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SINCE 1992

Welcome to the quintessential vegetarian dining
experience, where the notion of ‘less is more’ is so
passé. Behold a phenomenal selection of over 360

sumptuous veggie delights prepared to absolute

perfection.

Whether you're in the mood for North Indian classics,
South Indian delicacies, Chinese treats or some fantastic
fusion, Kamat proves that it’s possible to be a
jack-of-all-trades and a master of them all too! So, brace
yourself for an unforgettable explosion of flavours that's
bound to keep you coming back.

If vegetarianism ever meant a lack of options, it now

means too many to choose from!




Can be prepared in Jain Style (No Onion, Garlic etc.)

THALI

Dry Veg (S.1), Curry Veg.(S.1), Jeera
Aloo, Chana Masala, Sambar,
Rasam, Dal, Rice, Poori/Tandoori
Roti, Papad, Yoghurt, Sweet (Ltd.)

(No sharing please. Thali items vary on a daily
basis, please consult service staff)
(Served during lunch only)

Idli

Steamed rice cakes, coconut chutney, sambar.

Podi Idli

Podi masala coated rice cakes, coconut chutney,
sambar.

Wada

Fermented lentil batter, deep fried.

Idli Wada

Steamed rice cake, deep fried wada.

Dahi Wada
Aerated wada, whipped yoghurt, tamarind sauce,
spices.

Sada Dosa

Savoury lentil crepe, coconut chutney, sambar.

Masala Dosa
Savoury lentil crepe, spiced potato filling, coconut
chutney, sambar.

Andhra Sada Dosa

Savoury lentil crepe, Andhra style masala, coconut
chutney, sambar.

Andhra Masala Dosa

Savoury lentil crepe, Andhra style masala, spiced
potato filling, coconut chutney, sambar.

Mysore Sada Dosa
Savoury lentil crepe, Mysore style masala, coconut
chutney, sambar.

Mysore Masala Dosa
Savoury lentil crepe, Mysore style masala, spiced
potato filling, coconut chutney, sambar.
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Rava Sada Dosa

Savoury semolina crepe, coconut chutney, sambar.

Rava Masala Dosa
Savoury semolina crepe, spiced potato filling,
coconut chutney, sambar.

Onion Rava Sada Dosa
Onion-infused semolina crepe, coconut chutney,
sambar.

Onion Rava Masala Dosa
Onion-infused semolina crepe, spiced potato filling,
coconut chutney, sambar.

Paper Sada Dosa
Paper thin savoury lentil crepe, coconut chutney,
sambar.

Paper Masala Dosa
Paper thin savoury lentil crepe, spiced potato filling,
coconut chutney, sambar.

Podi Sada Dosa

Savoury lentil crepe, podi masala, coconut chutney,
sambar.

Podi Masala Dosa
Savoury lentil crepe, podi masala, spiced potato
filling, coconut chutney, sambar.

Cheese Dosa
Savoury lentil crepe, cheese, coconut chutney,
sambar.

Cheese Masala Dosa
Savoury lentil crepe, cheese, spiced potato filling,
coconut chutney, sambar.

Cheese Corn Dosa
Savoury lentil crepe, corn, cheese, coconut chutney,
sambar.

Cheese Palak Masala Dosa

Savoury lentil crepe, cheese, spinach, spiced potato
filling, coconut chutney, sambar.

Palak Masala Dosa

Savoury lentil crepe, spinach, spiced potato filling,
coconut chutney, sambar.

Palak Dosa

Savoury lentil crepe, spinach, coconut chutney,
sambar.

Jini Dosa

Savoury lentil crepe, pav bhaji masala, schezwan
sauce, spiced vegetable filling, cheese, coconut
chutney, sambar.

Pav Bhaji Dosa
Savoury lentil crepe, pav bhaji filling, coconut
chutney, sambar.

Mushroom Masala Dosa
Savoury lentil crepe, spicy mushroom filling,
coconut chutney, sambar.
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Paneer Bhurjee Dosa
Savoury lentil crepe, spiced paneer filling, coconut
chutney, sambar.

Paneer Chilli Dosa

Savoury lentil crepe, paneer chilli filling, coconut
chutney, sambar.

Veg. Manchurian Dosa
Savoury lentil crepe, veg manchurian filling,
coconut chutney, sambar.

Spring Dosa
Savoury lentil crepe, chinese style filling, coconut
chutney, sambar.

Schezwan Dosa
Savoury lentil crepe, schezwan sauce, coconut
chutney, sambar.

Plain Uttapam

Thick savoury pancake, coconut chutney, sambar.

Podi Uttapam
Thick savoury pancake, podi masala, coconut
chutney, sambar.

Masala Uttapam
Thick savoury pancake, spiced potato, coconut
chutney, sambar.

Onion Tomato with Cheese
Uttapam

Onion and tomato infused savoury pancake, cheese,
coconut chutney, sambar.

Onion Tomato Uttapam
Onion and tomato infused savoury pancake,
coconut chutney, sambar.

Onion Uttapam
Onion infused savoury pancake, coconut chutney,
sambar.

Pav Bhaji (Cheese)

Vegetable bhaji, cheese, toasted buttered pav.

