
Egg Ghotala (NV) 
A hearty, flavorful mix of grated boiled eggs,
spicy masala gravy, topped with masala
Omlet, cooked to perfection with onions,
tomatoes, and green chilies. A street-style
egg feast topped with grated cheese!

Raggi Aloo Paratha (V) (GF)
Millet flour combined with mashed potatoes,
roasted and cooked on pan

That Place
BREAKFAST 

Egg Sukha (NV)
Dry, spiced egg preparation cooked with
caramelized onions, tomatoes, and bold
Indian spices, delivering rich flavor in every
bite, with 2 in house made buns.

Paneer Bhurji Bombay Style (V)
Paneer Scramble in Bombay Style (unique
richly flavored tomato base Gravy), with 2 in
house made buns.

Your Style Omlet (NV)
Masala Omlet tossed Bombay Masala /
Makhani /Saagwala Gravy, with 2 in house
made buns.

Egg Scramble Bombay Style (NV) 
Egg Scramble in Bombay Style (unique
richly flavored tomato base gravy), with 2
in house made buns. 

35

32

35

35

Raggi Sweet Potato
Paratha (V) (GF)
Raggi paratha flavored with sweet potato,
corainder, fresh cut ginger garlic, coriander,
green chilli and dry masala mix.

Jowar Ajwain Paratha (V) (GF)
Our Paratha Traditional but made with Jowar
flavored with Ajwain, grated beets and carrot.

Gram Flour Crepe Stuffed with
Szechuan Paneer (GF) (V)
Gram flour batter cooked pan fried, stuffed
with szechuan Paneer.

BREAKFAST ADD ONS  

25

35

27

25

Add Cheese AED 5 
Add Masaledar Crunch  AED 8
Add Bun AED 5
Add Lassi AED 10
Add Masala Chai AED 7
Add Water (S) AED 7

Till 12 pm Thur Fri Sat Sun

25

Secret dish (Ask)
A Weekend Special Available from 10am
till 2pm only, we change this every month
just ask the team! 

20

1
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Naanzas are available in the evenings only 6pm onwards on the Weekdays (Mon-Thur).
& 

On Weekends (Fri, Sat, Sun) Full day.



SOUPS

BABA FRIES

TOASTIES 
Pizza On Toast
Pizza sauce, herbs and more topped on butter toasties

Chao Chao Potato
Hot Crispy fries tossed in a rich garlic & green chilli mix,
this is highly recommneded.

Peri Peri Cheese Fries
Hot crispy fries topped with house made peri peri sauce
& cheese. Dynamite Fries (contains Egg)

Our popular desi dynamite sauce tossed with hot crispy
fries and chicken, sliced red onions, cheetos and spring
onion. Add Crispy chicken for AED 7

Mushroom On Toast
Mushroom diced cooked in a rich cream sauce topped on
butter toasties

Veg Thupka Soup W Momo (V)
Hearty Vegetable Thukpa soup with tender noodles, crisp
vegetables, and aromatic spices, served alongside
flavorful, steamed momos for a comforting and satisfying
meal.

Chicken Thupka W Momo (NV)
Savory Chicken Thukpa soup with tender chicken, noodles,
and fresh vegetables, paired with delicious, steamed
chicken momos for a satisfying and hearty meal.

Smoked Special Butter Chicken Fries 
A tantalizing fusion of crispy fries and rich, creamy butter
chicken! Golden, hand-cut fries are topped with a
generous serving of tender, smoky butter chicken in a
velvety, spiced gravy. 

29

28

29

32

32

35

Chilli Cheese Garlic Fries
A fresh and flavorful take on classic fries, featuring crispy
golden fries tossed with sautéed cripsy garlic and
topped with shredded cheese. 

Hot n Sour Soup (Veg/Chicken)
Hot N Sour soup option of vegetarian or chicken.

Manchow Soup (Veg/Chicken)
Manchow soup option of vegetarian or
chicken.

Plain Fries 17

35

30

18/19

30

19/20

BAOS 
Paneer Makhani Bao (V)
3 in house made baos, stuffed with paneer makhani.

