
S W E E T S

Ice cream sandwich,
chai, curry leaf  semifreddo (d, e, g)

 Passion fruit baba,
saffron cream, tandoor pineapple,

rum flambé (d, e, g)

 Cardamom milk cake,
rose, biscotti (d, e, g, n)

 Coconut kheer,
mango, mandarin sorbet (d)

Peanut butter pie,
milk fudge (d, g, n)

Dark chocolate,
salted caramel, hazelnut,

spiced chocolate sauce (d, e, n, g)

Tina’s dessert Thali,
passion fruit baba, coconut kheer,
milk cake, cheesecake, petit fours,

assorted ice cream, fresh fruit (d, e, g, n)

40

50

45

40

40

45

95

‡ E A T I N G  M E N U  ‡ 

S I D E S

Gunpowder potato crisps (m)  30  |     Tandoori masala brussels sprouts (d, n)  30  |     Black dhal (d)  30

Basmati rice  20   |     Chargrilled asparagus, coconut raita (d)  40

T A N D O O R  B R E A D S

Butter & sea salt (d, g) 20 | Confit garlic (g) 20 | Green chilli pepper & lime butter (d, g) 20 | Wholewheat roti (g) 15 | Plain (g)  15 

L A R G E  P L A T E S

Duck biryani, yoghurt, raisins, pecans (d, g, n)

Butter chicken, tomato, red chilli powder, ginger & fenugreek (d)

Tandoori salmon, saffron lemon sauce, pickled onion (d)(f)

90

80

120

T A N D O O R  &  G R I L L

Tandoori cauliflower, red pepper makhana, roasted curry ghee (d, m, n, se)

Charred butternut squash, smoked aioli, coconut amchur, forest honey (d, e, m)

Seekh kebab roll, mint chutney, paprika sauce (c, d, e, g, m, n)

Black pepper prawns, peanut, coconut, mint (g, n, sf)

Grilled prawns, koliwada spice, chilli oregano sauce (d, sf)

Coal roasted seabass, coconut curry, lemongrass, banana leaf  (d, f, m)

25 hour, murgh malai baby chicken, yoghurt, pickled red onion (d, n)

Tamarind glazed lamb chops, crispy quinoa, gunpowder aioli (d, e, g, m, n)

Beef  tenderloin, tamarind peppercorn sauce, amchur rub (g, m)

Beef  ribeye, peanut, sesame (g, n, se)

55

60

70

130

75

120

130

140

160

160

Our prices are in AED, inclusive of  5% VAT, 7% municipality fees and 10% service charge
 - Spicy /  - Vegetarian / G – Gluten / D – Diary / F – Fish / E – Eggs / N – Nuts / SF – Shellfish / M – Mustard / C – Celery / Se – Sesame

S M A L L S

Okra chips,
grape & mint chutneys (d, m)

Paneer, coconut, mango, curry leaf  (d)

Raita, feta, olives & flatbread crisps (d, g)

Onion bhaji, truffle aioli, chives (d, e, m)

Quinoa & chestnut puri, purple
potato, mango (g, n)

Green pea samosa, mint & mango 
chutney (d, g)

Chicken samosa, garam masala,
coriander yoghurt (d, e, g)

V E G E T A B L E S  &  S A L A D S

Spicy mango salad, cucumber, peanuts, ginger & chilli (n)

Baby gem, radicchio, citrus, crispy naan (g)

Kale & quinoa, tomato dressing, green apple (ve)

Heirloom tomato salad, coriander, cucumber, mint

Roasted cauliflower, vanilla, hazelnuts, pomegranate (d, n)

Charred aubergine, tahini, tomato chutney, sesame (d, se)

Grilled broccolini, almonds, Kashmiri chilli,
red pepper (d, e, m, n)

Portobello mushroom, yoghurt, coriander &
rosemary dressing (d)

30

30

30

40

30

30

40

50

45

45

45

45

40

40

40

‡ W E L C O M E  ‡ 

I N S P I R E D  B Y  A  J O U R N E Y 

T H R O U G H  I N D I A ,  F R O M  T H E 

B U S T L I N G  S T R E E T S  T O  T H E 

V E R D A N T  J U N G L E S  A N D  S E R E N E 

C O A S T L I N E  -  T A N D O O R  T I N A 

C E L E B R A T E S  F R E S H ,  H I G H  Q U A L I T Y 

I N G R E D I E N T S ,  B O L D  A N D  B R I G H T 

F L A V O U R S  A N D  S P E C I A L I S E S  I N 

C O O K I N G  W I T H  F I R E .

‡ C O C K TA I L S  ‡ 

G I N  &  T O N I C

Sipsmith Gin     
Indian tonic water, lemon wheels, plum, juniper berries, rosemary, 
sage, baby’s breath   

Bloom Gin     
Light tonic water, kumquat, strawberry, pea shoots, lavander

Chase Pink
Indian tonic water, peach, pomegranate, physalis, baby beet greens, 
tarragon

P U N C H  B O W L S

Pitty the Phool
Vodka, St. Germain, oolong tea, ginger syrup, kombucha, lime

Barak River Punch
Cognac, apricot liquor, merlot, lime demerara shrub, Assam tea

Water Cooler
Kaffir lime gin, cucumber shrub, watermelon, roiboos tea, lemon 
& spice oleo saccharum

Serves 4-6

H O U S E  C O C K T A I L S

Mirch Drop
Chilli-infused tequila, curacao, tonka, turmeric cordial, mango, 
passionfruit, lime

World Peas
Szechuan gin, absinthe, green pea, lemon, foam, raspberry dust

Julep Gamun
Rye whisky, tamarind puree, jaggery, mint, lemon

65

65

65

65

65

65

250

250

250

EXPRESS LUNCH
MONDAY - FRIDAY 12PM - 3PM

The ultimate quick business lunch, served
thali-style. With a choice of  starters, 

mains and desserts. The menu changes 
bi-weekly.

*

TINA’S TACOS 
TUESDAYS 1PM - 10PM

Every Tuesday, Tina’s Tacos invites guests 
to experience a menu of  unique indian 

fusion flavours & margaritas in a relaxed 
and stylish setting.

D O N ’ T  M I S S !