Pav Bhaji (Butter)

Vegetable bhaji, butter, toasted buttered pav.

Jain Pav Bhaji
Vegetable bhaji without onion or garlic, toasted
buttered pav.

Chana Bhatura
Spiced chickpeas gravy, deep fried bhatura.

Chana Poori
Spiced chickpeas, deep fried pooris.

Poori Shrikhand

Saffron and cardamom-infused hung curd, deep
fried pooris.
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Poori Bhaji
Spiced potatoes, deep fried pooris.

Paneer Pakoda

Sliced paneer, savoury gram flour batter.

Mix Veg. Pakoda

Thinly sliced vegetables, savoury gram flour batter.

Onion Pakoda

Thinly sliced onions, savoury gram flour batter.

Schezwan Wada Pav (2 pcs)
Spiced mashed potato wada, schezwan sauce, fresh
pav.

Wada Pav (2 pcs)

Spiced mashed potato wada, fresh pav.

Potato Wada (2 pcs)

Spiced mashed potato, savoury gram flour batter.

Samosa Pav (2 pcs)

Crispy samosa, fresh pav.

Cocktail Samosa (4 pcs)
Spicy potato and green pea filling, crispy deep fried
crust.

French Fries
Deep fried potato batons.
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GRILLED

SAND

Chilli Cheese Toast

White bread slices, green chilli, cheese.

Club Sandwich

White bread slices, garden fresh vegetables, cheese,
coriander chutney.

Cheese Sandwich

White bread slices, cheese.

Paneer Chutney Sandwich
White bread slices, grated paneer, coriander
chutney.

Vegetable Sandwich

White bread slices, garden fresh vegetables.

Chutney Sandwich

White bread slices, coriander chutney.
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Pani Puri
Bite sized puris, potato-boondi filling, sweet water,
spicy water.

Bhel Puri

Puffed rice, boiled potatoes, onions, sev, coriander
chutney, tamarind chutney.

Sev Puri
Papdi, mashed potato, sev, coriander chutney,
tamarind chutney.

Dahi Batata Puri

Bite sized puris, boiled potatoes, whipped yoghurt,
sev, coriander chutney, tamarind chutney.

Papdi Chaat
Papdi, mashed potato, whipped yoghurt, sev,
coriander chutney, tamarind chutney.

Raj Kachori

Deep fried kachori, coriander chutney, tamarind
chutney, boiled potatoes, onions, sev, yoghurt,
spices.

Samosa Chole
Samosa, spiced chickpeas curry.

Extra Bhatura (per pc)
Deep fried bhatura.

Extra Pav (per pc)
Pav.

Extra Poori (4 pcs)
Deep fried pooris.

Extra Cheese
Cheese.

Extra Butter

Butter.

Extra Chutney

Coconut chutney.
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SOUTH INDIAN RICE

PREPARATION

@ Bisi Bele Bhath 19.00 Silgy gl oy
Tamarind-infused Basmati rice, lentils, seasonal .o seungall JLad spuac saio poilly (e jl
vegetables, boondi.

@ Tomato Rice 18.00 phlehll j)i
Tomato-infused Basmati rice. .eblahlly oy j)

@ Curd Rice 18.00 Hai i
Tempered whipped yoghurt, Basmati rice. e jl sabill Goaro

@ Lemon Rice 18.00 ogeslll jyi
Lemon-infused Basmati rice. ool iosuy jji

@ Masala Bhath 18.00 Salgy dluo

Basmati rice, seasonal vegetables, spices.

illgs seaugall juas o jji

Bisi Bele Bhath

sigll Jlouis Gala-sl-wilis

NORTH INDIAN

KABAB-E-KHAAS

Paneer Chatpata 28.00 Lililis juils
Fresh paneer, tangy marinade; chargrilled. .eaall (e (sguite 46343) dluiiy ajlb il

@ Paneer Tikka 28.00 L3 iy
Fresh paneer, tandoori masala marinade; -eaall gle (sguito o (sy9aiis Juio sajlb il
chargrilled.

@ Pudina Paneer Tikka 28.00 145 4uils Ligsgs
Fresh paneer, mint-infused marinade; chargrilled. .eaall (e (sguito (glivilly degdio dluiiy ajlb il
Lasooni Paneer Tikka 28.00 LG il g
Fresh paneer, garlic-infused marinade; chargrilled. eaall (e (sguite 1p0ill allo clo ajlb pily

@ Paneer Malai Tikka 28.00 3 sllo pily
Fresh paneer, creamy marinade; chargrilled. .eaall e (sguitog wduan$ dluiiy Jajlb pil i

@ Paneer Hariyali Tikka 28.00 Wi gyl iy
Fresh paneer, mint-coriander marinade; chargrilled. uile (souiiog Lol glimill dlyiiy Lajlb pili Gua

L@aall

@ Paneer Cheesy Methi Seekh 27.00 A giao ol il
Fresh paneer, mashed potatoes, cheese, fenugreek; souio ala Gua sdugpge allhy 2o ajlb il o
chargrilled. -eaall e

© Stuffed Mushroom 28.00 Uitae pha
Button mushrooms, paneer filling, tandoori masala 9o s Uluio (5)9ai dluii /il 8gudua (Gl pha
marinade; chargrilled. -eaall (ke

T Pancer Hariyali Tikka



@ Malai Mushroom

Button mushrooms, creamy marinade; chargrilled.

