
MENU



BREAKFAST

Continental (V)(G)(N)  35
A choice of fresh juices: orange, watermelon, 
pineapple, freshly sliced fruits, baker’s 
basket served with butter and fruit preserves 
accompanied with a choice of freshly brewed 
coffee or selection of fine teas

Adagio Breakfast (G)(N)  55
A choice of fresh juices: orange, watermelon, 
pineapple, freshly sliced fruits, two eggs any 
style, chicken or beef sausages, turkey bacon, 
hash brown potatoes, grilled tomatoes, sautéed 
mushrooms, asparagus and baked beans 
served aside baker’s basket with butter and fruit 
preserves with a choice of freshly brewed coffee 
or selection of fine teas

Arabic Breakfast (G)(N)  40
A choice of fresh juices: orange, watermelon, 
pineapple, freshly sliced fruits, two eggs any style, 
fresh labneh, foul moudamas, served with baker’s 
basket with zaatar croissants, arabic bread, fruit 
preserves, honey and butter, selection of Arabic 
cheeses and a choice of freshly brewed coffee or 
selection of fine teas 

Indian Breakfast (G)  35
A choice of fresh juices: orange, watermelon, 
pineapple, freshly sliced fruits accompanied by 
masala omelette, chana masala, paratha and 
pickles, along with a choice of freshly brewed 
coffee or selection of fine teas

A LA CARTE 
MORNING FAVOURITES

Two Eggs Any Style (G)  25
Hash brown potatoes, grilled tomatoes, 
steamed asparagus, sautéed mushrooms 
and a choice of turkey bacon, chicken or beef 
sausages

Choice of omelette fillings:
Tomatoes, cheese, turkey bacon, herbs, 
mushroom

egg white omelette (V)  20
Grilled tomato, asparagus, mixed salad and 
mushrooms

MASALA omelette  20
Grilled tomatoes, chana masala and paratha

Buttermilk Pancakes (G)  20
Berry compote, maple syrup and whipped cream

Homemade Muesli (V)(N)  20
Caramelised banana, berries and cinnamon sugar

SEASONAL FRUIT PLATTER (V)  20
Watermelon, pineapple, rock melon, sweet melon, 
apple and berries (based on seasonal availability)



APPETIZERS
Karare Chana  (V)(G)  30
Traditional chickpeas savory crispy Deep-fry 
tossed with ground pepper and vegetable

Subzi Samosa  (V)(G)  25
Fried pastry pyramids, stuffed with masala 
potatoes accompanied by Sweet chutney and 
mint chutney

Masala Papad  (V)(G)  25
Delicious Indian snack made using fried Papad 
top with tangy spicy onions tomato coriander 
chilli mix

Hara Bhara Kebab (V)(G)  30
Spinach pea’s potato patty that’s flavored with 
fresh cilantro and Indian spice

Papri Chaat  30
Flat gram flower crisps topped with yogurt, 
tamarind sauce, gram flower vermicelli, 
chickpeas, potatoes and mint chutney   

Sizzling ChillI 
Chicken Dry (N)(G)  40
Morsel of chicken blind with sweet and spicy 
flavor with peppers and onions

Spicy Fried Calamari  35
Tempura fried calamari with kam heong style 
sauce and peppercorn salsa

Beef Coconut Fry  42
A classic south Indian beef dry dish with coconut 
and curry leaves

Prawn Tempura (N)(G)  38
Tempura fired prawns with tempura batter and 
served with wasabi mayonnaise

SALADS
Watermelon-Feta Chaat(V)(N) 30
Watermelon feta cheese, coriander and 
pine nut pesto

Chinese Salad  (G)  30
Red cabbage, carrots, bean sprouts, baby romaine 
lettuce and tangerines with honey miso dressing 
mint chutney
-Add Chicken  5
-Add Prawns  8

Tandoori Caesar Salad (V)(G)  25
Tandoori grilled chicken or prawns, iceberg 
lettuce masala Caesar dressing, kostoori 
methi crouton
-Plain  30 
-Chicken  35 
-Prawns  40

SOUPS
Lentil soup (V)  30
Roasted spices and yellow dal soup

Tomato Shorba (V)  28
Coriander and whole spices, fresh 
tomato soup 

Tom Yam Soup   30
Mix vegetables clear soup with
mushrooms, chilli, lemongrass, 
lime and soya sauce 
-Add Prawns 8
-Add Chicken 5



Chicken Tikka Biryani (N)  45
Chicken tikka biryani is a rice dish flavor with 
aromatic rice and mildly spices

Mutton Biryani   60
Boneless mutton, biryani is a rice dish flavor with 
aromatic rice and mildly spices

Prawns Biryani  50
Prawns biryani is a rice dish flavor with aromatic 
rice and mildly Spices 

Vegetables Biryani  40
Mixed vegetables biryani is a rice dish flavor with 
aromatic rice and mildly spices

Biryani Selection

Pizza and Pasta
Tandoori Chicken Pizza (N)  45
Tandoori chicken, capsicum, onion, pineapple, 
coriander, tomato sauce and mozzarella

