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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.

مرحـــــبًا بكــــم فــــــــي ق� الهــــــند
كنز حــــــــضاري فــــــي أبو ظــــــــــبي



FRESH JUICE

LEMONADE

Watermelon

20

Pomegranate

25 20

Orange Pomegranate & Orange

22

Mint Cooler

15

Nimbu Pani

15

Classic

15

Strawberry

20

Boondi Shikanjvi

20

Spicy Guava

20

Masala Iced Tea

19

Kala Khatta

20



MILKSHAKE

Kunafa Chocolate Shake

25

Oreo Shake

24

Mango Shake
z

24

Almond & Date Shake

25

 Popcorn Shake

22

So� Drinks

9

Still Water

5 (S) 8 (L)

Sparkling Water

15

TRADITIONAL DRINKS

Very Berry Lassi

24

Mango Lassi

22

Pistachio Lassi

24

Laban

16

Masala Chaas

15

Lychee Mint Lassi

24

Lassi

15



Pani Puri

Avocado Bhel Puri

Crispy Kale Chaat



SOUP

Dal Shorba

Mildly spiced lentil soup

20

Tomato Shorba

Lightly spiced Indian tomato soup 

20

Samosa Chaat

Spiced samosa chaat with tangy chickpeas & chutneys

21

21

Avocado Papadi Chaat
 

Crispy flour bread topped with avocado & chutneys

CHAAT

19

Pani Puri

Crisp golgappas filled with spiced potato served 

with chilled tangy mint and tamarind water

Dahi Puri
 

Puffed puris, filled with spiced potatoes,

yoghurt & sweet chutneys

19

Crispy Kale Chaat

Crispy kale leaves topped with tangy chutneys, 

yoghurt, and spice dust for a crunchy gourmet twist

32

Samundari Shorba

Shrimps soup with avocado

20

25

Avocado Bhel Puri

Classic Mumbai bhel tossed with creamy avocado,

puffed rice, chutneys, and a hint of lime

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

Legend MildSpicy



Kale & Berry Salad

Shahi Nawabi Salad

Fattoush Salad

Malai Tikka Caesar Salad

Chicken Tikka Salad



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

Legend MildSpicy

SALAD & APPETIZERS

Cucumber Raita

Yoghurt with chopped cucumber

(Boondi Raita also available)

14

Mixed Raita

Yoghurt with chopped cucumber, tomato, onion

14

Fresh Garden Salad

20

Tabbouleh Salad

Parsley,tomato and olive oil

22

Classic Caesar with a twist - topped with creamy malai tikka

Malai Tikka Caesar Salad

3030

Chicken Tikka Salad

Tandoori boneless chicken with rocket and 

mix salad leaves

Fattoush Salad 

Mixed greens, herbs and flatbread croutons

25

Dahi

Thick creamy fresh yoghurt

10

Kachumber Salad

Shredded cucumber, tomato and red onion, 

tossed in lime juice

22

Onion Lachcha Salad

Crunchy onion slices infused with chaat masala,

fresh coriander and lemon juice

16

28

Shahi Nawabi Salad

Fresh garden cucumber, carrot, tomato and bell 

pepper tossed with olives, pine nuts and feta cheese

ا

Kale & Berry Salad

Fresh kale tossed with strawberry cranberries

and molasses dressing

30



Cheesy Paneer Samosa

Onion Palak Bhajia

Til Palak Roll

Spicy Potato



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

Legend MildSpicy

STARTERS

Onion Palak Bhajia

Fried spinach and onion fritters

22

Til Palak Roll

Fresh spinach, cheese and sesame crusted rolls

22

Masala Papad

Roasted papad with tomatoes, onions & sev

11

Tikki Hari Bhari

Mildly spiced broccoli, vegetables and paneer patties

22

Garlic & parsley seasoned deep-fried potato cubes

Spicy Potato

22

Peri Peri French Fries

Crispy fries dusted with bold peri-peri spice

Also available Regular Fries AED 20 

22

Cheesy Paneer Samosa

Samosas stuffed with mozzarella & paneer crumble

25

Paneer 65
65
Crisp paneer cubes in tangy South Indian

spices with curry leaves and chillies. 

