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From 22" November to 7*" December

BAKLAWA CHAAT o ARABEYS - Gilb sgUss

Puff bread loaded with yoghurt, tamanind, mint 8 \5A_@JI Lol dnlng (ulll Eo 036 Adiio 1A
chutney & pomegranate. Uloylwling Elisilldnlng

NATIONAL DAY CHICKEN TIKKA AED 119 : - piboll oyl diwlioy
A mix of UAE flag-inspired chicken tikka cooked in ! R AT GG roJ.c Ungl U-o (B
a tandoor. Ny : )

24 KARAT LACED DAL GOSHT
Mutton simmered in onion, ginger, garhc red chilli
& yellow lentils.

ROYAL SAFFRON LAMB BIRYANI
Boneless lamb biryani, slow-cooked i
tomato gravy flavoured with saffrol

LOBSTER TIKKA BIRYANI
Tandoori lobster tikka slow-cooked in m
ghee rice.

FLUFFY CONFECTION WITH 2 (oura Ul &o A8 dunidiul sgla
PISTACHIO ICE CREAM & ROSE JAM ) as0dl Gikog Ghwall

LA5LAL dogdll duypig alul gw)g doail Pow) Jlewill Jouisi liacluio) clasuw UgAiwg CUA) Usdigoell aal é1] oo duilas Gliliio i of duwluall (o il Cuis 13|
If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you. Prices are inclusive of service charge, municipality fees & VAT.
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