@ Tandoori Broccoli
Fresh broccoli, tandoori masala marinade;
chargrilled.

© Aloo Chutneywala
Baby potatoes, mint-coriander marinade;
chargrilled.

Aloo Chatpata

Baby potatoes, tangy marinade; chargrilled.

Vegetable Seekh Kabab

Potatoes, seasonal vegetables; chargrilled.

Makhmali Seekh Kabab

Fresh paneer, potatoes, seasonal vegetables;
chargrilled.

Hara Bhara Kabab

Mashed potatoes, green vegetables, cashews; deep
fried.

@ Paneer Tikka Masala

Paneer tikka, spicy tomato gravy.

@ Paneer Hara Masala
Fresh paneer, mint-coriander masala gravy.

@ Paneer Cream Tikka Masala

Paneer tikka, spicy tomato gravy, cream.

@ Stuffed Mushroom Masala

Chargrilled button mushroom, tomato masala gravy.

Seekh Kabab Masala

Vegetable seekh kababs, spicy masala gravy.

@ Kaju Paneer Masala

Fresh paneer, cashews, tomato masala gravy.

@ Paneer Kolhapuri

Fresh paneer, Kolhapuri masala, spicy tomato gravy.

@ Paneer Bhurjee

Fresh diced paneer, tomatoes, onions, spices.

Kadai Paneer
Fresh paneer, spices, tomato-onion masala
gravy.

@ Paneer Makhanwala

Fresh paneer, tomato-cream gravy.
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SHAKAHARI

PAKWAN
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Paneer Mutter

Fresh paneer, green peas, tomato masala gravy.

Bhuna Paneer
Fresh paneer, spicy masala gravy.

Palak Paneer

Fresh paneer, puréed spinach, spices.

Paneer Jalfrezi
Fresh paneer, onions, tomatoes, fresh cream,
onion-cashew masala gravy.

Methi Chaman Kashmiri

Fresh paneer, fenugreek-infused creamy gravy.

Dhingri Paneer Mutter
Fresh paneer, button mushrooms, green peas,
tomato masala gravy.

Methi Mutter Malai

Green peas, fenugreek, creamy gravy.

Bhuna Mushroom

Button mushrooms, spicy masala gravy.

Kadai Mushroom

Button mushrooms, tomato-onion masala gravy.

Mushroom Mutter
Button mushrooms, green peas, spicy masala gravy.

Baby Corn Mushroom Masala

Baby corn, button mushrooms, spicy masala gravy.

Baby Corn Chatpata

Baby corn, tangy masala gravy.

Kadai Baby Corn

Baby corn, tomato-onion masala gravy.

Malai Kofta

Fried potato-paneer dumplings, creamy gravy.

Dum Aloo Kashmiri

Potatoes, special tomato masala gravy.

Kagu Mutter Masala

Cashews, green peas, tomato masala gravy.

Navratan Korma
Fresh paneer, garden fresh vegetables, white grapes,
apple, dry fruits, onion-cashew masala gravy.

Mabharaja
potato-paneer dumplmgs sweet-spicy gravy.

Ve§

Frie

Veg. Lahori
Fresh paneer, green peas, garden fresh vegetables,
tomato-onion- cashew masala gravy.
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Baby Corn Chatpata



Bhuna Vegetable

Garden fresh vegetables, spicy masala gravy.

Diwani Handi
Fresh okra, mushrooms, baby corn, mixed vegetables,
fresh cream, tomato-onion-cashew masala gravy.

Veg. Hariyali
Garden fresh vegetables, coriander masala gravy.

Veg. Achari

Garden fresh vegetables, spicy masala gravy, Indian
pickle spices.

Veg. Makhanwala

Garden fresh vegetables, tomato-cream gravy.

Veg. Jalfrezi
Garden fresh vegetables, fresh cream,
tomato-onion-cashew masala gravy.

Veg. Raipuri
Garden fresh vegetables, Raipuri masala, spicy
tomato gravy.

Veg. Kolhapuri
Garden fresh vegetables, Kolhapuri masala, spicy
tomato gravy.

Veg. Peshawari
Garden fresh vegetables, Peshawari masala, spicy
tomato gravy.

Veg. Hyderabadi

Garden fresh vegetables, Hyderabadi masala, spicy
masala gravy.

Veg. Do-pyaza
Garden fresh vegetables, onions two ways, spicy
masala gravy.

Kadai Veg.
Garden fresh vegetables, spices, tomato-onion
masala gravy.

Mix. Vegetable

Garden fresh vegetables, masala gravy.

Gobi Mutter Masala

Cauliflower, green peas, spicy masala gravy.

Aloo Gobi Methi

Potatoes, cauliflower, fenugreek, spices.

Kadai Gobi

Cauliflower, tomato-onion masala gravy.

Bhindi Masala

Okra, tomato masala gravy.

Dahi Bhindi
Tempered whipped yoghurt, okra.

24.00

25.00

24.00

23.00

24.00

24.00

24.00

24.00

24.00

24.00

24.00

23.00

22.00

22.00

23.00

23.00

23.00

23.00
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Aloo Bhindi

Potatoes, okra, spices.

