Bite, Surawherry, Fig and Honey

26.00

22,00

22.00

22.00

19.00

18.00

17.00

16.00

16.00

16.00

17.00

17.00

20.00
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AAB-E-SUKOON

BEVERAGES

Cabigpiuall / gl _L__Sl —uflx

ZAFRANI TEA 11.00 Ll nilyacj
MASALA TEA 09.00 L Ao
TEA 08.00 sl
TEA (BLACK/GREEN) 07.00 (ps23l / 3ganl) sLis
COFFEE 10.00 59gh
GINGER ALE 06.00 Juaijll jje
SPARKLING WATER 12.00 5)l94 olwo
AERATED DRINKS 06.00 dijle Ciligyise
Coca Cola, Coca Cola-Light, Sprite Lemon, roeaad Sulpa wZudl dgd lgd L dgd igd)
Sprite Zero, Thums Up, Fanta Orange (JWaip Gild ool jogi vopj Culpn
STILL WATER (Large) 07.00 (313) 6231y oleo
STILL WATER (Small) 04.00 (ja00) 8381y oluo

PLANNING A PARTY?
Sl Parlaey

Private |Jilt'lit'!-‘-. COrporate cvenls, \|J|'L'Il'<l! occasion celebrations, o sduct launches. .. Gazebo is l'(]lli|}|J(‘L] Lo
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 vour needs will be met. From indoor catering o outdoor catering

and live cooking stations; planning the table decoration o crockery, cutlery, flowers, linen, liveried stafl. ..

Gazebo will take care of every litde detail to make the event absolutely unforgettable.

MOB: 055 9568414 / 055 5134862 / 055 5975265
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DUBAI

PALM JUMEIRAH
04 5525119

IBN BATTUTA MALL
04 4538433

CITY CENTRE ME’AISEM
04 4249984

JUMEIRAH LAKES TOWERS
04 5808411

MALL OF THE EMIRATES
04 2200294

MOTOR CITY
04 8357107

AL BARSHA SOUTH
04 3947470

ASWAAQ MALL, AL QUOZ
04 8880398

MERCATO MALL
04 3441772

ASWAAQ AL MIZHAR
04 2845548

e\

BAWABAT AL SHARQ MALL
02 5569424

MARINA MALL
02 6280714

KHALIDIYAH MALL
02 6332100

YAS MALL
02 4482127

BUSINESS BAY
04 3444088

DIFC
04 3585550

CITY WALK
04 5534580

AL MANKHOOL
04 3598555

DUBAI CREEK HARBOUR
04 3547589

DUBAI SILICON OASIS
04 3978709

CITY CENTRE DEIRA
04 2566999
AL TWAR
04 2639400

CITY CENTRE MIRDIF
04 2559960

ABU DHABI

DALMA MALL
02 5501717

FORSAN CENTRAL MALL
02 5753325

MAKANI AL SHAMKHA MALL
02 5850614



SHARJAH

SAHARA CENTRE KING FAISAL STREET
D6 7415 0

SHARJAH CENTRAL MATAJER AL JURAINA
06 7691084 06 5458500

TRE AJMAN
5248286

JIMI MALL BAWADI MALL MAKANI ZAKHER MALL
03 7349920 03 7334589 03 7805122
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