Chilli Mushroom Bao (V)
3 in house made baos stuffed with cripsy chilli mushroom

Butter Chicken Bao (NV)
3 in house made baos, stuffed with butter chicken

Dynamite Paneer Bao (NV)
3 in house made baos, stuffed with crispy paneer tossed
in dynamite sauce.

Dynamite Chicken Bao (NV)
3 in house made baos, stuffed with crispy chicken tossed
in dynamite sauce.

50

38

48

48

45

Chilli Paneer Bao (V)
3 in house made baos stuffed with crispy chilli Paneer.

Chilli Chicken Bao (NV)
3 in house made baos stuffed with crispy chilli chicken.

Paneer Afghani Truffle Bao (V)
3 in house made baos, Truffle-infused creamy Afghani
paneer, served to perfection in soft, handmade steamed
baos.

Chicken Afghani Truffle Bao (NV) 
3 in house made baos, Truffle-infused creamy Afghani
chicken, served to perfection in soft, handmade steamed
baos.

58

54

45

42
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MOMOS
Kindly note steamed momos come with two chutneys, any additional sauces ordered is chargeable as per price below. 

MOMO PREPARATION

STYLES FOR MOMO (Optional)

Fried
This is momos cooked & fried.

Steamed
Steamed Nom Nom Momos.

Paneer Momo (V)
Momos stuffed with fresh Cottage cheese blend with
spices, peppers and love. 

Dynamite Sauce 
Tangy Spicy Dynamite Sauce, made of mayonnaise
(contains egg), Dubai’s favourite sauce. Contains Egg.

Szechuan Sauce 
Inhouse made spicy szechuan desi style sauce.

Hot Garlic Sauce 
Garlic flavored hot spicy sauce.

Hot Peri Peri Sauce
Hot Spicy Peri peri creamy sauce.

Chicken Momo (NV)
Momos stuffed with fresh mince chicken, spices, fresh
condiments and love. 

Butter Garlic Sauce 
Butter flavored with garlic this is a yummy non spicy
delicious goodness treat.

Vegetable Momo (V)
Momos stuffed with a delicious blend of masalas, crunchy
cooked fresh vegetables. 

Afghani Lasooni Sauce
Creamy Garlic Flavoured goodness, topped with slice
onions and crispy galric.

Szechuan Cheese Sauce 
Szechuan sauce with creamy cheesy sauce.

25 | 35

25 | 39

29 | 38

0

10

10

10

9

9

9

9

7

7pcs | 11pcs

Tandoor
This is momos tossed in a delicious tikka marination
and tandoor-ed. (Tandoor not to be combined with
any sauce without chefs recommendation)

Chachu Style
Triple spicy sauce flavored with bell pepper and onion.

Oriental Sauce 
Oriental Style Indo-chinese sauce.

Cheese Momo (V)
Momos stuffed with cheese. 

Mutton Momo (NV)
Delicious, juicy momo stuffed with flavorful minced
mutton, blended with aromatic spices, onions, and herbs. 

Thai Basil Style (Fried)
A sauce flavored witt Thai Basil Sauce.

Burnt Chilli Style (Fried)
Chilli Sauce but flavored with a rich burnt chilli flavor.

Salt N Pepper Style (Fried)
Crispy Momos Hot fried tossed in a flavorsome salt and
pepper sauce.

Green Pepper Style (Fried)
This sauce is blended with green peppers and spices to
give you a rich flavorsome spicy sauce, 

Chicken Cheese Momo (NV)
Our popular chicken momos stuffed with cheese. 

Vegetable Cheese Momo (V)
Vegetable momos stuffed with cheese. 

29 | 32
38 | 42

29 | 36

30 | 38

10

9

13

13

13

13

13

7pcs | 11pcs
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Peri Peri Maggi (V)
Maggi cooked in our home made creamy peri peri, so it’s a
blend of spices ooo this is also a spicy one so good though….

Tadkawala Maggi (V)
Double masala Maggi topped with a rich tadka, this dish
has gone viral but shortly after that somehting else went
viral.

Chao Chao Maggi (V)
A sizzling fusion of classic Maggi noodles, stir-fried to
perfection with fresh cut green Chilli & Garlic , aromatic
spices, and a hint of smokiness.

