JE 00 b @l B gram 35S a0 lisl o
b ool ¢ ANl g doleand] dind

e

é .
i oM |
URBAN
TREASURES

2igll ynd roeho
India Palace Restaurant

esT.1997 .quawls
daliullg dalaill dpila

DEPARTMENT OF CULTURE
AND TOURISM

PROUDLY SELECTED AS AN URBAN TREASURE OF ABU DHABI
BY THE TOURISM AND CULTURE AUTHORITY, ABU DHABI

- 2(zs ) 9”
ABU DHABI CULTURE




INDIA PALACE

WELCOME TO INDIA PALACE
AN URBAN TREASURE OF ABU DHABI

India - The land of the exotic, mystery and enhancement.
A place where handmade craft, painstakingly executed by
artisans, following decades of tradition are still found existing
amidst the chaos of the modern world. A land whose grandeur
can be seen in its magnificent palaces and its simplicity in its
streets and bazaars that echo with the sounds of traditional
creativity, sights of wonder and the enchanting scents of its
exotic cuisine that has spread its magic throughout the world.

In 1997, India Palace began in Abu Dhabi offering the community a
chance to experience authentic flavours of Indian cuisine with
400-year old recipes, passed down through generations of
Royal chefs from the Mughal era.

Needless to say the Biryani at India Palace, is legendary!
Having perfected the Dum Pukht, where food is cooked on
slow flame, combined with rich spices allowing the food to
magically infuse a depth of flavour and aromas fit
for royalty.

Over the last 29 years, we have left no stone unturned in giving
our patrons a dining experience that is regal, authentic,
and unforgettable. Every ingredient is handpicked and sourced
from the best producers.

We are grateful and simply overwhelmed by the ongoing love and
support of our loyal community of customers from all over
the world.

Our commitment to food quality, authenticity and experience
will definitely continue in the future.
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Pomegranate Watermelon Orange Pomegranate & Orange
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Kala Khatta Masala Iced Tea Spicy Guava Boondi Shikanjvi
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Nimbu Pani Mint Cooler Classic Strawberry
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MILKSHAKE
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Mango Shake Oreo Shake Popcorn Shake Kunafa Chocolate Shake Almond & Date Shake
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Pistachio Lassi Mango Lassi Lassi Very Berry Lassi Lychee Mint Lassi Masala Chaas Laban
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Soft Drinks Still Water Sparkling Water
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Crispy Kale Chaat
ool S wlas
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Avocado Bhel Puri
959U 5o92 b
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Dahi Puri

Srss obls

Puffed puris, filled with spiced potatoes,
yoghurt & sweet chutneys

ol il dualis 53b 5 «dliin publhy gdixa Fodin (Sy91

219

Crispy Kale Chaat

oinesiall JuSIl &olés

Crispy kale leaves topped with tangy chutneys,
yoghurt, and spice dust for a crunchy gourmet twist
o0 &g 5ol de 33Ul Ll Olabiay laso diusiall JSUI Shsl
5,516 diioyie due 28LY Jilsdl

532

eSS

Samundari Shorba
Syl 9.0

Shrimps soup with avocado
3305983 (Srranl dy9ls

20

j Spicy G Legend \‘f Mild

Avocado Bhel Puri
9385330 (5300 s

Classic Mumbai bhel tossed with creamy avocado,
puffed rice, chutneys, and a hint of lime

sl o duals wilogeally raziall 5,3y «ragySIl 53156531 go K eaotlSll (sliosa Jar

525

[ .
(-

Pani Puri
S db
Crisp golgappas filled with spiced potato served

with chilled tangy mint and tamarind water
£33l 31 sigll saifls glizil clo go psi ilyia Wl Bodimo diario Lliloé

219

Dal Shorba
Loods JIs
Mildly spiced lentil soup

Jloill daga> Goac dyy0d

520

Samosa Chaat

dwgraw Sl

Spiced samosa chaat with tangy chickpeas & chutneys
Ll Slalog g3l pasxl 2o diall dwgandl Ol

521

Avocado Papadi Chaat

5318553 (53LL L

Crispy flour bread topped with avocado & chutneys
LS Lualio 9318583l Lhige Llesie B85 ji>

521

e

Tomato Shorba
blabl o5

Lightly spiced Indian tomato soup
85301 ol Zloll i yliasly p385 Jylol dagis dyin ablab d 0

520

< Our kitchen use nuts and dairy. Please inform your server of any food allergies.
M All prices are in AED and include VAT charges.
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Shahi Nawabi Salad

P'-‘_, Fattoush Salad
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Malai Tikka Caesar Salad
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Shahi Nawabi Salad >

dlsi ool dalus

I:resh garden cucumber, carrot, tomato and bell
pepper tossed with olives, pine nuts and feta cheese
Lid diex giun 119105 @0 Zilb (oosy Jald (pblab o3> L

528

Fattoush Salad

oogiall dalw

Mixed greens, herbs and flatbread croutons
(059955) Lo 345 B3y linel go Usin lgrds

Kachumber Salad

Shredded cucumber, tomato and red onion,
tossed in lime juice
osadd spac dbli § pusete sasl Juo qobleb ygdus sl

