


SINCE 1992

THE LOVE OF A VEGETARIAN

Welcome. ...

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!



0 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.

THALI

Dry Veg. (5.1), 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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IDLI & WADA

I>lg g yual

o 1dli 15.00 sl
Steamed rice cakes, coconut chutney, sambar. ol saigll jo3 duala gl ple pacall Il cles
® Dahi Idli 15.00 wolsil nals
Yoghurt coated rice cakes, coconut chutney, sambar. ol waigh jo3 dalia 53l u.,ﬁlin'}ﬂ wlad
® Fried Idli 18.00 ol alan
Deep fried rice cakes, coconut chutney, sambar. lobus saigll joa analin ,L_;d.ﬁ.n-jﬂ wled
@ Podi Idli 18.00 wudaal (soau
Podi masala coated rice cakes, coconut chutney, sambar. Jlsl c2igh jos dialis il (539 alas il welad
Schezwan Idli 22.00 widadl ._',igf.!..h
Schezwan sauce coated rice cakes. Olgjuis dualiay  phae jjl clad
Chilli Idli 22.00 Sl Jalall (sl

Fried rice cakes, onions, Chinese sauces, spices.

® Idli Dipped In Sambar

Steamed rice cakes, sambar, coconut chutney.

Wada
Fermented lentil batter, deep fried

Qpe
'30‘.

g Aiia b o hay qaliall jidl el

19.00 Jusobw o gugoss (il
gl jo3 dabia ook Tl (ole pasall I wlad

16.00 Islg
L nlsall paisall ol goass

d In Sambg,




‘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.

® Dahi Wada

Aerated wada, whipped yoghurt, tamarind sauce, spices.
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DOSA

® 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.

® Mysore Masala Cheese Dosa

Savoury lentil crepe, Mysore style masala, spiced
potato filling, cheese, 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 Sada Dosa

Savoury lentil crepe, onion, coconut chutney, sambar.

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

Onion Rava Sada Dosa

Onion-infused semeolina 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.
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© Podi Masala Dosa
Savoury lentil crepe, padi 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.

@ Corn Palak Masala Dosa

Savoury lentil crepe, corn, spinach, spiced potato
filling, 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.

@ Ghee Roast Sada Dosa

Savoury lentil crepe, ghee, coconut chutney, sambar.

® Ghee Roast Masala Dosa

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

® Butter Sada Dosa

Savoury lentil crepe, butter, coconut chutney, sambar.

® Butter Masala Dosa

Savoury lentil crepe, butter, spiced potato 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.
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UTTAPAM
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@ Cheese Uttapam

Thick savoury pancake, cheese, coconut chutney, sambar.

21.00

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

24.00

Masala Kaju Uttapam 22.00

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

® Masala Uttapam

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

20.00

© Coconut Uttapam 18.00

Coconut infused savoury pancake, coconut chutney, sambar.

© Podi Uttapam 17.00

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

© Plain Uttapam

Thick savoury pancake, coconut chutney, sambar.

16.00

Onion Uttapam 17.00

Onion infused savoury pancake, coconut chutney,
sambar.

® Onion Tomato Uttapam 18.00

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

@ Onion Tomato with 22.00
Cheese Uttapam

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

® Tomato Omelette 18.00

Tomato infused savoury pancake, coconut chutney, sambar.
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SNACKS

© Paneer Pav Bhaji 28.00
Vegetable bhaji, paneer, toasted buttered pav.

© Pav Bhaji (Cheese) 28.00
Vegetable bhaji, cheese, toasted buttered pav.

® Pav Bhaji (Butter) 26.00
Vegetable bhaji, butter, toasted buttered pav.

® Jain Pav Bhaji 26.00
Vegetable bhaji without onion or garlic, toasted
buttered pav.

© Chana Bhatura 25.00
Spiced chickpeas gravy, deep fried bhatura.

® Chana Poori 21.00
Spiced chickpeas, deep fried pooris.

® Aamras Poori 23.00

Mango puree, deep fried pooris.
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® 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.

@ Potato Pakoda

Thinly sliced potato, savoury gram flour batter.

Corn Cheese Tikki (2 pcs)

Spiced mashed potato, fresh corn, green peas, cheese,

breaderumbs.

Onion Kachori (2 pcs)

Spicy onion filling, crispy deep fried crust.

© Wada Pav (2 pcs)

Spiced mashed potato wada, fresh pav.

@ Potato Wada (2 pcs)

Spiced mashed potato, savoury gram flour batter.

Paneer Masala Samosa (2 pcs)

Paneer, onions, spices, crispy deep fried crust.

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.

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.
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ADD ONS
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Sambar

Sambar.

Chana

Spiced chickpeas.