Sarson Ka Saag

Pureed mustard leaves, spices.

Bain§an Bhartha

Mashe

Lahori Aloo
Baby potatoes, fresh cream, desiccated coconut,
cheese, tomato-onion-cashew masala gravy.

Achari Aloo

Potatoes, Indian pickle spices, masala gravy.

Aloo Palak

Potatoes, spinach masala gravy.

Masaledar Aloo

Potatoes, spicy masala gravy.

Chana Masala

Chickpeas, spicy masala gravy.

Dal Makhani

Creamy lentils, butter.

Dal Tadka

Tempered yellow lentil gravy.

Dal Fry

Yellow lentil gravy.

chargrilled eggplant, spices, masala gravy.

22.00

21.00

21.00

23.00

20.00

20.00

20.00

21.00

22.00

20.00

18.00

BASMATI

KA KHAZANA

Paneer Tikka Biryani

Paneer tikka, Basmati rice, biryani masala.

Ve§etable Hyderabadi Biryani
Garden fresh vegetables, Hyderabadi biryani
masala, Basmati rice.

(J} Ve§etable Biryani

Garden fresh vegetables, Basmati rice, biryani
masala.

© Mushroom Biryani

Button mushrooms, Basmati rice, biryani masala.

33.00

27.00

26.00

26.00
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Baingan Bhartha

Vegetable Hyderabadi Biryani




Aloo Biryani 24.00 by ol
Potatoes, Basmati rice, biryani masala. o (il s iasy ji Ublay
Nawabi Tarkari Pulao 25.00 ooy (s)8)li Juloli
Garden fresh vegetables, potatoes, paneer, Basmati ilylgy o b il L Uolay sajlb jlaa
rice, spices.

Shahjahani Pulao 25.00 odlgy nilamlis
Garden fresh vegetables, basmati rice, nuts, spices. alylgs Sl pado oiow il sdajlb Silgpas
Subzi Aur Tamatar Ka Pulao 25.00 ooy I8 yilod (sjaan
Garden fresh vegetables, tomatoes, basmati rice, allgs wonian jjl wablab Ldnjlb Glgpas
spices.

Corn Palak Pulao 23.00 ollgy lully 8y31L
Basmati rice, puréed spinach, corn, spices. ilylgs 18)3 sduugygo diluw iniauy JJi
Vegetable Pulao 21.00 gdlgy jLaall
Garden fresh vegetables, Basmati rice, spices. ilylgs sion )l sailb jlas
Jeera Pulao 18.00 odlgy lpa
Cumin-infused biryani rice. .ogeddl il jjl
Dal Khichdi 22.00 saudgd Jls
Basmati rice, yellow lentils, pure ghee. ol agygr paual Guace iy i
Achari Khichdi 22.00 (sauigS (5Ll
Basmati rice, yellow lentils, Indian pickle spices, ~Ooadl auygu dibadl ajon yaual Guae s niauy j)l
pure ghee.

Palak Khichdi 22.00 saainrgd il
Basmati rice, yellow lentils, puréed spinach, pure ool ayyoy s Ailadl ayyoy sl Guse i ios j)i
ghee.

Basmati rice, yellow lentils, Jaipuri spices, pure ayor nsyouly Gljlgs adaal Guse e j)l
ghee. poveem|
Amritsari Khichdi 23.00 ubg$ syluiy ol
Basmati rice, black lentils, Amritsari spices, pure ayyor sybuwtinpol Gljlgs sguudll Gusell i (riouy jl
ghee. ouull
Steamed Rice 14.00 el nde i
Steamed Basmati rice. Sl e pase (o i

(saigll juall

INDIAN BREAD

Paneer Nan / Kulcha 12.00 Liddg$ / oli yuily
Paneer stuffed Nan / Kulcha. Linilg$ 7/ ol pili guiinot
Paneer Paratha 12.00 Lilyl pils
Paneer stuffed Paratha. L il guinas

Nawabi Tarkari Pulao

Paneer Paratha



@ Masala Kulcha

Masala-infused kulcha.

Cheese and Garlic Nan / Kulcha

Cheese & garlic topped Nan / Kulcha.

Cheese and Garlic Paratha
Cheese & garlic topped Paratha.

Stuffed Nan / Kulcha (Aloo/ Gobi)

Potato / Cauliflower stuffed Nan / Kulcha.

Stuffed Paratha (Aloo/ Gobi)

Potato / Cauliflower stuffed Paratha.

@ Pudina Nan / Kulcha

Mint-infused Nan / Kulcha.

@ Pudina Paratha

Mint-infused Paratha.

Garlic Nan / Kulcha
Garlic-infused Nan / Kulcha.

Garlic Paratha

Garlic-infused Paratha.

Onion Nan / Kulcha

Onion-infused Nan / Kulcha.

Onion Paratha

Onion-infused Paratha.

@ Butter Nan / Kulcha

Buttered Nan / Kulcha.

@ Butter Paratha

Buttered Paratha.

@ Nan / Kulcha

Plain Nan / Kulcha.

@ Paratha

Plain Paratha.

