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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!




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

Inform our staff if you have any allergies, intolerances or special dietary requirements.

Please be aware that there may be traces of nuts in our products.

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)
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SNACKS

Idli

Steamed rice cakes, coconut chutney, sambar.

Dabhi Idli

Yoghurt coated rice cakes, coconut chutney, sambar.

Fried Idli

Deep fried rice cakes, coconut chutney, sambar.

Podi Idli

Podi masala coated rice cakes, coconut chutney, sambar.

Idli Dipped In Sambar

Steamed rice cakes, sambar, coconut chutney.

Wada

Fermented lentil batter, deep fried.

Wada Dipped In Sambar

Deep fried lentil wada, sambar, coconut chutney.

Idli Wada

Steamed rice cake, deep fried wada.

Idli Wada Dipped In Sambar

Steamed rice cake, deep fried lentil wada, sambar, coconut

chutney.
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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.

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.
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Masala Dosa

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 Dosa

Savoury lentil crepe, spinach, coconut chutney, sambar.

Palak Masala Dosa

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

Paneer Bhurjee Dosa
Savoury lentil crepe, spiced paneer filling, coconut chutney,
sambar.

Paneer Chilli Dosa

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

Mushroom Masala Dosa
Savoury lentil crepe, spicy mushroom filling, coconut chutney,
sambar.

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

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

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

Masala Cheese Uttapam
Masala infused savoury pancake, cheese, coconut chutney,
sambar.

Masala Kaju Uttapam
Masala infused savoury pancake, cashew, coconut chutney,
sambar.

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

Podi Uttapam

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

Plain Uttapam
Thick savoury pancake, coconut chutney, sambar.
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Paneer Pav Bhaji

Onion Uttapam

Onion infused savoury pancake, coconut chutney, sambar.

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

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

Paneer Pav Bhaji

Vegetable bhaji, paneer, toasted buttered pav.

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.

Aamras Poori
Mango puree, deep fried pooris.

Poori Shrikhand

Saffron and cardamom-infused hung curd, deep fried pooris.

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.

Cheese Pakoda

Sliced cheese, savoury gram flour batter.

Wada Pav (2 pcs)

Spiced mashed potato wada, fresh pav.
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Punjabi Samosa

J Potato Wada (2 pcs)

Spiced mashed potato, savoury gram flour batter.

Cocktail Samosa (2 pcs)

Spicy potato and green pea filling, crispy deep fried crust.

Punjabi Samosa (2 pcs)
Spicy potato filling, crispy deep fried crust.

J Cheese Samosa (2 pcs)
Cheese, spices, crispy deep fried crust.

Peri Peri Fries
Deep fried potato batons, peri peri spice.

French Fries
Deep fried potato batons.

EXTRAS

09.00

07.00

09.00

10.00

15.00

13.00

Extra Sambar
Sambar.

Extra Chana
Spiced chickpeas.

Extra Poori (4 pcs)
Deep fried pooris.

Extra Bhatura (per pc)

Deep fried bhatura.

Extra Pav (per pc)
Pav.

Extra Coconut Chutney
Coconut Chutney.

Extra Cheese
Cheese.

Extra Butter

Butter.
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Bombay Sandwich:

GRILIED
SANDWICHES

Bombay Sandwich 16.00 slogy pitigailu
White bread slices, garden fresh vegetables, cheese, mashed suugygo Lhlhy ioua ajlb jlas spanl ja adlps
potato, coriander chutney. 88 anlia
Club Sandwich 17.00 Uitiagailus igls
White bread slices, garden fresh vegetables, cheese, coriander o1j8 duablin o1a ajlb Jlas Gaul jua aflpi
chutney.

Chilli Cheese Toast 16.00 bl diall Cungi
White bread slices, green chilli, cheese. o1 paal Jals oaul jua aflpi
Pav Bhaji Sandwich 16.00 yolgs wab yirigailu
White bread slices, vegetable bhaji. Jbaall algs woanl A aflyi
Paneer Chutney Sandwich 16.00 dalall pil Gisiggailu
White bread slices, grated paneer, coriander chutney. B8 aabia gguins il .oaul i aflpi
Cheese Corn Sandwich 16.00 42 833 itiagaiau
White bread slices, cheese, corn. B3l ol woaul i aflpn
Cheese Sandwich 15.00 O Litagaili
White bread slices, cheese. o1 oaul A aflpi
Vegetable Sandwich 13.00 shas Gitigailu
White bread slices, garden fresh vegetables. ailb jbas oaul pa aflpn
Chutney Sandwich 09.00 dalall Giiggailu
White bread slices, coriander chutney. )8 wnbin paul jua aflps
Maska Pav (2 pcs) 08.00 (Olizhs) wal Ko
Pav, butter. 631j wals

Chilli Cheese Toast




Pani Puri

CHAATS

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.

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

Aloo Chana Chaat
Boiled potatoes, chickpeas, spices, coriander chutney, tamarind
chutney.

Corn Chaat

Corn, papdi, sev, coriander chutney, tamarind chutney.

Samosa Chaat
Samosa, whipped yoghurt, sev, coriander chutney, tamarind chutney.

Samosa Chole
Samosa, spiced chickpeas curry.

