ik

ANANTARA
DOWRTOWER - DLBAL

e
NINE / ONE

SOUP
L X X 2

Arabic lenil
Served with crisp bread & lemon

Cream of mushroom/
Mushroom, thyme,cream,butcer & truffle oil

Mediterranean chicken orzo

Chicken broth with vegetables, coriander, tomato & orzo pasta

Seafood broth

Seafood, onion, tomato, pesto & parmesan

APPETIZERS
L X X 4

Tzatziki\?
Greek specialty, yogure, garlic, cucumber, dill & parsley

Guacamole

Mexican specialty, avocado, onion, tomato, green chili,

coriander & torcilla chips

Charcoal avocadoy «»

Mushrooms strips, ponzu sauce, avocado puree & sesame seeds

Watermelon & feta '

Wacermelon, capers leaves, mint, feta & watermelon vinaigrette

Chefs garden salady

Mesclun lectuce, cherry tomato, cucumber, carrots & berries

Burrata & tomato) «»

Hand pulled burraca cheese, caramelized figs, cold pressed olive oil,

heirloom tomatoes & pesto

Vegetarian Caesar salad
Romaine lettuce, aged parmesan with Caesar dressing

Caesar salad

Romaine lettuce, aged parmesan with Caesar dressing (Contains anchovies)

- Chicken tikka Or Roasted chicken

- Shrimp

45

45

50

60

40

50

8o

70

' Vegetarian dish ’Contains nuts




Spicy chicken bao 70
Crispy chicken with pickled cucumber & gochujang sauce

Crispy fried calamari 70

Black garlic and squid ink aioli, served with lemon

SANDWICHES, BURGERS AND WRAPS
A A 4

Vegetarian club sandwich V 75
Whole wheat bread with seasonal vegetables

Chicken pesto sandwich «» 85
Sourdough bread, grilled chicken, fresh mozzarella cheese & heirloom tomatoes

Chicken shawarma 80
Grilled chicken, tomato, pickles, wrapped in thin bread

Vegetarian burger/ 75
Homemade vegetarian patty with cheddar cheese

Crispy chicken burger 85

Sriracha honey sauce, coleslaw, homemade pickles & tzatziki

Black Angus beef burger 90
Fig jam, bacon relish, Comte cheese, homemade pickles & gorgonzola sauce

PIZZA, PASTA & RISOTTO

L X X 4

STONE BAKED PIZZA

- Margherita & arugula 70
- Burrata & tomato \/ 80
- Roasted chicken & jalapeno 90
- Chicken tikka 90
- Pepperoni 95
- Seafood marinara 105
Spaghetti pesto \? .0 85

Creamy basil, pinenuts, garlic & parmesan cheese

Penne arrabiata)/ 85
Tomato sauce, chili flakes & basil leaves

V’ Vegetarian dish ’Contains nuts




Fettuccine Carbonara y

Egg yolk, turkey bacon & parmesan cheese

Penne Bolognese
Beef and tomato ragout & parmesan cheese

Seafood risotto
Squid ink risotto with lobster, mussels, calamari, prawns & green peas

Truffle & wild mushroom risotto \?

Truffle oil, arugula & premium mushroom

MAIN COURSES
LR X 2

Mexican chicken fajita

Sizzling charred chicken breast, torcillas, guacamole,
tatemada sauce & sour cream

Chicken schnitzel

Breaded chicken breast with mashed potatoes, tonkatsu sauce,
garden greens & lemon

Grilled lamb chops
Served with la ratte potatoes, green beans & mint chimichuri

Breaded fish & chips

Served with tarcar sauce, french fries & side salad

Pan seared sea bass
Parsley potatoes, capers leaves, buttered seasonal vegetables,

CTiSpy CdpGTS & ZGH’LOH butter sauce

Cedar wood flavored Salmon «»
Norwegian salmon, roasted garlic, cherry tomato & mayo free coleslaw

Arabic meat platter 0
Lamb chops, shish tawook, lamb kofta, lamb kebab & oriental rice

Angus beef tenderloin steak (200gms)

Potato croquets, caramelized shallot, morels sauce & Romanesco broccoli

95

95

IZS

IZS

110

130

125

IZS

125

140

140

YV Vegetarian dish ’Contains nuts




SIDES V
L X 4

French fries

\

\

Curly fries

\

Potato wedges

\

Seasonal vegetables

- Truffle mashed potato

\

Steamed sauté vegetables

G Gndian food lovers

APPETIZERS
L X 4

Samosa

Deep fried parcels of green pea and potatoes

Served with mint & tamarind chutney

Tandoori paneer tikka
Cottage cheese marinated with yogurt and chili, cooked in tandoor

Malai broccoliy? .