© Khasta Roti
Crispy roti.

@ Makki Roti

Cornmeal, white flour roti.

@ Missi Roti

Whole wheat and gram flour roti.

@ Bajra Roti

Bajra flour, white flour roti.

@ Butter Roti

Buttered roti.

@ Tandoori Roti

Tandoor-baked roti.

12.00

12.00

12.00

10.00

10.00

08.00

08.00

08.00

08.00

08.00

08.00

05.50

05.50

04.50

04.50

05.00

05.00

05.00

05.00

03.50

03.00
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Garlic Nan



@ Fattoush

Lettuce, cucumber, radish, fried pita chips, spices.

@ Shahi Bagh

Sweet corn, green peas, chickpeas, nuts, raisins,
mint-infused dressing.

@ Aloo Chana Chaat

Boiled potatoes, chickpeas, spices, coriander
chutney, tamarind chutney.

@ Bean Sprout And Fruit Salad

Bean sprouts, fresh fruits, spices, tangy dressing.

@ Green Salad

Cucumber, carrot, tomato, radish.

@ Kachumber Salad

Cucumber, onions, spices, lime juice.

@ Raita (Veg. / Boondi)
Whipped yoghurt, diced vegetables or boondi,
spices.

Yoghurt
Plain yoghurt.

© Masala Papad

Deep fried papad, onions, tomatoes, chilli, spices.

© Papad (Fried / Roasted)

Deep fried or roasted papad.

@ Sweet Corn Vegetable Soup

Sweet corn, garden vegetables, vegetable broth.

© Manchow Soup
Garden vegetables, soy sauce, vegetable broth,
crispy fried noodles.

@ Hot and Sour Soup

Garden fresh vegetables, hot and sour vegetable
broth.

@ Jade Corn Soup

Sweet corn, fresh spinach, vegetable broth.

16.00

13.00

15.00

10.00

09.00

08.00

07.00

05.00

02.00

15.00

15.00

15.00

15.00

ACCOMPANIMENTS

16.00
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Manchow Soup



@ Tom Yum Soup

Garden vegetables, tom yum spiced vegetable
broth.

‘eg. and Spring Onion Soup

Garden fresh vegetables, spring onions, vegetable

broth.

§ Noodle Sou,
Garde

n vegetables, noost, vegetable broth.

Lemon Coriander Soup

Lemon and coriander-infused vegetable broth.

Mushroom Ginger Rice Soup
Sliced mushrooms, white rice, ginger-infused
vegetable broth.

§ Clear Soup
Garden fresh vegetables clear vegetable broth.

Wonton Soup
Vegetable wontons, vegetable broth.

Lentil Soup
Lentils, herbs, Indian spices.

Tomato Soup
Puréed tomatoes, vegetable broth.

Iglgetable Sesame Fingers with
ezwan Sauce

Deep fried mixed vegetable fingers, sesame seeds,

schezwan dipping sauce.

Wonton with Garlic Sauce
Fried vegetable wontons, spicy garlic sauce.

Veg. Spring Roll

Julienned vegetables, veg spring roll sheets.

Chinese Bhel

Fried noodles, spring onions, vegetables, Chinese

sauces.

Chilli I1dli

Fried rice cakes, onions, Chinese sauces, spices.

Schezwan Chilli Potato
Fried potato batons, honey, sesame, chilli, schezwan
sauce.

15.00

14.00

14.00

14.00

14.00

13.00

14.00

13.00

13.00

Sweet Corn Vegetable Soup
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Paneer Chilli Garlic (Dry)

Fried paneer, chilli, garlic, Chinese sauces, spices.

Veg. Chilli (Dry)

Fried vegetable cakes, Chinese sauces, spices.

Cheese Manchurian (Dry)

Fried cheese, onions, Chinese sauces, spices.

Paneer Manchurian (Dry)
Sautéed paneer, onions, capsicum, Chinese sauces,
spices.

Veg. Manchurian (Dry)
Fried vegetable balls, onions, Chinese sauces,
spices.

Cauliflower Manchurian (Dry)
Fried cauliflower, onions, Chinese sauces, spices.

Baby Corn Salt Pepper
Fried baby corn, black pepper, spices.

Crispy Baby Corn

Battered baby corn, Chinese sauces, spices.

Crispdy Cauliflower

Battered cauliflower, Chinese sauces, spices.

Crispy Potato Okra

Fried potato batons, fried okra, spices.

Crispy Vegetable

Battered vegetable batons, Chinese sauces, spices.

26.00

24.00

26.00

26.00

24.00

24.00

23.00

24.00

24.00

24.00

24.00
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DELICACIES

Vegetable Sizzler
Garden fresh vegetables, tangy sauce, veg. fried rice
or veg. noodles.

Thai Red Curry

Garden fresh vegetables, coconut milk, lemongrass,
Thai-style red gravy.

Paneer Manchurian

Fried paneer, soy sauce, Chinese style gravy.

Paneer Chilli

Fried paneer, spices, Chinese style gravy.

Paneer in Schezwan Sauce

Fried paneer, schezwan sauce.

Paneer in Hot Garlic Sauce
Fried paneer, spicy garlic-infused chinese style
gravy.