Poori (per pc)

Deep fried poori.

Bhatura (per pc)

Deep fried bhatura.

Pav (per pc)
Paw.

Coconut Chutney

Coconut Chutney.

GRILLED
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SANDWICHES
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© Bombay Sandwich
White bread slices, garden fresh vegetables, cheese,

mashed potato, coriander chutney.

® Club Sandwich

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

® Chilli Cheese Toast

White bread slices, green chilli, cheese.

Pav Bhaji Sandwich

White bread slices, vegetable bhaii.

© Paneer Chutney Sandwich

White bread slices, grated paneer, coriander chutney.

@ Cheese Corn Sandwich

White bread slices, cheese, corn.

® Cheese Sandwich

White bread slices, cheese.

© Vegetable Sandwich
White bread slices, garden fresh vegetables.

® Chutney Sandwich

White bread slices, coriander chutney.

© Maska Pav (2 pcs)

Pav, butter.
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CHAATS

Pani Puri
Bite sized puris, potato-boondi filling, sweet water,
spicy water.
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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
i, mashed potato, whipped yoghurt, sev,
coriander chutney, tamarind chutney.

Bhalla Papdi Chaat
Wada, papdi, mashed potato, whipped yoghurt, 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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SOUTH INDIAN

RICE PREPARATION
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® 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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SALAD & RAITA
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© Fattoush 18.00
Lettuce, cucumber, radish, fried pita chips, spices.

© Shahi Bagh 18.00
Sweet corn, green peas, chickpeas, nuts, raisins,
mint-infused dressing.

@ Kidney Bean Salad 16.00
Kidney beans, onions, tomatoes, cabbage, corn, spicy
dressing.

© Bean Sprout And Fruit Salad 16.00
Bean sprouts, fresh fruits, spices, tangy dressing.

© Fruit Chaat 14.00
Fresh seasonal fruits, spices.

@ Green Salad 12.00
Cucumber, carrot, tomato, radish.

©® Kachumber Salad 10.00
Cucumber, onions, spices, lime juice.

@ Raita (Veg. / Boondi) 10.00
Whipped yoghurt, diced vegetables/boondi, spices.
Yoghurt 08.00
Plain yoghurt.

© Masala Papad 05.00
Deep fried papad, onions, tomatoes, chilli, spices.

© Papad (Fried / Roasted) 03.00

Deep fried or roasted papad.
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NORTH INDIAN

KABAB-E-KHAAS
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PANEER

Paneer Chatpata
Fresh paneer, tangy marinade; chargrilled.

® Paneer Tikka

Fresh paneer, tandoori masala marinade; chargrilled.

® Paneer Cream Tikka

Fresh paneer, creamy marinade; chargrilled.

® Pudina Paneer Tikka

Fresh paneer, mint-infused marinade; chargrilled.

© Paneer Hariyali Tikka

Fresh paneer, mint-coriander marinade; chargrilled.

® Paneer Pahadi Tikka

Fresh paneer, pahadi masala marinade; chargrilled.

® Paneer Cheese Tikka

Fresh paneer, cheese, creamy marinade; chargrilled.

® Kalimirch Paneer Tikka
Fresh p black pepper-infused marinade;
chargrilled.
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Lasooni Paneer Tikka
Fresh paneer, garlic-infused marinade; chargrilled.

Achari Paneer Tikka

Fresh paneer, achari masala marinade; chargrilled.

Schezwan Paneer Tikka

Fresh paneer, schezwan 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.

VEGETABLE

® 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 broceoli, creamy cheese marinade; chargrilled.

Vegetable Chilli Cheese
Seekh Kabab

Seasonal vegetables, chilli, cheese; chargrilled.

\:':;Eetable Makhmali Seekh Kabab
panee

r, potatoes, seasonal vegetables; chargrilled.

Vegetable Seekh Kabab

Potatoes, seasonal vegetables; chargrilled.

@ Kastoori Gobi

Cauliflower, fenugreek masala marinade; chargrillrd.

Aloo Chatpata

Baby potatoes, tangy marinade; chargrilled.

© Aloo Chutneywala

Baby potatoes, mint-coriander marinade; chargrilled.

Hara Bhara Kabab

Mashed potatoes, green vegetables, cashews; deep fried.

<A proccoli
)
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30.00

30.00
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28.00

28.00
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SHAKAHARI

PAKWAN

Olgdl s)lalili

PANEER ili |

© Paneer Tikka Masala
Paneer tikka, spicy tomato gravy.

Paneer Kalimirch Tikka Masala

Paneer kalimirch tikka, onion-cashew masala gravy.

® Paneer Hariyali Tikka Masala

Paneer hariyali tikka, mint-coriander masala gravy.

