


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 300 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.)

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
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@ Idli 16.00
Steamed rice cakes, coconut chutney, sambar.

@ Podi Idli 19.00
Podi masala coated rice cakes, coconut chutney, sambar.
Chilli Idli 22.00
Fried rice cakes, onions, Chinese sauces, spices.

© Idli Dipped In Sambar 20.00
Steamed rice cakes, sambar, coconut chutney.
Wada 17.00
Fermented lentil batter, deep fried.
Wada Dipped In Sambar 21.00
Deep fried lentil wada, sambar, coconut chutney.
Idli Wada 16.00
Steamed rice cake, deep fried wada.
Idli Wada Dipped In Sambar 20.00
Steamed rice cake, deep fried lentil wada, sambar,
coconut chutney.

©® Dahi Wada 17.00

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 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.

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

Schezwan Cheese Masala Dosa

Savoury lentil crepe, schezwan sauce, cheese, spiced
potato filling, coconut chutney, sambar.
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® 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.
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UTTAPAM

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

© Masala Uttapam

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

® Plain Uttapam

‘Thick savoury pancake, coconut chutney, sambar.

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.
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SNACKS

@ 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.

© Mix Veg. Pakoda

Thinly sliced vegetables, 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.

Moongdal Kachori (2 pcs)

Spicy lentil 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.

® Cheese Potato Wada (2 pcs)

Spiced mashed potato, cheese, 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.

French Fries

Deep fried potato batons.
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ADD ONS

alalal dabal

Sambar 09.00 Juoluw
Sambar. Jlaobus
Chana 14.00 LiLds
Spiced chickpeas. (Juio paay
Poori (per pc) 04.00 (deha) (sjou
Deep fried poori. nldo (sjos jud
Bhatura (per pc) 09.00 (d=hs) lygilgs
Deep fried bhatura. Aulds lyailgs
Pav (per pc) 04.00 (deha) ali
Pav. adly
Coconut Chutney 07.00 aigll joa dsalia
Coconut Chutney. 2igll jos duala

GRILLED

SANDWICHES

drgirall Cilingaill

@ Bo mbagr Sandwich 19.00 slogs itigailu
White bread slices, garden fresh vegetables, cheese, lalhy . .5tk jlas o panl s afld
mashed potato, coriander chutney. S dialia duwgige

@ Club Sandwich 19.00 wiizgailus wagls
White bread slices, garden fresh vegetables, cheese, dala .G gjlh jlas bl jaa 2l
coriander chutney. TP

@ Chilli Cheese Toast 19.00 jull dinall Cuaugi
White bread slices, green chilli, cheese. o0 paal Jala el jaa adlpds
Pav Bhaji Cheese Sandwich 18.00 dinall (nalgs bl Giigailus
White bread slices, vegetable bhaji, cheese. o jlaall algs .U.b.!_!i a3 il
Pizza Sandwich 18.00 ljins Giigaibau
White bread slices, cheese, corn, olives, onion, Jals o Lay .56 B3 wn wpaul i allpi
capsicum, chili flakes, oregano. -Hgj ol Jala gila) . pogy
Potato Cheese Masala Sandwich 18.00 oallg bthul dlue Ginigailu
White bread slices, spiced mashed potato, cheese, w3 dliis diugyge Lol waul 3 il
coriander chutney. Bpill dinlin
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Potato Masala Sandwich

White bread slices, spiced mashed potato,
coriander chutney.

® 3 Cheese Sandwich

White bread slices, cream cheese, mozzarella cheese,

cheddar cheese.

® Vegetable Sandwich

‘White bread slices, garden fresh vegetables.

© Maska Pav (2 pcs)

Pav, butter.
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CHAAERS

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.

Dahi 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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SALAD & RAITA

Lulyg dhlu

@ Kidney Bean Salad

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

® Green Salad

Cucumber, carrot, tomato, radish.

® Kachumber Salad

Cucumber, onions, spices, lime juice.

© Pomegranate Raita

Whipped yoghurt, Pomegranate, spices.
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® Pineapple Raita
Whipped yoghurt, Pineapple, spices.

© Raita (Veg. / Boondi)

Whipped yoghurt, diced vegetables/boondi, spices.

Yoghurt
Plain yoghurt.

® Masala Pa!:had

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

© Papad (Fried / Roasted)

Deep fried or roasted papad.
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12.00

09.00

06.00

04.00
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NORTH INDIAN

KABAB-E-KHAAS
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PANEER

® Paneer Cheese Kalimirch Tikka

Fresh paneer, cheese and black pepper-infused
marinade; chargrilled.