34.00

29.00

26.00

26.00

26.00

26.00
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Paneer Manchurian



Paneer in Black Bean Sauce
Fried paneer, garden fresh vegetables, Chinese style
black bean sauce.

Schezwan Pepper Paneer

Pepper marinated paneer, schezwan sauce.

Mushroom Manchurian
Sliced mushrooms, soy sauce, Chinese style gravy.

Veg. Manchurian
Fried vegetable balls, soy sauce, Chinese style
gravy.

Cauliflower Manchurian
Fried cauliflower, soy sauce, Chinese style gravy.

Kung Pao Mushroom
Button mushrooms, red chilli, peanuts, spices,
chinese sauces.

Veg. Balls in Ginger Sauce
Fried vegetable balls, ginger-infused Chinese style
gravy.

Veg. in Hot Garlic Sauce
Garden fresh vegetables, garlic, spicy Chinese style
gravy.

Vegetable 65

Garden fresh vegetables, tangy Chinese-style gravy.

Stir Fried Vegetable

Garden fresh vegetables, chinese sauces.

Veg. in Schezwan Sauce
Garden fresh vegetables, Chinese style schezwan
gravy.

Triple Schezwan Fried Rice
Crispy fried noodles, schezwan fried rice, schezwan
gravy.

Oriental Fried Rice
Garden fresh vegetables, potato, cashew, oriental
style rice.

Hong Kong Fried Rice

Garden fresh vegetables, Hong Kong style rice.

Singa!)ore Fried Rice

Garden fresh vegetables, Singapore style rice.

Schezwan Fried Rice
Garden fresh vegetables, schezwan sauce, white
rice.

Vegetable Fried Rice

Garden fresh vegetables, white rice.

Burnt Garlic Fried Rice

Garden fresh vegetables, fried garlic, white rice.

26.00

26.00

25.00

24.00

24.00

24.00

23.00

23.00

25.00

24.00

24.00

33.00

24.00

24.00

24.00

23.00

Veg. Balls in Ginger Sauce

clsguudl Wgualall dualiay il
chgull Woalall dala ajlb jLas (lao wil
ayipall aayhll (e

wHb olojras Jala
lojuds duabia Jalally Juio il

Olyguiilo pha
-dpipall dayhll dlpii Lo daba pha adlpd

olyguinile jJLaa
gyl dluii Lo dala ddas jLad Gl
duipall

Olyguinile byiyas
dpipall dayhll dlyii Lga daba ldo A

ol gigd yha

Sibalia g ilsgu Joo wpanl Jals woib pha

Jaaijll dialia (ua jlaall al
il dyipall dayall dlaii dlas jla Sl

sylall (ong| dualia na jlai
ainall dayhll o)l dluii ol ajlb jlas

o )baa
dsinall dahll 633 duii ajlb jlas

uddo jlaa

“yipa Sbala ajlb jlas

Olojuds d 6 jLas
dgipall dayhll olojui dluii gjlh jlas

jJ_m

RICE

Olojuis Juuyi déo jjl
Jolojuis dualiay lde jyl ddrosdos dilas jlsgi
o aluis

apdpin léo j)l

g il igals L Ubladl dajlh tilgpas

&igd giga (alao j)l

-igd aigm dayhy jjlLajlb jlad
8ygalaim (lao ji

Luygalaill dasphll (e jyl dajlb Gilgpas

Olojis (nléo jyl

.oanl jjl oljuis dalia Tajlb jlad
Jbaall aléo jyl
waul i Tajlb jLaa

sosirall poill alés j)i

oaul i idie egi rajlh jlas

Hong Kong Fried Rice



()]

(o))

(o))

(o))

Paneer Hakka Noodles

Paneer, wok-tossed noodles.

Mushroom Hakka Noodles

Sautéed mushrooms, wok-tossed noodles.

Hong Kong Noodles

Hong Kong style wok-tossed noodles.

Singapore Noodles

Singapore style wok-tossed noodles.

Veg. Stir-fried Noodles

Stir-fried garden vegetables, wok-tossed noodles.

Schezwan Hakka Noodles
Garden fresh vegetables, schezwan sauce,
wok-tossed noodles.

Veg. Hakka Noodles

Julienned garden vegetables, wok-tossed noodles.

Chilli Garlic Noodles

Chilli-garlic sauce, wok-tossed noodles.

American Chopsuey
Crispy fried noodles, garden vegetables, sweet and
sour gravy.

Malpua with Rabdi
Crispy pancake, sugar syrup,
house-made rabdi, cardamom, nuts.

Shahi Tukda

Fried bread roundels, sugar syrup,
house-made rabdi, cream, rose water, nuts.

Gajar Halwa
Glazed carrots, pure ghee, dry
fruits.

Matka Firni

Indian style rice pudding.

Angoori Rabdi (Pot)
Soft curd cheese balls, sweet
cardamom-infused milk.

25.00

24.00

24.00

24.00

23.00

23.00

22.00

22.00

22.00
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American Chopsuey

Gajar Halwa




Chhena Rabdi (Pot)

Curd cheese, sweet cardamom-
infused milk.

Rabdi with Tender
Coconut (Pot)

Sweet thickened milk, tender
coconut pulp, pomegranate seeds.

