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INDIA PALACE

WELCOME TO INDIA PALACE
AN URBAN TREASURE OF ABU DHABI

India - The land of the exotic, mystery and enhancement.

A place where handmade craft, painstakingly executed by artisans,
following decades of tradition are still found existing amidst the chaos of
the modern world. A land whose grandeur can be seen in its magnificent
palaces and its simplicity in its streets and bazaars that echo with the sounds
of traditional creativity, sights of wonder and the enchanting scents of its
exotic cuisine that has spread its magic throughout the world.

In 1997, India Palace began in Abu Dhabi offering the community a
chance to experience authentic flavours of Indian cuisine with 400 -year old

recipes, passed down through generations of Royal chefs from the Mughal era.

Needless to say the Biryani at India Palace,is legendary! Having perfected the
Art of Dum Pukht, where food is cooked on slow flame, combined with rich
spices allowing the food to magically infuse a depth of flavour and aromas fit
for royalty. Feast your eyes on an outstanding selection of succulent kebabs,

luxurious curries, aromatic biryanis and decadent desserts.

Ouer the last 26 years, we have left no stone unturned in giving
our patrons a dining experience that is regal, authentic,

and unforgettable. Every ingredient is handpicked and sourced
from the best producers.

We are grateful and simply overwhelmed by the ongoing love and

support of our loyal community of customers from all over the world.

Our commitment to food quality, authenticity and experience will
definitely continue in the future.
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Shahi Nawabi Salad #

Fresh garden cucumber, carrot, tomato and bell pepper

tossed with olives, pine nuts and feta cheese
Lied die> a9 wioin) go Zilb o9y Jald blab 2 ul>

Fattoush Salad
Mixed greens, herbs and fried bread salad
e s Al bl dlSiin Slgrds

Kachumber Salad

Shredded cucumber,tomato and red onion,
tossed in lime juice
osadd spac dbli § pusete sasl Juo qebleb ygdue sl

22

Healthy Green Salad #
dewo ey dbls
Fresh seasonal salad leaves topped with

nuts, homemade croutons and carrots
siadl e paamall 3l liSally slase drawse dxilb dgdys Oilgyas

22

Boondi Raita

Wl s3is

Yoghurt with crispy gram flour pearls
dnsiall panndl pame SIS go (534

14

Tabbouleh Salad
ol dhaleo
Parsley,tomato and olive oil
Oy s qeblab (uisad; dalu

Garden Salad

Slgrasdl dalew

Finger cut garden vegetables with salad leaves.
a8yo)l dall Olgsss go ddob ilol JSb Lle dzhio Wlguas

20

Mixed Raita
Laly pusSen

Yoghurt with chopped cucumber, tomato, onion
Also available Cucumber/ Pomegranate
olall ol el Loy 520g tuas spblob ghie sl za 3L

14

Chicken Tikka salad) &

S5 zl>s b

Tandoori boneless Chicken with rocket and
mix salad leaves

bl ©lgruds o bagldg si2> go (53938 zlos

30

Onion Lachcha Salad )
Jeadl dbalws

Crunchy onion slices infused with chaat masala,
fresh coriander and lemon juice
Osad) spac d2jlb 8538 Blule Gliy d2g500 Ldiosio Juay pilrds

16

Watermelon Feta Salad

Saebdly Ligd dhales

Watermelon cubes with feta and walnuts
oz o lisd di> go raby OlizSa

22

Burani Raita

Wh b

Yoghurt with tempered garlic & chilli
Sl Jalally agilly (s3b3

14

A Our hitchen use nuts and dairy. Please inform your server of any food allergies.

All prices are in AED and include VAT charges.

¢ Chef's Special ) Spicy




o Tikki Chaat




.

.

SITIFIFFS

$
Z

22428 242494849¢

¥ <
Ve

SITITTTITITITITITATI

# 4
o,

4242424949498 2898082828282828282828248424

¥4
o,

$242424242424242424242424

.

Dahi Puri ¢

S92 odls

Puffed puris, filled with spiced

potatoes, yoghurt & sweet chutneys

Bolol i5Lis duabio ¢ 5305 it ublby gdixe Fodin ()9

18

French Fries )

ddiall Gubladl

Choice of Mint Mango/Chilly/Plain
8aleo /51 Jalall fozilally glisilly yleisl G

Til Palak Roll

b J asla)

Fresh spinach, cheese and sesame crusted rolls
d25lb a1z gl A5l

22

Onion Palak Bhajia
Jeadl Lx by L

Fried spinach and onion fritters
ddin Juays giluw silhad

20

¢ Chef's Special ) Spicy

Avocado Papadi Chaat ¢

9385330 (sl wlis

Crispy flour bread topped with avocado & chutneys
SBLES dabio 1938933l Lhige Gikesio B85 1>