Raj Kachori
Deep fried kachori, coriander chutney, tamarind chutney,
boiled potatoes, onions, sev, yoghurt, spices.
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Tomato Rice

SOUTH INDIAN

RICE PREPARATION

sigll wigia dilasagy jydll Gl

Bisi Bele Bhath

Tamarind-infused Basmati rice, lentils, seasonal vegetables, boondi.

Curd Rice

Tempered whipped yoghurt, Basmati rice.

Tomato Rice
Tomato-infused Basmati rice.

Lemon Rice
Lemon-infused Basmati rice.

Masala Bhath

Basmati rice, seasonal vegetables, spices.
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ACCOMPANIMENTS

Fattoush

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

Hummus
Mashed chickpeas, tahina, olive oil, garlic.

Shahi Bagh

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

Kidney Bean Salad

Kidney beans, onions, tomatoes, cabbage, corn, spicy dressing.

Green Salad

Cucumber, carrot, tomato, radish.

Kachumber Salad

Cucumber, onions, spices, lime juice.
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J Raita (Veg. / Boondi / Pineapple) 09.00 (uulilif 7 (s3igy / jLad) Laly
Whipped yoghurt, diced vegetables/ boondi/pineapple, spices. “allgs woulilil/sigy)bad Gliebo sobjll Ggaro
Yoghurt 08.00 saUj
Plain yoghurt. 8301 (53Lj
Masala Papad 05.00 SUbL Ul
Deep fried papad, onions, tomatoes, chilli, spices. ablgs b Jala sebloh whas slao sbl
Papad (Fried / Roasted) 03.00 (sosire / nlds) sLby

Deep fried or roasted papad.

NORTH INDIAN

wanas of las sLl

KABAB-E-KHAAS

sigll Jlosis Gala-(sl-als

Paneer Chatpata 30.00 bl paily
Fresh paneer, tangy marinade; chargrilled. @aall e (sguine 313 aluiny Jajlb il
Paneer Tikka 30.00 5 iy
Fresh paneer, tandoori masala marinade; chargrilled. exall le (sgaiio s llus (sy9aiis Juio sajlb pibi
Paneer Cream Tikka 30.00 i dogyS piily
Fresh paneer, creamy marinade; chargrilled. aall (e (sguito rouns allo clo sajlb pili
Pudina Paneer Tikka 30.00 [CERTHIRITEYY)
Fresh paneer, mint-infused marinade; chargrilled. -paall e sguine (glieill acgain aluiiy sajlb ik
Paneer Hariyali Tikka 30.00 Ki (llyle pils
Fresh paneer, mint-coriander marinade; chargrilled. eaall nle (sguie oppllg clieill aluin ,ajlb il
Paneer Pahadi Tikka 30.00 i (salgs jily
Fresh paneer, pahadi masala marinade; chargrilled. -paall nle (sguive ¢ Wluio (s3lgy aluii .ajlb pib
Paneer Cheese Tikka 30.00 i il diga
Fresh paneer, cheese, creamy marinade; chargrilled. eaall nle (sguiso 1ouus allo clo «o1a (ajlb pils
Kalimirch Paneer Tikka 30.00 Wi pily plappealls
Fresh paneer, black pepper-infused marinade; chargrilled. @aall (e sguito 13guuill Jalall allo cbo sajlb pils
Lasooni Paneer Tikka 30.00 Wi pils uigaudl
Fresh paneer, garlic-infused marinade; chargrilled. eaall (nle (594310 100l allo clo /ajlb pily
Achari Paneer Tikka 30.00 5 iy syl

Fresh paneer, achari masala marinade; chargrilled.

enall e (sguino < illus ()bl aluir gjlbs il




J Kastoori Paneer Tikka

Fresh paneer, fenugreek masala marinade; chargrilled.

Schezwan Paneer Tikka
Fresh paneer, schezwan masala marinade; chargrilled.

Peri Peri Paneer Tikka

Fresh paneer, peri peri masala marinade; chargrilled.

Paneer Cheesy Methi Seekh

Fresh paneer, mashed potatoes, cheese, fenugreek; chargrilled.

Paneer Cheesy Kaju Seekh

Fresh paneer, mashed potatoes, cheese, cashew, cream; chargrilled.

Paneer Kashmiri Seekh

Fresh paneer, mashed potatoes, special masala; chargrilled.

Stuffed Mushroom
Button mushrooms, paneer filling, tandoori masala marinade;
chargrilled.

Malai Mushroom
Button mushrooms, creamy marinade; chargrilled.

Mushroom Tikka

Button mushrooms, tandoori masala marinade; chargrilled.

Tandoori Broccoli
Fresh broccoli, tandoori masala marinade; chargrilled.

Malai Broccoli
Fresh broccoli, creamy cheese marinade; chargrilled.

Vegetable Chilli Cheese Seekh Kabab

Seasonal vegetables, chilli, cheese; chargrilled.

Ve§etable Makhmali Seekh Kabab

Fresh paneer, potatoes, seasonal vegetables; chargrilled.

Vegetable Seekh Kabab

Potatoes, seasonal vegetables; chargrilled.

Aloo Chatpata

Baby potatoes, tangy marinade; chargrilled.