Chilli Stir Fry Maggi (V)
Indo Syle Chinese Maggi with a twist. So its your typical
delhi Desi Chinese stir fry wok fried with maggi…

Chachu Style Maggi (V)
A delicious twist on the classic Maggi noodles, cooked to
perfection with a special blend of fresh spices & herbs,
crunchy vegetables, and a touch of secret Chachu-style
magic.

Bhuna Mutton Bun (NV)
In-house made bun stuffed with Bhuna Mutton topped
with a flavoured sauce.

Paneer Makhani Bun (V)
In house made bun stuffed with paneer makhani, cheese
and topped with a flavoured sauce.

Double Masala Maggi (V)
Maggi masala cooked in fresh in house made masala, this
dish put us on the map!

Dynamite Paneer Bun 
Cripsy Dynamite Paneer stuffed in a bun topped with
home made ranch sauce and cheetos. Contains Egg.

Mushroom Dancers Bun (V)
One of our first dishes, a delicious melody of home made
sliced mushroom, tomato, cream and cheese.

Crispy Paneer Overload Cheese Maggi (V)
An Italian take on maggi, with cheese of 3 kinds and dry
herbs, topped with crispy paneer. This was cooked by two
chefs when we had a hankering for a cheesy noodle dish.

38

36

18

26

20

29

20

32

22

28

Crispy Chicken Overload Cheese Maggi (NV)35
An Italian take on maggi, with cheese of 3 kinds and dry
herbs, topped with crispy chicken. Same as the above but
with Chicken.

25

Cheese Garlic Bun (V)
Inhouse made bun stiffed with a rich cheese garlic bun.

Oriental Style Maggi (V)
A delectable fusion of rich Asian flavors and your favorite
Maggi noodles! This dish features a delicious combination
of stir-fried.

Khao Suey Maggi (V) (NV)
A rich and indulgent bowl of flavors inspired by the
traditional Burmese Khao Suey! This vegetarian twist
features Maggi noodles served in a creamy, coconut
milk-based broth.

Maggi Hot Garlic Style (V)
Indulge in a spicy, garlicky delight with our Maggi Hot
Garlic Style! This fiery version of your favorite noodles is
infused with the bold flavors of freshly minced garlic.

Dynamite Chicken Bun (NV)
Cripsy Dynamite Chicken stuffed in a bun topped with
home made ranch sauce and cheetos. Contains Egg.

Maggi Soup Bowl (V) (Spicy)
A comforting and flavorful bowl of Maggi noodles served
in a rich, spicy broth infused with aromatic herbs and
seasonings. Packed with fresh vegetables and bold flavors.

Cheese Chilli Garlic Buns (V)
In-house made bun stuffed with a rich cream cheesy
chilli garlic filling.

Green Pepper Style Maggi (V)
A vibrant twist on the classic Maggi noodles, featuring
fresh, crunchy green bell peppers stir-fried to perfection
with savory spices. Paired with our signature Maggi
seasoning for a zesty.

Coriander Chilli Style Maggi (V)
A spicy and aromatic twist on your favorite Maggi noodles!
This dish is packed with fresh, fragrant coriander and fiery
green chilies, creating a zesty, bold flavor that’s perfect for
spice lovers.

Cheese Garlic Mushroom Bun (V)
Inhouse made bun stuffed with a rich cream cheesy
mushroom garlic filling.

ADD ON FOR ALL MAGGI

30/38

28

29

29

32

32

36

32

31

31

MAGGI (INDIA’S NOODLES)

SIGNATURE BUNS (Fusion Stuffed Buns)
Ok the story here is.. we bake the buns, we stuff them with all sort of delicious combinations bake them

to perfection and plate it for you to eat.. This won us the hidden gems award back in 2018. 

Cripsy Paneer 7
Cheese 6
Crispy Chicken 7

Scrambled Egg 3
Fried Egg 5
Vegetables 6

5



NAANZA
We love pizzas, Naan really wanted to identify as a pizza, so it became what you have here below.. Naan Pizza, lighter tastier soo soo tasty !

FRANKIE WRAPS
Please select choice of frankie being with Omlet or without no extra charges. All frankies contain cheese & lettuce.

Chilli Paneer Frankie (V)
A delicious fusion of Indo-Chinese flavors wrapped in
a soft, warm wrap.