18

Samosa Punjabi

Bty dewsrons

éamosas stuffed with potatoes, peas and
cashew nuts

5218 ¥l ipublhy Sgdixo dwssoww

18

Spicy Potato )

o ublhy

Garlic & parsley seasoned deep-fried potato cubes
oo il sy ddie ublhy Olese

20

Masala Papad )
IsLL Jlwls

Roasted papad with tomatoes and onions

Jeang pblab ga paso sLL

10

Aloo Tikki Chaat )
S ol ol

Potato patties stuffed with spiced green peas,
masala chickpeas chaat

vaasdl Slole &L e elyuds 33l osdime Lublhy yilhs

18

Cheese Samosa

ol dwgrans

Samosa stuffed with Mozzarella & feta cheese
i di> dlyylise dign Bodine duvgrans

22

Tikki Hari Bhari
Sler Sl S

Mildly spiced broccoli, vegetables and paneer patties
Jalodl o Jalall go a2 (1S9 S5lad

Samosa Chaat
dwgraw Sl
Spiced samosa chaat with

tangy chickpeas.
vhsio paes> e duie Ol dwgrers

20

¥ Our kitchen use nuts and dairy. Please inform your server of any food allergies.
All prices are in AED and include VAT charges.
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Kataifi Prawns

Sl agdad

Kashmiri chilli marinated tiger prawns
wrapped in kataifi threads

ighd bocy Boale sl Jalalh Jeie (SrsadsS (Srra>

46

Chicken Tikka Samosa )
Spicy chicken tikka stuffed samosa
Ohledl Bodine 1S5 glas dwprass

22

Seafood Shorba #
dypondl doslall 50
Shrimps soup with avocado
3305983 (Sr002 &9y

22

# Chef's Special ) Spicy

Butter Chicken Samosa Chaat #

83 3Jb CL>A dwgorw Sl

Chicken tikka samosa, makhni sauce & yoghurt chaat
Sl (631 iside pogo S5 zlas duwsraw

Amritsari Machchi )

iilo (5l sol

Golden fried ajwain flavour gram flour coated fish
s3igll 9908l 4S5 Gaenll 3485 Ay Ghge Ulesie Slie clows

34

Mulligatawny Shorba
silidge dyad

Mildly spiced lentil soup

5 o Guse &g

18

Chicken 65 )

65 zl>a!

Indian Fried Chicken with curry leaves and chilli
Sl Jalall o 5,801 3ol go Slie sxim Zles

Sunheri Jheenga ¢

Lrie> (Sse0w0

Tiger prawns spiced with chilli, lemon and coriander
- deep fried

83380 osadll ol Jaldll & Juie lie 3B (Sreax

40

Q -

Malai Shorba
S3lo dyy9
Gently spiced cream soup with your choice of

chicken or corn
Dl o 53U of o)l g0 Jilsdl 0 Jold zo dogsS o

18

¥ Our kitchen use nuts and dairy. Please inform your server of any food allergies.
All prices are in AED and include VAT charges.
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Mixed Grill (Seafood) Tandoori Lal Jhinga) #

(@3 ©39Sk) Jas> pusen buie> J3 ($19085

An assorted platter of King prawns spiced with Kashmiri chilli
India Palace's popular seafood kebabs SxpadiS Jaldy Jio 58 Sre>

igll 5aad & spadl Gyl SdaSlall LS 0 JKng Bib 79

79 -

Machchi Ke Shole) Nimbu Kali Mirch Machchi ) #
Fish grilled in lemon, garlic and light Fish with cracked pepper marinated in

chilli marinade fresh lemon juice

Cigdd 51> Jil (pgl srsad duabio § pady (Sode o ol vsed smac § godiall Jalall clow

53

Anardana Mahi Tikka # Mixed Grill (Non Veg)

(S5 olo Byl (@56 548) Jas> puSso
Cha;grilled fish tikka marinated in An assorted platter of India Palace's
pomegranate juice popular kebabs

Oloy spazy Juie caglll Gl (soidin IS5 oo 2igll 3uad & el LSl o JSine Gabo

50 69

Peshawari Gosht Tikka) ¢ Kadak Seekh

1S5 oo (5sloLis S sl

Tandoori lamb cubes marinated with Mini lamb kebabs with Indian

cumin, chilli & Yoghurt spices-crispy fried

($3b5 Jalb wsass dlite (59455 0ls ) limko Linosiall dpigh Shladl o disky Ghiste e 9 seiun 0ls o)
48 42

