
Small Eats 
 
Chef’s Selection of Chakna � 58 
mirchi pakore, masala kaju, mathri, pappad & chutney 
 
Kathal Bhel (V) � 40
jackfruit cutlets on puffed rice, sun-dried tomato & tamarind-date chutney
 
Samosa Papdi Chaat (V)� 40 
spiced white peas, honey yoghurt, tamarind & mint chutney 

Ajwaini Paneer Tikka (V) � 45
homemade cottage cheese, raw papaya salad & mint chutney
 
Chiken 65  � 48
chicken fillets, chillies, pepper, curd rice & caramelized shallots
 
Malabar Prawns � 45
sautéed prawns, white turmeric, onions & curry leaves
 
Lamb Seekh Kebab � 68
kashmiri chilli, mint chutney & mixed sprouts salad 
 

Golden Happy Hour (Monday - Sunday, 4pm -  7pm)                        

Cocktails  
 
Cherry Chilli Margarita � 40 
Mezcal, Tequila, Cointreau, Cherry Chili Cordial, Lime 

Kashmiri Old-Fashioned � 45 
Walnut Whiskey, Fig Brix, Walnut Bitters, Chocolate Bitters 

Khubani Paloma � 40 
Pandan Tequila, Apricot Cordial, Citrus, Grapefruit Soda 

J&T � 40 
Gin, Tropical Cordial, Peppercorn,  
Franklin Elderflower Tonic 

Coorg Daiquiri � 35 
Coco Rum, Passion Fruit, Curry Leaf Cordial, Citrus  
 

 
 
Beer 
 
Cobra � 50 
 

Wines 
 
Ara Single Estate, Sauvignon Blanc � 50 
 
Chenin Blanc, Simonsig � 40 
 
Malbec Zuccardi Serie A � 40 
 
Pinot Noir Matua � 50

 

Non- alcoholic Cocktails 
 
Mango Lassi � 30 
 
Jamavar Spritz � 30 
Lyre’s Italian Spritz 0%, Pineapple Soda  
�  

Artful small plates with perfectly crafted drinks 
�

Signature Jamavar Dishes. V - Vegetarian.
Please speak to your server for allergens information. Dishes may contain traces of allergens/nuts despite our persistent efforts.

All prices are in U.A.E. Dirham’s, exclusive of 5% VAT and 7% municipality fees and inclusive of 10% service charge.


