AED 105*

per person




Add Ons

Yellow Dal Tadka
Dum Ki Kaali Dal

Amritsari Kulfa
Anglo Indian Bread
Pudding
Ras E Aam

(Buy 1, Get 1)

Ooty Sunset
Old Town Delhi
Angoori Soda
Rickshaw Refresher
Masala Cola
Aam Ki Lassi

All prices are in AED, exclusive of 7% authority fee & 5% VAT.







Bawa Dabba

Treasures of the Parsi community from West India
with an eclectic mix of hot and sweet, nice and spice
borrowing from its unique Irani roots

Indian Mezze
For the table to share

Assorted crunchy papads & wheat crisps served with homemade
chutneys, relish, ‘podi’ spiced hummus, and a chilli peanut
Maharashtrian ‘thecha’ labneh

Starter Plate
Choose Any One

Chaatwala House Salad

An all-time favourite db styled chopped veggies
street-food dish loaded with tossed in special house
vegagies, chutneys and spices masalas and infused oils

Small Plate

Choose Any One

Parsi Messy Eggs @ Chicken Farcha e

Parsi style scrambled eggs with Persian style fried chicken
toast and spiced potatoes served with masala ketchup

Main Dish

Choose Any One

(Paired with steamed rice or bread wherever applicable)

Salli Chicken Salli Boti

Tangy chicken curry cooked Tangy mutton curry cooked
Bombay parsi style and topped Bombay parsi style and
with potato ‘salli’ crisp topped with potato ‘salli’ crisp

Patrani Machhi@e

Steamed sweet and sour chutney fish
wrapped in a banana leaf

e Gril (B Vegen (@B Gluten Free  (B) Dairy Free
Please inform the server should you be allergic to
any ingredient or have dietary restrictions.




A\'"laf}'lai"aja Dabba




Ammas Dabba

Comforting, fiery and distinct flavours from the sub-regions and
coasts of Southern India comprising the states of Karnataka,
Andhra Pradesh, Tamil Nadu, Telangana, and Kerala

Indian Mezze

Assorted crunchy papads & wheat crisps served with homemade
chutneys, relish, ‘podi’ spiced hummus, and a chilli peanut
Maharashtrian ‘thecha’ labneh

Choose Any One

Chaatwala House Salad

An all-time favourite db styled chopped veggies
street-food dish loaded with tossed in special house
veggies, chutneys and spices masalas and infused oils

Choose Any One

Gunpowder Potatoe@® Ghee Roast Chickene

Baby potatoes in a homemade Chicken marinated with dry

South Indian ‘masala podi’, from roasted spices grounded into

Chennai, with curry leaf aioli aromatic masala cooked in pure
‘ghee’ clarified butter

Choose Any One

(Paired with steamed rice or bread wherever applicable)

Veg Kothu Roti Mutton Pepper Fry

Street shop style, shredded roti Roast mutton cooked with
and tempered vegetables with a pounded, Kerala tellicherry
Madras coconut sauce pepper and caramelized onions

Banana Leaf Wrap Sea Bass ¢ «

Fish in a Kerala spiced tomato chilli coconut sauce with
pounded fennel seeds and curry leaf

e Gril (B Vegen (@B Gluten Free  (B) Dairy Free
Please inform the server should you be allergic to
any ingredient or have dietary restrictions.




Punjabi Dabba

The wonders of Punjabi dishes from North India, famous for its
'tandoor' clay oven and rich, spicy, buttery flavours owing to
their simple, robust and agrarian culture and heritage

Indian Mezze

Assorted crunchy papads & wheat crisps served with homemade
chutneys, relish, ‘podi’ spiced hummus, and a chilli peanut
Maharashtrian ‘thecha’ labneh

Starter Plate
Choose Any One

Chaatwala House Salad

An all-time favourite db styled chopped veggies
street-food dish loaded with tossed in special house
veggies, chutneys and spices masalas and infused oils

Small Plate

Choose Any One

Aam Papad Paneer & Old Delhi Murgh

Paneer and lotus stem tossed with Boti
‘aam papad’ - special sundried
mango, and street food spices,
directly sourced from the city of
Amritsar

A rustic, street-style chicken boti
served on buttered crisp roomali
recalls the khao gallis of Purani Dilli.

Main Dish

Choose Any One

(Paired with steamed rice or bread wherever applicable)

Chatka Chhole Paneer Sirka Pyaz

Chickpeas cooked the asli Punjabi Tawa-tossed paneer with ‘sirka

way with a secret chhole masala pyaz’ or vinegar-soaked pearl

and roasted pomegranate. onions, in a masala tempered with
cumin and chillis

Butter Chicken Biryani

Biryani with pulled tandoori chicken tossed in makhani
gravy dum cooked

Grill  (¥B) Vegen (GP) Gluten Free  (BF) Dairy Free
Please inform the server should you be allergic to
any ingredient or have dietary restrictions.




Goan Dabba




Tan gra Dabba

The subtle (yet sometimes fiery) flavours of Kolkata, from the
East Coast of India, well known for their fish specialties, and as
the home of the unique Indo-Chinese cuisine!