Rasmalai (1 Piece)
Soft curd cheese roundels, sweet
cardamom-infused milk.

Gulab Jamun (2 Pcs)

Fried curd cheese balls, sugar syrup.

Gulab Jamun with Ice Cream
Fried curd cheese balls, sugar syrup, vanilla ice
cream.

Rasgulla (2 Pcs)

Soft curd cheese balls, sugar syrup.

Shrikhand

Saffron and cardamom-infused
hung curd.

Fruit Salad

Fresh seasonal fruits, creamy sauce.

Fruit Salad with Ice-Cream
Fresh seasonal fruits, creamy sauce, vanilla ice
cream.

13.00

13.50

07.00

08.00

15.00

07.00

10.00

12.00

19.00

Fruit Sala(i with Ice-Cream
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KULFI & KAMAT SHIREEN

ICE CREAMS

Kulfi Falooda

Kulfi, falooda noodles, rose syrup, dry fruits.

Malai Kulfi

Classic kulfi.

Kesar Pista Matka Kulfi

Saffron and pistachio kulfi.

Ice Cream (Scoop)

(Vanilla, Choco Bite, Sitafal, Mango, Fig and Honey,

Mixed Berry)

15.00

13.00

13.00

09.00
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Kesar Pista Matka Kulfi
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MOCKTAILS & FRESH FRUIT

Fruit Punch

Fresh pineapple, fresh orange, mango pulp, rose
syrup, fresh cream, sugar, vanilla ice cream.

Watermelon Cucumber Lime
Cooler
Fresh watermelon, cucumber, lime juice, mint.

Orange
Freshly squeezed orange juice.

Carrot
Fresh carrot juice.

Apple

Fresh apple juice.

Pineapple
Fresh pineapple juice.

Watermelon

Fresh watermelon juice.

Mara Mari (Mosambi
and Pineapple)

Mosambi and pineapple juice.

Ganga Jamuna
(Mosambi and Oran§e)

Freshly squeezed mosambi and orange juice.

Ganga Jamuna Saraswati (Mix of
Orange,Mosambi and Pineapple)

Fresh orange, mosambi and pineapple juice.

Carrot and Apple

Fresh carrot and apple juice.

Black Grapes

Fresh black grape juice.

Mango (Seasonal)

Fresh mango juice.

Cocktail (Mix of Pomegranate,
Pineapple and Black Grapes)

Pomegranate, pineapple and black grape juice.

Pomegranate
Fresh pomegranate juice.

19.00

14.00

13.00

13.00

14.00

14.00

13.00

14.00

14.00

14.00

14.00

15.00

19.00

18.00

20.00

JUICES
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Cocktail Juice

Ganga Jamuna Saraswati
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MILK SHAKES &

FALOODA

Strawberry

Fresh strawberries, milk, ice cream.

Mango

Fresh mangoes, milk, ice cream.

Chikoo

Fresh chikoos, milk, ice cream.

Dry Fruit with Saffron

Dry fruits, saffron-infused milk, ice cream.

Chocolate
Chocolate, milk, ice cream.

Vanilla

Vanilla ice cream, milk.

Royal Falooda
Rose syrup, rose-infused milk, falooda noodles,
basil seeds, ice cream, dry fruits.

21.00

21.00

16.00

21.00

16.00

15.00

17.00
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REFRESHERS

Cold Coffee with Ice Cream

Blended iced coffee, ice cream.

Cold Coffee

Blended iced coffee.

Mango Lassi

Mango-infused sweet yoghurt shake.

Masala Lassi
Yoghurt shake, spices.

Lassi (Sweet / Salted)

Yoghurt shake, sweet or salted.

Butter Milk

Classic buttermik.

Jal Jeera Water / Soda

Water or soda, jal jeera spices.

19.00

14.00

15.00

13.00

11.00

09.00

09.00
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Royal Falooda

Dry Fruit with Saffron



'kFresh Lime with Mint

Fresh Lime with Mint 09.00 elizi 2o ajlb paoks Hgoul
Water, fresh Indian limes, mint leaves. .elizi glyol ajlb saim Gaok Hgadl clo
Fresh Lime Soda 10.00 Isg1a go ajlb paok Heaul
Fresh Indian limes, soda. Dsgua ajlb saim Gask Hgadl
Cocum Sherbet 10.00 Eodesdl il
(Soda/Coke/ Sprite) (Calpn / clgdll ana / 1sguall)
Cocum-infused soda/coke/sprite. 098980l Culp/clgdll pas/lsguall
Aerated Drinks 04.00 ajle lbgpiie
Sparkling Water 10.00 8)l9.8 olo
Still Water (Small) 02.50 (120 @23) 6281y olio
Still Water (Large) 05.00 (1128 an) 628y olyo

Cilguiodl

STIMULATORS

Tea 06.00 sbadl
Classic milk tea. cup il dayphll cudally sLi
Masala Tea 07.00 Wluo sbis
Indian spiced milk tea. “dyaigll Gilylgalle ually (sLi
Tea (Black/Green) 05.00 (il / sgul) sLis

Premium black/green tea. lins paal /gl sl

Filter Coffee 06.00 yila dggd

South Indian style coffee. aigll Cagin dayyh bgg4

Thinking of throwing an unforgettable vegetarian feast?