Broccoli, cream, cashew nut, mild cheddar, cardamom

Tandoori soya chaap\?
Soya chunks, chili, yogurt, mild cheddar, bell pepper, cooked in tandoor

Vegetarian kebab platter\? w0

Tandoori paneer, malai broccoli, soya chaap & samosa

Tandoori tiger prawns (3 pieces)
Omani tiger prawns, carom seeds, labneh, home- ground spices & lemon

- Additional per piece

Malai chicken tikka o

Chicken morsels, cream, cashew nut, mild cheddar & cardamom

Tandoori chicken tikka
Chicken morsels with yogurt, chili & Indian spices, cooked in tandoor

30
30
30
40
40
50

45

70

125

125

45

70

70
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Lamb seekh kebab 70
Minced Indian lamb kebab flavored with herbs & Indian spices

Sarson mahi tikka 8o
Sea bass, mustard, labneh, carom seeds, coriander cooked in tandoor

Non- vegetarian kebab platter +¥ 145
Sarson mahi tikka, lamb seekh, malai tikka & tandoori chicken tikka

The Tandoor is operational between
12:30 pm to 03:30 pm & 07:00 pm to 11:30 pm

MAIN COURSES
L X X 2

Aloo gobhiy/ 90

Cauliflower, potatoes, cumin, ginger, tomatoes & coriander

Lasooni makhana palak / 95
Puffed fox nut, garlic, cumin, spinach, chili & clarified butter

Amritsari chole 95

Chickpea, garlic, onion, ginger, cream, carom seeds, fennel, tamarind & coriander

Bhindi nayantara \/ 95

Okra, sesame seeds, carom seeds, cumin, ginger, onion & coriander

Homemade paneer V0 95

Kadhai, Mutter paneer, tikka masala, makhani, palak

Sizzling coconut fish 125
Kerala spiced sea bass simmered in rich coconut gravy & curry leaves

Kadhai jhinga 150
Omani prawns, onion, tomato, hand pound spices, red chili & coriander

Butter chicken 100
Tandoori chicken tikka simmered in tomato & fenugreek gravy

Chicken tikka masala «» 100
Chicken tikka, onion, tomato, cashew nut, coriander & fenugreek

Lamb roganjosh 110
Tandoori Kashmiri lamb curry, flavored with dried ginger & fennel

V' Vegetarian dish ’Contains nuts




“DUM” biryani
Basmati rice, saffron, aromatic spices, ghee, brown onion, mint & yogurt

- Vegetable\? 100
- Chicken 120
- Lamb 130
~ Shrimp 165
SIDES
XX
Indian breads (per piece) 08

(Tandoori roti, naan, phulka, laccha paratha,

tawa paratha, malabar paracha)

Masoor dal tadkay? 45
Dal makhani\? 65
DESSERTS
L X X 2
Homemade sorbet (Per scoop serving)\/ 20

- Watermelon & pink salt
- Lemon & mint

- Alphonso mango

Fresh Fruit Platter\f 45

Kesar Rasmalai\? . 45
Cottage cheese dumplings, saffron milk & pistachio

Gulab Jamun /.0 45
Fried milk dumplings, saffron, pistachio, sugar syrup & cardamom

Walnut brownie 45
Served wicth vanilla ice cream

Malai Kulfi «» 50
Malai kulfi, reduced milk, orange blossom & 24 carat gold leaves

Classic tiramisu i 50
Savoiardi biscuits, amaretto, ristretto & extra brut cacao

Baileys tres leches 50
Madagascar vanilla, sponge cake & baileys milk

\f Vegetarian dish iContains alcohol ' Contains nuts
All above prices are inclusive of 5% VAT, 07% Municipality Fee & 10% Service Charge