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.

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.
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® Paneer Cheesy Kaju Seekh 31.00 As gal8 (sjuui pils

Fresh paneer, mashed potatoes, cheese, cashew, $uiio oy gald i WAuwgyge Thilhy Lajlb pils
cream; chargrilled. el ale
VEGETABLE JLaall
© Tandoori Broccoli 32.00 s i3
Fresh broccoli, tandoori masala marinade; chargrilled. el ple sadin salls clo Uliun 5800 gji}.lh]tfsjdjg.;ld:
Malai Broccoli 32.00 ydSop sdlo
Fresh broccoli, creamy cheese marinade; chargrilled. qaatll (ple sguiis 1 pagdll Guall alyis 2ilall gl
Baby Corn Tandoori 32.00 Spsunll )3l (sygaii
Fresh baby corn, tandoori masala marinade; 5o sallo slo lwo (59205 Aajln Spsin gy
chargrilled. @aall ple
© Stuffed Mushroom 31.00 o pha
Button mushrooms, paneer filling, tandoori masala $ouies L Allus (5ygaii dluii L il Bguin Wil gha
marinade; chargrilled. ) ) eaall nle
Mushroom Tikka 31.00 I jha
Button mushrooms, tandoori masala marinade; -eaall (ale (sguio « luio (5592ii allo clo 1) pha
chargrilled. B B
Vegetable Chilli Cheese 30.00 disally s bS
Seekh Kabab ilgpaillg
Seasonal vegetables, chilli, cheese; chargrilled. @adll _ple sguine (ua o Jalall Jdiaungall jLaall
Vegetable Makhmali 30.00 anu ydoio
Seekh Kabab ulgpm]lg uld
Fresh paneer, potatoes, seasonal vegetables; chargrilled. eaall ale gguiin yaugall jLas lhlhgll gJLb il
Vegetable Seekh Kabab 30.00 jln.na
Potatoes, seasonal vegetables; chargrilled. @l (ale (sguiin Mgs’;w
Hara Bhara Kabab 30.00 s |jlgs hla
Mashed potatoes, green vegetables, cashews; deep Jan pldall .gald ajla Jlub_\ sdaugygs Ll
fried.

SHAKAHARI

PAKWAN

Ulgsl )l Ll

PANEER nils
® Paneer Tikka Masala 42.00 Ubwo L5 pils
Paneer tikka, spicy tomato gravy. Bl ablabll alygs il S
© Paneer Hariyali Tikka Masala 42.00 Hlus Bi (dlyle pils
Paneer hariyali tikka, mint-coriander masala gravy. Bpjilly glinill pijos dluwo aluil, 15  allyles pils
® Paneer Cream Tikka Masala 42.00 dogpédl oo B3 pils
Paneer tikka, spicy tomato gravy, cream. Aagyd )bl ablakll alyis il LS
® Kaju Paneer Masala 34.00 Lo pils gals
Fresh p , cashews, t la gravy. eblahll s dluii ,gald <ajlbs pils
® Paneer Tawa Masala 32.00 Ubuo lgi pily
Fresh paneer, tawa masala gravy. Uliso Igli Gpo Lajlls pily
@ Paneer Methi Malai 32.00 il o pils
Fresh paneer, fenugreek-infused creamy gravy. Al pnsgd Epo o2jll pails
Paneer Lababdar 32.00 Jlagld pily
Fresh paneer, onion-cashew masala gravy. AlLuile gpe 23lg Juay . jlls pily
© Paneer Kolhapuri 32.00 Joulglgs$ il
Fresh paneer, Kolhapuri masala, spicy tomato gravy. eblabll s aluii . dlaos nggjla.lgs 2jlk pily
o Inform our staff if you have any allergies, intolerances or special dietary requirements.
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Paneer Bhurjee

Fresh diced paneer, tomatoes, onions, spices.

Kadai Paneer

Fresh paneer, spices, tomato-onion masala gravy.

® Paneer Makhanwala

Fresh paneer, tomato-cream gravy.

© Bhuna Paneer
Fresh paneer, spicy masala gravy.

® Palak Paneer

Fresh paneer, puréed spinach, spices.

VEGETABLE

® Stuffed Mushroom Masala

Chargrilled button mushroom, tomato masala gravy.

Seekh Kabab Masala

Vegetable seekh kababs, spicy masala gravy.