522

Cucumber Raita
wh s
Yoghurt with chopped cucumber

(Boondi Raita also available)
$iss Lol @o Lol sds — ghiiie sls go ($3L5

514

j Spicy Q Legend “f Mild

Y

SALAD & APPETIZERS
lldiall g k|

Chicken Tikka Salad
S5 Cl>.) dblw
Tandoori boneless chicken with rocket and

mix salad leaves
dbladl Slgsds o bul>g se20> 2o (53925 gl

530

Kale & Berry Salad
Ol L-SJ“ | dodeos
Fresh kale tossed with strawberry cranberries

and molasses dressing
dagh> Gy daliog (53l Gisills Asball Zosae Zilb JsS

530

Malai Tikka Caesar Salad

yiuew 85 $3lo Ao

Classic Caesar with a twist - topped with creamy malai tikka
ghis digje dyain dualy dSeaodSIl 500 dblas IS5 (S8lay H3pw Al

0yl 1S5 s3lo Lo

Tabbouleh Salad
ol daluos
Parsley,tomato and olive oil
Osis Cagj eblab (g iy daluw

522

Fresh Garden Salad

do;Ua)l dayasl dbles

Finger cut garden vegetables with local jarjeer
el szl go glol JSb Gl dabiall &yl Slgsas

20

Onion Lachcha Salad
Jeadl dbols

Crunchy onion slices infused with chaat masala,
fresh coriander and lemon juice
Osad spac d2ilb 853 dlule Oliy d2g500 Ldiasio Juay pilsds

516

Mixed Raita Dahi
Ll uSao 3k
Yoghurt with chopped cucumber, tomato, onion Thick creamy fresh yoghurt
Jeasg pblab (ghia sl 2o (535 0359 oS (5L
514 510
< Our kitchen use nuts and dairy. Please inform your server of any food allergies.

All prices are in AED and include VAT charges.
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Cheesy Paneer Samosa
Lol 5l duwgeom
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Til Palak Roll
JUL o B
A
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Spicy Potato
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STARTERS

Ol g el olldo

Til Palak Roll
AL Jo aslal
Fresh spinach, cheese and sesame crusted rolls

D3l e 2 eilien Cafla)

522

Onion Palak Bhajia
Jeadl lxb AL

Fried spinach and onion fritters
ddin Juays giluw silhad

522

Masala Papad
LG Jlwle

Roasted papad with tomatoes, onions & sev
Jeass pblab 2o pasxe sLL

511

j Spicy G Legend \‘f Mild

Tikki Hari Bhari

9‘)1@-2 gS)L"’ %,S.!'J

Mildly spiced broccoli, vegetables and paneer patties
ilodl po Juldll 2o o (SASos 5llad

22

Samosa 'G

L 9o

Mini samosas stuffed with potatoes,
peas and cashew nuts

52l SlinSally cdWlg Uolhdly Sgiine bsun dusguons

522

Peri Peri French Fries
ddiall (55 (Sra Lol
Crispy fries dusted with bold peri-peri spice

Also available Regular Fries AED 20
sl S (Soa Jaloiy Blbke ddnasio olb

522

Paneer 65

65 5y

Crisp paneer cubes in tangy South Indian
spices with curry leaves and chillies.

&o ddol> dhain iz duakiay dilie ddiasie 55l Olizso
Sl Jalally (1 Gl

36

Cheesy Paneer Samosa

il 58l dawssrans

Samosas stuffed with mozzarella & paneer crumble
diiball seidl ez ghds Wyslisall Ay Bodine duvgraw

Spicy Potato

dlie Gublhy

Garlic & parsley seasoned deep-fried potato cubes
Osis3 s qpblab uis sy dalus

522

< Our kitchen use nuts and dairy. Please inform your server of any food allergies.
Y All prices are in AED and include VAT charges.
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Kashmiri Dynamite Prawns
ceoliyd 5 pmondS plug)

Kataifi Prawns

S| Gaukas

Chicken Wings Champ
TVl dxizl cwolid
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Poppadum Crusted Prawns
uiardall n93bgs Hluas
Prawns rolled in a crust of

poppadum and bread crumbs
3l ©lidg poslsdl e b8 oy Bodlo Hlusy Lle Slie Jod

246

Chicken Wings Champ Sunehri
Sreisw ol Zls dxizl
Tandoori grilled chicken marinated with Kashmiri

and yellow spices
chawall o &0l Ollgdly Jeio (Soine (53935 gl>s

235 »

Samosa Platter
Two pieces each of mutton kheema samosas,
chicken tikka samosas, cheesy paneer samosas

By sy 2 wgrans 185 las dwgran iposie el dwsraw ige3 JS o olizkd

530

Amritsari Fish Fingers
d)Lm"g).d cloww 8Lo|

Crisp spiced fish fingers, North Indian-style
with chaat masala and mint dip

glimill dualiog Jaslo 0L mo ol dyaigll digpbll e dlite dkoia clow gl

239
j Spicy Q Legend “f Mild

A\ 4
STARTERS NON VEG
45l e lbio

Kataifi Prawns 0
Kashmiri chilli marinated tiger prawns

wrapped in kataifi threads
hehd bosy Bealo sl Jalally Jio (SreadS (Sra>

246

Chicken Wings ChamP Tandoori /
S905 wols CL>.) douisl
Tandoori grilled chicken marinated with Kashmiri

and yellow spices
chiall g & spadiSil Sllgdly Juio (Sodie (51935 Zl2s

235

Mutton Kheema Samosa
Crispy samosas packed with spiced

lamb mince and green peas
elrasl e5lls posaall @igll el Bodine dirasio duwgraw

Kashmiri Dynamite Prawns
Cuoliys (SsaadisS Hluos

Crispy sweet & spicy prawns tossed in
Kashmiri style dynamite sauce

dypeaesl gyl Gle ooyl duabiay Ghie sl sl> asio olus)