&P O spe ) 9o & e

Samunder Ke Ratan #
bl S s3selw
King prawns roasted in tandoor with

flavours of ajwain and cardamom
Juall 029231 dgSiy 593l ane S (Sra>

72

Lasuni Machchi

Grilled fish flavoured with aromatic herbs
and fresh garlic
Tl psls dushe il 468k (ssiie clow

50

Kashmiri Sarson Wala Tik](a)
(5 g Gouslo (SsaadisS

Tandoor roasted fish tikka with
Kashmiri chilli and mustard
83shue (SruadiS Jald &0 2934l (Sodinn clows 1S3

53

Shahi Seekh Kebab
OlS Fan ool

Mughlai style spiced ground meat kebabs
with a touch of fresh herbs
axjlbll oLiel o Jald zo éliall diysb Lle posiall palll GLS

45

€ Our kitchen use nuts and dairy. please inform your server of any food allergies.
All prices are in AED and include VAT charges.
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Anaari Murgh ¢

oo bl

Chicken marinated with spices and
pomegranate juice

Olosll spac whledl Juie zl>s

38

Chicken Wings Champ
zlol dinl Cuolis
Tandoori grilled chicken marinated with Kashmiri

and yellow spices
chawall g d300dsSIl Olilgdl Juio (Soddio (53935 Zlas

36

Malai Murgh Seekh Kebab

OlS s zose SHlo
Chicken seekh kebab, mildly spiced
ilsdl so Jdally Juio glas S gaws

Murgh Tikka Joshila

Medsg> IS5 €590

Chicken marinated in garam masala, Kashmiri chilli,
ginger and garlic

295 asnd wSrsadS Jald ipbl> ke § Jiio glos

42

Mughlai Malai Tikka

S (s3lo (sMlego

Creamy chicken with a touch of green cardamom
and cashew nut

928l a3l Jsall g0 JulB 2o oasS Zlas

38

Raan #

ob

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

593l pasos ggha x> Bliy (SruedS Jald 2o (s3b JalS B9y 358

125

¢ Chef's Special ) Spicy

Malai Seekh Bharwan Kebab ¢

SlS Glosb Faes S3lo
Chicken shish kebab stuffed with cheese

> gdime zlas OLS Gl

Pahadi Kebab
oS b
Chargrilled chicken tikka marinated with

coriander and mint
glisis 8513 Juie (Sodio S5 Zl2s

38

Reshmi Kesari Kebab
Chicken supremes spiced with

saffron and yellow chilli
siuodl Jalall lacilly Jeio pasngw glas

37

Tandoori Chicken Platter
JolS (53945 Zl>s Gub
Full tandoor roasted chicken

(option of half portion 29.00)
(52 chuni Sl eliSey) JolS (5918 Soduo zlos

56

o

o

TANDOOR W o i3

3 Slasll S (bl plosll & JuabSIL & aall 53y 50l LElgSS . sigll 3und L‘§ 4 pods Lo uuLuig.m)gAj."J
380 ddgbanall G  sigll 108 § 5935 ol 39S 3asS oy 23 700 33 gl 5915 pladiinly 3] lgiaing (Sa
ALl 13m sl Lebll woluwl abisl §
The Tandoor is the foundation for what we do at India Palace. Our unique smoky, caramelised flavours
with the tender and juicy textures can only be achieved using our 700 degree flame tandoors.

With great honour of being an India Palace tandoor chef comes the great responsibility of respecting and

mastering this ancient cooking style.

/=

A Our kitchen use nuts and dairy. Please inform your server of any food allergies.
All prices are in AED and include VAT charges.
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Mix Grill (Veg)
S S

An assorted platter of India Palace's
popular vegetarian kebabs
sigll 03 § el GLill OLSI o Jiing Gebo

49

Paneer Tikka )

S 56k

Cottage cheese, bell pepper and tomato,
chargrilled in the tandoor

Sr93iill § oo sablaby ogs Jald (insd o

34

Soya Chaap

b bsw

Grilled soya tikka with makhani sauce
Ge pogeo bisall oso go (Sodie IS5 s

35

# Chef's Special ) Spicy

Broccoli Shammi #
ool lSo

Pan fried cheese stuffed broccoli patties

Beetroot Seekh #
.., 5 Y

Corn and beetroot kebab

dulio dix Bodine SISos sillad S3iadg 853 LS

Cheese Mushroom
il pgsdo
Cheese stuffed mushroom,

grilled in tandoor
529341l (Sodnn ezl sizno posdio

36

Paneer Khulley Aloo

ol oS 55L

Potato stuffed with cottage cheese,
cashew nuts and raisins

13 19218 (oa Bodina ublly

33

2

o

W

VEGAN MENU

8olally dovall j3my 4l sdindy cuiell Jawws lirase U5 sxigll eliilu plab sy
Osesily ol elilo¥ vigll o8 & ALl dadlall slae] @5 slaedl 3 3 gudg o demoyll dunliylls