Chilli Chicken Frankie (NV)
A spicy and flavorful street food delight! Juicy, tender
chicken chunks are stir-fried in a rich, tangy chilli sauce

Chicken Tikka Frankie (NV)
A flavorful and satisfying roll packed with the rich taste of
classic Indian spices! Juicy, marinated chicken tikka pieces
are grilled

Bhuna Paneer Frankie (V)
A rich and flavorful wrap packed with bold Indian
spices! Soft paneer cubes are slow-cooked in a thick,
aromatic bhuna masala

Veg Farmer’s Naanza (V)
Red Sauce, Cheese, Bell Pepper, Mushroom, Baby
Spinach, Corn, Broccoli.

Peri Peri Paneer Naanza (V)
Red Sauce, Peri Peri Paneer, Cheese, Crispy Garlic,
Spring Onion.

Bombay Chatpata Aloo Frankie (V)
A true Mumbai street food classic! Spicy, tangy, and
flavorful mashed potatoes are tossed with zesty spices,
green chilies,

39

39

38

35

35

59

52

Chao Chao Potato Frankie (V)
A Chao Chao Potato Frankie sounds absolutely
mouthwatering!

Chao Chao Paneer Frankie (V)
A Chao Chao Paneer Frankie sounds delicious! It’s a fusion
twist on the classic Frankie, a popular Indian street food.

Chao Chao Chicken Frankie (NV)
A Chao Chao Chicken Frankie , with juicy pieces of
chicken stir-fried with Indo-Chinese flavors

Green Pepper Paneer Frankie (V)
A flavorful and spicy twist on the classic paneer roll!
Succulent paneer cubes are tossed with crunchy green
peppers, aromatic spices

Mushroom Cream Naanza (V)
Mushroom cream mix sauce, Cheese, Sliced Roasted
Mushroom.

Green Pepper Chicken Frankie (NV)
Crispy chicken tossed in a flavorful sauce made with
green peppers in a wrap,

38

39

39

59

32

42

Spicy Crispy Paneer Ranch Naanza (V)
Red Sauce, Crispy Paneer, Cheese, Green Chilli, Ranch
sauce, Dynamite sauce, Spring onion.

55

Paneer Tikka Naanza (V) 
Red Sauce, Paneer tikka, Cheese, Red onion, Bell
pepper, Mint Mayo.

59

Pesto Veg Naanza (V)
Pesto Cream Sauce, Garlic, Cheese, Mushroom, Baby
Spinach, Tomatoes.

54

Afghani Paneer Naanza (V)
Red Sauce, Afghani Paneer, Cheese, Cripsy Garlic,
Onion, Mint Chutney, Afghani Sauce.

Afghani Chicken Naanza (NV)
Red Sauce, Afghani Chicken, Cheese, Cripsy Garlic, Onion,
Mint Chutney, Afghani Sauce.

Peri Peri Chicken Naanza (NV)
Red Sauce, Peri Peri Chicken, Cheese, Crispy Garlic,
Spring Onion.

Spicy Crispy Chicken Ranch Naanza (NV)
Red Sauce, Crispy Chicken, Cheese, Green Chilli, Ranch
sauce, Dynamite sauce, Spring onion.

55

55

52

55 Pesto Chicken Naanza (NV)
Pesto Cream Sauce, Garlic, Cheese, Mushroom, Tomato,
Chicken.

Chicken Tikka Naanza (NV) 
Red Sauce, Chicken tikka, Cheese, Red onion, Bell
pepper, Mint Mayo.

Add ons Naan Pizza
Mix Vegetables (Mushroom, Spinach, Broccoli) AED 10 
Bell Peppers Mixed  AED 7
Olive AED 5 
Sliced Red Onion  AED 4

59

52
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FUSION INDO CHINESE
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Chicken 65 (NV)
A bold and spicy South Indian classic, Chicken 65 is a
crispy, mouthwatering treat.

Chao Chao Paneer (V)
Crispy paneer, cooked in a rich green chilli and garlic
stir fry sauce.

Chicken Kum Pao (NV)
A bold and flavorful Chinese-inspired dish featuring
succulent chicken pieces stir-fried with crunchy
peanuts.