36

Samosa

Mini samosas stuffed with potatoes,

peas and cashew nuts

22



Samosa Platter

Kashmiri Dynamite Prawns

Kataifi Prawns

Chicken Wings Champ

s



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

Legend MildSpicy

STARTERS NON VEG

Chicken 65
65
Indian fried chicken with curry leaves and chilli

36

Mutton Kheema Samosa

Crispy samosas packed with spiced

lamb mince and green peas

30

Amritsari Fish Fingers

Crisp spiced fish fingers, North Indian-style

with chaat masala and mint dip

39

Kashmiri Dynamite Prawns

Crispy sweet & spicy prawns tossed in 
Kashmiri style dynamite sauce

4846

Chicken Tikka Samosa

Spicy tandoori chicken tikka samosa

26

Poppadum Crusted Prawns

Prawns rolled in a crust of

poppadum and bread crumbs

46

30

Samosa Platter 

Two pieces each of mutton kheema samosas, 

chicken tikka samosas, cheesy paneer samosas

Kashmiri chilli marinated tiger prawns

wrapped in kataifi threads

Kataifi Prawns

Tandoori grilled chicken marinated with Kashmiri

and yellow spices

Chicken Wings Champ Tandoori

35

Gun Powder Chicken

Crispy chicken bites tossed in fiery

South Indian gunpowder spice

34

Chicken Wings Champ Sunehri 

Tandoori grilled chicken marinated with Kashmiri

and yellow spices

35



Tandoori Raan

Mixed Grill-Seafood

Shahi Sheekh Kebab

Samunder Ke Ratan



Samunder Ke Ratan

King prawns roasted in tandoor with

flavours of ajwain and cardamom

75

Mixed Grill-Non Veg

An assorted platter of India Palace's

popular kebabs

69

Lasuni Machchi

Grilled fish flavoured with aromatic herbs

and fresh garlic

54

Murgh Tikka Joshila

Chicken marinated in garam masala, Kashmiri chilli,

ginger and garlic

44 40

Mughlai Malai Tikka

Creamy chicken with a touch of green cardamom

and cashew nut

TANDOOR SE - KEBAB

Tandoori Fish Tikka

Fish grilled in lemon, garlic and light 

chilli marinade

54

Za�ani Lamb Tikka

54

Char-grilled lamb infused with saffron 

and royal spices

Achari Mahi Tikka

54

Fish tikka flavoured with tangy Indian

pickled spices

Shahi Sheekh Kebab

Mughlai style spiced ground meat kebabs

with a touch of fresh herbs

49

Mixed Grill -Seafood

An assorted platter of India Palace's popular

seafood kebabs

79

Succulent whole leg of lamb with Kashmiri chilli and

shahi jeera, braised and roasted in tandoor

125 (Full)125 65 (Half)

Tandoori Raan Tandoori Lal Jhinga

King prawns spiced with Kashmiri chilli

75

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

Legend MildSpicy



Noorani Chicken Sheesh 

Mixed Grill - Non Veg

Malai Tandoori Chicken

Murgh Tikka Joshila



Tandoori Chicken Platter

Full tandoor roasted chicken 

60 (Full) 32 (Half)

Reshmi Kesari Kebab

Chicken supremes spiced with

saffron and yellow chilli

39

TANDOOR SE - KEBAB

49

Xtra Spicy Chicken Tikka

Fiery chicken tikka with bold masala heat

of bird's eye chillies

Malai Tandoori Chicken Platter

Full Tandoor chicken marinated in creamy yogurt and

mild spices

60 (Full) 32 (Half)

Malai Sheekh Bharwan Kebab

Chicken sheekh kebab stuffed with 

minted cheese arabic

39

Noorani Chicken Sheesh Kebab

Juicy, kofta-style chicken kebabs seasoned

with parsley, local oregano, and a subtle 

touch of crushed chillies

38

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

Legend MildSpicy

Mixed Grill Meat

59

A platter of smoky grilled meat and chicken, 

marinated in signature Indian Palace spices

700

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.