248

Chicken 65

65zl

Indian fried chicken with curry leaves and chilli
Bl Jalall (5,101 Sl o Slia s zlas

36

Chicken Tikka Samosa

Spicy tandoori chicken tikka samosa
B> (539185 K5zl duwgraw

26

530
Gun Powder Chicken j
2ok ole zs
Crispy chicken bites tossed in fiery
South Indian gunpowder spice
8ssadl Byl sigll Gsiz Jaloi Bllae diuarie glos ghd
=534

< Our kitchen use nuts and dairy. Please inform your server of any food allergies.

All prices are in AED and include VAT charges.
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Tandoori Raan
294 ol

Mixed G:rill—Seafood
&y Ul - oy eSae

| = '
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TANDOOR SE - KEBAB
ObS - gl ol Heud

Tandoori Raan 0
$2935 Ol
Succulent whole leg of lamb with Kashmiri chilli and

shahi jeera, braised and roasted in tandoor
2933y Ganxeg sgho diux BLis SreadaS Jald 2o (53b JolS Bgy> A8

=125 (Ful) B 65 (Halp)

Mixed Grill -Seafood 0
a3 OdgSle- Jas> puSue
An assorted platter of India Palace's popular

seafood kebabs
$ig)l 5108 3 ssadl dpndl SdoSTall GUS o JSidio Bib

8579

Tandoori Fish Tikka
S04 o 85
Fish grilled in lemon, garlic and light

chilli marinade
Cagis l> Jald ipol (9es) duabio § pady (Sodie o

B 54

Murgh Tikka Joshila

Nedig> S5 €390

Chicken marinated in garam masala, Kashmiri chilli,
ginger and garlic

95 s S runiiS Jild iabla Jlwle § Juio glas

B 44

j Spicy 0 Legend “f Mild

Tandoori Lal Jhinga 0
i J3 (5r9085
King prawns spiced with Kashmiri chilli

B 75

Achari Mahi Tikka
Srliasl ol 85
Fish tikka flavoured with tangy Indian

pickled spices
e 33l dllsell &gl Jslosl dgSiy ol 1S5

554

Zaffrani Lamb Tikka
olsacill el 85
Char-grilled lamb infused with saffron

and royal spices
aSlall sl oliaesll goiia padll Lle (ssiuo s e

B 54

Lasuni Machchi
Grilled fish flavoured with aromatic herbs

and fresh garlic
Db psls dpsa el daSh (soiia clos

B 54

Samunder Ke Ratan
OBl S 53590l
King prawns roasted in tandoor with

flavours of ajwain and cardamom
Jeall a92 3 dgSis 5931l Ganxo 318 (Srra>

B75

Mixed Grill-Non Veg
Wls 5f - s> puSseo
An assorted platter of India Palace's

popular kebabs
2igll 308 § el OGSl o JSino Gab

569

Shahi Sheekh Kebab &%
SlS Faw ool
Mughlai style spiced ground meat kebabs

with a touch of fresh herbs
sl Gliedl po Jul8 go (sMiall &igsb e porinll palll LS

549

Mughlai Malai Tikka
K sdlo sdlége
Creamy chicken with a touch of green cardamom

and cashew nut
92181 a3l Juall 50 JalB zo ansS zlos

540

< Our kitchen use nuts and dairy. Please inform your server of any food allergies.
v All prices are in AED and include VAT charges.
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orani Chicken Sheesh
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Malai Tandoori Chicken
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TANDOOR SE - KEBAB
DS - gl ol Hous

Mixed Grill Meat 0 Tandoori Chicken Platter 0 Malai Tandoori Chicken Platter 7
Aol @l (s9line Sy Cl?.) b SNl (55925 CL?: b

A platter of smoky grilled meat and chicken, Full tandoor roasted chicken Full Tandoor chicken marinated in creamy yogurt and
marinated in signature Indian Palace spices (32 Chuai ,ls] cliSay) JolS (5915 (Sodia zl2s mild spices

Bisanll stgll sad dleetty soitiall Zlolly ponlll o i g Jilsis asS 313 Jrto JalS (51935 gl

260 (Ful) & 32 (Halp)
=59 560 (Ful) B 32 (Half)

Xtra Spicy Chicken Tikka Malai Sheekh Bharwan Kebab W/ Reshmi Kesari Kebab
8Ll Zles g Sl Olosl s (S3o LS sl oy

Fiery chicken tikka with bold masala heat Chicken sheekh kebab stuffed with Chicken supremes spiced with
of bird's eye chillies minted cheese arabic saffron and yellow chilli

Gl seiasll Jaldg 598 Blwlo dgSiy )b IS5 s glismidly diony gdinn Zlos Gl OLS sbeodl Jalall i hae3ll Juio parse zlos
549 39 39

/ -
W

Noorani Chicken Sheesh Kebab TANDOOR
dbsi zles OlsS Gl SEEY)