Kadai Mushroom

Button mushrooms, tomato-onion masala gravy.

Malai Kofta

Fried potato- paneer dumplings, creamy gravy.

® Kaju Mutter Masala

Cashews, green peas, tomato masala gravy.

. Bhurjee
d.n:ed garden vegetables, tomatoes,
-Dl'llonﬂ 591“!

© Veg. Lahori

Fresh paneer, green peas, garden fresh vegetables,

tomato-onion-cashew masala gravy.

® Bhuna Vegetable
‘Garden fresh vegetables, spicy masala gravy.

Vm% Jalfrezi
en fresh vegetables, fresh cream, tomato-
onion-cashew masala gravy.

QVﬁ Raipuri

n fresh vegetables, Raipuri masala, spicy tomato

Bravy.

© Veg, Kolhapuri
en fresh vegetables, Kolhapuri masala, spicy
tomato gravy.

32.00

32.00

32.00

32.00

32.00

41.00

41.00

30.00

30.00

30.00

30.00

30.00

30.00

30.00

30.00

30.00

yagd pils
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© Veg, Peshawari

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

@ Veg, Hyderabadi
Garden fresh vegetables, Hyderabadi masala, spicy
masala gravy.

Kadai Veg.

Garden fresh vegetables, spices, tomato-onion masala
Eravy.

© Mix Vegetable

‘Garden fresh vegetables, masala gravy.

Aloo Gobi Methi

Potatoes, cauliflower, fenugreek, spices.

Gobi Masala

Cauliflower, masala gravy.

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

® Bhindi Masala

Okra, tomato masala gravy.

® Aloo Bhindi

Potatoes, okra, spices.

Sarson Ka Saag
Pureed mustard leaves, spices.

® Chana Masala

Chickpeas, spicy masala gravy.

® Rajmah Masala

Kidney beans, tomato masala gravy.

® Dal Makhani

Creamy lentils, butter.

® Methi Dal

Yellow lentil cooked with fried fenugreek.

® Dal Tadka

Tempered yellow lentil gravy.

® Dal Fry

Yellow lentil gravy.

30.00

30.00

29.00

29.00

28.00

28.00

29.00

29.00

29.00

26.00

24.00

24.00

26.00

24.00

23.00

21.00

iloliny jbad
dlui -gﬂgLﬂ,\q Hluo .EJLb Jad
.ﬁjb'ahinb

Ul jap Jhai
alyis eoll jan dlus il jlas
8 o

sbl jlai

v s Al Sflgs ailb s
Juaullg ahlahll

JLad Al

s i ajls jlas

Uize yuga oll
Syl s Byiya bk

Uluo Juga
Al @yauiya

lilt 95 (saigs
Ui alyis wHuaifaphy pace Juay (dilie duoly
Jaully phlahll asjas

Hbuio (saigy
@blahll dlus a3 aal

r | Jlel_ Aol LLblhy

;r.llau B gyl
g doall @hol auyoy

Uluwo Lilua
Byla i dliais oy yaan

Lo Laaly
@blahlly Ulus dluis gl

wilaslo Jls
Bayj 'dt:-'.)ﬂt.e-\jgmiwﬂﬂ
Jb -.ﬁ:ma

‘aylas s 2o aguhis oAl Guac
Bk Jls

Aayas paunl Guac dunlin

gha Jb
sauaill Ginell dkalo

BASMATI KA

KHAZANA

lljla B (iosuw

BIRYANI gulip

® Paneer Tikka Biryani

Paneer tikka, Basmati rice, biryani masala.

© Tandoori Broccoli Biryani

Grilled Broccoli, Basmati rice, biryani masala.

Mushroom Tikka Biryani

Mushroom tikka, Basmati rice, biryani masala.

© Paneer Hyderabadi Biryani
Fresh paneer, Basmati rice, Hyderabadi
biryani masala.

(5] V:fetahle Hyderabadi Biryani
Garden fresh vegetables, Hyderabadi biryani
masala, Basmati rice.