® Paneer Cream Tikka Masala
Paneer tikka, spicy tomato gravy, cream.

® Paneer Tawa Masala
Fresh paneer, tawa masala gravy.

© Kaju Paneer Masala

Fresh paneer, cashews, tomato masala gravy.

® Paneer Methi Malai

Fresh paneer, fenugreek-infused creamy gravy.

® Paneer Mushroom Masala

Fresh paneer, button mushroom, spicy masala gravy.

Paneer and Mushroom Kadai
Fresh paneer, button mushroom, tomato-onion
masala gravy.

® Paneer Khurchan

Fresh diced paneer, capsicum, tomato masala gravy.

Paneer Lababdar

Fresh paneer, onion-cashew masala gravy.

® Paneer Hyderabadi

Fresh paneer, Hyderabadi masala, spicy 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.

® Methi Chaman Kashmiri

Fresh paneer, fenugreek-infused creamy gravy.

@ Paneer Makhanwala

Fresh paneer, tomato-cream gravy.

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

© Paneer Mutter

Fresh paneer, green peas, tomato masala gravy.

© Bhuna Paneer
Fresh paneer, spicy masala gravy.

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

© Palak Paneer

Fresh paneer, puréed spinach, spices.

40.00

40.00

40.00

40.00

30.00

32.00

30.00

30.00

30.00

30.00

30.00

30.00

30.00

30.00

30.00

30.00

30.00

30.00

30.00

30.00

30.00

30.00
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® Paneer Chole

Fresh paneer, chickpeas, spicy masala gravy.

VEGETABLE

® Stuffed Mushroom Masala

Chargrilled button mushroom, tomato masala gravy.

Seekh Kabab Masala

Vegetable seekh kababs, spicy masala gravy.

Hara Bhara Kabab Masala

Hara bhara kabab, spicy masala gravy.

® Tawa Mushroom Masala

Tawa sauteed button mushrooms, tomato masala 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.

® Kaju Mutter Masala

Cashews, green peas, tomato masala gravy.

® Navratan Korma

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

® Veg. Maharaja

Fried 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.
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® Diwani Handi

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

(] Ve Badami

en fresh vegetables, almonds, creamy gravy.

@ Ve Veg. Hariyali

n fresh vegetables, coriander masala gravy.

“? Achari
en fresh vegetables, spicy masala gravy, Indian
plcl:le spices.

® Veg. Makhanwala

Garden fresh vegetables, tomato-cream gravy.

Vmsg Jalfrezi
en 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.

o Ve Hyderabadi

en fresh vegetables, Hyderabadi masala, spicy
masaEa gravy.

.§ Do-pya
en fresh \-egetables onions two ways, spicy
masn!a gravy.

Kadai Veg.

‘Garden fresh vegetables, spices, tomato-onion masala
gravy.

® Mix Vegetable

Garden fresh vegetables, masala gravy.

© Makki Mutter Malai

Green peas, corn, creamy gravy.

@ Methi Mutter Malai

Green peas, fenugreek, creamy gravy.

® Mutter Masala

Green peas, masala gravy.

Dum Aloo Kashmiri

Potatoes, special tomato masala gravy.

© 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.

Bhindi Dopyaza
Deep fried okra, onions two ways, tomato-onion
masala gravy.

28.00

28.00

28.00

28.00

28.00

28.00

28.00

28.00

28.00

28.00

27.00

27.00

27.00

28.00

28.00

24.00

27.00

27.00

27.00

26.00

26.00

23.00

23.00

26.00
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® Bhindi Masala

Okra, tomato masala gravy.

® Aloo Bhindi

Potatoes, okra, spices.

Sarson Ka Saag
Pureed mustard leaves, spices.

Aloo Palak

Potatoes, spinach masala gravy.

® Chana Palak

Chickpeas, spinach masala gravy.

® Chana Masala

Chickpeas, spicy masala gravy.

© Rajmah Masala

Kidney beans, tomato masala gravy.

® Dal Makhani

Creamy lentils, butter.

@ Dal Tadka

Tempered yellow lentil gravy.

© Dal Fry

Yellow lentil gravy.

26.00

26.00

24.00

22.00
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BIRYANI Julpy

© Paneer Tikka Biryani 38.00
Paneer tikka, Basmati rice, biryani masala.

© Tandoori Broccoli Biryani 38.00
Grilled Broccoli, Basmati rice, birvani masala.
Mushroom Tikka Biryani 38.00
Mushroom tikka, Basmati rice, biryani masala.

@ Vegetable Hyderabadi Biryani 30.00
‘Garden fresh vegetables, Hyderabadi biryani masala,
Basmati rice.