Juicy, kofta-style chicken kebabs seasoned
with parsley, local oregano, and a subtle
touch of crushed chillies
93l 98ly Guigaidly Jiieg ($rb dzasl dipb Gle zles oS

S5l sl Jalall o diid duely ool . B
R - °e JealySIl sl g8l UslgSs aigll 503 3 @2 poii Lo oleod g s9i3)
538 Bydny .d25 700 85y gl 5925 pladiwly 3] Leasdxd (Soy 3 Slasll 4 Sshl algall &
sbeol alyinl 3 38l ddodansall GG ¢ vigll sund 3 5935 sl oS 3ae8

45L83]g 30 @l ?wl

The Tandoor is the foundation for what we do at India Palace.
Our unique smoky, caramelised flavours with the tender and juicy textures
can only be achieved using our 700 degree flame tandoors.
With great honour of being an India Palace tandoor chef comes the
great responsibility of respecting and mastering this ancient cooking style.

N 4
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j Spicy G Legend “f Mild < Our kitchen use nuts and dairy. Please inform your server of any food allergies.
All prices are in AED and include VAT charges.
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‘ Tandoori Malai Broccoli
SULJIL g 945 A9
RAMELANp

Achari Paneer Tikka
Sobidl b K

L

Soya Chaap
el bge

4_' Cheese Subz Sheekh Kebab |
N ol Hlas olS el




v
TANDOOR SE - KEBAB VEG

wlg padl Sl gous

Mix Grill Vegetarian 0 Cheese Mushroom Tikka Achar:i Paneer Tikka

doils dlSine (Solino il posdin S5 Srléal 56l K

An assorted platter of India Palace's Cheese stuffed mushroom, grilled in tandoor Tandoor grilled soft paneer cubes marinated
popular vegetarian kebabs 629353y (Sodie Hully gl pordio in pickled spice blend

sigll yuad § sl Ll Ol o JBiio Bib sosigll Jliall Jols dlalg soaidll 3 dpodn 8l SliwSo
549 el

35

Paneer Tikka Q Tandoori Malai Broccoli 7 Paneer Khulley Aloo

S 56k Sl (53925 So ol JoS 5uily

Cottage cheese, bell pepper and tomato, Char-grilled broccoli florets in rich cream Potato stuffed with cottage cheese,
char-grilled in the tandoor and cheese marinade cashew nuts and raisins

ool § (Sodin pblaby osy Jad oisd e Oelly dagySll & Apity ygduo lSor Slinj st} 15315 (5 Bastina ubllay

=38 =39 =35

Cheese Subz Sheekh Kebab Y| Soya Chaap
odbslas oS Gl ld bsw
Mixed vegetable skewers enriched with Tandoor grilled Soya tikka topped with makhani sauce
cheese and peppers e dalay Blhge yoidll Lo Lgdull Lsuall S5
Jalilly el go dlSiiin slis Fll
=36
534

=/ e N

VEGAN MENU
dils 43

PXUR-EIU SLb3I ek dcliall 33z O3Sy 8324 oy daghs d5ls a5 sigll sad p3d; weliailud] bl £l (o > giuane
wolally Bels duié plas digar CileSs lgniad] Bl 50 Lle iy
Indian Satvic food is pure, light, and easily digestible, promoting health and well-being.
Inspired by this philosophy, the vegan menu at India Palace is crafted for both dedicated vegans and those exploring new flavours.
Using Satvic techniques and immunity-boosting ingredients, each dish is slow-cooked Dum Pukht style,
allowing rich spices to create deep, aromatic flavours fit for royalty.
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j Spicy 0 Legend “f Mild < Our kitchen use nuts and dairy. Please inform your server of any food allergies.
All prices are in AED and include VAT charges.
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' Tandogri Prawns Makhani
o dalay 5949 plag)

i
Awadhi Dum Jhinga
=iz 093 golgl
. -




2
CURRY SEAFOOD
S0 & yxdl UgSlall

Tandoori Prawns Makhani G Prawns Masala Prawns Jalfrezi
G dalio 2o (53925 Olss lwlalb olag, Sl (Srex>
King prawns in a smooth mildly spiced, Gulf prawns simmered with chopped Prawns tossed with bell peppers,onions and
tomato and cashew nut sauce onion,tomato and ginger tomato masala
digas Lot dliios dacl 52185 pblab dalo § LSk ol Jeislls pblablls agsaall Juadl 2o b sghe el Hlass pblabll lole (Juadl wlxl Jalaly zo5a0 (s3>
269 269
Lal Mirch Ki Machli Qj Awadhi Dum Jhinga Prawns Kadai
Slisle S Lose J3 Lxiz> pos (53l olwgs sbls
Fish cubes cooked in Kashmiri chilli flavoured sauce Awadhi prawns in tomato and cashew nut gravy Gulf prawns tossed with bell pepper, chilli, ginger
SreaiSll Jaldll dialiay dgan claw SlzSo 52181y wblakll &alay Gasol oluss and a blend of tomato & onion sauce
269 Wil ol Jalall ool Jalall zojen Gaels (e

Juodl alo ipblobll dhls
557
269

Prawns Pepper Roast Prawns Chettinad Goan Fish Curry

Jalalby sexo Hlugs Sliginds S0 SBIL Gl o

Prawns tossed in ground pepper and Spiced prawns in coriander, fennel Fish chunks cooked with Goan spices finished
onion tomato masala and coconut sauce with coconut milk