TANDOOR
 



Achari Paneer Tikka

Soya Chaap

Cheese Subz Sheekh Kebab

Tandoori Malai Broccoli



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

Legend MildSpicy

TANDOOR SE - KEBAB VEG

Achari Paneer Tikka

Tandoor grilled soft paneer cubes marinated 

in pickled spice blend

35

Paneer Khulley Aloo

Potato stuffed with cottage cheese,

cashew nuts and raisins

35

Tandoori Malai Broccoli

Char-grilled broccoli florets in rich cream
and cheese marinade

39

Soya Chaap

Tandoor grilled Soya tikka topped with makhani sauce

36

Cheese Mushroom Tikka

Cheese stuffed mushroom, grilled in tandoor

37

Mix Grill Vegetarian 

49

An assorted platter of India Palace's

popular vegetarian kebabs

38

Paneer Tikka

Cottage cheese, bell pepper and tomato,

char-grilled in the tandoor

Cheese Subz Sheekh Kebab

Mixed vegetable skewers enriched with 

cheese and peppers

34

VEGAN MENU
 

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.



Tandoori Prawns Makhani

Prawns Chettinad

Awadhi Dum Jhinga

Fish Tikka Masala



Prawns tossed with bell peppers,onions and

tomato masala

Prawns Jal�ezi

CURRY SEAFOOD

Tandoori Prawns Makhani

King prawns in a smooth mildly spiced,

tomato and cashew nut sauce

89

Machchi Masaladar

A traditional north Indian fish preparation,

simmered in onion and tomato masala

57

Fish Tikka Masala

Tandoori fish simmered in tikka masala sauce

57

Machchi Kadai

Fish cooked in crushed coriander and 

bell pepper sauce

57

Awadhi Dum Jhinga

Awadhi prawns in tomato and cashew nut gravy

69

69

Prawns Masala

Gulf prawns simmered with chopped

onion,tomato and ginger

69 69

57

Prawns Chettinad

Spiced prawns in coriander, fennel 

and coconut sauce

69

Prawns Kadai 

Gulf prawns tossed with bell pepper, chilli, ginger 

and a blend of tomato & onion sauce

Goan Fish Curry

Fish chunks cooked with Goan spices finished

with coconut milk

Prawns Pepper Roast 

Prawns tossed in ground pepper and

onion tomato masala

69

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

Legend MildSpicy

Lal Mirch Ki Machli

Fish cubes cooked in Kashmiri chilli flavoured sauce

57



Awadhi Mutton Kheema

Rara Gosht

Gosht Mirchi Masala

Bhuna Gosht



CURRY MUTTON

Kadai Gosht

Mutton cubes prepared with crushed coriander,

pepper and chilli

51

Awadhi Mutton Kheema

Minced lamb slow-cooked with royal awadhi 

spices and cashew base

49

Gosht Tikka Masala

Char-grilled lamb chunks simmered in spiced  

tomato masala

59

Tender lamb cooked with black pepper, curry leaves, 

and southern masala

Mutton Pepper Roast 

55

Keema Mirch Do Pyaaza

Minced mutton prepared with onions,

masala and coriander

45

Hyderabadi Gosht Korma

Lamb cubes simmered in yoghurt and

cashew nut sauce

55

50

Tawa Gosht

Mutton cubes & sheekh kebab, tossed in

ginger, garlic and tomato sauce

Bhuna Gosht

Tender lamb with garam masala and 

red onion

55

Dum Rogan Josh

Lamb cooked in a sealed

vessel with yoghurt and spices

55

Rara Gosht

Spicy succulent lamb chunks on the bone slow cooked

with tomatoes, mutton mince, ginger and spices

52 52

Gosht Mirchi Masala