® Vegetable Biryani 30.00
‘Garden fresh vegetables, Basmati rice, biryani masala.
Aloo Biryani 29.00
Potatoes, Basmati rice, biryani masala.

.-(\\&\‘a Biryani
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PULAO

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

® Shahjahani Pulao

Garden fresh vegetables, basmati rice, nuts, spices.

® Nawabi Tarkari Pulao
i sk daasiablis, skt
rice, spic:s, :

paneer, Basmati

® Corn Palak Pul_ao

ti rice, p h, corn, spices.

© Vegetable Pulao

‘Garden fresh vegetables, Basmati rice, spices.

® Jeera Pulao

Cumin-infused biryani rice.

28.00

28.00

28.00

28.00

24.00

20.00
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KHICHDI & RICE il 9 saug!

© 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
s}lce.

® Dal Khichdi

Basmati rice, yellow lentils, pure ghee.

® Steamed Rice

Steamed Basmati rice.

26.00

26.00

26.00

26.00

16.00

uiigs ahlakh il
fyr-em ..abLn.b »u\-'&)ﬂp“&-il-!-ﬂ! peal puac o plasy JJ;
uobka

guiugd (sygula

Gouull asygs wsjouly Siljlgs :;m.c'u.l.u.r_ s niany _ui

g (s)buiapol

Gamuall agyey wsybusiypal Sllgy <Seuill Gusell i piouy ji

(suinng$ (5Ll
dgjgn q__smdha‘;llﬂe.! ,;n:aluu_\:_ -L_.ﬂj:ﬂ.u.l._l b
Fyromi |

sssugs Jls
.un_n.tﬂfd..ug.! ,piual Gu).: -g’tla.u.l._l jji

sl ale jji

Bl (nle pass plouy j)l

INDIAN BREAD

sigll juall

® Paneer Nan
Paneer stuffed Nan.

@ Paneer Kulcha
Paneer stuffed Kulcha.

® Paneer Paratha
Paneer stuffed Paratha.

® Masala Nan

Mix veg. masala-infused Nan.

® Masala Kulcha

Mix veg. masala-infused Kulcha.

® Masala Paratha

Mix veg. masala-infused Paratha.

Cheese, Chilli and Garlic Nan
Cheese & chilli-garlic infused Nan.

13.00

13.00

13.00

13.00

13.00

13.00

13.00
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Cheese, Chilli and Garlic Kulcha

Cheese & chilli-garlic infused Kulcha.

Cheese, Chilli and Garlic Paratha

Cheese & chilli-garlic infused Paratha.

Cheese and Garlic Nan

Cheese & garlic topped Nan.

Cheese and Garlic Kulcha

Cheese & garlic topped Kulcha.

Cheese and Garlic Paratha

Cheese & garlic topped Paratha.

@ Stuffed Nan (Aloo/Gobi)

Potato/Cauliflower stuffed Nan.

® Stuffed Kulcha (Aloo/Gobi)

Potato/Cauliflower stuffed Kulcha.

@ Stuffed Paratha (Aloo/Gobi)

Potato/Cauliflower stuffed Paratha.

Nan (Pudina/Garlic/Onion)

Mint/Garlic/Onion infused Nan.

Kulcha (Pudina/Garlic/Onion)

Mint/Garlic/Onion infused Kulcha.

Paratha (Pudina/Garlic/Onion)

Mint/Garlic/Onion infused Paratha.

© Butter Nan

Buttered Nan.

® Butter Kulcha

Buttered Kulcha.

© Butter Paratha

Buttered Paratha.

© Multigrain Paratha

Multigrain Paratha.

® Nan

Plain Nan.

® Kulcha
Plain Kulcha.

® Paratha

Plain Paratha.

© Khasta Roti

Crispy roti.

® Makki Roti

Cornmeal, white flour roti.

13.00

13.00

13.00

13.00

13.00

12.00
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® Bajra Roti

Bajra flour, white flour roti.

© Multigrain Butter Roti

Buttered multigrain roti.

® Multigrain Roti

Tandoor-baked multigrain roti.

© Butter Roti

Buttered roti.

® Tandoori Roti
Tandoor-baked roti.

06.00

07.00

06.00

05.00

04.00
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SOUPS

© Sweet Corn Vegetable Soup

Sweet corn, garden vegetables, vegetable broth.

© Mushroom Manchow Soup
Sliced mushrooms, soy sauce, vegetable broth, crispy
fried noodles.

© Manchow Soup

Garden vegetables, soy sauce, vegetable broth, crispy
fried noodles.

® Hot and Sour Soup

‘Garden fresh vegetables, hot and sour vegetable broth.

® Tom Yum Soup

‘Garden vegetables, tom yum spiced vegetable broth.