Hara Bhara Kabab

Mashed potatoes, green vegetables, cashews; deep fried.
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SHAKAHARI

PAKWAN

oledl lalllu

J Paneer Tikka Masala 40.00 luwo 5 pils

Paneer tikka, spicy tomato gravy.

syall @hlahll alyii il i

Paneer Hariyali Tikka Masala 40.00 luwo Ki (dlyle pails
Paneer hariyali tikka, mint-coriander masala gravy. opjdllg glieill asjay o aluii 5 e il
Paneer Cream Tikka Masala 40.00 dagpddl Ulus i pil
Paneer tikka, spicy tomato gravy, cream. “aoys oyl pblahll alyii il K5
Stuffed Mushroom Masala 40.00 Lo pha Gine
Chargrilled button mushroom, tomato masala gravy. ablahll dluo aluii seaall (nle (sguite il yha
Seekh Kabab Masala 38.00 Hluso alis
Vegetable seekh kababs, spicy masala gravy. b luio Gpo obaid (bS apw
Hara Bhara Kabab Masala 37.00 lao wilis lylgs hila
Hara bhara kabab, spicy masala gravy. b o Gpo i lgs o)l
Paneer Tawa Masala 30.00 Uluo lgi pily
Fresh paneer, tawa masala gravy. s lgli Go ajlb pils
Kaju Paneer Masala 30.00 luso pili gal8
Fresh paneer, cashews, tomato masala gravy. @blab_” Ul aluii sgalé ajlb pils
Paneer Methi Malai 30.00 o iro pils
Fresh paneer, fenugreek-infused creamy gravy. “aall ok Guo ajlb il
Paneer Mushroom Masala 30.00 luio pha il
Fresh paneer, button mushroom, spicy masala gravy. ) s Gpo g gj ajlh pil
Paneer and Mushroom Kadai 30.00 bl yha g uily
Fresh paneer, button mushroom, tomato-onion masala gravy. 810 Wluio Loy sablab ghs ajlb pil
Paneer Khurchan 30.00 oliyea il
Fresh diced paneer, capsicum, tomato masala gravy. luo ahlah ainls salails asjlhs pib Silbisto
Paneer Lababdar 30.00 Jlaald il
Fresh paneer, onion-cashew masala gravy. Alulo Gpo 93lg Juas + ajlb pily
Paneer Kolhapuri 30.00 Igilglod pils

Fresh paneer, Kolhapuri masala, spicy tomato gravy.

eblohll s alyii 1lus Soilgled sajlb il




APaneer and Baby Corn Jalf

J Paneer Bhurjee

Fresh diced paneer, tomatoes, onions, spices.

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

J Methi Chaman Kashmiri

Fresh paneer, fenugreek-infused creamy gravy.

J Paneer Makhanwala
Fresh paneer, tomato-cream gravy.

J Dhingri Paneer Mutter

Fresh paneer, button mushrooms, green peas, tomato masala gravy.

J Paneer Mutter

Fresh paneer, green peas, tomato masala gravy.

J Bhuna Paneer

Fresh paneer, spicy masala gravy.

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

Paneer and Baby Corn Jalfrezi
Fresh paneer, onions, tomatoes, baby corn,
sweets and sour tomato gravy.

J Palak Paneer

Fresh paneer, puréed spinach, spices.

J Paneer Chole

Fresh paneer, chickpeas, spicy masala gravy.

J Mushroom Butter Masala
Button mushrooms, tomato-cream gravy.

Mushroom Hara Pyaz

Button mushrooms, green onions, spicy masala gravy.

J Bhuna Mushroom
Button mushrooms, spicy masala gravy.

Kadai Mushroom
Button mushrooms, tomato-onion masala gravy.

J Mushroom Mutter

Button mushrooms, green peas, spicy masala gravy.

J Baby Corn Mushroom Masala

Baby corn, button mushrooms, spicy masala gravy.

30.00

30.00

30.00

30.00

30.00

28.00

30.00

30.00

30.00

28.00

28.00

30.00

28.00

28.00

28.00

26.00

28.00

(O, CV-YpTET]
iylgs i eblob il il Sbsto

il sl
-Jsally hlahll ajas s alyii wihlgs il il

sHouis GloLds ire
sl (na dcgaio arla aluii ajlb pils

lgilgslo pil
anypsllg (ablab_” aluii lejlb il

silo pily (syiim>
,(ablab_” liio alyii (b . Gil pha @Jlb il

silo pily
phlohll dlue alyii 1l ajlb il

wil liggt
“8yla Wliso aluir ,ajlb il

siall pib
sdajlh aosl eblob Joar gjlb pil
9a3llg Jhaull ayjos Uluo alyii

sipall sp2nll 83l g pils
pein 83 ehblob iJuar gjlb pils
aaolall eblabll §jog Hbglall

wily el
lylgy ailiall ayor il il

Joudud iy
b Ulis Ggo woaea sajlh pil

Hhall 651j Uluo
-aoys obloh §po 1j popilo

j o pha
b dbuo Go pasl Juay 1) popito

thall liggs

6)la tluo alyii .oib pha

thall sl

.Juaullg ablahll aijay Ulus aluii (il fha

shall jilo

5 o aluii (1lijl .ol gha

spauall 5j3ll Cailiag phally dlus
By tluo aluii .ol pha .6)3




Baby Corn Chatpata

Baby corn, tangy masala gravy.

Kadai Baby Corn

Baby corn, tomato onion masala gravy.

Corn Bhurjee
Corn, onions, tomatoes, spices.

Malai Kofta

Fried potato-paneer dumplings, creamy gravy.