(o pod 09 0la] § Lige 9> deliall spimd) dylis Blatio Sl go cledils ypdnd woslusl cusly
ipsly sy ol plaball g Ll dgisll sl o iz ] iz < ddgis U Lle plabl ab o2 o>

Indian Satvic food is considered to be pure, light, and easily digestible and is thought to promote
health, happiness, and spiritual well-being. With this in mind, the vegan menu at India Palace is crafted

for those who adhere to a strict vegan diet as well as those interested in trying new flavours.

The Satvic preparation style with handpicked Immunity-boosting ingredients play an important part in
perfecting the Art of Dum Pukht, where food is cooked on slow flame, combined with rich spices allowing
the food to magically infuse a depth of flavour and aromas fit for royalty.

/=

¥ Our hitchen use nuts and dairy. Please inform your server of any food allergies.
All prices are in AED and include VAT charges.




CURRY SEAFOQD
SIS dgsndl S3oslall

S Lr = 3 - -
Tandoori Jheenga Makhani

SRR
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Prawns Masala

Sreondl Jlslo

Gulf prawns simmered with chopped
onion,tomato and ginger
Jeiill ablabll ipgsanll Juadl go Bslo )6 Ll Fodbho ael> (Sa>

Tandoori Jheenga Makhani ¢
G brie> 985

King prawns in a smooth mildly spiced,
tomato and cashew nut sauce

52180l pblobll Al (bl o Juls o 090 o s sessll el 50 (5>

Prawns Jalfrezi

Sisall> Sy

Prawns tossed with bell peppers,onions and
tomato masala

pblebll lolo (hadl wlxl Jalall zojae (Sreax

Goan Fish Curry ¢

SIS le> claw

Fish chunks cooked with Goan spices finished
with coconut milk

2igll jo2 card> 2o plsdl Whle go d>dhall clasull 2hd

53

Kadai Jheenga
iz oS
Gulf prawns tossed with bell pepper, chilli,

ginger and a blend of tomato & onion sauce
Jeadl dalis qsblaball dhals izl ol Jalall olal JAlill zoian aels Srsan

64

Machchi Masaladar
Slallae Lisle
A traditional north Indian fish preparation,

simmered in onion and tomato masala
eblobl Jluslo i adl § Fosho SaudlSIl Jlotdl (sigll sonlgll lass

48

¢ Chef's Special ) Spicy

Prawns Pepper Roast ) ¢
Prawns tossed in ground pepper and
onion tomato masala

eblabll Ylole (Juadl wysxhall Jalally pusaze Sreax

64

Jheenga Dum Awadhi

lole pas Laig>

Awadhi prawns in tomato and cashew nut gravy
528l ipblobll Gro § e S0

Machchi Tikka Masala #
p] U] P L S| P

Tandoori fish simmered in tikka masala sauce
S5 dlslo dualiay gghio (53945 oo

60

Prawns Chettinad
Spiced prawns in coriander, fennel and coconut sauce
Sighl oz duakio addl 31380y Juio (S300>

Machchi Kadai
a8 il
Fish cooked in crushed coriander and

bell pepper sauce
bl Jalall dualio digxbaall 8523801 3 Fosho closs

53

Lal Mirch Ki Machli ) 4
SLiile LS Gisee JI

Fish cubes cooked in Kashmiri chilli flavored sauce
SreadiSll Jalill dualiay d>gbao claw OlaSo

52

¥ Our kitchen use nuts and dairy. Please inform your server of any food allergies.
All prices are in AED and include VAT charges.
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Bhuna Gosht




Gosht Tikka Lahori)
Srond 1S5 Cudig>

Barbequed Mutton cubes simmered
in a spiced tomato and ginger sauce
Jenills pblabl dalo § dgho dsdiall plall g Oleesa

56

Dum Rogan Josh ¢

u99> l>gy pos

Lamb cooked in a sealed

vessel with yoghurt and spices
Sbler o 2o Sl @Sme £b] § Forbio ol o)

48

Bhuna Gosht ¢
Cug> Lggs
Tender lamb with garam masala and

fresh red onion
b sanl Juay ianndl Slule go (s3b ols =)