“§ Talumein Soup
len fresh vegetables, soy sauce, noodles, spiced
vegetable broth.

© Wonton Noodle Soup

Vegetable wontons, noodles, vegetable broth.

@ Veg. Noodle Soup

‘Garden vegetables, noodles, vegetable broth.

(5] Vi? Lemon Coriander Soup
en vegetables, lemon and coriander-infused
vegetable broth.

(] Vm§ Clear Soup

n fresh vegetables clear vegetable broth.

Burnt Garlic Soup

Garden vegetables, garlic-infused vegetable broth.

® Tomato Soup
Puréed tomatoes, vegetable broth.

cbuall

17.00

19.00

18.00

18.00

17.00

17.00

17.00

16.00

16.00

16.00

17.00

16.00
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VeEetable Sesame Fingers with

chezwan Sauce

Deep fried mixed vegetable fingers, sesame seeds,

schezwan dipping sauce.

CHINESE TIEN SIN

(STARTERS)

(Qusall) uisa Glow Ol

25.00

Olgj ds
aala jauwawll jois ddbo jlad gilal dJl.!Luu
AN s



Veg. Wonton with Garlic Sauce

Fried vegetable wontons, spicy garlic sauce.

Veg. Spring Roll

Julienned vegetables, veg spring roll sheets.

Paneer Spring Roll

Paneer, julienned vegetables, veg spring roll sheets.

Paneer Honey Chilli (Dry)

Fried Paneer, honey, chilli, spices.

@ Paneer Chilli (Dry)

Fried Paneer, Chinese sauces, spices.

© Baby Corn Chilli (Dry)

Baby Corn, Chinese sauces, spices.

® Veg. Chilli (Dry)

Fried Vegetables, Chinese sauces, spices.

© Cauliflower Chilli (Dry)

Cauliflower, 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)

Cauliflower, onions, Chinese sauces, spices.

© Paneer Salt Pepper
Fried Paneer, black pepper, spices.

® Baby Corn Salt Pepper

Baby Corn, black pepper, spices.

© Paneer 65

Fried Paneer, tangy sauces, spices.

® Cauliflower 65

Cauliflower, tangy sauces, spices.

® Crispy Paneer Fingers

Battered Paneer fingers, Chinese sauces, spices.

® Crispy Vegetable

Battered Vegetable batons, Chinese sauces, spices.

© Crispy Cauliflower

Cauliflower, Chinese sauces, spices.

® Crispy Baby Corn

Baby Corn, Chinese sauces, spices.

Crispy Potato Okra

Potato & Okra, Chinese sauces, spices.

25.00

25.00

28.00

28.00

28.00

28.00

26.00

26.00

28.00

26.00

26.00

28.00

28.00

28.00

26.00

30.00

28.00

26.00

28.00

28.00

galt Pepper

‘agﬂl aalia &o JLaall (glig
8)b duogi  nldall juaill otigg

- jLadll Jgg piapa
Jlanll Joy qispen @lygl jhas ailyd

)il Joy pitpran
JLaall Joy aigpan @hol jbaa adlpds il

(walz) jlall Jalall pildl Josc
Siljlgs b Jals e plie pily

(woba) jall Jalall pils
Liljlgs dvisa &alia o pldo il

(wsla) jlall Jalall psun )3
iyl risn AALA B &5

(o) yll Jalall jLaia
il sisa dala o plao La

(cils) Ll JALall haysiga
Diljlgy Avivs dualis iy

(wala) lygaiilo pils

Ziljlgy Auiso dualia alalis o hay il g

(k) olyguisile jLaa
Sililgs sdinn dals LAy Aulas jlas Sl

(—ala) Hlyguivilo iy
iy dsivo dalio wJuay Jowips

Jalall il alo
ilylgs sogunl Jala o aléie pily

Jalall spe.a 6)3 alo

.CJ'_;[G.; 3guul Jald Gusuo 5)3

o pils
Siljlgs 6358 dualin o pléis puily

To huija
Zillgs Bauil dualio Jhuiys

s pib gibal
ljlgs Ain dnlaa ol il

S B lals

gy dsino dunlia wGalll GAna; Juas gibal

itoyio huipa
Jiljlgy s dinlin iy

UM O 043
Jiljlgs duina dunlin Bpsn §)5

wiopao diolig Lhlhy
Diljlgs iduiva dunlin Jdiolig Lblhy




Chilli Garlic Okra

Fried Okra, garlic, Chinese sauces, spices.

Schezwan Chilli Potato

Fried Potato batons, sesame, chilli, schezwan sauce.

Honey Chilli Potato

Fried Potato batons, honey, sesame, chilli.