40.00

40.00

40.00

36.00

33.00

ubp K il
Az (rilip T o jyl il B3

il glSop (s5y92ii
Ale (pilip o niaddy j)l (sguiin aligu

ulbp i jha
Ao nibiy rlawy jjl egpuise B

wuilip sollaa il
AUl jaun s’ il s piewn il s2jl puils

by (s3lilpaun jLaall
il .g;"jL_lT JRVCI [Py il ajth jlias
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® Vegetable Biryani 32.00 wuilip jLaall

‘Garden fresh vegetak ti rice, biryani masala. s pilipy wiauy jl gjlb jlas
Aloo Biryani 32.00 il ol
Potatoes, Basmati rice, biryani masala. Mlass il onialoy ji SUalhy
PULAO gllgs
Vegetable Tawa Pulao 31.00 gllgs Igli jLaall
G fresh vegetables, B ti rice, tawa. 1 Al lghi o pinuy jl dajlb Slgpas
© Shahjahani Pulao 30.00 gdlgs (nilambis
‘Garden fresh vegetables, basmati rice, nuts, spices. Siljlg Dl pads wpioay jl @jlb Jlgpas
© Nawabi Tarkari Pulao 30.00 odlgs (54l Lulgli
Garden fresh vegetables, pot . Basmati ‘aduss Sililay wniaay il il bl 2l jlas

rice, mild spices.

® Corn Palak Pulao 30.00 gllgy il 6;30L
B ti rice, puréed spinach, corn, spices. ilylgs 185 wdengpgo diliw wpinn j)
@ Vegetable Pulao 26.00 gdgs jLaall
Garden fresh vegetables, B ti rice, spices. Dillgs wriany jil 12jlb jlas
® Jeera Pulao 22.00 gdlgs lpa
Cumin-infused biryani rice. Goatll ilaps jyl

KHICHDI & Jlpuanai
RICE PREPARATION jdll g o‘“ 1adll
@ Palak Tomato Khichdi 27.00 Suings ahlah il
Basmati rice, yellow lentils, pureed spinach, tomatoes, oo ablah W}ea-&m;u ol uac o piaa j)
pure ghee, naba
@ Jaipuri Khichdi 27.00 sauiugs sygula
Basmiati rice, yellow lentils, Jaipuri spices, pure ghee. Gl asjgy wsjouby Jiljlgs paeal uac e ji
©® Amritsari Khichdi 27.00 sdug$ syLusiapol
Basmati rice, black lentils, Amritsari spices, pure ayjey wsgbuiyal Sljlgs Sgulll Guaell  plawy j
ghee. ol
Achari Khichdi 27.00 suiugS o5yl
Basmati rice, yellow lentils, Indian pickle spices, asaim Jlas Sljlas ianl guae ooy jﬂ
pure ghee. ol a4
® Dal Khichdi 27.00 Sauiugs Jls
Basmati rice, yellow lentils, pure ghee. Gawll diggs paual Guac o jj
© Bisi Bele Bhath 23.00 Jilgr gl o
Tamarind-infused Basmati rice, lentils, seasonal a53igy spuugall jhas i s ysais Jaill (Alosuy jﬁ

vegetables, boondi.

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.
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® Masala Bhath

Basmati rice, seasonal vegetables, spices.

® Curd Rice

Tempered whipped yoghurt, Basmati rice.

® Steamed Rice

Steamed Basmati rice.

23.00

22.00

17.00

t dlaso
.Qljl&] .‘nmqn" jbaz s oy il

Jrovg
wiauy jl woljll goaite

Sl ple i
bl nle pare (o il

INDIAN BREAD

@ 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.

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.

(saigll juall

14.00

14.00

14.00

14.00

14.00

14.00

14.00

14.00

14.00

14.00

14.00

14.00

13.00

13.00

13.00

09.00

09.00

09.00

ol il
oli pils guine

Lidg$ pily
Laded il guiins

Ll il

il il guinno

ol Ulus

Alusall seglaall Sigpasll ol (uajel

Liadg$ luro
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(Jsau / poi / glisi) Gl
ubégm&mfiog.lfgluu
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@ Butter Nan 08.00 ol daapll

Buttered Nan, Bl ol
©® Butter Kulcha 08.00 Laudgs 6auplls
Buttered Kulcha. Bl Linlgd
© Butter Paratha 08.00 Bl dasilly
Buttered Paratha. Bagplly Gl
© Multigrain Paratha 08.00 gaall 6saxio Ll
Multigrain Paratha. sl B3a0is il
@ Nan 06.00 ol
Plain Nan. Bl HU
® Kulcha 06.00 Luulgs
Plain Kulcha. B3k Lialgd
@ Paratha 06.00 LilyLa
Plain Paratha. Bl Ll
® Khasta Roti 08.00 yugy lulgs
Crispy roti. T lesia gy
© Malki Roti 08.00 gy udlo
Cornmeal, white flour roti. waul (nigy Gubs 80l Gudis
© Bajra Roti 08.00 ) wug) Il
Bajra flour, white flour roti. whul (nig) 8183 L1l Guds
® Multigrain Butter Roti 08.00 wgnall 6yaeie dauj i)
Buttered multigrain roti. Byl guall Gaamis 81 (adg)
o Mulli%rajn Roti 07.00 gl 8332is nig)
Tandoor-baked multigrain roti. -9aiills igaall 833915  pigy
© Butter Roti 05.00 gy daujll
Buttered roti. T el gy
® Tandoori Roti 04.00 JUg) (sJoail
Tandoor-baked roti. -JE-‘-UJL! jors M9y