46

Gosht Hyderabadi Korma
LosoS 3Ll yau> Cadsg>
Lamb cubes simmered in yoghurt and

cashew nut sauce
521801 dualis (533l § Bogho ols e Blizso

46

Rara Gosht

wg.? Il

Spicy succulent lamb chunks on the bone slow cooked
with tomatoes, mutton mince, ginger and spices

B3l 16 e gubayg pblabll o Jusisll 4% lolas pgrie s> o)

44

Gosht Mirch Masala
lwle Gispe Cudio>
Dhaba style lamb preparation with green chilli

and fresh ginger, on the bone
il sasl Jamiio s> Jald go Ludll dipsb e olall e slac]

45

Tawa Gosht) #

Cudsg> Igls

Mutton cubes & seekh kebab, tossed in
ginger, garlic and tomato sauce

pblab dalio ps5 iesmiilly S G s el Slissa

44

Boti Kebab Masala
dsr olslule
Tandoori lamb cubes finished in

onion masala
Juos sl § st 5935 ol e Oliase

54

Keema Mirch Do Pyaaza
bl 93 Gosee lass
Minced mutton prepared with onions,

masala and coriander
83035 Jlolo (uay g0 sudo pasio ols e

42

¢ Chef's Special ) Spicy

Gosht Kali Mirch

oo JUS Cudig>

Spicy lamb roast with a kick of

curry leaves and pepper

Jalalls 5,81 Bl (ro AT 2o (Sodnn 51> L o)

45

Kadai Gosht

Cudig> slsls

Mutton cubes prepared with crushed coriander,
pepper and chilli

Stell Jalilly Jalall « Bgmball 852580 Brudno ol ) SlisSo
46

¥ Our kitchen use nuts and dairy. Please inform your server of any food allergies.
All prices are in AED and include VAT charges.
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Chicken Chettinad)
sl zl>s
Succulent chicken curry with coriander,

fennel and coconut sauce
i)l So> dako ol 81380l go 5S)l Aoty zlas

39

Chicken Jalfrezi
Siall> zl>s
Sliced chicken tikkas tossed with

bell pepper, onion and herbs
laeliduadl wlal Jalall dwgaso K5 zlas il

37

Bhuna Murgh
go9o Uses

Chicken prepared in tomato based gravy with

ginger, garlic and bhuna masala
Yoo Uy ol ieemiill go pblobll Gro § sdxe zlos

40

Ny ——

Murgh Xacutti) ¢
JoSli zose
Goan chicken curry with roasted

coconut and spices
Jelodl ipanxall sigh jo> 2o $5ls Olsxlly Zlzs

39

Butter Chicken #
8133l zl>s

Chicken tikka simmered in a rich tomato sauce

o> pblob dualay ehe 5 zlas

Amritsari Murgh)
zls oy sl
Chicken curry with tomato, cracked pepper,

ginger and ground masala
Gomhall Jlolal izl (Jalall qeblabll 2o 5L zlas

37

Dum Ka Zafrani Murgh ¢
zooe e S ags

Chicken in rich almond saffron sauce
obacll &gl 5ol dalay Zl>s

39

¢ Chef's Special ) Spicy

Kaju Tadka Chicken #
9>|S.|la sl CL>.>

Chicken in cashew chilli gravy

o231 Jalally 92l o gubss ddiiall iyl s)lS zlas

39

Palak Murgh
Zose JIb

Chicken in a cumin tempered
spinach gravy
09a8)ly il B30 § sobie s

38

Kadai Chicken
szl
Chicken spiced with chilli, pepper

and red onion
s> Jeadl Jalall ol Jalall Jeio zlas

38

Chicken Tikka Masala
ko S5 zl>s
Barbequed chickenin a rich

tomato and ginger sauce
sl duié pblob dalio 3 Sodio 95l glos

47

¥ Our kitchen use nuts and dairy. Please inform your server of any food allergies.

All prices are in AED and include VAT charges.

T T T TS Y




. 3

Sabzi Seekh Kebab Masa
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Shahi Paneer ¢
sl ol

Paneer simmered in enriched gravy of cashew nuts,

cumin and kewda
gl prealdly Hoaslly 6218l o dpie &y 3 Forbo sl

34

Kadai Paneer

6l ssls

Spiced paneer finished in a coriander,
pepper and onion masala

Jeadl s Jalall o 850580 ils3 2 851l 56k &

32

Palak Paneer
»8L hlL
Cottage cheese in creamy spinach gravy,

tempered with fresh garlic
Tl podll g0 pas oSl Filias Eyo § disx

33

Paneer Tikka Masala ¢
Ilolo 15 5,
Tandoori tikkas of cottage cheese, onions & bell pepper,

simmered in a rich tomato masala
eblobll duc 4850 § dbgino Jalilly Jadly ol o S5 zlod