® Chinese Bhel

Fried noodles, spring onions, vegetables, Chinese
sauces.

26.00

26.00

26.00

22.00

dsolull pgills llyisi
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VEGETARIAN

DELICACIES

dyguinll diliill GLb il

39.00

Vegetable Sizzler

‘Garden fresh vegetables, tangy sauce, veg. fried rice or

veg. noodles.

Paneer Honey Chilli

Fried Paneer, honey, chilli, spices, Chinese style gravy.

Paneer Hot & Sweet

Fried Paneer, hot and sweet sauce, Chinese style gravy.

Paneer in Schezwan Sauce

Fried Paneer, schezwan sauce.

@ Paneer Manchurian
Fried Paneer, soy sauce, Chinese style gravy.

© Mushroom Manchurian
Mushroom, soy sauce, Chinese style gravy.

Veg. Manchurian

Fried Vegetable balls, soy sauce, Chinese style gravy.

® Cauliflower Manchurian

Cauliflower, soy sauce, Chinese style gravy.

® Paneer Chilli

Fried Paneer, spices, Chinese style gravy.

® Mushroom Chilli

Mushroom, spices, Chinese style gravy.

@ Veg. Chilli

Fried vegetables, spices, Chinese style gravy.

@ Cauliflower Chilli

Cauliflower, spices, Chinese style gravy.

Paneer in Hot Garlic Sauce
Fried Paneer, garlic, spicy Chinese style gravy.

Veg. Balls in Hot Garlic Sauce

Fried Vegetable balls, garlic, spicy Chinese style gravy.

28.00

28.00

28.00

28.00

28.00

26.00

26.00

28.00

28.00

26.00

26.00

28.00

26.00
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RICE

Triple Schezwan Fried Rice

Crispy fried noodles, schezwan fried rice, schezwan
gravy.

jdll

37.00

Olgjis Juyi dae j)l
aluii 2Olojuh duabiay (pls )l (Adispiieg dylas jagi
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Paneer Schezwan Fried Rice 29.00 Olgjusds pili o j)i

Fried Paneer, garden fresh vegetables, schezwan wilgjis dunlia Jdajlb Jilgpad . palie il

sauce, white rice. ua_!_.[ il

® Paneer Fried Rice 27.00 o wili ydaoe jl

Fried Paneer, garden fresh vegetables, white rice. il jl Jaajlb Slgpad . alds il

Mushroom Schezwan Fried Rice 29.00 ~ phall Glojuds (nlés j i

Mushrooms, garden fresh vegetables, schezwan sauce, wanl jil Olgjd dualin a3l Slgpas ghs
white rice.

Veg. Schezwan Fried Rice 27.00 Silgpaill olgjud (léo jji

Garden fresh vegetables, schezwan sauce, white rice. wdl il aolojed d..al.a”:ejlb Jlas

@ Vegetable Fried Rice 25.00 Jbaall  aléo ji

‘Garden fresh vegetables, white rice. whnl sajlb jlas

- 3 - . - - - - - =

® Burnt Chilli Fried Rice 25.00 @9pall Jalall (nlio j)l

‘Garden fresh vegetables, chilli, white rice. uayr jﬂ g Jals .aajlh Silgpas

Burnt Garlic Fried Rice 25.00 $ouinall gl ylio j i

Garden fresh vegetables, fried garlic, white rice. “waul jl «pls poigjlb jLas

NOODLES

Hogill / digpdan

Paneer Schezwan Hakka Noodles  29.00 Bl Glgjuds pils jlagi
Fried Paneer, schezwan sauce, wok-tossed noodles. ~og e fagi wlojui dualia « alio wily
Mushroom Schezwan Hakka Noodles 29.00 hall Bla Glgjui jagi
Sautéed Mushrooms, schezwan sauce, wok-tossed noodles. wlgg dildie jlagi wlgjul dalia iauigu @apiie

® Paneer Hakka Noodles 27.00 Blo pils fogi
Fried Paneer, wok-tossed noodles. tlog 81lan jlgi o plés pils

® Mushroom Hakka Noodles 27.00 hall Bla jlsgi
Sautéed Mushrooms, wok-tossed noodles. lgg 61ldo flygi saiiguu egpdio
Veg. Schezwan Hakka Noodles 27.00 ilgpaall Bla ;lgjuds flagi
‘Garden fresh vegetables, schezwan sauce, wok-tossed agill gy Wolgd dualis gl jlas
noodles.