SOUPS

cbuall

@ Sweet Corn Vegetable Sou 19.00 JLarll 6glall 6)All diygain
Sweet corn, garden vegetables, vegetable broth. Jlas el jlb jLas sgla sy

© Manchow Soup 20.00 guitilo diygals
Garden vegetables, soy sauce, vegetable broth, crispy auldo jlagi «jhas chun Jbguall dnlia gjlh jlas
fried noodles. Adis

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 preducts.
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® Hot and Sour Soup

‘Garden fresh vegetables, hot and sour vegetable broth.

© Wonton Noodle Soup

Vegetable wontons, noodles, vegetable broth.

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

@ Veg,. Clear Soup

Garden fresh vegetables, clear vegetable broth.

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

® Tomato Soup
Puréed tomatoes, vegetable broth.

20.00

19.00

18.00

18.00

19.00

18.00

6jlag duaola dyjgun
.ubobgjb ]].u'ﬂ'n clunn ‘I::Ul'b }l.n’;'l-ﬂ

Jagill (eiig diygun
Juasll gjo iagi jlasll josily

)baill g sp sl Hooulll dijguis
il ggadil jlas clun gjlh jlas

6l jlaa dijgain
Bolw jlad clun ;EJLb Jad

Graall pgill dijgain

20l jlasll fps a8 ol Silguat

eblahll dijgai
A elun .fn.bthjl gy

CHINESE TIEN SIN

(STARTERS)

(Gaaall) iva Glow Gl

VeEetable Sesame Fingers with
Sc

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

Ve§. Wonton with Garlic Sauce

Fried vegetable wontons, spicy garlic sauce.

Veg. Spring Roll

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.

© Cauliflower Chilli (Dry)

Cauliflower, Chinese sauces, spices.

Veg. Manchurian (Dry)

Fried Vegetable balls, onions, Chinese sauces, spices.

® Cauliflower Manchurian (Dry)

Cauliflower, onions, Chinese sauces, spices.

® Baby Corn Salt Pepper

Baby Corn, black pepper, spices.

@ Paneer 65

Fried Paneer, tangy sauces, spices.

© Crispy V(ﬁetable

Battered Vegetable batons, Chinese sauces, spices.

@ Crispy Cauliflower

Cauliflower, Chinese sauces, spices.

® Crispy Baby Corn

Baby Corn, 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

29.00

29.00

29.00

28.00

28.00

28.00

30.00

30.00

30.00

28.00

30.00

28.00

28.00

24.00

&0 (:.-.u.l.n.-.ull.l jlai &Lai
Olojusis dsalia

dwnlun -ra_u_lm.u]] 51 Aulan L¥ah e_lLuﬂi aluduins
Algjeds

ol diabia go jLaall Heiig

-8l diogi xgdﬁnjl yLaall ooligg

JLaall Joy Qiapa
sl gy gigseas Sl - bas aili

(wala) jlall Jalall pildl Juuc
“Sihlgs b Jals e o plds il

(wala) jlall Jalally pily
gy s dunlio o nlio wily

(wala) jlall Jalall spsua 653
Ciylgy Arinn &AL 800 85

(aly) jull Jalall huiya
il Auises dialis Jhuiys

(wala) plyguisilo jLas
t;lljl.e.l rduinn dinlin o uny Jdulan Jlad bl

(w8la) plguiilo huiya
walilgs dsiso dialia Juay Jauipa

Jalall psua 65 alo

.;ll_][e.r aguul o148 Speun B3

0 pil

Sillgs 833 dnlis o plas pily

waopao Jhad

~illgs dsiso dnlo Galll Gae; kas gibkal
Uiteyas huiya

gy Avivo dualis Jauis

i)t By 015
Diljlgs Arinn dnba Spfu 8

cuhlhy jlall Jalall Glgjuds

Olgjiidialia s Jals ainu Alas Lhlhull Siglhs

ouhlhy jlall Jalall Juuc

Jhala LITE whue e Ul Slglym

it il Loy dylas jlags
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VEGETARIAN

DELICACIES

daguindl dyiliill Gl

40.00

Vegetable Sizzler

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

veg. noodles.

