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* TRADITIONAL BEVERAGES -

ZAFRANI LASSI ol oilydc)
Traditional yoghurt lassi churned with
premium saffron
SABNUI}§0850 S G Go oy

LEMONADES (9ol Ly
Classic | Mango | Strawberry
olys | o2ito | gyl

FRESH MANGO L.

Traditional yoghurt la

alphonso mango pulp
ol

1 2juall gailely puwy
hurned with

et y

FRESH STRAWBERRY LASSI dajlall dgli@ly oy
Traditional yoghurt lassi churned with -
plump strawberries

61215 W9l41U89 500 S LI Gl o o

THANDAI
Alip smacking and delectable drink of milk flavoured
with saffron and crushed pistachio
Ubgin0ll GLublIg Usbeidaniylas 3130y godo

MASALA CHAAS  Ubliti Ylulo
Spiced buttermilk flavoured with cumin and coriander
DOUEVIV SOV LECHN TS THEE V)

S1 puwy
Churned fresh yoghurt served plain, sweet or salted
o0l 12091630 8. UA9AG0 D L1 U

MINT COOLER 3y Elizi
A refreshing drink of handpicked mint & lime
1141 09009 Uga b9 a0l Elisill o 215 Wikl

SHIKANJI oailaud
An appetizing Indian lemon drink with
roasted cumin,mint and black salt

FRESH JUICE Qjlb puac
Orange [ Watermelon
Qb | iy




SAMUNDARI SHORBA  dyjgu $jaigolw
Shrimps soup with avocado

938080l Aol

MULLIGATAWNY SHORBA  dyjoid wigliladgo
Mildly spiced lentil soup

LISESUNTET L )

MALAI SHORBA &ujqui pilo
Gently spiced cream soup with your
choice of chicken or corn

1gllaljuh &o eI 10 Jild) Qo Ay
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« STARTERS -

. KADAK JHEENGA 38 [ECPERETNTY
Indian style fluffy prawn fritters 335 gaall ] ple oo Uik Hlad
prepared with Punjabi spices. Qi Jistly

. SUNHERI JHEENGA 4 Litda gudigw
Tiger prawns marinated overnight in chilli, lemon SHIAIgUIIG ANl JALEI 56 S ol W)
& coriander and crispy fried to perfection 610008101200

. DANEER /CHICKEN KURKURE 30 253 $JeBe /1l
Crunchy paneer / chicken marinated with chilli, Usoalig Sl JSIEN b Jilo 2L it S il
lemon and crusted with rice flakes Jilgitonor0n09

DAL CHAWAL BALLS 26 i Jia s
Rice and lentil balls stuffed w\\h cheese and salsa Aalallg @ialudguiing Uuacg jOlks.

AMRITSARI MACCHI 30 o yurizpol
Golden fried ajwain flavoured besan coated fish u;ﬂvmwmlwuwm

JULIS

. TIKKI HARI BHARI 22 Wil il pAL

Fresh spinach, lentil and cottage cheese kebab Qsallg el &oBituiiuts

. SAMOSA

g
2 pes of authentic samosas filled with gently bl gly6oino Al dugioml o Giteins.
spiced potatoes,green peas and cashew nuts 5Lag Yo

hes may contain traces of nuts and daj
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«SALAD -

« MURG TIKKA SALAD
Sticed tandoori tikka with trio of bell pepper,
red onion & Indian tomato salsa,
served in a papad basket

ZAITOONI DARSLEY SALAD
Freshly chopped parsley, bulghur, cucumber,
tomato and olive o, tossed with lime juice

. SHAHI NAWABI SALAD
Fresh garden cucumber, carrot, tomato
and bell pepper tossed with olives,
pine nuts and feta cheese

FRESH GARDEN SALAD
Fresh crunchy slices of salad vegetables with
carrot & beetroot laccha

MASALA PADAD
Roasted papad topped with spiced tomatoes
and onions
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26. HEALTHY GREEN SALAD
Fresh seasonal salad leaves topped with a
handful of healthy nuts, homemade croutons s2loikg OliollAonoll
and carrot shavings.

e oy

27. KACHUMBER SALAD 20 Jitoguirils dinlu
Atangy medley of shredded cucumber, Josllynlg miblo Aol UAl o £33V BolA0
tomato and red onion, tossed in lime juice sajilUood amiiaslao

28. PYAAZ LACHCHA SALAD 6
Crunchy onion slices infused with chaat masala, i 3 36 €90 iy sl
fresh coriander and lemon juice Usoulluncy
29. BOONDI RAITA 14 Ll $aioy
Yoghurt with crispy gram flour pearls Ulkorollunoall (uab fo UM 4
30. CUCUMBER RAITA 14 A s
Yoghurt with chopped cucumber JUAI &85 Eo ST

of var



. SHAHI SE!