Chao Chao Chicken (NV)
Crispy chicken, cooked in a rich green chilli and garlic stir
fry sauce.

Green Pepper Paneer (V) 
A delightful vegetarian dish that combines the soft,
succulent texture of paneer with the vibrant crunch of
fresh green bell peppers.

Chilli Paneer (Dry/Gravy) (V)
Crispy paneer, cooked in a rich desii chilli indo chinese
style sauce.

Paneer Butter Garlic Sauce (V)
Crispy paneer, cooked in a rich butter garlic sauce.

Chilli Chicken (Dry/Gravy) (NV)
Crispy chicken, cooked in a rich desii chilli indo chinese
style sauce.

Chicken With Mushroom & Red
Chilli Sauce (NV)

Chicken Singapore Chilli Sauce (NV)
Tantalizing dish inspired by the vibrant flavors of
Singapore! Tender chicken pieces are stir-fried and
coated in a rich, tangy chili sauce made from a perfect
blend of spices.

48

49

42

42

42

42

42

52

55

55

Paneer 65 (V)
Crispy, spicy, and irresistible appetizer that’s perfect
for any occasion! Cubes of fresh paneer are marinated
in a zesty blend of spices.

Dragon Chicken (NV)
An irresistible, fiery dish packed with bold flavors!
Succulent chicken pieces are coated in a crispy,
golden batter and tossed in a smoky.

Chicken Lollipop (NV)
Crispy, flavorful appetizer that's as fun to eat as it is
delicious! Tender chicken wings are expertly frenched,
creating a lollipop-like shape.

Korean Chicken Dry (NV)
A crispy, flavor-packed delight with an irresistible
Korean twist! Tender chicken pieces are coated in a
light, crunchy batter.

Chicken Manchurian (NV)
Crispy chicken manchurian, cooked in a rich manchurian
sauce.

Green Pepper Chicken (NV)
A vibrant and savory dish featuring tender chicken
pieces cooked with fresh green bell peppers in a
fragrant, flavorful sauce.

Crispy Vegetable Manchurian (V)
Crispy vegetable balls, cooked in a rich manchurian
sauce.

Chicken Butter Garlic Sauce (NV)
Crispy chicken, cooked in a rich butter garlic sauce.

Crispy Paneer in Hot Garlic Sauce (V)
Crispy paneer, cooked in a rich home made hot garlic
gravy.

48

48

46

48

39

45

54

49

45

Vibrant and savory dish featuring tender chicken
pieces cooked with fresh green bell peppers in a
fragrant, flavourful sauce.

FUSION INDO CHINESE

Crispy Thai Basil Chicken (NV)
Crispy chicken cooked in a rich Thai Basil Chilli sauce.

45
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Veg Fried Rice (V)
Wok stir fried rice, with fresh cut vegetables.

Veg Hakka Noodles (V)
Wok stir fried noodles with fresh cut vegetables.

Chicken Fried Rice (NV)
Wok stir fried rice, with chicken.

Veg Szechuan Fried Rice (V)
Wok stir fried rice flavoured with in-house made szechuan
sauce, with fresh cut vegetables.

Veg Chilli Garlic Noodles (V)
Wok stir fried noodles flavoured chilli, garlic with fresh
cut vegetables.

Chicken Szechuan Noodles (NV)
Wok stir fried noodles flavoured with in house made
szechuan sauce and chicken.

Chicken Chilli Garlic Noodles (NV)
Wok stir fried noodles flavoured chilli, garlic with chicken.

48

49

44

42

47

44

42

Pot Rice Veg (V)
A wholesome and aromatic dish featuring fragrant, slow-
cooked rice infused with a medley of fresh, colorful
vegetables. 

Mix Fried Rice (NV)
Fried rice with chicken, prawns, egg and vegetable, a
deluxe rice version just for you.

Pot Rice Chicken (NV)
A comforting and aromatic dish featuring fragrant, slow-
cooked rice layered with tender, flavorful chicken and a
rich.

Veg Farmas Fried Rice (V)
A hearty wholesome mix of farm fresh vegetables stir
fried with fragrant rice, aromatic herbs and a touch of garlic

Veg Szechuan Noodles (V)
Wok stir fried noodles flavoured szechuan with fresh cut
vegetables.

