
TANDOORI TEMPTATIONS 

 

 
 

 

Kebabs Sharing Platter 
 

Zaffrani Murgh Tikka Chicken morsel | saffron marinate | silver leaves (D)

 
Chilgonja Seek Chicken skewer | toasted pinenuts | fennel (N) (D) 

 

Hydrabadi Mutton 

Shammi 

Pan seared lamb galletes | green mango | mint (N) (D) 

Tandoori Prawns Kasoondi mustard | yellow chilli | charred grill (S) (D) 
 

Curry Selection 

Please Select One 

 

Nihari Lamb trotters’ sauce (D) 

 

Hydrabadi Salan Peanut | sesame | tamarind sauce (N) 

 

Kadhai sauce Char grilled onion | tomato gravy (N) (D) 

 
All served with Zaffrani taftan | Bakumas | Khamiri roti 

 

 

Goan Bebinca 
Baby coconut parfait | mango crisp (E) (D)(G) 

 
QAR 245 per person 

 

All prices are in Qatari Riyals 

(D) contains Dairy (E) contains Eggs (G) contains Gluten (N) contain Nuts (S) contains Soya (SF) contain Shellfish (V) Vegetarian (VE) Vegan 



TANDOORI TEMPTATIONS 

 

 

Curated Drinks 
 
 

 

Ocean Gin Mare, Seaweed Cordial, Fresh Lemon 

Juice, Peychaud’s Bitters 

 

Panacea 
 

 
 

 
Waves 

 
 
 

Remedy 
 
 
 
 

 
Cava Vilarnau 

Cardamom Infused Cachaça, Artisanal Orange 

Liqueur, Fresh Lemon Juice 

Zero Bar Mocktails 
 

Non-Alcoholic Gin, Seaweed Cordial, Fresh Lemon 

Juice, Artisanal Anise Bitters 

 

Artisanal Cardamom Cordial, Forest Honey, Fresh 

Orange & Lemon Juices, Tonic Water 

 

Wine Cellar by the Glass 

Gaudi Brut NV Barcelona, Spain 

 
 

 
QAR 55 