RAAN
Succulent whole leg of lamb with
Kashmiri chilli and shahi jeera, braised
and roasted in tandoor

. TARAH KE KEBAB (NON VEG)

An assorted platter of India Palace’s
popular kebabs

. KADAK SEEKH

Mutton seekh stuffed with cheese and
coated with Indian spices - crispy fried

. TAWA MUTTON CHAMD

Mutton chops with chilli, roasted jeera and
garam masala, finished on griddle

KH KEBAB
Mughai style spiced ground meat kebabs
with a touch of fresh herbs

+ TANDOOR SE - KEBAB ¢
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* TANDOOR SE -

36. ZAFRANI MURGH TIKKA
Chicken marinated with rich cream, saffron,
light spices and finished in Tandoor.

37. MURGH TIKKA JOSHILA
unks of boneless chicken marinated in garam
masala, kashmiri chilli, ginger & garlic

38. RESHMI KESARI KEBAB
Mildy spiced chicken supremes with a hint of
saffron and yellow chilli

39. MUGHLAT MALAI TIKKA KEBAB
Creamy chicken breast chunks with a touch of
green cardamom and cashew nut

40. DAHADI KEBAB
Chargrilled chicken tikka marinated with
coriander and mint

CHICKEN KEBAB *

wilidej @jgo LUA
Mwmummwnwmem
Ay Aation Lol Go

40

92
Aslolle (b Jiio plholi el o &
(069 Ju23g G0l Sl U816 b

Is podin) QLA
8001 U210 UbECH o Juls & Jiizo dis o

39 LBy sVlo Bilégo LA
U0l &6 Gosslbeoall gan &ad
Ogublalg pASY Jsall

alay LA
Eliilig 6381 )6 Aljio Aguiro Lapi el




41. JHEENGA KUR - KUR
rawns marinated in chilli and lemon
with a crust of rice flakes

4 42. TANDOORI LAL JHINGA

Tandoor grilled King prawns spiced
with Kashmiri chillies

43. SAMUNDER KE RATAN
King prawns roasted in tandoor with
flavours of ajwain and cardamom

44. MACHCHI KE SHOLE
Chunks of hammour in lemon,
garlic and light chilli marinade

45- LASUNI MACHCHI
Cubes of hammour fish flavoured with
aromatic herbs and fresh garlic

46. SAUNDHI FISH TIKKA

Fish marinated with roasted gram flour,
ginger,garlic and mustard oil
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47. TARAH KE KEBAB (VEG) 49
An assorted platter of India Palace’s
popular vegetarian kebabs

48. BHARWAN DAHI KEBAB 28
Cripsy paneer kebab stuffed with
spiced yoghurt

4 49. PANEER TIKKA 34
Shashlik of paneer, bell pepper and tomato,
chargrilled in the tandoor

50. PANEER TIKKA CHUTNEY WALE 34
Tandoori paneer tikka marinated with
homemade mint and coriander chutney

51. SHAHI SEEKH 30
Garden fresh vegetable mince, cooked with
selected spices and herbs

52. DANEER KHULLEY ALOO 28
Potato barrels stuffed with cottage cheese,
cashewnuts and raisins; grilled in tandoor

o
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all dishes may contain traces of nuts and dairy products
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+« SEAFOOD SPECIALTIES -

2

4 53. TANDOORI JHEENGA MAKHANI

King prowns n 2 smoth iy spiced,
tomato and cashew nut sau

54. JHEENGA KADAIL 64
Selected Gulf prawns tossed with bell pepper,
chilli, ginger and a blend of tomato
onion sauce

4 55. JHEENGA TAWA MASALA 64
Gulf prawns simmered with chopped
onion,tomato and ginger

55. MACHCHI MASALEDAR
Atraditional north Indian hammour preparation,
simmered in onion & tomato masala

X 57- GOAN MACHCHI CURRY 46
Hammour chunks cooked with Goan spices,
finished with coconut milk