Osxball Jalally eblablly Juadl dlule § lie olues 2igll j929 sadidly 89380l duabio § Jiio olasos gl jo2 caloy dlites &lot Lilshy Soghie lowll gh

69 269 557
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Machchi Masaladar Fish Tikka Masala Machchi Kadai
sl dlbe cloww Jlwlo K clows a8 Lisle
A traditional north Indian fish preparation, Tandoori fish simmered in tikka masala sauce Fish cooked in crushed coriander and
simmered in onion and tomato masala 1S5 Jlsle dualay sghio (539345 clows bell pepper sauce
blabl lolo hadl § #osho LSeuwdlS) Jladdl (saigll ssalell closs 557 ool Jalally Gigabaall 831380 dalio 3 seho clows
=57 557
j Spicy Q Legend “f Mild ,:, Our kitchen use nuts and dairy. Please inform your server of any food allergies.

All prices are in AED and include VAT charges.
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dhi Mutton Kheema
CLEEREE

Rara Gosht
=gz 4y
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Mutton Kholapuri j
Sr9335> o]

Fiery Maharashtrian bone-in in lamb curry with bold
spices and coconut base
sigll jo= Baclds &8 ilsi 2o Libiblge (o s> it (518

255

Dum Rogan Josh G
woe> Oy ped
Lamb cooked in a sealed

vessel with yoghurt and spices
Jilsills 5330 za Blia cles J sabao ol ol

255

v
CURRY MUTTON
SIL plo o

Bhuna Gosht 0
o> Lsgs
Tender lamb with garam masala and

red onion
b saxl Juay ipanndl Jsle go (s3b ol @

555

Hyderabadi Gosht Korma
LogsS 3Ll s3> Gbo>
Lamb cubes simmered in yoghurt and

cashew nut sauce
521815 (3030l dualo § Boghe ol aa) ghs

55

Mutton Pepper Roast

Jalall o Lo e

Tender lamb cooked with black pepper, curry leaves,

and southern masala
stz Jlsis (SIS Bhsl ossasl Jild 2o sgha ssb s e

555

Gosht Tikka Masala
Ylolo S5 Cadigé
Char-grilled lamb chunks simmered in spiced

tomato masala
MI@@I%M&QZWMI,&@@QL&@Z&B

259

Tawa Gosht

- & -

Cadig> los

Mutton cubes & sheekh kebab, tossed in

ginger, garlic and tomato sauce
blably asilly Jusisll duakio § sghio wlsS raws oLl pad Sl

550

Awadhi Mutton Kheema
&§9|.>9| €9).n.o Paj
Minced lamb slow-cooked with royal awadhi

spices and cashew base
6215 BaclBy dSLo dunssl Jils3 2o e sbio posie 5l e

549

Kadai Gosht
Cudsg> (slsls

Mutton cubes prepared with crushed coriander,
pepper and chilli
Sl Jalilly Jalall ¢ gl 85338)L Brdme ol e Olizse

B 51

Keema Mirch Do Pyaaza
il 93 e douS
Minced mutton prepared with onions,

masala and coriander
858015 Jolslly Juadl 2o sdine posie ols e

545

j Spicy Q Legend “f Mild

Rara Gosht ‘Q
Cudsg> sl
Spicy succulent lamb chunks on the bone slow cooked

with tomatoes, mutton mince, ginger and spices
elsls Jaeiill ipasio ols o pblabll ga el sgho phizll Lle 81> ol @) ghs

552

Gosht Mirchi Masala 0
Ilwle Ginsge Cudsg>
Dhaba style lamb preparation with green chilli

and fresh ginger, on the bone
2l Jeiis sasl Jald ga bins dipyl pliall Sle ol oo

552

< Our kitchen use nuts and dairy. Please inform your server of any food allergies.
All prices are in AED and include VAT charges.
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Butter Chicken
swll zles

Dum Ka Zafrani Murgh
T30 Flse; 5 pgo
-

Chicken Rogan Josh
ez pfgy gl




R R R R R R R R R R R RN RN R

Butter Chicken 0’

83330l s

Chicken tikka simmered in a rich tomato sauce
daw pbleb dalay ghe IS Z1>s

553

v

CURRY CHICKEN
SHWL zleo

&

Chicken Tikka Masala
Hlolo S5 22
Barbequed chickenin a rich

tomato and ginger sauce
Jeeiill duie pblob dualio § (Sodue 058l zlas

549

et

Bhuna Murgh
zooo bse
Chicken prepared in tomato based gravy with

ginger, garlic and bhuna masala
Jlolo Usgs psdll iesziill go pblabil 30 J sudne gl

545

Chicken Rogan Josh
UBe> 0oy zls
Morsels of chicken simmerd in slow

cooked rogan josh gravy
Gl sz Olégs dualo § chy dghae zlos gh

549

Chicken Chettinad
sligieds zl>s
Succulent chicken curry with coriander,

fennel and coconut sauce
gl j0> dualio ipaddl 3138 go (68U dodliy Zlas

545

Goan Chicken Curry
iglsl dippbll Lle zlos (5,18

Goan chicken curry with roasted
coconut and spices
Jlsill ipaaxall sigh jox go 58Iy Glexll zlas

=45

j Spicy Q Legend “f Mild

Chicken Ghee Roast KTEm
ool Sodie Zl2s
Chicken pieces cooked with rich spices and roasted

in golden Indian ghee
il sigll awll § Lodiag &sit Lilsis Bogho zlas ghd

Dum Ka Zafrani Murgh N
zooe e B pgs

Chicken in rich almond saffron sauce
Obacll &gl 5ol dalay zl>s

549

Kaju Tadka Chicken

9>lSJL) st Cl>.s

Chicken in cashew chilli gravy
Ll Jalallg Q?K"i.alw,_jcb.)