Indian Mezze

Assorted crunchy papads & wheat crisps served with homemade
chutneys, relish, ‘podi’ spiced hummus, and a chilli peanut
Maharashtrian ‘thecha’ labneh

Choose Any One

Chaatwala House Salad

An all-time favourite db styled chopped veggies
street-food dish loaded with tossed in special house
veggies, chutneys and spices masalas and infused oils

Choose Any One
Street Fried Chicken Calcutta Fish Fingers

Crunchy fried chicken dusted with An ode to the gymkhanas, served
‘nimboo masala’ and a drizzle of with tempered tomato chutney and
fermented chilli honey and confit mango aioli

garlic dip

Choose Any One

(Paired with steamed rice or bread wherever applicable)

Kasundi Paneer Spicy Lamb Mince
Tikka Noodles

Irani café style vegetable and Kolkata street favorite noodles
Paneer marinated in kasundi tossed in spiced chilli garlic lamb
mustard served with tomato mince

chutney

China Town Chicken Tikka & «

Roasted schezwan spiced chicken tikka tossed in chilli vinegar

e Gril (B Vegen (@B Gluten Free  (B) Dairy Free
Please inform the server should you be allergic to
any ingredient or have dietary restrictions.




Gems from India's city of dreams, Bombay - showcasing
the popular street food culture and Coastal influences from
Konkani and Maharashtrian communities

Indian Mezze

Assorted crunchy papads & wheat crisps served with homemade
chutneys, relish, ‘podi’ spiced hummus, and a chilli peanut
Maharashtrian ‘thecha’ labneh

Starter Plate
Choose Any One

Chaatwala House Salad

An all-time favourite db styled chopped veggies
street-food dish loaded with tossed in special house
veggies, chutneys and spices masalas and infused oils

Small Plate

Choose Any One

Mini Potato Vadae® Tilkut Chicken

Bombay street favorite served Stry Fry

i Gt e & ETesn Einey Chicken stir fry tossed with chill

peanut masala

Main Dish
Choose Any One

(Paired with steamed rice or bread wherever applicable)

Bombay Lunch Malvani Chicken
Home Veg Curry & Curry ee
Banana Leaf Rice A traditional Maharashtrian costal

chicken curry flavoured with local
favorite ‘goda masala’

Mixed seasonal vegetables
simmered in Mumbai’s ‘coastal
masala’ a blend of over 20 spices.

Kheema Misal »

Mince lamb cooked with Bombay’s misal masala served
with crunchy chiwda & classic pav

e Gril (B Vegen  (@P) Gluten Free  (B) Dairy Free

Please inform the server should you be allergic to
any ingredient or have dietary restrictions.




Nawabi Dabba




/ SO ¢ l Y
Veoan Dabba
N
A special vegan curation of our progressive
Pan Indian specialties

Indian Mezze

Assorted crunchy papads & wheat crisps served with homemade
chutneys, relish, ‘podi’ spiced hummus, and a chilli peanut
Maharashtrian ‘thecha’ labneh

Choose Any One

Chaatwala House Salad

An all-time favourite db styled chopped veggies
street-food dish loaded with tossed in special house
veggies, chutneys and spices masalas and infused oils

Choose Any One

Chilli Tofu Sramble « Chargrilled Cauli

e

Tofu scramble with roasted garlic Cauliflower marinated with
and berry chilli served with wheat roasted spices and served with
crisp green chutney

Choose Any One

(Paired with steamed rice or bread wherever applicable)

Naga Soya Tikka @ « Veg Moilee &

Soya chaap marinated in naga Tempered vegetables in a mild
chilli masala served with green coconut curry with Kerala spices
chutney and turmeric

Quinoa Biryanie

Fragrant vegetable and tempered quinoa with
caramelized onion and nuts

e Gril {8 Vegen (@B Gluten Free  (B) Dairy Free
Please inform the server should you be allergic to
any ingredient or have dietary restrictions.




Indian classics celebrating the culinary diversity of the
country with a global flavour spin, dbstyle!

Indian Mezze

Assorted crunchy papads & wheat crisps served with homemade
chutneys, relish, ‘podi’ spiced hummus, and a chilli peanut
Maharashtrian ‘thecha’ labneh

Starter Plate
Choose Any One

Chaatwala House Salad

An all-time favourite db styled chopped veggies
street-food dish loaded with tossed in special house
veggies, chutneys and spices masalas and infused oils

Small Plate

Choose Any One

Avocado & Anaar Malai Chicken Roast

Pakwan Crlsp Lightly marinated in creamed yogurt,
this classic kebab is rubbed with
cracked Kerala ‘tellicherry black
pepper’ and butter

Crisp sindhi tostado-style pakwan
topped with avocado, pomegranate
and a touch of lime

Main Dish

Choose Any One

(Paired with steamed rice or bread wherever applicable)

Berry Vegetable Chicken Tikka
Biryani Masala

Irani café style vegetable and Marinated, spiced, charcoal-

saffron rice, with caramelized roasted succulent chicken

onions and iranian berries chunks, in a rich Punjabi
‘makhani’ sauce

Seabass Moilee »

Pan-seared Sea Bass in a mild coconut curry with Kerala
spices and turmeric, served with podi dosai

e Gril (B Vegen (@B Gluten Free  (B) Dairy Free
Please inform the server should you be allergic to
any ingredient or have dietary restrictions.