Dhaba style lamb preparation with green chilli

and fresh ginger, on the bone

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

Legend MildSpicy

55

Mutton Kholapuri

Fiery Maharashtrian bone-in in lamb curry with bold 

spices and coconut base



Butter Chicken

Chicken Ghee Roast

Chicken Rogan Josh

Dum Ka Zafrani Murgh



Amritsari Murgh

Chicken curry with tomato, cracked pepper,

ginger and ground masala

45

Bhuna Murgh

45

Chicken prepared in tomato based gravy with

ginger, garlic and bhuna masala

49

Dum Ka Za�ani Murgh

Chicken in rich almond saffron sauce

Goan Chicken Curry

Goan chicken curry with roasted

coconut and spices

45

Chicken spiced with chilli, pepper

and red onion

Kadai Chicken

45
39

Kaju Tadka Chicken

Chicken in cashew chilli gravy

49

Barbequed chicken in a rich

tomato and ginger sauce

Chicken Tikka Masala

CURRY CHICKEN

Chicken Ghee Roast

Chicken pieces cooked with rich spices and roasted 

in golden Indian ghee

4949

Chicken Rogan Josh

Morsels of chicken simmerd in slow

cooked rogan josh gravy

Chicken Coconut Masala

South Indian-style chicken in creamy 

coconut spiced sauce

44

Chicken Chettinad

Succulent chicken curry with coriander, 

fennel and coconut sauce

45

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

Legend MildSpicy

53

Butter Chicken

Chicken tikka simmered in a rich tomato sauce



Khumb Matar Hara Pyaaz

Paneer Ghee Roast
 

Kadai Paneer

Banjara Paneer Kofta



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

Legend MildSpicy

Stuffed Mushroom Tikka Masala

Char-grilled stuffed mushroom finished in

tikka masala sauce

44

Paneer Tikka Masala

46

Tandoori tikkas of cottage cheese, onions & bell pepper, 

simmered in a rich tomato masala

Paneer Makhni Ko
a

Paneer stuffed koftas in makhni sauce

34

Bhindi Do Pyaza

Diced okra tossed with onion and herbs

36

CURRY VEG

46

Paneer Ghee Roast
 

Paneer cubes tossed in spicy ghee masala 

with South Indian flavors.

Khumb Matar Hara Pyaaz
  

Baby Mushrooms sautéed with fresh spring 

onions and spices.

38

Shahi Paneer

Paneer simmered in enriched gravy of cashew nuts, 

cumin and kewda

35

40

Fresh paneer cubes simmered in creamy

tomato sauce with touch of fenugreek

Paneer Makhani

Palak Paneer

35

Cottage cheese in creamy spinach gravy,

tempered with fresh garlic

Banjara Paneer Ko
a

Cottage cheese and vegetable dumplings

cooked in a rich tomato and cashew nut gravy

34

Gobi Taka Tak

34

Mince cauliflower tossed on tawa with 

tangy tomato-onion masala

Methi Malai Kaju Matar

Green peas with fenugreek & creamy

cashew nut gravy

42



Palak Paneer

Gobi Taka Tak

Dal Makhani

Aloo Udhayagiri

Bhindi Do Pyaza



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

Legend MildSpicy

CURRY VEG

Channa Masala

Chickpeas prepared with dry mango powder

and roasted cumin

29

Kadai Subzi
 

Fresh seasonal vegetables tossed in crushed

coriander and chilli masala 

32

Jeera Aloo

Potato cubes tempered with cumin seeds

29
32

Subzi Makhanwala

Seasonal mix vegetables in a creamy tomato sauce, 

flavoured with fenugreek

 

