
MENU
The

ONE OF A KIND

18% GRATUITY FOR 5 AND MORE GUESTS.  
PLEASE INFORM YOUR SERVERS FOR ANY ALLERGIES 

ALL APPLICABLE TAXES EXTRA

Please advise servers for any food allergies 



A quintessential Indian street food experience

G O L  G A P P A  D E L I G H T

TAPAS
Veg

Delicious chaap variant made with
cream and yogurt, mild in spices

M A L A I  S O Y A  C H A A P

Crispy coated paneer cubes tossed in chilli
soya sauce along with diced peppers & onions

C A L C U T T A  S T Y L E  C H I L L I  P A N E E R

choice of flavour 
(sweet chilli /  truffle /  peri peri)

C R I S P Y  P O T A T O  W E D G E S

$16

$20

$19

$16

deep fried cauliflower fritters that are super crispy
on the outside,  tender on the inside & loaded with

flavours of ginger,  garlic,  onion, &cilantro

K U R K U R I  G O B H I

$19

Avocado blended with onion, tomato, salt,  and herbs,
served with chips on the side

live preparation

L I V E  G U A C  N  C H I P S

$20

It is an Indo-Chinese appetizer featuring crispy batter-fried
mushrooms coated in a delectable sweet and spicy chili sauce

C H I L L I  M U S H R O O M

$20



Mushrooms stuffed with vegetables,  paneer,  and cheese

S T U F F E D  P O R T O B E L L O  M U S H R O O M S

$18

Tender cubes of paneer,  marinated in a medley of tangy pickles,
aromatic spices,  and a touch of jaggery for a subtle hint of sweetness

A C C H A R I  P A N E E R  T I K K A

$21

Stir-fried noodles combined with onions,  celery,  cabbage,
and tender chicken, all tossed in our homemade sauce

V E G  /  N O N  C H O W M E I N

$16/$18

A medley of spicy mixed vegetables,  served with soft butter-
toasted dinner rolls,  crunchy onions,  and lemon wedge

P A V  B H A J I

$16

Simply roasted or deep-fried cashews coated in a hot and tangy
spice blend. These are flavorful,  crunchy, spicy,  and salty

K A J U  C H E T T I N A D  M A S A L A  R O A S T

$16

Savor our exquisite Masala Peanuts,  a tantalizing blend of premium
nuts and aromatic spices,  meticulously crafted for indulgence

P E A N U T  M A S A L A

$14

VEGETARIAN PATTIES MADE WITH CURD AS THE PRIMARY
INGREDIENT AND VARIOUS INGREDIENTS LIKE SPICES,  HERBS

D A H I  K A  K E B A B

$19

SPINACH LEAF FRITTERS LOADED WITH CILANTRO CHUTNEY OR
CILANTRO MINT CHUTNEY, TAMRIND CHUTNEY & YOGURT

K U R K U R E Y  P A L A K  P A T T E  K I  C H A A T

$17



SWEET DUMPLINGS STUFFED WITH A LIGHTLY SPICED
VEGETABLE / CHICKEN FILLING

V E G G I E  M O M O S  /  C H I C K E N  M O M O S

$17 /  $19

TANDOORI BROCCOLI TOSSED IN A CREAMY
AND CHEESY MARINADE

C H E F ' S  S P E C I A L  M A R I N A T E D  B R O C C O L I

$21

The Masala Papad recipe features crispy fried papad
topped with a spiced, tangy mixture of onions,

tomatoes,  lemon juice,  and herbs

P A P A D  M A S A L A

$12

Crispy,  golden-brown okra delicately seasoned
with a symphony of spices,  offering a harmonious

fusion of crunch and succulence

K U R K U R I  B H I N D I

$19



creamy grilled chicken malai kebabs
marinated in fresh cream \ ,  mild spices & nuts

C H I C K E N  R E S H M I  K E B A B

lamb rack with spices is cooked in an oven but
the marinade is similar to a tandoori one

T A N D O O R I  R A C K  O F  L A M B

$21

$31

SWEET,  SPICY & SLIGHTLY SOUR CRISPY APPETIZER MADE WITH
CHICKEN, BELL PEPPERS,  GARLIC,  CHILLI SAUCE & SOY SAUCE

C H I L L I  C H I C K E N

$21

BONELESS CHICKEN PIECES ARE MARINATED WITH A SPICY MARINADE
& THEN GRILLED UNTILL NICELY COOKED & SLIGHTLY CHARRED

A N G A A R A  M U R G  T I K K A

$21

jumbo prawns marinated in cheese & hung
yogurt cooked in tandoor till perfection

J H I N G A  D U M N I S H A

$24

TAPAS
Non Veg

Tangri is a hindi word referring to the chicken drumstick.The
chicken legs are marinated,stuffed and baked in a way that they
are subtly spiced but very flavorful,juicy and melt in the mouth

B H A R W A  T A N G R I  K A B A B

$23



fish marinated in a vibrant blend of aromatic Punjabi
spices,  then crisply fried to golden perfection