Paneer in Schezwan Sauce

Fried Paneer, schezwan sauce.

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.

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

30.00

28.00

28.00

30.00

30.00

JLadll s

ol Juaally nlao il o.\.;.\Jd..aLa sgilb jlaa
LAl jlagi

olgjsis dsabias (na pils
Olojuis yagua ' alae wily

Olyguiilo jLai

Avinall a8y phill dluii Lo dnladilae Lhd Sl

Olyguisile huiys
Asipall aayhll dlui g dals s

jull Jalall pils

Auivall Al Al wollgs nlho il

oylall 9.!J|d.n.nla.au1.ap.l|.l
Mldﬂ'ub'll‘wbﬂléw ;CK}J tu;\l.ﬂ.n}uh

RICE

Triple Schezwan Fried Rice
-Crlspy fried noodles, schezwan fried rice, schezwan
gravy.

Paneer Schezwan Fried Rice
Fried Paneer, garden fresh vegetables, schezwan

sauce, white rice.

@ Paneer Fried Rice
Fried Paneer, garden fresh vegetables, white rice.

Mushroom Schezwan
Fried Rice

Mushrooms, garden fresh vegetables, schezwan sauce,

white rice.

jpdil

38.00
31.00

29.00

31.00

Olojusis Jayyi i ji
d..a]..a_uud.no”i Audinping dylas jlagi
wlgjuds dluii .lgjuds

Olgjrs pils (ldo jjl
U]gwﬂaﬂhﬂ d:.ﬁ.hn_lh;;aﬂ.‘l Q\J.ﬂ.amlj

il m]nnjjl

ol i Aajlb Lilguat, alas pily

hall Glgjuis (lés jji

waul jl lajus dnln ajlb Slgpas jha

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 preducts.
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Veg. Schezwan Fried Rice

‘Garden fresh vegetables, schezwan sauce, white rice.

(7] V?‘Fetable Fried Rice

fresh vegetables, white rice.

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

Chilli Garlic Fried Rice

‘Garden fresh vegetables, fried garlic, chilli, white rice.

29.00 Silgpaill Hlgjud o j)i
wanl jjl glgjuh dalia’gjlb jLas

27.00 Juaill léo ji
waul jlajlh jlas

27.00 ol pgils alao i
wawl jji i plas ol gjlb JLaa

27.00 Jall Jalallg egills (aléo jji

waul il Jala mm@gJ il jlas

NOODLES

Hogill / digpan

Paneer Schezwan Hakka Noodles

Fried Paneer, schezwan sauce, wok-tossed noodles.

Mushroom Schezwan Hakka
Noodles

Sautéed Mushrooms, schezwan sauce, wok-tossed
noodles.

@ Paneer Hakka Noodles

Fried Paneer, wok-tossed noodles.

® Mushroom Hakka Noodles

Sautéed Mushrooms, wok-tossed noodles.

V:§ Schezwan Hakka Noodles
en 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.

Paneer Chilli Garlic Noodles

Fried Paneer, chilli-garlic sauce, wok-tossed noodles.

Veg. Chilli Garlic Noodles

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

31.00 Bla Glojusds il jlogi
~log dlie Jagi wolgjed dalio o pliio juily

31.00 shall Bla Slgjuis jlsgi
Gulas jhai .glgjui dinlin asigen pople

«tlog

29.00 Bla il jlsgi

+tlog 81lds jlygi y pliio pils

29.00 shall Bl jlsgi

~2lgg dulio Hagi iduiguu ogpuie

29.00 Jilgpaill Bla ;lgjii g
baill lgg wolgpd dabia 3l jlas

27.00 JLadll adas jlsgi
il =lgg wplio gjlb jlas

27.00 JLaall Bla jisgl
-Hagill wlgg ajls jlas afls

29.00 yils pillg slall Jalall jlsgi
bagill <lgg eeill il Jalall Anln . plin il

27.00 Jilg J.ma.ll;fg.ﬂlg Jall Jalall jlagi
Hogill log (eglly jlall Jalall dala ajls jLas

DESSERTS

Pistachio Royale Cake

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

Mango Rabdi Milk Cake

Mango condensed milk-soaked sponge, whipped
cream, nuts.