Choose your Pasta Penne 
or Spaghetti
Tossed with your choice of Sauce
- Bolognese  38  
- Alfredo sauce  35
- Arrabiatta  35

Beef Peperoni Pizza  50
Chunky tomato sauce, Italian mozzarella cheese, 
thinly, sliced beef salami on topped oregano

Pizza Vegetarian (V)  40
Chunky tomato sauce, Italian mozzarella cheese, 
Mushroom, onion, Bell Peppers, slice black olive, 
sweet corn, Fresh tomato, topped with Italian 
oregano

African and Asian 
Jollof Rice with 
chicken breast   45
West Africa rice dish flavor with aromatic long 
grain rice and mildly spices

Beef Stew  50
Tomato based flavor with creole seasoning served 
with fufu and banana plantain

Chicken Katsu Curry (G)  38
One of the most famous Indo-Japanese curries 
served with egg fried rice and katsu sauce

Thai Green Curry (V)  35
Thai curry based on the coconuts milk, green 
chili. Flavor with the fragrant spices served with 
jasmine rice
- Add Chicken  8 
- Add Prawns  10

Burger Selection
Homemade Chicken Burger   45
Grilled Chicken Patty served on a bed of lettuce, 
tomato topped with caramelized onions and 
English cheddar cheese in a soft egg muffin

Homemade Beef burger  50
Grilled beef patty served on a bed of sautéed 
mix peppers and lettuce topped with BBQ 
caramelized onions, jalapenos and cheese 
in a soft toasted bun

(V) Vegetarian (G) Contains Gluten (N) Contains Nuts (S) Contains Shellfish 
Kindly inform your server if you have any food allergies.

All prices are in AED and inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT



CURRY
CORNER

Aloo Gobi  35
A dish originating in the North Indian Punjab region, Made with 
potatoes and cauliflower

Traditional Jalfrezi Subzi  35
Mix vegetable cooked in tangy and spice gravy with bell peppers 
served with basmati rice or roti or paratha

Paneer Tikka Masala  38
Tandoori marinated cottage cheese cooked in makhana gravy served 
with steamed rice/ naan bread

Butter Chicken (N)(G)  45
Chicken pieces cooked in rich, mild tomato gravy served with biryani 
rice or naan bread

Chicken Tikka Masala (G)  45
Succulent chicken tikka cooked in onion tomato masala, dried 
fenugreek and fresh coriander

Kadhai Mutton  50
Braised lamb slow cooked in gravy, Indian spices, capsicum served 
with basmati rice

Prawn Molee  50
Prawns in turmeric – coconuts curry

Dal Makhani  38
A rich and aromatic dish, originating in New Delhi, India, made with 
black lentils, ghee (clarified butter) and spiced mildly

Dal Tadka  35
Fresh Lentil Toor dal cooked Tempering with garlic, onions and 
tomato, spices. 
Ask for it spicy!



Chicken Kastoori Kebabs  50
Char-grilled boneless chicken enhanced with 
fenugreek and yoghurt, served with biryani rice 
or naan bread

Chicken Tikka  52
Accompanied green salad and mint chutney

Tandoori Platter  85
Mutton seek kebab, chicken tikka, fish tikka, 
chicken malai kebab

Veg Tandoori Platter (V)(G)  60
Hara bhara kebab, paneer tikka, mushroom 
kurkure, subzi samosa 

Peshawar Mutton Tikka  55
Mutton cubes marinated in yoghurt, aromatic 
spices, garlic, ginger and young papaya with 
biryani rice or naan bread

Paneer Tikka  48
Accompanied by green salad and mint chutney

½ Dozen of Lamb and 
Chicken Satay  45
Accompanied by jasmine rice or cucumber salad, 
chunky savoy peanut sauce and pickles

FROM THE 
CHARCOAL GRILL

Steamed Basmati Rice  15  
Biryani Rice  20  
Jeera Rice  18  
Plain Paratha  8  
Tandoori RotI  6  
Plain Nan  5  
Butter Nan  8  
Garlic Nan  8  
Assorted Tandoor Bread Basket  15 
Laccha paratha, naan bread and tandoori roti

Vegetable Fried Rice  25
- Add Chicken  8 
- Add Prawns  10

BREADS  
RICE



- Mini Chicken Burger  30 
- Chicken Nuggets  25
- Cheese Sandwich  20
- Crispy Chicken Tender  25
- Cheese pasta  30
- Cheese Croquette  20

Kids Corner

Gulab Jamun Parfait (G, N)   28
Mixed berries, yoghurt cream and lots of 
love

Gourmet Ice-Cream (G)   28
Choice of three flavors: kulfi, chilly coconut, 
matcha, topped with berries and whipped 
cream

Hot and Spicy Chocolate 
Lava Cake   45
Chilli, cinnamon and fennel punched warm 
chocolate cake with molten centre paired 
with vanilla ice cream and berries

Sweet Talk

(V) Vegetarian (G) Contains Gluten (N) Contains Nuts (S) Contains Shellfish 
Kindly inform your server if you have any food allergies.

All prices are in AED and inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT



SHARE YOUR STORIES 
  adagio.dubaideira | worldofcurriesdubai
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