Kaj]u Mutter Masala

Cashews, green peas, tomato masala gravy.

Navratan Korma

Fresh paneer, garden fresh vegetables, white grapes, apple, dry fruits,

onion-cashew masala gravy.

Maharaja
Fne§

potato- paneer dumplings, sweet-spicy gravy.

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

Bhuna Vegetable

Garden fresh vegetables, spicy masala gravy.

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

§ Hariyali
Garden fresh vegetables, coriander masala gravy.

Achari
Gar§e

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

§ Makhanwala
Garde

n fresh vegetables, tomato-cream gravy.

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

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

Kolhapuri
Ga(§e

n fresh vegelables, Kolhapuri masala, spicy tomato gravy.

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

28.00

28.00

27.00

27.00

27.00

27.00

27.00

27.00

27.00

27.00

27.00

27.00

27.00

27.00

27.00

27.00

27.00
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Veg. Hyderabadi

J 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.

J Mix. Vegetable

Garden fresh vegetables, masala gravy.

J Methi Mutter Malai

Green peas, fenugreek, creamy gravy.

J Gobi Mutter Masala

Cauliflower, green peas, spicy masala gravy.

J Corn Mutter Masala

Corn, green peas, masala gravy.

J Mutter Masala

Green peas, masala gravy.

Dum Aloo Kashmiri
Potatoes, special tomato masala gravy.

J Banarasi Dum Aloo
Baby potatoes, creamy spicy gravy.

Lahori Aloo

Baby potatoes, fresh cream, desiccated coconut, cheese,

tomato-onion-cashew masala gravy.

Aloo Gobi Methi

Potatoes, cauliflower, fenugreek, spices.

Kadai Gobi

Cauliflower, tomato-onion masala gravy.

Achari Aloo

Potatoes, Indian pickle spices, masala gravy.

Masaledar Aloo
Potatoes, spicy masala gravy.

J Bhindi Masala

Okra, tomato masala gravy.

27.00

26.00

26.00

25.00

28.00

25.00

25.00

24.00

27.00

27.00

25.00

25.00

25.00

21.00

21.00

25.00
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Chana Palak

Dahi Bhindi
Tempered whipped yoghurt, okra.

Aloo Bhindi

Potatoes, okra, spices.

Sarson Ka Saa;
Pureed mustard leaves, spices.

Bain§an Bhartha Aur Mutter

Mashed chargrilled eggplant, green peas, spices, masala gravy.

Lehsuni Palak

Garlic, spinach masala gravy.

Aloo Palak

Potatoes, spinach masala gravy.

Chana Palak

Chickpeas, spinach masala gravy.

Chana Masala
Chickpeas, spicy masala gravy.

Dal Makhani

Creamy lentils, butter.

Dal Tadka

Tempered yellow lentil gravy.

Dal Fry

Yellow lentil gravy.

25.00

25.00

24.00

24.00

22.00

22.00

22.00

22.00

24.00

22.00

19.00
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BASMATI KA

KHAZANA

Ll 8 oy

Paneer Tikka Biryani

Paneer tikka, Basmati rice, biryani masala.

Mushroom Tikka Biryani
Mushroom tikka, Basmati rice, biryani masala.

38.00

38.00
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Mushroom Tikka Biryani



Vegetable Hyderabadi Biryani

Garden fresh vegetables, Hyderabadi biryani masala, Basmati rice.

Vegetable Biryani

Garden fresh vegetables, Basmati rice, biryani masala.

Aloo Biryani
Potatoes, Basmati rice, biryani masala.

Paneer Peas Pulao
Fresh paneer, green peas, Basmati rice, spices.

Shahjahani Pulao

Garden fresh vegetables, basmati rice, nuts, spices.

Nawabi Tarkari Pulao

Garden fresh vegetables, potatoes, paneer, Basmati rice, spices.

Subzi Aur Tamatar Ka Pulao
Garden fresh vegetables, tomatoes, basmati rice, spices.

Corn Palak Pulao

Basmati rice, puréed spinach, corn, spices.

Vegetable Pulao

Garden fresh vegetables, Basmati rice, spices.

Jeera Pulao
Cumin-infused biryani rice.

Palak Tomato Khichdi

Basmati rice, yellow lentils, pureed spinach, tomatoes, pure ghee.

Jaipuri Khichdi

Basmati rice, yellow lentils, Jaipuri spices, pure ghee.

Amritsari Khichdi

Basmati rice, black lentils, Amritsari spices, pure ghee.

Achari Khichdi

Basmati rice, yellow lentils, Indian pickle spices, pure ghee.

Dal Khichdi

Basmati rice, yellow lentils, pure ghee.

Steamed Rice
Steamed Basmati rice.

30.00

28.00

28.00

28.00

28.00

28.00

28.00

26.00

24.00

20.00

24.00

26.00

24.00

24.00

24.00

16.00
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Cheese Chilli Garlic Nan

INDIAN BREAD

J Paneer Nan / Kulcha
Paneer stuffed Nan / Kulcha.

J Paneer Paratha

Paneer stuffed Paratha.

J Masala Nan / Kulcha

Mix veg. masala-infused nan/kulcha.

J Masala Paratha

Mix veg. masala-infused Paratha.

Cheese, Chilli and Garlic Nan / Kulcha

Cheese & chilli-garlic infused Nan / Kulcha.