A M R I T S A R I  M A C H I

$21

PRAWNS MARINATED WITH SOUTH INDIAN SPICES AND INFUSED WITH
CURRY LEAVES,  JUICY FROM THE INSIDE

J U M B O  P R A W N S  C H E T T I N A D  R O A S T

$24



julienned vegetables and succulent protein
immersed in a fiery yet savory broth, topped

with a garnish of crispy rice noodles

V E G / N O N  V E G  M A N C H O W

$10/$12

Sun-ripened tomatoes,  slow-roasted to enhance their depth,
are transformed into a velvety-rich bisque.  Complemented

by a hint of fragrant basil cream, it 's  a harmonious taste of
summer served alongside rosemary-scented croutons

C R E A M  O F  T O M A T O

$10

SOUPS
La Ciel



cubes of paneer - (indian cottage cheese) -  onion &
peppers are marinated with yogurt & spices,  grilled &

then tossed in a CREAMY tomato based curry

cottage cheese balls simmered
in makhani sauce

P A N E E R  T I K K A  M A S A L A

M A L A I  K O F T A

$20

$21

paneer cubes simmered in silky fresh tomato
gravy flavoured with fenugreek (dried) leaves

Q A S A R - E - P U K H T A N

$20

popular north indian dish cooked
with spice butter & CREAM TILL A

CREAMY TEXTURE

D A A L  D U M P U K H T

$19

baby eggplant & jumbo green chillies
in velvety smooth gravy of yogurt,

tamrind & peanuts

M I R C H  B A I G A N  K A  S A L A N

$19

COURSE
VegMain

chef special cottage chees in a
dry fruit gravy

M A L A I  M E T H I  P A N E E R  M A K H A N A

$22



A highly spiced Indian curry with meat,vinegar, and garlic,  could be
described as a "fiery masala stew" or a "pungent spiced meat curry."

choice of meat; chicken / goat

V I N D A L O O

G O A T  R O G A N J O S H

$22

$24

yogurt & spice marinated chicken in a
cashew & creamy curry base

P A T I A L A  M U R G  M A S A L A M

$22

boneless chicken simmered in an
onion tomato based curry sauce

M U R G  H A A N D I  K O R M A

$22

Kashmiri curry with a rich red sauce and tender meat,  might include
"aromatic spiced stew" or "sumptuous red curry infused with passion."

curry of chicken chunks in a spiced tomato,
butter & cream sauce

D I L L I  W A L A  M U R G  M A K H N I

$22

COURSE
Non VegMain

C H E F ' S  S P E C I A L  C H I C K E N  -  C H I C K E N  C H E T T I N A D

$22

Chicken made with a unique masala mixture called the Chettinad
paste,  bursting with the spiciness of guntur chilies,  whole

peppercorns,  cinnamon, shallots,  garlic,  and plenty of other spices



flavoured royal recipe made with basmati
rice,  vegetables &.  lot of dry fruits & raisins

S H A H I  S U B Z  P U L A O

$19

rice infused with saffron

S A F F R O N  R I C E

$11

layering marinated chicken at the bottom of a
pot followed by another layer of par cooked

rice,  herbs,  saffron infused milk & ghee

C H I C K E N  B I R Y A N I

$21

layers of beautifully spiced mutton &
tender grains of rice topped with

cilantro & fried onions

G O A T  B I R Y A N I

$22

RICE



tandoori naan topped with rosemary

R O S E M A R Y  N A A N

$7

flatbread made with whole wheat & traditionally
cooked in tandoor

T A N D O O R I  R O T I

$5

crispy flaky layered whole wheat
flatbreads made with simple unleavened

dough consisting of whole wheat flour &
salt & ghee / oil

L A C C H A  P R A N T H A

$7

indian leavened flatbread made with all-
purpose flour & spced with garlic

G A R L I C  N A A N

$7

ROTI

traditional tandoori-style indian naan bread
brushed with melted butter at the end

B U T T E R  N A A N

$6

soft unleavened bread baked in clay-oven

P L A I N  N A A N

$5

S IDES
R A I T A

$5

G R E E N  S A L A D
$6

O N I O N  S I R K A
$5

C E A S E R  S A L A D
$8

ADD CHICKEN FOR $4



chef special indian style ice cream

R A B R I  F A L O O D A  K U L F I

$18

* T E R M S  A N D  C O N D I T I O N S  A P P L I E D
* H A L A L  O P T I O N S  A V A I L A B L E  U P O N  R E Q U E S T

DESSERTS

Popular italian dessert dusted with cocoa
powder for added flavour

T I R A M I S U

$18

Italian dessert with sweeten cream and  
lucious  mango purée

M A N G O  P A N A C O T T A

Italian dessert made with sweeten cream  and
Lucious  coconut  purée

C O C O N U T  P A N A C O T T A

A classic Crème Brûlée with a silky,  smooth
and rich custard topped with a thin pane of

crunchy toffee.

V A N I L L A  C R È M E  B R Û L É E

silky custard brûlée with a twist of pistachio
crepe and a thin pane of crunchy toffee

P I S T A C H I O  C R È M E  B R Û L É E

Saffron cheesecake 
cheese cake made with saffron infused with

mascarpone cheese and crunchy crumble with
a twist of dates

L A Y A L I  D U B A I

One of the favorites of chocolate lovers.  A
mini cake served with warm pouring

chocolate and served with a scoop of gulfi
ice cream

L A V A  C A K E

$10

$10

$10

$10

$10

$10



P I Z Z A

K I D S  M E N U

C H I K E N  N U G G E T S

F R I E S

$12

$12

$9



since 2023