239

Amrltsarl Murgh
J)LM)AI Cb)
Chicken curry with tomato, cracked pepper,

ginger and ground masala
Jololl Borasas il wutiall Jalill @blobll 2o zlasJl (518

545

Chicken Coconut Masala N7
aigll 5920 Jlwlos Cl>.\
South Indian-style chicken in creamy

coconut spiced sauce
lzally dzagsSl sigll 92> duako § dngind| diyshll Lle zlos

544

i <

Kadai Chicken
Szl
Chicken spiced with chilli, pepper

and red onion
a3 Jeadl Jalall ol Jalall Joie zles

245

< Our kitchen use nuts and dairy. Please inform your server of any food allergies.
All prices are in AED and include VAT charges.
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v
CURRY VEG
$IWL wlg s

Paneer Ghee Roast
Sy gé)'.?‘b
Paneer cubes tossed in spicy ghee masala

with South Indian flavors.
sigll gz OlaSiy Byl el dualiny Boghio sl SlizSa

546

Methi Malai Kaju Matar
Sblo 9215 (Slo Lieo
Green peas with fenugreek & creamy

cashew nut gravy
=Blly 52 8ls ddxly oSy it (SHIS

—

Paneer Makhni Kofta

i8S iz 50l

Paneer stuffed koftas in makhni sauce
Sl il duabio 38Ul ag Bodine 4228

534

Bhindi Do Pyaza

35l 95 (S2ige

Diced okra tossed with onion and herbs
ol Juadl dzbis dwl

536

j Spicy G Legend \‘f Mild

Stuffed Mushroom Tikka Masala
Char-grilled stuffed mushroom finished in

tikka masala sauce
Jlslo IS5 dualiny s0as09 paill Lle (Soiua sidine shd

544

Paneer Tikka Masala
Ilwle K5 56l
Tandoori tikkas of cottage cheese, onions & bell pepper,

simmered in a rich tomato masala
blabll duc d8ye § dbsrha iJalilly Juadly el o IS5 gl

546

Gobi Taka Tak &ED
G 86 ot
Mince cauliflower tossed on tawa with

tangy tomato-onion masala
de3d Juayg pblob dalo go zlo Gle sghae posio bysd

534

Khumb Matar Hara Pyaaz Avs
Sk bl slbo cosS

Baby Mushrooms sautéed with fresh spring
onions and spices.
Bilsilly 5l 12531 Juadl go o spuo shd

38

Shahi Paneer V¥
)-.‘.-'L‘ uhl-:b
Paneer simmered in enriched gravy of cashew nuts,

cumin and kewda
gl prawldly 9aSlly 9281 o dsié dye (§ Foshio sl

=35

(a

&

Paneer Makhani
Bl sk
Fresh paneer cubes simmered in creamy

tomato sauce with touch of fenugreek
Al o dunod @o oSl pblob 850 § @usei z5lbll sl Olsse

540

Banjara Paneer Kofta 0
&S 5l bl
Cottage cheese and vegetable dumplings

cooked in arich tomato and cashew nut gravy
528l pblabll deit &850 § &gdnng Obuusally Giliadl Silhds e

534

Palak Paneer G
BULTRC LT
Cottage cheese in creamy spinach gravy,

tempered with fresh garlic
W ol g0 gk oy Sy gl d8y0 § dis>

535

< Our kitchen use nuts and dairy. Please inform your server of any food allergies.
Y All prices are in AED and include VAT charges.
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Aloo Baingan Sukha
ol Hlails S
Baby eggplants tossed with potatoes and

fresh coriander
a2jlb 85938 (publlby 2o Slio e9) olaidl

529

Subzi Makhanwala
PP EDY .:syb.u

Seasonal mix vegetables in a creamy tomato sauce,

flavoured with fenugreek
ol 4t dauss pblob dalio (§ paE drawge Olgrds

532

Channa Masala
Jlwle GLL
Chickpeas prepared with dry mango powder

and roasted cumin
aexall Geastl w8l gxilall oy sudnall passll

229

Dal Makhani <&
dle Jls
Black lentils simmered overnight on a low heat,

finished with butter and fresh cream
djlb Badidy 53y 03348 (Jalll Jlsb &3l 5b Lle 9ghio dezy poae

532

j Spicy G Legend \‘f Mild

v
CURRY VEG
$IWL wlg s

Kadai Paneer
sl (slsls
Spiced paneer finished in a coriander,

pepper and onion masala
Jeadl s Jalall o 8503801 Jlss zo Bl 5L dic>

536

Aloo Gobi
Je> ol
Fresh cauliflower and potato preparation

spiced with red chili, ginger and coriander
831355 Juenis 8 0] Al go dliio g d5gsho cdjl o Uolly ilb by

29

Baingan Bharta
ol Gl
Roasted eggplant prepared with onions,

tomatoes, green chillies and ginger
el 5330l Jalall eblabll Jadl go sdzn panxe olaidl

229

Makhani Sauce
o dals
Classic butter-tomato gravy enriched with

cream and kasoori methi
it ($39uSls day3SIL &SIl pblablly 3331 dalo

35

,:. Our kitchen use nuts and dairy. Please inform your server of any food allergies.