® Veg. Stir-fried Noodles 25.00 JLasll duddo jlagi
Stir-fried garden vegetables, wok-tossed noodles. il clgg o plas jlb jlas

® Veg. Hakka Noodles 25.00 JLAAlL Bl jlagi
Julienned garden vegetables, wok-tossed noodles, lagill wlgg .ej!,b jhas ejl_,.;,.
Paneer Chilli Garlic Noodles 27.00 wili pgillg jall Jalalu jlsgi
Fried Paneer, chilli-garlic sauce, wok-tossed noodles. -fsgill log eailly il Jalall dnlia o plén ils
Veg. Chilli Garlic Noodles 25.00 Jilgpaill pgillg jlall Jalall jigi
‘Garden fresh vegetables, chilli-garlic sauce, Hagill Wog weailly jlull Jalall dala jlb jlas
wok-tossed noodles.

® American Chopsuey 25.00 drlapo Il (sguuguini
Crispy fried noodles, garden vegetables, sweet and Aiolag dgbs alud «jlb jLas Adiopiog dulde jogi
sour gravy.

Gaf“.C Noodleg

AN




DESSERTS

Knafeh Cheesecake

Lotus biscoff crumb, rosewater, cheesecake, kataifi
topping.

Pistachio Royale Cake

Pistachio ganache, whipped cream, Pistachio sponge,
crunchy pistachio crumble.

Bread Ka Meetha

Bread, sweetened milk, nuts.

Matka Firni

Indian style rice pudding.

Angoori Rabdi (Pot)

Soft curd cheese balls, sweet cardamom-infused milk.

Chhena Rabdi (Pot)

Curd cheese, sweet cardamom-infused milk.

Rabdi with Tender Coconut (Pot)

Sweet thickened milk, tender coconut pulp,
pomegranate seeds.

Gajar Halwa

Glazed carrots, pure ghee, dry fruits.

Rasmalai

Ciliglall

25.00

21.00

21.00

17.00

16.00

16.00

16.00

14.00

14.00

Soft curd cheese roundels, sweet cardamom-infused milk.

Gulab Jamun
Fried curd cheese balls, sugar syrup.

Gulab Jamun with Ice Cream

Fried curd cheese balls, sugar syrup, vanilla ice cream.

Rasgulla

Soft curd cheese balls, sugar syrup.

Shrikhand (Mango/Saffron

& Cardamom)
Mango/Saffron & Cardamom-infused hung curd.

Fruit Salad

Fresh seasonal fruits, creamy sauce.

10.00

18.00

09.00

12.00

14.00
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KULFI &

ICE CREAMS

18 ol g algs

15.00

Kesar Pista Matka Kulfi

Saffron and pistachio kulfi.

Malai Kulfi

Fresh homemade classic kulfi.

Ice Cream (Scoo ﬁﬁ;
{Vanilla, Choco Bite, Sitafal, Mango,
Fig & Honey, Strawberry)

15.00

11.00
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FRESH

FRUIT JUICES

dajlhll adlgall jilac

Citrus Cooler

Orange and green lime juice.

Sweet Sunrise
Orange and pineapple juice, mint, sprite.

Watermelon Cucumber
Lime Cooler

Fresh watermelon, cucumber, lime juice, mint.

Lime Ginger Mojito
Lime juice, ginger ale, jaggery.

Orange Juice
Freshly squeezed orange juice.

Carrot Juice

Fresh carrot juice.

Apple Juice

Fresh apple juice.

Pineapple Juice
Fresh pineapple juice.

Watermelon Juice

Fresh watermelon juice.

Orange and Carrot Juice

Fresh orange and carrot juice.

Carrot and Apple Juice

Fresh carrot and apple juice.

Black Grapes Juice

Fresh black grape juice.

Mix Berry Juice
Fresh blueberry and strawberry juice.

Mango Juice (Seasonal)

Fresh mango juice.

Cocktail Juice
(Mix of Pome franate,
Pineapple and Black Grapes)

Pomegranate, pineapple and black grape juice.

Pomegranate Juice
Fresh pomegranate juice.

17.00

16.00

16.00

15.00

16.00

16.00

16.00

16.00

16.00

16.00

16.00

17.00

20.00

20.00

20.00

20.00
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FALOODA

osglla

Dry Fruit Falooda 22.00 Isglla daaao dgila
Rose syrup, rose-infused milk, falooda 193y laglla g 3yl cuyls Lojedl lpds
noodles, basil seeds, ice cream, dry fruits. -aa830 dgila .au8 ol bl
Mix Fruit Falooda 22.00 dld o adlga daglla
Rose syrup, rose-infused milk, falooda 193y (laglla Jagi wapgll uls Lojedl lpds
noodles, basil seeds, ice cream, mix fruits. aslgall aujs @i ol Lol
Royal Falooda 20.00 halla Jlgy
Rose syrup, rose-infused milk, falooda 04y .lglla fagi .apall uly wajell Ll
noodles, basil seeds, ice cream. s ol ol