Cheese, Chilli and Garlic Paratha

Cheese & chilli-garlic infused Paratha.

Cheese and Garlic Nan / Kulcha

Cheese & garlic topped Nan / Kulcha.

Cheese and Garlic Paratha
Cheese & garlic topped Paratha.

dJ Stuffed Nan / Kulcha
(Aloo/Gobi/Methi)

Potato/Cauliflower/Fenugreek stuffed Nan / Kulcha.

dJ Stuffed Paratha
(Aloo/Gobi/Methi)

Potato/Cauliflower/Fenugreek stuffed Paratha.

Nan / Kulcha
(Pudina/ Garlic/Onion)

Mint/Garlic/Onion infused Nan / Kulcha.

Paratha
(Pudina/ Garlic/Onion)

Mint/Garlic/Onion infused Paratha.

J Butter Nan / Kulcha

Buttered Nan / Kulcha.
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Makki Roti

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.

SOUPS

07.00

06.00

06.00

06.00

06.00

06.00

06.00

05.00

04.00

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.

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

Jade Corn Soup
Sweet corn, fresh spinach, vegetable broth.

cbuuall
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16.00
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Veg-Talumein Souj

Tom Yum Soup
Garden vegetables, tom yum spiced vegetable broth.

Tom Kha Veg. Soup

Garden vegetables, tom yum spiced vegetable broth, coconut milk.

Ve§. and Sprinfg Onion Soup

Garden fresh vegetables, spring onions, vegetable broth.

Ve§. Talumein Soup
Garde

Wonton Noodle Soup
Vegetable wontons, noodles, vegetable broth.

Ve§. Noodle Sou

Garden vegetables, noodles, vegetable broth.

Veg. Lemon Coriander Soup
Garden vegetables, lemon and coriander-infused vegetable broth.

Ve§. Clear Sou

Garden fresh vegetabgs, clear vegetable broth.

Burnt Garlic Soup
Garden vegetables, garlic-infused vegetable broth.

Lentil Soup
Lentils, herbs, Indian spices.

Tomato Soup
Puréed tomatoes, vegetable broth.

n fresh vegetables, soy sauce, noodles, spiced vegetable broth.

16.00

16.00

16.00

16.00

16.00

15.00

15.00

15.00

15.00

16.00

16.00
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CHINESE TIEN SIN

STARTERS

(Lhsall) gupa Olow old

Vegetable Sesame Fingers with Schezwan
Sauce

Deep fried mixed vegetable fingers, sesame seeds, schezwan
dipping sauce.

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

24.00

24.00
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‘onton With Garlic Sauce



[T

Veg. Sdpring Roll

Julienned vegetables, veg spring roll sheets.

Paneer Spring Roll |
Mushroom Spring Roll

Julienned Paneer | Mushroom, vegetables, veg spring roll sheets.

Thai Chilli Paneer

Fried Paneer, thai sauce, chilli.

Black Bean Paneer with Crackling Spinach

Fried Paneer, black bean sauce, fried spinach.

Paneer Butter Garlic|
Mushroom Butter Garlic
Fried Paneer | Mushroom, butter garlic sauce.

Paneer Honey Chilli (Dry) |
Mushroom Honey Chilli (Dry)

Fried Paneer | Mushroom, honey, chilli, spices.

Paneer Chilli (Dry) |
Mushroom Chilli (Dry) |
Baby Corn Chilli (Dry)

Fried Paneer | Mushroom | Baby Corn, Chinese sauces, spices.

Veg. Chilli (Dr
Ca%lliﬂower Clzll)lllJ (Dry)

Fried Vegetables | Cauliflower, Chinese sauces, spices.

Paneer Manchurian (Dry) |
Mushroom Manchurian (Dry) |
Cheese Manchurian (Dr%/)

Sautéed Paneer | Sliced Mushroom
Fried Cheese, onions, capsicum, Chinese sauces, spices.

Veg. Manchurian (Dry) |
Cauliflower Manchurian (Dry)

Fried Vegetable balls | Cauliflower, onions, Chinese sauces, spices.

Paneer Salt Pe,)per |
Mushroom Salt Pepper |
Baby Corn Salt Pepper

Fried Paneer | Mushroom | Baby Corn, black pepper, spices.

Paneer 65 |
Mushroom 65 |
Baby Corn 65

Fried Paneer | Mushroom | Baby Corn, tangy sauces, spices.

Cauliflower 65

Fried Cauliflower, tangy sauces, spices.

24.00

25.00

27.00

28.00

28.00

28.00

28.00

26.00

28.00

26.00

28.00

28.00

26.00
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Crispy Vegetable

Battered Vegetable batons, Chinese sauces, spices.

Crispy Cauliflower |
Crispy Baby Corn |
Crisp‘)/ Potato Okra

Battered Cauliflower / Baby Corn / Potato & Okra,
chinese sauces, spices.

Schezwan Chilli Potato |
Honey Chilli Potato |
Chilli Potato Pepper

Fried Potato batons, honey, sesame, chilli, schezwan sauce.

Crunchy Cottage Cheese

Batter fried Paneer, spices.

Butter Garlic Vegetables

Sautéed vegetables, butter garlic sauce, spices.

Chinese Bhel

Fried noodles, spring onions, vegetables, Chinese sauces.