Paneer Makhanwala
3g3lsto 5l
Fresh paneer cubes simmered in creamy

tomato sauce with touch of fenugreek
Elal o duned 2o oSl pblab 850 § @uses gillal sl OliwSo

34

Paneer Jalfrezi
Sl 50l
Spiced paneer with ginger finished in a coriander,

bell pepper and onion masala
Juos dlosle ol Jald 83038 2o p3a3 tdaniill Juie 56l

32

Paneer Makhni Kofta #
43S ides sl

Panee; enriched koftas in makhni sauce
aigll psaoldly o9aSls 928Ul (o dsié dBro § Forkan il

Kathal Kofta #
48 JUls
Jackfruit dumplings stuffed with dry fruits in

cashew nut yoghurt sauce
52180 o2 (5305 dalo 3 Bl aSleally Bodine 38 la S

42

¢ Chef's Special ) Spicy

Banjara Paneer Kofta
duas 55k bl
Cottage cheese and vegetable dumplings

cooked in a rich tomato and cashew nut gravy
52 SUls ablablly 4 @80 3 E>sehns OlraSally Grileaall silhady ez

34

Aloo Gobi

o> ol

Fresh cauliflower and potato preparation
spiced with red chili, ginger and coriander.

832355 Juenis 9 s0nl JAld g0 dliin s @ehro sl 5 Wl 3l bssisd

27

Subzi Seekh Kebab Masala
Ilole Gl Fuww Sl
Cubes of veg seekh layered over

onion tomato sauce
Juss spblob dualo g Blal> it e pxiy G o Oliaso

42

Kadai Subzi
Srlw slsls
Fresh seasonal vegetables tossed in crushed

coriander and chilli masala

Jals Sllo 83138 Bomano § Lot delin djlb drawse Olgris

29

¥ Our kitchen use nuts and dairy. Please inform your server of any food allergies.
All prices are in AED and include VAT charges.
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CURRY VEG
S Slgras

Aloo Baingan Sukha

Ak [




Mushroom Tikka Masala #
lslo 5 pgsrio

Chargrilled mushroom finished in
tikka masala sauce
1S5 Jlolo duabiny (Sodin posdin

42

Subzi Makhanwala
Hgile Sisbw
Seasonal mix vegetables in a creamy tomato sauce,

flavoured with fenugreek
ol 48ty dass pblob dualio § paE drawge Olgpds

30

Bhindi Do Pyaaza

85l 95 (Sxige

Diced okra tossed with onion and herbs
Gléedl i Juadl dhis duoly

Lahori Aloo #)

PURCITES |

Potato’s simmered in Lahori tomato sauce
$r903 pblab dalo § dssiho publly

Channa Masala
Jlwle LLS
Chickpeas prepared with dry mango powder

and roasted cumin
vannall HeaSl i Blal g2ilal] Bomuay siall Gaaxll

26

Jeera Aloo

ol s>
Potato cubes tempered with cumin seeds
0S8l 593y 2o Boghall publbdl Bliese

Prithi Aloo

ol s

Lightly spiced baby potatoes cooked in

a tangy tomato sauce

dinmio pblob dalo § dadao «ledl dygine publby pcly

26

Dal Makhani <
Al JIs
Black lentils simmered overnight on a low heat,

finished with butter and fresh cream
d2jlb by 8333 0334 «Jalll Jlsb Bl ,b Lle sgho duny puac

29

¢ Chef's Special ) Spicy

Baingan Bharta
ol Gy
Roasted eggplant prepared with onions,

tomatoes, green chilies and ginger
Juill a3l Jalall blobll (adl 2o sdze pasxe olaidl

28

Dal Tadka
KB Jls

Moong and masoor lentils, tempered with
garlic and cumin
0908y podll 2o gy pouwle ST zige pusc

23

Aloo Baingan Sukha #)

ol il o

Baby eggplants tossed with potatoes and
fresh coriander

a2jlb 538 (ublhy go Slie oo olaidly

28

Aloo Palak

b ol

Spinach & potato curry tempered with garlic
poill e Boghe SHISI Gublhyg Filuw

28

¥ Our kitchen use nuts and dairy. Please inform your server of any food allergies.
All prices are in AED and include VAT charges.
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DUM PUKHT BIRYANI
Glsw S poo

R €

Biryani

5

Sultan E Gosht




Tandoori Jheenga Biryani ¢

Gl b ($y925

Tandoor roasted king prawns layered over
flavoured basmati rice

Bl e £U] 3 ol 2o sabo conals (Srsazs Ghite (Srhe (ias il

79

Jheenga Dum Ki Biryani
3l S pos Lrin>

Gulf prawns, cooked along with spices
in a sealed pot
Ll 0Sxo £U] 8 lsill @o sabe iomals Olaiss dsley (Srhae o ol