58. MACHCHI JALFREZI
Cubes of hammour cooked on a slow fire with
crushed whole spices and peppers.

All Gulf prawn dishes can be upgraded 1o king prawns at
an additional surcharge of AbD 10
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59. RARA GOSHT
Spicy succulent lamb chunks on the bone
<low cooked with tomatoes, mutton mince,
ginger and spices to perfection

4 60. BHUNA GOSHT
Tender lamb preparation, cooked slowly
with garam masala and fresh red onion

& 61.DUM ROGAN JOSH
Boneless morsels of lamb cooked in a sealed
vessel with yoghurt and spices

4 62. GOSHT MIRCHI MASALA
Dhaba style lamb preparation with
green chilli and fresh ginger on the bone

63. KADAI GOSHT
Soft masala coated lamb chunks tossed
in pepper corn, coriander and chilli flakes

64. KEEMA MUTTER DO DAYAZA

Minced mutton prepared with soft peas, onions,

ground masala and fresh coriander
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+ CHICKEN SPDECIALS -

4 65. MURGH MAKHAN WALA
Chicken tikka in creamy tomato sauce,
finished with fenugreek

66. DUM KA ZAFRANI MURGH
Chicken prepared in a sealed pot
almond sauce, flavoured with saffron

67. BHUNA MURGH

Chicken prepared in tomato based gravy with

ginger, garlic and bhuna masala

A 68. MURGH XACUTTI
A speciality chicken curry with roasted
coconut and spices
69. CHICKEN TIKKA MASALA
Barbequed chicken simmered in a rich
tomato and ginger sauce

70. CHICKEN JALFREZI

Shreds of chicken tikkas tossed with bell

pepper.onion & herbs.
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CHICKEN SPECIALS -
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. MURGH KORMA
Mild creamy chicken curry infused with green
cardamom and clove

MURGH DAKHNI
Chicken curry tempered with curry leaves
and fennel

KAJU TADKA CHICKEN
Home style chicken curry prepared with
cashew nuts and chilli

4. TAMATER MURGH KADAIL
Tomato based chicken curry prepared with
cracked pepper. ginger and ground masala

. DALAK MURGH
Succulent chicken finished in a cumin
tempered spinach gravy

KADAI CHICKEN &}
Medium spiced chicken cubes with chilli,
pepper and red onion
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. SHAHI DANEE

. DALAK DANE

. PANEER MAKF

. DANEE:

- BANJARA D,

3. BAINGAN BHARTA
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*VEGETARIAN SPDECIALS *

'TKKA MASA
Charbroiled tikkas of cottage cheese, onions &
bell pepper, simmered in a rich tomato gravy

o |
Paneer simmered in enriched gravy of
cashew nuts, cumin and kewda

R
Cottage cheese in creamy spinach gravy,
tempered with fresh garlic

NWALA
Fresh paneer cubes simmered in creamy.
tomato sauce with touch of fenugreek

JALER
Spiced paneer finished in a coriander,
bell pepper & onion masala

KOFTA
Cottage cheese and spinach dumplings
cooked in a rich tomato & cashew nut gravy

Roasted eggplant prepared with onions,
tomatoes, green chilies and ginger

ole ol 210U bUIEL oo
may contain traces of nuts and dairy
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84. MUTTER PANGER BHURT E 32
Hand crumbled paneer tossed with soft peas
cumin,garam masala and coriander

85. BHINDI DO DYAAZA
Diced lady fingers tossed with onion and
herbs.

86.AL00 MUTTER GoBI NS
Fresh cauliflower, potato and peas preparation
spiced with red chili, ginger and coriander.

87. RAJASTHANI KADHI 3
Tempered yoghurt curry with spicy gramflour
dumplings

88. CHANNA MASALA 28

Chickpeas prepared with dry mango powder
and roasted cumin

89. DAL MAKHANI 28
Black lentils simmered overnight on a low
heat, finished with butter and fresh cream

90. DAL TADKA
Moong and masoor lentils, tempered with
garlic and cumin

22
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All dishes may contain traces of nuts and dairy products
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RICE DISHES

JEERA WALA DULAO gqVgyla lyia
Basmati rice flavoured with cumin
UsoAlals Aal Glous))

KESAR KA PULAO Vo) L5 5jluss

th premium saffron

OlSepl Aok Glouw )

SUBZI KA DULAO  qYoy L5 $jiow
An aromatic combination of basmati rice cooked
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* DUM DUKHT BIBYANI

NGA DUM KI BIRYANI
‘Aromatic basmati rice topped with juicy
Gulf prawns, cooked along with spices.
in a sealed pot