o o

Dry Fruit Milkshake 22.00 <l ellie daats dgila
Dry fruits, milk, ice cream. PO U.NT ol ddtas agila
Mango Milkshake 22.00 <l ellio gailo
Fresh mangoes, milk, ice cream. o um.[ auly dAzjlb gails
Strawberry Milkshake 22.00 s ellio dlglya
Fresh strawberries, milk, ice cream. o ol s dajlis dlghys
Badam Pista Milkshake 22.00 i ellio W ol
Almonds, pistachios, milk, ice cream. L Uu_?f auyl Glud ol
Watermelon Milkshake 18.00 i ellis
Watermelon, milk, ice cream. pui ol ~.-uh eqb-r
Banana Milkshake 18.00 s ¢lluo joo
Banana, milk, ice cream. ‘a_uj ol ‘_uh .jao
Sitafal Milkshake 18.00 it illan Riow
Custard apple, milk, ice cream. e ol s Lahbd dalas
Rose Milkshake 18.00 el el jg
Rose syrup, milk, ice cream. ra_u_‘rumT ._ub JJng\_IIJ.u.I
Chocolate Milkshake 18.00 vl o daitlgdgu
Chocolate, milk, ice cream. P{JSMT nigls Aidlgigus
Vanilla Milkshake 18.00 i elluo ila
Vanilla ice cream, milk. u;h _Lluln_ll P umT

Silhyoll
Cold Coffee with Ice C 20.00 1l L
Blended iced co?ffe,‘?cr]e crearrcl.e ream F,’jﬂﬂ getli‘;hgijg.eno‘_g%g:;
Cold Coffee 15.00 63)l 6gga
Blended iced coffee. dalis 8944 Goate
Saffron & Pistachio Lassi 21.00 Giauallg Glpacil uwdl

Saffron and pistachio flavoured yoghurt shake. -Glwallg plpacill dgliy sobj



Pomegranate Lassi

Pomegranate-infused yoghurt shake.

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.

Lemon Mint

‘Water, fresh Indian limes, mint leaves.

Fresh Lime (Soda / Sprite)

Fresh Indian limes, soda/sprite.

Cocum Sherbet (Water / Soda)

Cocum-infused water/soda.

Aerated Drinks

(Coca Cola, Coca Cola-Light, Sprite Lemon, Sprite

Zero, Thums Up, Fanta Orange)
Ginger Ale
Sparkling Water

Still Water (Small)

Still Water (Large)

21.00 olodl Juwd
ologl aglis (5ol

16.00 yrwdl gailo
glall  s3GHl oais quile

14.00 radl llus
iylgdlg saljll goase

13.00 / ¢la) (uadl
ol gl salijll ggara

11.00 Sl uls

A il @ hlly Gulll pauso

(lbgua / clo) lpa Jla
I3 Jla Zilylgs Jlagua gl clo

10.00/ 12.00

10.00 C glinig gsaul
gliwi ghgl «ajlb saim pasla Ggaud cla
12.00 (\_ulp.m / baua) ajlb paola ool
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06.00 (18 @23) 62381) olio

STIMULATORS

Zafrani Tea

Saffron-infused fresh milk tea.

Tea

Classic fresh milk tea.

Masala Tea

Indian spiced fresh milk tea.

Tea (Black/Green)

Premium black/green tea.

Filter Coffee

South Indian style fresh milk coffee.

\.'.‘\5.5.1

10.00 yulpacil sba
ohacill ralas eﬂﬂ\_i.d_\ gliis
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KAMAl

SWEETS

Immerse yourself in the delightful world of
meticulously crafted sweets, snacks, and savouries.
Crafted with precision and care, each offering
embodies our commitment to using the finest

ingredients, ensuring a top-tier culinary experience.

ORDER ONLINE AT
KAMATSWEETS.AE
FOR DELIVERY ACROSS THE UAE




K
KAMAI

CATERING

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 / 055 5134862 / 052 7129658 / 055 5975265




PALM JUMEIRAH

Golden Mile Galleria, Building 8

04 5528606

DUBAI SILICON OASIS

First Floor, Silicon Central Mall

04 3954063

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

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

DALMA MALL (ABU DHABI)

First Floor, Dalma Mall

02 6657530

KAMAT CATERING AND SWEETS LLC

04 2678699

info@kamat.ae « www.kamatcatering.ae

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

. aKk
wlLols

199r role aio

(W ! 2l li”-‘é l?ll"

FOR OUTDOOR CATERING ENQUIRIES CALL

055 9568414 / 055 5134862 / 052 7129658 / 055 5975265

f@ @ x

All prices are inclusive of VAT (Value Added Tax)