Matka Firni

Indian style rice pudding.

Zafrani Kheer

Semolina, milk, saffron, sugar.

Ciliglall

24.00 Jlg) Glauall asys
daiduu| (A8gato dospd (Glusall Lilia
wiapdall giwall Slia . Giwall

24.00 gaile (sauly wula des

dglis aile ula 18 drglio diniduw| alal
Zilpuile .d8ga3n dnyyd Lgailall

18.00 uupa Kilo
Agaigh aajhally judll aissgy

14.00 18 yulyacj

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



Angoori Rabdi (Pot) 17.00 (128) (saaly (syoil

Soft curd cheese balls, sweet cardamom-infused milk. Jagll gl gy diph 6)lis din il
Chhena Rabdi (Pot) 17.00 (j28) (s2aly Lisis
Curd cheese, sweet cardamom-infused milk. Jeglls nbre culh ol gilis
Rabdi with Tender Coconut (Pot) 17.00 ()28) sphll 2igll joa e.a U.\.IIJ
Sweet thickened milk, tender coconut pulp, 0loy joid wsib aim joa v oly ' ails

pomegranate seeds.

Gajar Halwa 16.00 ala sela
Glazed carrots, pure ghee, dry fruits. Addao dgils WOouull agygy i
Rasmalai 15.00 s Ulowuly
Soft curd cheese roundels, sweet cardamom-infused milk. Jugll ol Culy dyflall acli 6)lia Gaa
Gulab Jamun 12.00 ugolh willge
Fried curd cheese balls, sugar syrup. Sl Gl 18l digs SilpS  aldall
Rasgulla 10.00 Algauly
Soft curd cheese balls, sugar syrup. ] Galpals dughn 8lE3 diga Sald
Shrikhand (Mango/Saffron 13.00 (Jegllo Olyacjll/gailall) vilgdupis
& Cardamom) Jaglle Glacill/gailall dgliy §lao (salsj oal

Mango/Saffron & Cardamom-infused hung curd.

KULFI &

ICE CREAMS

el g (nalgl

Kesar Pista Matka Kulfi 16.00 um]9$ Lilo liuu jLuws
Saffron and pistachio kulfi. (Guuallg placil (algs
Ice Cream (Scoop) 11.00 (dayas) ans puul
(Vanilla, Choco Bite, Sitafal, Mango, gaile oJlolipw oyl gSgw Lluila)
Fig & Honey, Strawberry) (alglyall . Juu=llg Guill

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 preducts.

_,‘.\'\“‘k a Kulf
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FRESH

FRUIT JUICES

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.

Mango Juice (Seasonal)
Fresh mango juice.

Pomegranate Juice

Fresh pomegranate juice.

dajlall aslgall yilac

16.00 Juaijllg yaohll Hgerlllgisage
52 ) wOgadll juac

16.00 pac Jlaip
2l Jlaiy puae

16.00 HeAc jja
2ilb )3 sac

16.00 puac dalai
2jlk alai pac

16.00 suac puliti
2ilb Lublil juac

16.00 Jeac b
il ddhy e

17.00 peac jjallg Jlaipll
2ilb jjizg Jlaiy pac

21.00 (Uroungo) yuac gailo
2ilb gails june

22.00 Heac loy
ailb Gloj suac

FALOODA

Dry Fruit Falooda

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

Mix Fruit Falooda

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

Rovyal Falooda

Rose syrup, rose-infused milk, falooda
noodles, basil seeds, ice cream.

6s3glla

22.00 Isglla daaio dgila
1934 +laglla jlagi « gl wuls waygll vl

22.00 alfiie allga éaglla
193y laglla fagi Lapall cuyls Lsjedl Ll
adlgall asje -yl sl -Gl

21.00 Isglla Jlgy
1954 olagla jagi 30l gl ayell iy
aus ol .ol

MILKSHAKES

Dr?r Fruit Milkshake
Dry

ruits, milk, ice cream.

Mango Milkshake

Fresh mangoes, milk, ice cream,

Strawberry Milkshake

Fresh strawberries, milk, ice cream.

o el

23.00 <l allis daale dgila
e ol wuly A883s dgila

23.00 el ellio gails
@1 paul nula a3jlb gailo

22.00 i ellis dlglya
o1 gl ol dajlh dlgha

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.