Chicken Hakka Noodles (NV)
Wok stir fried noodles with chicken.

Chicken Szechuan Fried Rice (NV)
Wok stir fried rice flavoured with in-house made szechuan
sauce, with chicken.

Chicken Garlic Green Herb Fried Rice (NV)
Fried rice cooked in special herb spice mix, flavored with
green chilli and garlic.

49

48

56

57

55

52

55

44

CHINESE RICE NOODLES
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Traditional North Indian Cuisine

10

Tandoor Items Available in the evening 6pm onwards on the Weekdays (Mon-Thur) 
& On Weekends (Fri, Sat, Sun) Full day



INDIAN MAINS (V)

INDIAN MAINS (NV)

Malai Kofta
Deep-fried paneer balls filled with a mixture of potatoes
and spices, served in a creamy tomato-based gravy.

Palak Kofta
Spinach-filled paneer balls cooked in a creamy spinach-
based gravy, a healthy and delicious option.

Dal Makhani
Rich and creamy black lentil dal, slow-cooked to
perfection with butter and cream for a decadent meal.

Paneer Lababdar
A decadent paneer dish cooked in a rich, creamy gravy
with cashews, offering a luxurious taste.

Chicken Rogan Josh
A rich and aromatic Kashmiri-style curry featuring tender
chicken slow-cooked in a flavorful blend of tomatoes,
yogurt.

Railway Mutton Curry
A hearty mutton curry with a blend of spices, how are the
spices blended same movement like your traditonal chu
chu trains, offering a classic Indian comfort food.

Achari Chicken Masala
A tangy and spicy chicken dish marinated in pickle-
flavored spices, offering a unique taste.

Special Butter Chicken
A signature butter chicken dish by That Place.

Bombay Chicken Masala
A flavorful chicken curry with a blend of spices, onions,
and tomatoes, inspired by the vibrant city of Mumbai.

57

47

50

54

60

53

55

41

51

Dal Tadka
A tempered lentil dish with a blend of spices, onions, and
tomatoes, offering a satisfying and flavorful experience.

Mutton Saagwala
Spinach-infused mutton curry, a nutritious and satisfying
option with a creamy texture.

Chicken Saag wala
With, a fantastic, melody, of, chicken saag wala, and,
aromatic, spices, flavorsome, and, nutrient rich, dish, is,
sure, to, become, your, next, family, favorite.

Mutton Rogan Josh
A hearty mutton curry cooked in a rich and flavorful
gravy with aromatic spices, a traditional Kashmiri dish.

Chicken Kaali Mirch
Spicy chicken cubes marinated in black pepper, a
flavorful and bold dish with a hint of heat.

Paneer Bombay Style 
A fiery paneer dish cooked in a spicy tomato-based
gravy with onions, peppers, and a hint of sweetness.

Mixed Vegetable Gravy
A colorful medley of vegetables cooked in a fragrant
masala, a healthy and versatile option.

62

39

59

47

58

49

41

Paneer Butter Masala
A fiery paneer dish cooked in a spicy tomato-based
gravy with onions, peppers, and a hint of sweetness.

Bombay Mutton Masala 
A flavorful mutton curry with a blend of spices, rich
flavorful tomatoes, inspired by the vibrant city of Mumbai.

Kadhai Paneer
A tasty paneer dish cooked in a masaledar gravy
with onions, peppers, and a hint of sweetness.

Khumb Makai Palak
A delicious melody of corn, mushrooms cooked in a
wholesome yet mouthwatering palak gravy.

54

52

Dahi Kurkure Kebab
Crispy cutlets filled with flavored hung curd fried to
perfection a must have here at That Place.

Mushroom Guloti Kebab 
Minced mushroom, spices, love all shaped into a
cutlet and cooked guloti style cripsy yet soft from
the inside.

Achari Mutton Masala
A flavor-ful Mutton curry with a blend of spices, achari
style cooked gravy.

Desi Kukadh Kariwala
This dish is a chef special you only get this delicious
chicken dish in Delhi, a truly North Indian Experince, it
will take you back to Delhi !!

57

47

42 45

47

47
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GRILL (NV)

Chapli Kebab
Special Spices Blend mixed into a rich mutton mince
cooked to perfection.