Kadai Subzi
Srbw slsls
Fresh seasonal vegetables tossed in crushed

coriander and chilli masala
Jald Jllo 65138 oo § duwgaso dulio dzjlb duawgs Olgpds

32

Jeera Aloo

ol >
Potato cubes tempered with cumin seeds
saSll 19k 2o Boghall yubladl Slzse

529

Aloo Udhayagiri
Sxeblsel oI
Baby potatoes cooked in crushed curry

patta and chillies
Jalills s 3ol go 5sghao Brsieo Wl

530

Dal Tadka
s Jls

Moong and masoor lentils, tempered with
garlic and cumin
OeaSlls poill zo prubay gule N pigs Guac

26

All prices are in AED and include VAT charges.
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Chicken 65 Biryani
65 zles Sly

Tandoori Mahi Biryani
29 2l Hb

Butter Chicken Biryani

swib zles Sy

q Tandoori Jhinga Biry:
FLy e 5940

T i AN
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v

DUM PUKHT BIRYANI

Sl Se pgd

Tandoori Prawns Biryani
b byeass oloss
Tandoor roasted king prawns layered over

flavoured basmati rice
a8l St o 5ol 0 B e 355593101 3 (Sodie Sl (Sraz

585

Butter Chicken Biryani 0
83930b z>s by
Saffron biryani rice layered with

butter chicken tikka and cashew nuts
521815 5330 15 2las @ haeslly Gl il

557

Tandoori Mahi Biryani
Gl ol ($y95
Tandoor smoked boneless fish fillet assembled

over long - grained basmati rice
ol Jagb Giowd] 5581 5o Olidh @o )98 p>a0 4alsd o

579

Sultan E Gosht Biryani
by Cdmg> (sl Hlalw
A meat lover’s delight, hearty biryani prepared
the traditional way with juicy on the bone Mutton

olall e plic o blamlly &l il daybll sdnd Gl tpenlll end)

554

j Spicy G Legend “f Mild

Prawns Dum Biryani 0
b ped olaes
Gulf prawns, cooked along with spices

in a sealed pot
Bl eSxo <U] 3 elol 2o 5o comals Olasss o8y (Srbe sy il

269

Hzfderabadi Nizami Biryani
bl s el b
Masala spiced layered with

cardamom, saffron, egg and basmati rice
ot ls g obiaes « e go Jiie dlusla gl

£ 55 (Chicken) 579 (Mutton)

Murgh Dum Biryani G
b pos zise
Signature chicken biryani cooked in

a sealed pot
Bl o <U] 3 Bsgho zlos 2hd go psiy e Giawy b

549

Gosht Dum Biryani 0
&;L.‘.)'! P93 Cudung>
Long-grained basmati rice layered over succulent

pieces of lamb in a rich masala, cooked in a sealed pot

bl oLall () ghd o digh Gle pady Jyobo Lo il
BLal oS <] 3 sbuo dsié Ilolo

59

Tandoori Raan Biryani 0
S$2935 Oly Gy
Succulent leg of lamb, rogan masala over

dum biryani rice
po3 Gl bl @i Lle 03 tolze) Jasla b ol 3

5169

Chicken 65 Biryani / Prawns 65 Biryani
65 zl>s Jls/ 65 olass Jbsy
South indian fried chicken/ prawn with flavorful

basmati rice
SlaSily shgo oy il 2o daigll dnsindl &bl Lle Slio zlos

= 55 (Chicken) 279 (Prawns)

Chicken Tikka Biryani
Ko zles dbs
The biryani that brings together the flavours of our

famous tender chicken tikka with spiced biryani rice
Jeio Gl ol @o real dbll S5 2las SleSS Lle (Soin Gl

555

Machchi Dum Biryani
t}l:‘.)-! P9 %,,id'l.n
Long-grained basmati rice layered over tender boneless
chunks of fish in a rich gravy, cooked in a sealed pot
i 3o § phiall g3in 190l oo b S e pady Ll Jysh o
Blall oo U] & sehio

560

<o Our kitchen use nuts and dairy. Please inform your server of any food allergies.
M All prices are in AED and include VAT charges.
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Malai Broccoli Biryani
sl SS9 Sl

Bombay Moti Pulao
Slog F9o sl

Bharwan Khumb Biryani )
FLr w0sS vlo e

1 -

¥

Paneer 65 Biryani



v
DUM PUKHT BIRYANI VEG
wlg pall Sl <S9 pgo

Bharwan Khumb Biryani Paneer 65 Biryani Kathal Biryani

3l oS Glose 65 55b (b Jbs JUls

Stuffed tandoori mushroom smoked with Aromatic rice layered with spicy paneer 65 Spiced jackfruit layered with
aged basmati rice SJI65 550 e Oilidhy g»kn;»)i masala biryani rice
Bime i ol go 53 e (S50 s 548 Holo Gl sol oo Slish go Juie 58