65

Butter Chicken Biryani
8a930b zl>s by

Saffron biryani rice layered with
butter chicken tikka and cashew nuts
521815 B3y 5 2o @o el il ol

52

szerabadi Nizami Biryani ) #
bl s ollss by

Masala spit;ed chicT«an layered with
cardamom, saffron, egg and basmati rice
e 33l bl ¢ obics « Jan go Jite dlule glas

48

Machchi Dum Biryani
;}lﬁ){ p9d h,m:"Lo

Long-grained basmati rice layered over tender boneless

chunks of fish in a rich gravy, cooked in a sealed pot
e B3o § plisll goiin sgalall oo s ghd Lle iy Al Jash o 5ol
60 Ll @Sxe <] 3 sgho

Murgh Tikka Biryani
by S5 zose
The biryani that brings together the flavours of our

famous tender chicken tikka with spiced biryani rice
Jeio Gl ol go radl dbll 1S5 2las ©leSS Lle Sotny sy

50

Murgh Lucknowi Biryani
by $9is) €590
Chicken sautéed in the fragrant royal sauce

and basmati rice
s jols dpshll &Slall Lalally Llis zlos

Murgh Dum Biryani

b pos zise

Signature chicken biryani cooked in

a sealed pot

Blall (o 2§ ogha gl 2hS go pady shme law bl

Mutton Lucknowi Biryani #
$oisd ol o) (b
Succulent pieces of mutton sautéed in the

famous aromatic sauces and basmati rice
e 33ls Brsadl dyplasll Slalall Grdne dsb pls e ghi

Sultan E Gosht ¢
Cedang> S olalw
A meat lover’s delight, hearty Biryani prepared

the traditional way with juicy on the bone Mutton.
Olall o) el 2o ylasmlly deisd] &ysgladll dayshly sdnd s fpslll ena)

49

¢ Chef's Special ) Spicy

Gosht Dum Biryani
Sl pos Cudig>
Long-grained basmati rice layered over succulent

pieces of lamb in a rich masala, cooked in a sealed pot
sebo it dlusle § dpsball LMl o) S s B le sy Jash o ol

52 Slall pSna <]

Raan Biryani ¢

Jdbr ob

Succulent leg of lamb, rogan masala over
dum biryani rice

P93 Gl il @i Lle pady tolze) Slasle asob ol 3

160

¥ Our kitchen use nuts and dairy. Please inform your server of any food allergies.
All prices are in AED and include VAT charges.
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Bharwan Khumb Biryani ¢

Gl ceeS Glose

Stuffed tandoori mushroom smoked with
aged basmati rice

Gizo g‘-«u&eij&o D> e (59305 3bd

46

Paneer Tikka Dum Biryani

1SS 58l s pos

Soft chunks of delicately spiced and grilled cottage cheese,

cooked with fine grains of basmati rice

osnball a3 s g isihae By Sodios Juia lsd ez 0 insb ghd

44

Kathal Biryani ¢
by JUB
Spiced jackfruit layered with

masala biryani rice
Slos Yoo 551 2 Jita oSty

46

Subzi Biryani
by sile
An aromatic combination of basmati rice cooked

with garden fresh vegetables
e sLa3 go Fodhall Giawdl 5531 oo Sshac guse

38

Veg Pulao
939 b

Fragrant basmati pot rice with aromatic spices
bl Sbladl shmo o 5

Kofta Biryani

by diss

Long-grained basmati rice layered over
vegetable and broccoli dumplings.

SASasdls Slasuasl Gle dll Jash iawd! 5581 Slidbs 5illad

46

Biryani Rice

by il
Aged basmati rice cooked with whole spices and saffron
obaeill bledl go gore o ol

Jeera Wala Pulao

9dgs Ao Lu>
Basmati rice flavoured with cumin seeds
OsaSIl sois dgSiy (iamay ol

20

¢ Chef's Special ) Spicy

Plain Rice
939 S (sslenss

Steamed premium basmati rice
Sl e sghaa 5516 o 551

16

Banarasi Pulao

939y bl
Basmati rice pulao with vegetable, paneer and nuts
Ol 5l (Olgpedinlly o 5o

Kesar Ka Pulao
9391 S y0id

Basmati rice infused with premium saffron

2Ll phacill Zzojae Yl‘we)')i

24

A Our hitchen use nuts and dairy. Please inform your server of any food allergies.