Baingan Bharta
 

Roasted eggplant prepared with onions,

tomatoes, green chillies and ginger

29

36

Kadai Paneer
 

Spiced paneer finished in a coriander,

pepper and onion masala

Dal Tadka

26

Moong and masoor lentils, tempered with

garlic and cumin

Makhani Sauce

Classic butter-tomato gravy enriched with

cream  and kasoori methi

35

Aloo Baingan Sukha
 

29

Baby eggplants tossed with potatoes and

fresh coriander

Dal Makhani

Black lentils simmered overnight on a low heat,

finished with butter and fresh cream

32

Aloo Udhayagiri

Baby potatoes cooked in crushed curry

patta and chillies

30

Aloo Gobi

Fresh cauliflower and potato preparation

spiced with red chili, ginger and coriander

29



Chicken 65 Biryani
65

Tandoori Mahi Biryani

Butter Chicken Biryani

Tandoori Jhinga Biryani



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

Legend MildSpicy

DUM PUKHT BIRYANI

Hyderabadi Nizami Biryani
  

Masala spiced layered with

cardamom, saffron, egg and basmati rice

Tandoori Prawns Biryani

85

Tandoor roasted king prawns layered over

flavoured basmati rice

Machchi Dum Biryani

Long-grained basmati rice layered over tender boneless

chunks of fish in a rich gravy, cooked in a sealed pot

60

Chicken Tikka Biryani

The biryani that brings together the flavours of our 

famous tender chicken tikka with spiced biryani rice

55

69

Prawns Dum Biryani

Gulf prawns, cooked along with spices

in a sealed pot

54

Sultan E Gosht Biryani

A meat lover’s delight, hearty biryani prepared

the traditional way with juicy on the bone Mutton

49

Murgh Dum Biryani
  

Signature chicken biryani cooked in

a sealed pot

Gosht Dum Biryani

 
Long-grained basmati rice layered over succulent 

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

59

Tandoori Raan Biryani

Succulent leg of lamb, rogan masala over

dum biryani rice

169

57

Butter Chicken Biryani

Saffron biryani rice layered with

butter chicken tikka and cashew nuts

Chicken 65 Biryani / Prawns 65 Biryani
65 65  
South indian fried chicken/ prawn with flavorful 

basmati rice

55 (Chicken) 79 (Prawns)55 (Chicken) 79 (Mutton)

79

Tandoori Mahi Biryani

Tandoor smoked boneless fish fillet assembled

over long - grained basmati rice



Bombay Moti Pulao

Bharwan Khumb Biryani

Malai Broccoli Biryani

Paneer 65 Biryani
65



Bharwan Khumb Biryani

Stuffed tandoori mushroom smoked with

aged basmati rice

46

Spiced jackfruit layered with 

masala biryani rice

Kathal Biryani 

44

Sa�on Pulao

Basmati rice infused with premium saffron

24

Jeera Rice
 

Basmati rice flavoured with cumin seeds

21

Paneer 65 Biryani
65
Aromatic rice layered with spicy paneer 65

65

48

Paneer Tikka Dum Biryani

Soft chunks of delicately spiced and grilled cottage cheese,

cooked with fine grains of basmati rice

48

Subzi Biryani / Egg Biryani 

An aromatic combination of basmati rice cooked

with garden fresh vegetables / boiled eggs

40 (Subzi) 42 (Egg)

DUM PUKHT BIRYANI VEG

30

Plain Dum Biryani

Aromatic basmati rice dum-cooked with

gravy and saffron

Subzi Ka Pulao 

Fragrant basmati rice with vegetables and aromatic spices

30

44

Soya Chaap Biryani

Protein-rich grilled  soya chunks layered with

fragrant biryani rice and spices.

Bombay Moti Pulao

Masala Biryani rice with paneer pearls and cashews

32

46

Malai Broccoli Biryani

Creamy broccoli biryani with subtle spices and 

saffron aroma

20Biryani Rice18Steamed Basmati Rice



Butter Naan

Garlic Naan

Kulcha

Pudina Paratha

Lachchedar Paratha



INDIAN BREADS

Naan

Leavened bread of white flour

7

Garlic Naan

Garlic flavoured white bread

9

Pudina Paratha

Layered whole wheat bread with dry mint

9

Rumali Roti

Handkerchief thin and delicate flour bread

7

Tandoori Roti

Whole wheat plain bread

4

Whole wheat flour bread baked in a tandoor, 

basted with butter

Butter Roti 

5

Khamiri Kulcha -
Bharwan Potato

 
Soft fermented kulcha stuffed with 

spiced mashed potatoes

13

Khamiri Kulcha - Cheese
 

Cheesy, fluffy kulcha with 

melted cheddar

14

Khamiri Kulcha - Paneer
 

Kulcha filled with spiced paneer

15

18

9

Butter Naan

Layered white buttered bread

9

Layered wheat flour bread, a house specialty

Lachchedar Paratha 

Chilli Paratha
 

Flaky paratha infused with green chilies

and kashmiri chillies

10

Khamiri Kulcha - Chicken Tikka
 

Soft kulcha loaded with smoky chicken tikka filling

15

Khamiri Kulcha - Mutton Kheema
 

Stuffed kulcha with minced lamb and Indian spices

13

Khamiri Kulcha - Onion 
 

Classic kulcha filled with onions 

and herbs



A gi� �om 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 

CATERING

SWEETS

India Palace delivers full-service catering solutions 
for events of any size or occasion.

Request a call back:

056 112 1370 / 04 286 9600

www.indiapalace.ae