Schezwan Idli
Schezwan sauce coated rice cakes.

Chilli Idli

Fried rice cakes, onions, Chinese sauces, spices.

28.00

26.00

26.00

28.00

26.00

22.00

22.00

22.00
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Ve§etable Sizzler
Gar

Thai Red Curry |

Thai Green Curry

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

len fresh vegetables, tangy sauce, veg. fried rice or veg. noodles.

37.00

31.00
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Baby Corn Chilli

Paneer Manchurian |
Mushroom Manchurian |

Baby Corn Manchurian
Fried Paneer | Mushroom |
Baby Corn, soy sauce, Chinese style gravy.

Veg. Manchurian |

Cauliflower Manchurian
Fried Vegetable balls |
Cauliflower, soy sauce, Chinese style gravy.

Paneer Chilli |
Mushroom Chilli |
Baby Corn Chilli

Fried Paneer | Mushroom | Baby Corn, spices, Chinese style gravy.

Mushroom in Hot Garlic Sauce
Mushroom, spicy garlic-infused chinese style gravy.

Paneer in Schezwan Sauce |
Baby Corn in Schezwan Sauce

Fried Paneer, schezwan sauce.| Baby Corn, schezwan sauce.

Baby Corn in Black Bean Sauce
Fried Paneer | Mushroom | Baby Corn,
garden fresh vegetables, Chinese style black bean sauce.

Kung Pao Paneer |
Kung Pao Mushroom |

Paneer / Mushroom, red chilli, peanuts, spices, chinese sauces.

Kung Pao Potato

Potato, red chilli, peanuts, spices, chinese sauces.

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

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

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

Sweet and Sour Veg.
Garden fresh vegetables, pineapple,
Chinese style sweet & sour gravy.

28.00

26.00

28.00

28.00

28.00

28.00

28.00

26.00

26.00

26.00

26.00

25.00
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Téple Schézw
TP Schérng

Fried Rice

RICE

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.

ngapore Fried Rice
Gar len fresh vegetables, Singapore style rice.

Shanghai Fried Rice

Garden Tresh vegetables, shanghai style sauce, white rice.

Paneer Schezwan Fried Rice

ol
36.00
28.00
28.00
28.00
28.00

28.00

Fried Paneer, garden fresh vegetables, schezwan sauce, white rice.

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

egetable Fried Rice

Gar en fresh vegetables, white rice.

Veg. Manchurian Rice
Vegetable balls, manchurian sauce, white rice.

Burnt Chilli Fried Rice

Garden fresh vegetables, chilli, white rice.

Burnt Garlic Fried Rice
Garden fresh vegetables, fried garlic, white rice.

26.00

24.00

30.00

24.00

24.00
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N@DIES

Paneer Schezwan Hakka Noodles |

Mushroom Schezwan Hakka Noodles
Fried Paneer | Sautéed Mushrooms, schezwan sauce,
wok-tossed noodles.

Paneer Hakka Noodles |
Mushroom Hakka Noodles

Fried Paneer | Sautéed Mushrooms, wok-tossed noodles.

Paneer Chilli Noodles |
Mushroom Chilli Noodles

Hogill / digpéen

28.00

26.00

26.00

Fried Paneer | Sautéed Mushrooms, chilli sauce, wok-tossed noodles.

Hong Kong Noodles

Hong Kong style wok-tossed noodles.

Singapore Noodles

Singapore style wok-tossed noodles.

Veg. Schezwan Hakka Noodles

26.00

26.00

26.00

Garden fresh vegetables, schezwan sauce, wok-tossed noodles.

Veg. Stir-fried Noodles

Stir-fried garden vegetables, wok-tossed noodles.

Veg. Hakka Noodles

Julienned garden vegetables, wok-tossed noodles.

Veg. Chilli Garlic Noodles

24.00

24.00

24.00

Garden fresh vegetables, chilli-garlic sauce, wok-tossed noodles.

American Chopsuey

24.00

Crispy fried noodles, garden vegetables, sweet and sour gravy.
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io Royale Cake

