
Signature Jamavar Dishes. V - Vegetarian.
Kindly note our Jamavar Tasting Menu cannot be paired with other menus. Last order by 10pm (Dinner). Our standard wine measure is 90ml per course and 50ml for dessert.  

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 and exclusive of 5% VAT, 7% municipality fees and inclusive of 10% service charge.

 
 
Chandni Chowk Ki Aloo Tikki 
potato tikki, spiced white peas, honey yoghurt, 
tamarind & mint chutney 
 
Buzzy Tonic 
Szechuan gin, ginger, rhubarb 
& franklin Indian tonic 

 
 
Tandoori Prawns  
jumbo prawns, ajwain, chilli spiced yoghurt,  
garam masala, coriander & peanut chutney 
 
Khubani Paloma 
pandan tequila, apricot cordial, citrus  
& grapefruit soda 
 

 
 
Old Delhi Butter Chicken  
char-grilled pulled chicken, fresh tomato & fenugreek

Served with Dal Maharani, Bhindi Singhara,  
Pulao Rice & Mixed Bread Basket

Coorg Daiquiri 
coco rum, passion fruit, curry leaf cordial & citrus 
 

 
 
Chocolate Bounty 
Valrhona milk chocolate, coconut, chocolate crumble  
& cardamom ice cream 
 
Nocturne Espresso Martini 
vodka, cold brew coffee, jaggery syrup & saffron mist 

Spice & Spirits�          425 
Four-Courses. Bold spices. Perfectly paired cocktails.

 
 
Chandni Chowk Ki Aloo Tikki 
potato tikki, spiced white peas, honey yoghurt, 
tamarind & mint chutney 
 
Buzzy Tonic 
Szechuan gin, ginger, rhubarb 
& franklin Indian tonic 
 

 
 
Ajwaini Paneer Tikka  
homemade cottage cheese, raw papaya salad  
& mint chutney 
 
Khubani Paloma 
pandan tequila, apricot cordial, citrus  
& grapefruit soda 
 

 
 
Kofta Lazeez�  
kale & asparagus dumplings, almonds,   
saffron & cream

Served with Dal Maharani, Bhindi Singhara,  
Pulao Rice & Mixed Bread Basket 
 
Coorg Daiquiri 
coco rum, passion fruit, curry leaf cordial & citrus 
 

 
 
Chocolate Bounty 
Valrhona milk chocolate, coconut, chocolate crumble  
& cardamom ice cream 
 
Nocturne Espresso Martini 
vodka, cold brew coffee, jaggery syrup & saffron mist

Spice & Spirits (V)�           425 
Four-Courses. Bold spices. Perfectly paired cocktails.