Kamat Catering will ensure your event is spectacular!

Whether you are planning a small get-together or a lavish
celebration, our team is equipped with the expertise to make your
event a grand success. Satiate your guests not only with savory,
but also with our exquisite variety of Indian Mithai and chocolates

from our sweet division, Kamat Shireen. From all-natural,
in-house Ice Cream to carefully crafted confectionery,
our sweet treats are here to impress everyone.

FOR CATERING ENQUIRIES CALL:
055 9568414 / 052 7129658
055 5134862 / 055 5975265

KAMAT

CATERING & SWEETS




Pista Launj
Diamond Cake
Kaju Paan

Kaju Tokri

Kaju Mango
Kaju Katli

Strawberry Sandwich
Chocolate Dry Fruit Ball

Khajoor Barfi

Khajoor Roll (Sugar Free)

Anjeer Barfi

Anjeer Roll (Sugar Free)

Mawa Pista Barfi
Mawa Mango Barfi
Gud Coconut Barfi
Moongdal Barfi
Kesar Elaichi Peda
Methi Laddoo
Motichoor Laddoo
Gond Laddoo
Besan Laddoo
Patisa

Kesaria Jalebi

Kala Jamun

Paneer

Anarkali
Malai Sandwich
Kesar Kali

DRY FRUIT

SWEETS

TRADITIONAL

130.00/KG
122.00/KG
116.00/KG
116.00/KG
116.00/KG

98.00/KG
112.00/KG
110.00/KG
105.00/KG
120.00/KG
110.00/KG
120.00/KG

SWEETS

BENGALI

108.00/KG
90.00/KG
72.00/KG
68.00/KG
86.00/KG
66.00/KG
64.00/KG
64.00/KG
60.00/KG
75.00/KG
48.00/KG
06.00/PC
45.00/KG

SWEETS

06.00/PC
06.00/PC
06.00/PC

Chocolate Dry Fruit Ball

Kesar Kali




ICE CREAM

Assorted Flavours 40.00 (1/2 LTRTUB)
;X;T‘Iilaéecrr;;co Bite, Sitafal, Mango, Fig and Honey, 75.00 (1 LTR TUB)
Cornflakes Chivda 45.00/KG
Navratan Mixture 45.00/KG
Bhakarwadi 45.00/KG
Namak Para 44.00/KG
Methi Mathri 44.00/KG
Sabudana Chivda 40.00/KG
Mix Farsan 40.00/KG
Gathiya 40.00/KG
Chana Dal Masala 40.00/KG
Puri For Pani Puri 55.00/100 PCS
Puri For Pani Puri 30.00/50 PCS
Papdi 30.00/50 PCS
Moongdal Kachori 04.00/PC
Paneer Dhokla 45.00/KG
Khaman Dhokla 37.00/KG

Sabudana Chivda

Khaman Dhokla
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Premium

Choicest

EXCLUSIVE
ASSORTMENTS

PREMIUM

A divine mélange of dry fruit novelties prepared to
melt-in-the-mouth perfection.

CHOICEST

A moreish assortment of supreme mawa confections and
luxurious nut delights.

A timeless selection of traditional favourites, sure to leave
lasting memories of joy.

GOURMET CHOCOLATES

A supreme collection of luxury chocolates, handcrafted
with exotic fillings: Cashew Cranberry, Kesar Pista, Coffee
Caramel, Paan Royale, Honey Almond, Mango Vanilla.

130.00 (KG)
70.00 (500 GM)

110.00 (KG)
60.00 (500 GM)

95.00 (KG)
55.00 (500 GM)

85.00 (28 PCS)

60.00 (18 PCS)
20.00 (6 Pcs)

Classic

Gourmet Chocolates




AL MANKHOOL

JUMEIRAH LAKE TOWERS IBN BATTUTA MALL

AL QUSAIS KING FAISAL STREET (SHARJAH) AL WAHDA MALL (ABU DHABI)
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info@ekamat.ae * www.kamatcatering.ae

CITY CENTRE DEIRA

Level 2, Next to Gazebo Restaurant
04 3974595

AL MANKHOOL

Next To Aster Hospital, Kuwait Street
04 3598444

BUSINESS BAY

Executive Tower G, Bay Avenue
04 3448003

DUBAI INTERNET CITY

Building Number 3, Food Court
04 3912570

JUMEIRAH LAKE TOWERS

02 Residence, Cluster O
04 8765607

IBN BATTUTA MALL

Persia Court, Opposite Home Box
04 5542747

AL QUSAIS

Damascus Street, Near Dubai Grand Hotel
04 2634111 / 2634699

KING FAISAL STREET (SHARJAH)

Opposite Safeer Market
06 5599044

AL WAHDA MALL (ABU DHABI)

Ground Level, Next to Babyshop
02 5754365

KAMAT CATERING AND SWEETS LLC

04 2678699

DINE-IN « TAKE AWAY « CORPORATE ORDERS - OUTDOOR CATERING

For Outdoor Catering Enquiries Call:

055 9568414 / 055 5134862 / 052 7129658 / 055 5975265
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All prices are inclusive of VAT (Value Added Tax)



