
INDIAN & BBQ RESTAURANT



Cubes of cucumber and chicken tikka mixed with 
spinach and lettuce, tossed in a yoghurt based dressing

A salad made with olives, paneer and mushrooms in a 
yoghurt-based dressing

Spiced yogurt with boondi / pineapple

chopped onions, coriander and spices. A traditional Indian snack

A delectable soup made from lamb trotters simmered 

A delectable soup made with smooth tomato puree, 
spices and vegetable stock

Lentil soup with a blend of Indian spices

All prices are inclusive of 7% Municipality Fees, 10% Service Charge & 5% Vat. 



Classic grilled chicken marinated in a special tandoori masala 

Boneless chunks of chicken marinated in yoghurt, 

and spices. A traditional Indian snack

All prices are inclusive of 7% Municipality Fees, 10% Service Charge & 5% Vat. 



Seekh made from mutton mince blended with fresh coriander, 

chargrilled

Pieces of cottage cheese marinated with yoghurt and garam 

lamb chop

Paneer tikka ,veg kabab, mushroom tikka, tandoori broccoli 

Tender mutton chops marinated in yoghurt and cream, 

All prices are inclusive of 7% Municipality Fees, 10% Service Charge & 5% Vat. 



Tantalizing grilled chicken tikka pieces simmered in a mildly 
spiced tomato gravy

Juicy chunks of chicken in a medium spiced gravy made of 
onion, cashew and corriander

Chargrilled chicken simmered in a butter and cream speckled 
tomato gravy

Pieces of bone-in mutton cooked with fried onions, red 
chillies, pounded garam masala and tomatoes

Lamb cubes simmered in a gravy of yoghurt, ginger, garlic, 
onions and cashews

Tender mutton cubes and spices sautéed till well browned, 
simmered in a gravy of tomatoes, onions, ginger, garlic and 
red chilli powder

tomato and cashews

tomato and coconut based gravy

All prices are inclusive of 7% Municipality Fees, 10% Service Charge & 5% Vat. 



Prawns stir fried with capsicum and tomatoes, spiced with green 
chillies and black pepper

Paneer tikka laced with a delicately spiced gravy made of 
yoghurt and cashew

fresh herbs, green chillies and chaat masala

Chopped cottage cheese tempered with spices, sautéed with 
onions, tomatoes and green chillies

Split yellow lentils tempered with cumin, garlic, tomatoes 
and red chilli

that have been soaked overnight. These are mixed with 
tomato puree, spices & large amount of butter

Tender pieces of chicken marinated in a special Hyderabadi 
masala, layered with aromatic basmati rice, potato and fried 

in a sealed earthen pot

All prices are inclusive of 7% Municipality Fees, 10% Service Charge & 5% Vat. 



Boneless chunks of mutton marinated in a special Hyderabadi 
masala, layered with aromatic spices, basmati rice, potato and 

earthen pot

Prawns marinated with garam masala, ginger and chillies, 

sealed earthen pot

Garden fresh vegetables (broccoli, zucchini, capsicum and 
mushrooms), layered with a signature sauce, spices and 

Chargrilled paneer tikka pieces, layered with a signature sauce, 

earthen pot

Plain and simple aromatic basmati rice

Aromatic basmati rice tempered with cumin seeds

All prices are inclusive of 7% Municipality Fees, 10% Service Charge & 5% Vat. 



Fried bread roundels soaked in sweetened condensed milk, 

Deep fried milk dumplings dipped in sugar syrup, garnished 
with pistachio and cardamom

Grated carrots glazed in butter, cooked in sweetened milk 

Seasonal fresh fruits cut into bite-sized pieces, tossed in a 
light cream sauce and topped with ice cream

All prices are inclusive of 7% Municipality Fees, 10% Service Charge & 5% Vat. 

Handkerchief thin bread made with a combination of 



Mango / Vanilla / Strawberry / Chocolate

Pepsi / Mirinda / 7Up

All prices are inclusive of 7% Municipality Fees, 10% Service Charge & 5% Vat. 

Thick yoghurt shake - which is a refreshing thirst buster and a
soothing digestive served sweet / salted / with spiced

Orange / Watermelon / Pineapple / Carrot / Lemon and Mint



All prices are inclusive of 7% Municipality Fees, 10% Service Charge & 5% Vat. 

Espresso Single / Double  

Kingsgate Hotel Al Jadaf, Building No 18 - Opposite Sheikha 
Athija Bint Saqer Al Nahyan Mosque - Dubai
Contact No: +971 54 250 0144 / 04 581 0555