Badam Pista Milkshake 22.00

Almonds, pistachios, milk, ice cream.

Watermelon Milkshake 18.00

Watermelon, milk, ice cream.

Banana Milkshake 18.00

Banana, milk, ice cream.

Sitafal Milkshake 18.00

Custard apple, milk, ice cream.

Rose Milkshake 18.00

Rose syrup, milk, ice cream.

Chocolate Milkshake 18.00

Chocolate, milk, ice cream.

Vanilla Milkshake 18.00

Vanilla ice cream, milk.

s gl ol dhis dalas

2 u.uT ‘_.ul_. J]u“ulp_...

(a1 uJ-'-lT aul dillgfo.h

el ellio alsila
culs J.l;..ln“lm}_,wu-[

REFRESHERS

Silhyall

Cold Coffee with Ice Cream 21.00

Blended iced coffee, ice cream.

Cold Coftee 15.00

Blended iced coffee.

Mango Lassi 17.00

Mango-infused sweet yoghurt shake.

Masala Lassi 15.00

Yoghurt shake, spices.

Lassi (Sweet / Salted) 14.00

Yoghurt shake, sweet or salted.

Butter Milk 12.00

Classic buttermik.

Jal Jeera (Water / Soda) 10,00/ 13.00

Water or soda, jal jeera spices.

Lemon Mint 12.00

Water, fresh Indian limes, mint leaves.

Inform our staff if you ha

L ._,.u.tl &0 65)li 5gga

@1 Gullgdalis 6948 goain

63jlidgga

axlio 8948 3580

wuud gaile
-glall (520l §gaio gaile

uudl dlus
.;:IJL&JIg l__’--_\LUJI PlLAFS

/ gla) yuudl
of gla’ Uil goaso

oaujll cula
Al a8l Gl Ganse

(Irgsa / clo) lpa Ja
A Ja gy laguo ol clo

glizig goul

glimi 8|Jg| 2ilh i panh Gead wela




Fresh Lime 13.00 ailb paola Hgoul

(Soda / Sprite) (Culpus / I3g.a)
Fresh Indian limes, soda/sprite. Sulpadlzguan ajlb saim pacls gl
Aerated Drinks 05.00 dajle Jiligpuino
(Coca Cola, Coca Cola-Light, Sprite Lemon, woad Culpi 1Syl 1lgd g L aigl Ligs)
Sprite Zero, Thums Up, Fanta Orange) (Jlasy Wils vl jogd igujulpun
Ginger Ale 06.00 Jusaijll jjo
Sparkling Water 11.00 6)lga olo
Still Water (Small) 03.00 (n2.0 pa1) 6281) oluo
Still Water (Large) 06.00 (3118 @23) 6281) oluo

STIMULATORS

Zafrani Tea 11.00 uuilpacill (sl
Saffron-infused fresh milk tea. ohacill glas ailb uli his
Tea 08.00 bl
Classic fresh milk tea. adaw il ajliall il sl
Masala Tea 09.00 luo (sbis
Indian spiced fresh milk tea. Juio ajlb (saim wull sl
Tea (Black/Green) 07.00 (paaai / >guul) sl
Premium black/green tea. Jlias paslf sgul sl
Filter Coffee 10.00 yila 6gga
South Indian style fresh milk coffee. Augiall dg;.ieJldfnJh]l wnle dqjlb culs dgga

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 preducts.
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KAM(AT“’

CATERING & SWEETS

Whether it’s an intimate gathering or
a grand celebration, we bring customised
vegetarian delights and thoughtful
service to every event.

KAMATCATERING.AE




DUBAI FESTIVAL CITY

Second Floor, Dubai Festival City Mall info@kamat.ae « www.kamatcatering.ae

04 8327669

PALM JUMEIRAH p BINE-INCs
Golden Mile Galleria, Euild:ng 8 - ].‘AI(.E AW’A}. Py
£ + CORPORATE ORDERS «

DUBAI SILICON OASIS # OUTDOOR CATERING =

Level 1, Silicon Central Mall

04 3954063

CITY CENTRE DEIRA
Level 2, Next to Gazebo Restaurant -
04 3974595 - k

AL MANKHOOL

Next To Aster Hospital, Kuwait Street

04 3598444

e sl widl e
C @

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)

Level 1, Dalma Mall

02 6657530

KAMAT CATERING AND SWEETS LLC
04 2678699

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

f@®

All prices are inclusive of VAT {Value Added Tax)