DESSERTS

Siliglall

Pistachio Royale Cake 18.00 Jlg) Gimwall dsys
Pistachio ganache, whipped cream, Pistachio sponge, crunchy Giwall Glia s giwall daiaw] ddgais doyys Giwall Gilia
pistachio crumble. Lioyaall
Malpua With Rabdi 18.00 sl 2o lollo
Crispy pancake, sugar syrup, house-made rabdi, cardamom, nuts. Gilpwbo i sgljio say gfs il Gitopan clid ol
Bread Ka Meetha 18.00 lizo 8 juall
Bread, sweetened milk, nuts. ilpude solae culy s
Matka Firni 17.00 una Kilo
Indian style rice pudding. apsigll aayhll jyill aiisgs
Angoori Rabdi (Pot) 15.00 (38) saly (syosil
Soft curd cheese balls, sweet cardamom-infused milk. Jugll ola s ayphh 6ylia din Glys
Chhena Rabdi (Pot) 15.00 ()28) (saaly L
Curd cheese, sweet cardamom-infused milk. Jrgll (o cula Lol o)lia
Rabdi with Tender Coconut (Pot) 15.00 (323) shll sigll joa go (sl
Sweet thickened milk, tender coconut pulp, pomegranate seeds. _0oloy Joss rsph sim joa il sgla caids wula
Gajar Halwa 14.00 bl sela
Glazed carrots, pure ghee, dry fruits. _aaa30 dgdla ool ayygr ja
Rasmalai (2 Pcs) 14.00 (Olinha) (sllasuly
Soft curd cheese roundels, sweet cardamom-infused milk. Jagll ola culs wandlall acli )lia pun
Gulab Jamun (2 Pcs) 10.00 (Olizha) ooy illge
Fried curd cheese balls, sugar syrup. bl il eylia aa Gl (daall
Gulab Jamun with Ice Cream 18.00 138 ol @0 Hgola callge
Fried curd cheese balls, sugar syrup, vanilla ice cream. Abilall @S Gaul gl s 16)lis ana Sl alaall
Rasgulla (2 Pcs) 09.00 (Olizhs) Ugaul)y
Soft curd cheese balls, sugar syrup. Sl il i sdaph 8ylia ainn Gl
Shrikhand 11.00 ilgSapis
Saffron and cardamom-infused hung curd. Jugllg olyacjlly ulll lia
Fruit Salad 14.00 dgdla dhliu
Fresh seasonal fruits, creamy sauce. anydll aga axjlhll euugall dgila
Fruit Salad with Kulfi 24.00 nalgs go dgila dhliu
Fresh seasonal fruits, creamy sauce, classic kulfi. s nalgd Jaousll Gagua dAJle[ @uugall dgila
Fruit Salad with Ice Cream 22.00 18 ol go dgdla dhl
Fresh seasonal fruits, creamy sauce, vanilla ice cream. bilall @i Ganl da_l)_{l[ LAGA dAJLkL” @uugall dgdla

-




KULFI AND

ICE CREAMS

118 ol g ralgs

Kulfi Falooda 17.00 glla nalgd
Kulfi, falooda noodles, rose syrup, dry fruits. daaao aglla .sjoll il Jlsglla jlagi w nalgl
Malai Kulfi 14.00 ualgs salls
Classic kulfi. UdLuds nalgl
Dry Fruit Matka Kulfi 14.00 algs Kilo daaas allga
Dry fruit kulfi. asly allga nalg$
Kesar Pista Matka Kulfi 14.00 Jualgd Wil L jluud
Saffron and pistachio kulfi. Gimallg olpacill nalgd
Ice Cream (Scoop) 10.00 (dayz0) @8 Gl
(Vanilla, Choco Bite, Sitafal, Mango, Muskmelon, Butterscotch) (Uirigdun 8a1j selais gaile Jlalinw «ul gdguin Lliila)

M@KTAILS AND

FRESH FRUIT JUICES

dajlall adlgall ilacg Cialiisgall

Sweet Sunrise 16.00 olall Guouidll Goyuin
Orange and pineapple juice, mint, sprite. by gliod oulilif g Jlaip jac
Watermelon Cucumber Lime Cooler 16.00 Jallg Hgarlllg ashyl 4igs
Fresh watermelon, cucumber, lime juice, mint. glizi ogaul juac s sajlb ahy
Muskmelon 16.00 elasia
Fresh cantaloupe juice. 2ilb plasii juac
Orange 16.00 Jlaip
Freshly squeezed orange juice. ailb Jlaip pac
Carrot 16.00 »
Fresh carrot juice. ailb Jja juac
Apple 16.00 alai
Fresh apple juice. ajlb alai juac
Pineapple 16.00 oulilil
Fresh pineapple juice. 2ilb Gulilil junc
Watermelon 16.00 1hy
Fresh watermelon juice. ailb athy juac

Muskmelon Juice




Cocktail Juice

Mara Mari
(Mosambi and Pineapple)

Mosambi and pineapple juice.

Ganga Jamuna
(Mosambi and Orange)

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.

FAIOODA AND

16.00

16.00

16.00

16.00

17.00

20.00

20.00

20.00
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MILK SHAKES

el cllye g 83glla

Mix Fruit Falooda
Rose syrup, rose-infused milk, falooda noodles,
basil seeds, ice cream, mix fruits.

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

Dry Fruit

Dry fruits, milk, ice cream.

Mango
Fresh mangoes, milk, ice cream.

Strawberry
Fresh strawberries, milk, ice cream.

20.00

19.00

21.00

21.00

21.00
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Mix Fruit Falooda



Chocolate Milkshake

Badam Pista 20.00 Ly olsly
Almonds, pistachios, milk, ice cream. 0138 ol vy 4 §iina L jol
Watermelon 18.00 shy
Watermelon, milk, ice cream. es8 Gal wula s athy
Apple 18.00 Lai
Fresh apples, milk, ice cream. Eap8 ol s sajlb alar
Banana 18.00 joo
Banana, milk, ice cream. o8 Gl s Ljoo
Chikoo 18.00 oSy
Fresh chikoos, milk, ice cream. @18 sl s ajlb gdui
Rose 18.00 jo)
Rose syrup, milk, ice cream. o138 sl wuls gl il
Chocolate 18.00 dillgSguis
Chocolate, milk, ice cream. 0138 ol el Ldidlgéguin
Vanilla 17.00 ila

Vanilla ice cream, milk.

s s aluilall pagd T

REFRESHERS

Siluhpall

Cold Coffee with Ice Cream 20.00 18 vl go 633l 69ga

Blended iced coffee, ice cream.