544

Malai Broccoli Biryani Paneer Tikka Dum Biryani Q Subzi Biryani / Egg Biryani 0

Sl Sl Sl 1558 (il pss Glx il /0aedls Gy

Creamy broccoli biryani with subtle spices and Soft chunks of delicately spiced and grilled cottage cheese, An aromatic combination of basmati rice cooked

saffron aroma cooked with fine grains of basmati rice with garden fresh vegetables / boiled eggs

obacillshes daghs hilsi 2o ASerdl ausS lin Osxball Grawdl 558l O go &gdas 885 (Soduag e LisB Ba2 (0 dysb ghd Bsluss Gag 2o ol / sl o d2jlb Slasds go sehall Giawdl il o sbe
546 548 40 (Subzi) B 42 (Egg)

—
Soya Chaap Biryani Bombay Moti Pulao Plain Dum Biryani
ol bgeo (il Sleoss Jso oo o3l pos by
Protein-rich grilled soya chunks layered with Masala Biryani rice with paneer pearls and cashews Aromatic basmati rice dum-cooked with
fragrant biryani rice and spices. 92189 5L OIS go (Ssbe gh».;’ﬂ gravy and saffron
Jizo Gl il go sl dsié Giodia Lo il 539 obiells dualall go pall Ligsb Ule sghio i Zany 5
544 230

AT ETEEEFFEEEXFFTEEEFFETEEXFFTEEEFFETEEXFFTEEEXFFTEEEFTEEEETTEEN
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Subzi Ka Pulao Jeera Rice Saffron Pulao #

slaxdl 93gy [ 5ol olbacill odgy

Fragrant basmati rice with vegetables and aromatic spices Basmati rice flavoured with cumin seeds Basmati rice infused with premium saffron
dball ©bladl shze e 5l osas)l sk g iam 5ol 35Ul olsaesll zosen Giams 5ol

230 =21 524

Steamed Basmati Rice =18 Biryani Rice =20

Bl Gle sghio iy 5yl Gl ool




Kulcha
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Garlic Naan
Pl b

Lachchedar Paratha
GG ey




v
INDIAN BREADS
9wl &

Naan Garlic Naan Butter Naan Q Lachchedar Paratha 0

ob psdlly o Bag3lly o Bl slagd

Leavened bread of white flour Garlic flavoured white bread Layered white buttered bread Layered wheat flour bread, a house specialty
oaedl 3Bl o sade potll dgSiy panl 3> 83030 pandl 3l oo Ol giuall J3in ladall ss2i0 radll 3485 >

57 B9 B9 B9

Pudina Paratha Rumali Roti Tandoori Roti Butter Roti

GlLL Lyses RESRE YY) 5935 o 8395 Jos

Layered whole wheat bread with dry mint Handkerchief thin and delicate flour bread Whole wheat plain bread Whole wheat flour bread baked in a tandoor,
Sl glizidl o Slab go JolSl madll 3> Josliall dedy (3Bl 0o 132 38 3> Jolsll ol 5 basted with butter

59 57 54 533301 go 5931l Souine Jalsl radll 34Bs Su>

B5

Khamiri Kulcha - Khamiri Kulcha - Onion Khamiri Kulcha - Cheese Khamiri Kulcha - Paneer
Ed Ed Ed
Bharwan Potato | Juas - Srea> LiciloS O - (Sraed> LidlgS 28l - Sxa> Liddss
LYPENY |.|oUn.| - 55)-.9’-\’ L":‘-ZISS Classic kulcha filled with onions Cheesy, fluffy kulcha with Kulcha filled with spiced paneer
Soft fermented kulcha stuffed with and herbs melted cheddar Jiio sl gduno LiilgS
spiced mashed potatoes Sliedly Juadl sdine Spudls LailsS 13 030d e gdine (5ob LinlgS
aliie dwssge Wblhay sdixa saie LilsS 8515
=13 =14
513

Khamiri Kulcha - Mutton Kheema Khamiri Kulcha - Chicken Tikka Chilli Paratha
Ed Ed
f.\g)Mf\:J-‘:sw LécdgS ISJCI?-\';:SW LicdeS Ll Jalalb Gly
Stuffed kulcha with minced lamb and Indian spices Soft kulcha loaded with smoky chicken tikka filling Flaky paratha infused with green chilies
iz Jlgig porae pie ey oo LiilgS énsg@&zb-\eym@bl&ﬂss and kashmiri chillies
SrsaisS Jalg suan Yl Jalall daS Liesie Uly
=18 B15 - e o
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CATERING
‘ntszle (o2 T

ol 2oy wlawbioll g dholKio opgad wlods Ll LS| p3E5
India Palace delivers full-service catering solutions
for events of any size or occasion.

JLaslll 8aglse ulla
Request a call back:

( 056 112 1370 / 04 286 9600 )

www.indiapalace.ae

v
SWEETS
o gl|

A gift from India Palace is not only a reflection of our decades of

hospitality tradition, but also of flawless taste and finest gourmet treats.

GIVE A GIFT THAT TRULY REPRESENTS YOU,
GIFT WITH LOVE!

Request a call back at
visit www.indiapalace.ae / email sweets@indiapalace.ae
056 112 1370 / 04 286 9600
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