All prices are in AED and include VAT charges.
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Makhni Naan
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Leavened bread of white flour

odedl BB e saka 3

Garlic Naan

podll U

Garlic flavoured white bread
podl daSiy paal 3

Makhni Naan
OU g .
Layered white buttered bread
83030b pandl Jadl pe lidb

Lachchedar Paratha

ERPRIVES

Layered wheat flour bread, a house specialty
giall J3in wlishll samio podll B85 56>

Pudina Paratha

GLL Lusgs

Layered whole wheat bread with dry mint
Gl glisdl o Slish zo JolSl podll o>

Rumali Roti
Joy Jbegy

Handkerchief thin and delicate flour bread
$abrg ol >

Roti Tandoori

39345 oy
Whole wheat plain bread
JolSJl madll 3>

Butter Roti

8335 oy

Whole wheat flour bread baked in a tandoor,
basted with butter.

Bay3)l @ 592l oo JolS)l radill 3485 5>

Onion Kulcha

Juadl Lidgs

Tandoori white flour bread, baked with onion filling
Juadl siimng saine pandl Gl Go ($3935 >

Chilli Cheese Naan
BN INYESEINIY

Tandoori white flour bread topped with chilli cheese
Sl paall Ghago Gag8l BBl Ge (53985 54>

Bharwan Potato Kulcha
Ol g ublley LiJgS

Stuffed round naan with Potato
oublbdly sdixe o5

Bharwan Paneer Kulcha
Olosgr 5L Lidgs
Tandoori white flour bread, baked with paneer filling

26 oz Sasne Gandl G (o (x93 34>

Bread Basket

One each of tandoori roti, laccha paratha,
plain naan and makhni naan
B slaedd ¢ Bl b sy alilisl o 31 oo gloil 4 o s

26

# Chef's Special ) Spicy

Zafrani Naan

Jdbacj ob

Layered naan topped with saffron and almonds
sls Olacsy dlage Ob Wlid

9

Za'atar Paratha

»ie3)b BlLL

Layered paratha topped with za'atar
5ie3)l Slagall GLUWI o Olids

9

¥ Our kitchen use nuts and dairy. Please inform your server of any food allergies.
All prices are in AED and include VAT charges.
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FRESH FRUIT JUICES
ds )l dgSLall ylac

Orange Watermelon Pomegranate Carrot Carrot & Orange
Jliy by oles 3> JWis 5 55>

20 19 25 19 20

v

LEMONADES
ooedll spac

¥) s / J Y Y

2 s ’ v > i g
Shikanji Mint Cooler Classic Pomegranate Strawberry Zafron Citrus
o s b gl lewdls oloy olyd Sladas olyac)

15 15 15 20 20 22

T T TN S
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CLASSIC

Masala Chai

Karak Chai
Carbonated Drinks
Mineral Water Big

Mineral Water Small

10
10

MASHRUBAAT
Slgsdio

Elewdls

.

olo Lo
oS sl

a5l Blgsdia
28 dpa=o olse

%0 45320 oo

COFFEE

Espresso

Double Espresso
Café Latte
Cappuccino
Americano

Hot Chocolate Bomb
Vanilla Latte

Caramel Latte

TEAS

BLACK TEAS
English Breakfast
Earl Grey

Sulaimani

WELLNESS TEAS

Green Tea

Green Tea with
Fresh Mint

Chamomile

Ginger Honey

15
19
20
22
19
24
22
22

15
15

10

15

15
15

15

St as]

genty el Sy
453 8998
sixdinls
slSysel
Lo 53e8S
453 Lo Lall
453 Jgalss

Lo

.59.,...‘i slo
Siad=idl Uasdl (sl
b Jxnl slés

du8lall sl

bl glisl

Dl sl
el e 5L

Dessert Menu. *Ask server for details.
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CATERING
alebal oy

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 experience 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.

solaally Ylaisl Lidiianall § 333l Brusuall Olslal Glbl losies 1858 al Brn ColS Zlgw @ Sidlas Juolas JS pigi lse
LSl oslanl sSlgo 08U i ges of ayandl

> dvnin alsb 58 Lle lghas! ol Glusdly Ll 0 8 il dynsdl sLis ziadll Kol ol oS
- P - S2le3l 2o RN ) Sl OBl o
ol @ Sileslio oldhio @355 bl

Request a call back at www.indiapalace.ae or call 056 112 1370 | 04 286 9600

v
SWEETS

*

(- ligh.” 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 impression with your valued clients and associates

with the exquisite India Palace gift box

GIVE A GIFT THAT TRULY REPRESENTS 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 / email sweets@indiapalace.ae.
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