@138 Galg aalio 6944 Goaro

Cold Coffee 15.00 85l 6ggd
Blended iced coffee. dalio 6998 Ggaio
Mango Lassi 16.00 guaudl gailo
Mango-infused sweet yoghurt shake. alall ssujll §gan gails
Masala Lassi 14.00 wuad Uluo
Yoghurt shake, spices. \_AlJLe.mg Ul §garo
Lassi (Sweet / Salted) 13.00 (alows / gla) uwd
Yoghurt shake, sweet or salted. alao ol gla usobjll Ggare
Butter Milk 11.00 8a4jlu cula

Classic buttermik.

Jal Jeera (Water / Soda)

Water or soda, jal jeera spices.

10.00 / 12.00

Sl aagphll il Ao
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Fresh Lime With Mint

Fresh Lime with Mint 10.00 glizi go ajlb paokh Hooul
Water, fresh Indian limes, mint leaves. _clizi Ghol ajlb saim Aok Hooul iclo
Fresh Lime (Soda / Sprite) 12.00 (Sl / 13g10) gjla pasla Ggoul
Fresh Indian limes, soda/sprite. Culpudsgin ajlb saim Gaskh Hoal
Aerated Drinks 05.00 djlé Jligyio

Sparkling Water 11.00 8)lga olo

Still Water (Small) 03.00 (a0 @a1) 624l) oo

Still Water (Large) 06.00 (38 21) 8351y olo

Jilguiall

Zafrani Tea 10.00 uilpacjll sLi
Saffron-infused fresh milk tea. _olpacill cglas ajlb culy sLis
Tea 07.00 bl
Classic fresh milk tea. b dldll ajlall Culall L
Masala Tea 08.00 Aluso sLis
Indian spiced fresh milk tea. “Juio ajlb saim cula sl
Tea (Black/Green) 06.00 (paal 7 ;qmi) sbis
Premium black/green tea. jlioo paal/ sguul sLis
Filter Coffee 07.00 Jila 6944

South Indian style fresh milk coffee.

angiall ansigll aayhll (e dajlb culy 6gga




Size matters! And that’s where our expert catering team

comes in. Whether you are planning a small intimate
dinner party for 50 or a lavish celebration for 3000
guests, we can custom make a vegetarian feast
specifically tailored to you.

We can also cater to any dietary requirements including
Jain style of preparations. We can even go to the extent
of creating set menu’s or help you decide on your own
personal menu for the event. Be it Weddings, Birthdays,
Office Parties, Conferences & Events or any other
occasion.

FOR CATERING ENQUIRIES CALL:
055 9568414 / 052 7129658
055 5134862 / 055 5134961

KAMAT

CATERING & SWEETS




DRY FRUIT SWEETS

Kaju Katli 100.00/KG
Kesar Kaju Katli 105.00/KG
Pista Launj 145.00/KG
Kaju Mango 115.00/KG
Kaju Paan 115.00/KG
Bunty Bubly 115.00/KG
Dry Fruit Pak 120.00/KG
Khajoor Barfi 105.00/KG
Anjeer Roll (Sugar Free) 125.00/KG
Kaju Badam Pista Roll 120.00/KG

TRADITIONAL SWEETS

Kesar Elaichi Peda 90.00/KG
Gud Coconut Barfi 80.00/KG
Motichoor Laddoo 68.00/KG
Besan Laddoo 62.00/KG
Patisa 80.00/KG
Balushahi 68.00/KG

Kala Jamun 06.00/PC




Kesar Kali

BENGAIL SWEETS

Anarkali 06.00/PC
Malai Sandwich 06.00/PC
Kesar Kali 06.00/PC

ICE CREAMS

Assorted Flavours (Vanilla, Choco Bite, Sitafal, Mango, 40.00 (1/2 LTRTUB)
Muskmelon, Butterscotch) 75.00 (1 LTRTUB)

Rich and creamy all-natural ice cream.

NAMKEEN

Sabudana Chivda 40.00/KG
Bhakarwadi 45.00/KG
Cornflakes Chivda 45.00/KG
Methi Puri 44.00/KG
Namak Para 44.00/KG
Chilli Cheese Bhujia 42.00/KG
Kairi Mixture 45.00/KG
Nimbu Mixture 45.00/KG
Gathiya 40.00/KG
Puri For Pani Puri 55.00/100 PCS
Puri For Pani Puri 30.00/50 PCS

Papdi 30.00/50 PCS




CHOCOIATES

Blueberry White Chocolate 120.00/KG
Pistachio Cranberry White Chocolate 110.00/KG
Cashew Dates Dark Chocolate 110.00/KG
Apricot Almond Milk Chocolate 100.00/KG
Mango Chili White Chocolate 100.00/KG

STUFFED DATES

Stuffed Dates - Mango Cardamom 100.00/KG

Stuffed Dates - Almond Rose 130.00/KG
Stuffed Dates - Pistachio 160.00/KG
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info@kamat.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

Opposite Safeer Market

06 5599044

Ground Level, Next to Babyshop

02 5754365

First Floor, Dalma Mall

02 6657530

04 2678699

‘ —

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

For Outdoor Catering Enquiries Call:

055 9568414 / 055 5134862 / 052 7129658 / 055 5975265

ices are inclusive of VAT (Value Added Tax)

N 0

N\