95. GOSHT BIRYANI DUM WALA
Long-grained basmati rice layered over

succulent pieces of lamb in a rich masala,

cooked ina sealed pot

96. MURGH BIRYANI DUM WALA
‘Aromatic basmati rice layered over
succulent pieces of chicken in spices
and cooked in a sealed pot

Q7. MACHCHI SAUNDHI BIRYANI
Long-grained basmati rice layered
over tender boneless chunks of saundhi
tikka in a rich gravy

98. BOHRI CHAAMD BIRYANI
Ameat lovers delight, with spicy mutton
chops blended with bohri masala

hes may
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- DUM DUKHT BIRYANI -

99. MURGH COORGI BIRYANI
Coorg style biryani prepared with juicy
chicken and freshly ground whole spices.

100. SULTAN-E-GOSHT
A meat lover's delight, hearty Biryani
prepared the traditional way with juicy
on the bone Mutton

4 1OI. MURGH MASALA BIRYANI
Succulent pieces of chicken layered with
home made masalas and basmati rice

102. MURGH TIKKA BIRYANI

The biryani that brings together the flavours

of our famous tender chicken tikka
with spiced biryani rice

103. PANEER TIKKA DUM BIRYANI
Soft chunks of delicately spiced and
grilled cottage cheese, cooked with fine
grains of basmati rice

WL Al o9 Clpirs o ule $o gL bUIA
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All dishes may contain traces of nuts and dairy products
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« INDIAN BREADS -

104. BREAD BASKET
An assortment of any 4 breads of your
choice from roti, naan and paratha

105. NAAN
Leavened bread of white flour

106. MAKHNI NAAN
Layered white buttered bread

107. LASOONI NAAN
Garlic flavoured white bread

108. LACHCHEDAR DARATHA

'S

26

Layered wheat flour bread, a house specialty.

109. BHARWAN KULCHA
Stuffed round naan with a choice of
Cheese, Paneer, Potato

110. DUDINA DARATHA
Layered whole wheat bread with dry mint

I111. ROTI TANDOORI
Whole wheat plain bread

I12. RUMALI ROTI
Handkerchief thin & delicate flour bread
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*SWEETS *
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SHAHI BROWNIE
Aroyal twist to the famous brownie, served with
rabdi, sliced almond and pistachio

. SHAHI TUKDA

Heavenly bread squares flavored with saffron &
rose water;layered on a bed of decadent rabdi

GULAB JAMUN CAKE
Asweet indulgence of rose flavored sponge,
sliced gulab jamun and sweetened khoya

. RASMALAI

Soft cheese dumplings, dipped in
sweetened milk; topped with pistachios

GULAB JAMUN
Deep fried milk dumplings, soaked in saffron
infused sugar syrup

KESARI KULFI
Pistachio, cardamor and saffron flavoured
traditional Indian ice cream

. FALOODA

Traditional milk based dessert with a delectable
mix of rabdi, ice cream, nuts and kewda syrup
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Camomile and honey Jualo aisslul
Green tea sencha iiiw 1l iy

SULAIMANI Gilogow
Crisp sweet black tea with a hint of saffron
Olseli o Juld fo o souul b

MASALA CHAI Uil Yuslo
Richly spiced milk tea
810010 Lulally s

KARAK CHAI Uil ijla
Strong milk tea flavoured with cardamom
Uil asisges ulal ol

CARBONATED DRINKS @ujlé eiligpito

MINERAL WATER diazo olio
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CATERING

No event is too big or small - from corporate canapes
set-up to welcome special little arrivals with the tastiest
spreads to large parties.

You can even enjoy the India Palace afternoon tea experi-

ence and set-up at home with your nearest and dearest.

We can create bespoke menus and arrangements for your

special gathering or we have a range of menus for you to
choose from, to suit every requirement
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Request a call back at www.indiapalace.ae or call
056 112 1370 | 04 286 9600

A gift from India Palace is not only a reflection of our

decades of hospitality tradition, but also of flawless taste

and finest gourmet treats. Make an outstanding impres-

sion with your valued clients and associates with the
exquisite India Palace gift box.

GIVE A GIfT THAT TRULY REPDRESENTS YOU,
GIFT WITH LOVE!

« Select and Customize your own sweet box
« Select your favourite sweets

We would be delighted to share samples and discuss
your requirements & customization options in detail. To
request a call back, visit www.indiapalace.ae
or email sweets@indiapalace.ae.
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