Tandoori Fish Tikka
Fish Pieces Marinated in a rich yogurt tikka marinade,
spices, grilled to perfection.

Malai Chicken Tikka
Tender chicken cubes marinated in creamy malai, a rich
and indulgent dish with subtle sweetness.

Kaali Mirch Chicken Tikka
Spicy chicken cubes marinated in black pepper, a flavorful
and bold dish with a hint of heat.

Tandoori Chicken (Half/Full)
Whole or half chicken roasted in a tandoor, a classic dish
with crispy skin and tender meat.

49

45/60

52

59

59

Multani Fish tikka 
Multani Style Tandoored Fish, cooked to perfection.

Lasooni Fish Tikka

Pahadi Chicken Tikka
Chicken pieces marinated with green peppers & coriander
mix, masala and love.

Muton Seekh Kebab
Minced mutton, masalas, some extra special ingredients,
shaped into kebabs and cooked to perfection.

Multani Chicken Tikka 
Multani Style Tandoored Chicken, cooked to
perfection.

Chicken Seekh Kebab
Minced Chicken, masalas, some extra special ingredients,
shaped into kebabs and cooked to perfection.

59

50

48

49

49

Fish Pieces Marinated in a rich garlic marinade, grilled to
perfection.

All Grills come with option of Palak/ Beetroot Rice/ Masala Fries or Salad.

GRILL (V)

Paneer Tikka
Marinated cubes of paneer grilled to perfection, a
flavorful and healthy vegetarian option.

Malai Paneer Tikka
Tender paneer cubes marinated in creamy malai, a rich
and indulgent dish with subtle sweetness.

Hariyali Paneer Tikka
Paneer Cubes Marinated in a rich coriander-spinach
masala mix, grilled to perfection.

47

48

48

Broccoli Malai Tikka

Lasooni Paneer Tikka
Paneer cubes marinated in a spicy Lahori masala, a bold
and flavorful dish with a hint of heat.

Roasted broccoli florets coated in a creamy malai sauce,
a healthy and flavorful vegetarian option.

All Grills come with option of Palak/ Beetroot Rice/ Masala Fries or Salad.

49

48

Stuffed Tangdi Kebab
Chicken Leg stuffed with minced chicken, spices and
love and tandoored to perfection.

59

59
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BIRYANI AND RICE

Jeera Rice

Veg Biryani (V) (Small/Big)
Flavorful rice cooked with vegetables, a flavorful and
healthy vegetarian option.

Murg Dum Pukt Biryani (Small /Big )
Chicken biryani cooked in a sealed pot, a rich and fragrant
dish with tender chicken and flavorful rice.

Mutton Dum Pukt Biryani (Small /Big )
Mutton biryani cooked in a sealed pot, a delicious dish
with tender mutton and flavorful rice.

42/58

29/35

28

48/62

Fish Tikka Biryani
Fish tikka cooked tandoor style, sealed in a pot with
masalas and flavorful rice.

Chicken Tikka Biryani
Chicken tikka cooked tandoor style, sealed in a pot with
masalas and flavorful rice.

Tandoori Chicken Biryani
Tandoori Chicken cooked, sealed in a pot with masalas
and flavorful rice.

58/62

52/60

49/57

INDIAN BREADS
All Roti and Naans are big in size can be shared with 2 persons.

Roti 
Flatbread made from whole wheat flour, a staple in Indian
and Pakistani cuisine.

Naan 
Soft, leavened flatbread cooked in a tandoor, often topped
with garlic, butter, or other ingredients.

Garlic Naan 
Naan topped with garlic and butter, a classic combination
that adds flavor and richness.

Pudina Paratha 
Whole wheat flatbread stuffed with fresh mint, a flavorful
and refreshing option.

Chilli Garlic Naan 
Naan enhanced with garlic and chili peppers, a spicy and
flavorful option.

Chilli Cheese Garlic Naan 
Naan flavored with garlic, chili peppers, and cheese, a
cheesy and spicy treat.

Lacha Paratha Plain/Chilli Garlic Cheese 22/30
Flaky layered flatbread often topped with butter, garlic, or
chili peppers.

19

18

18

19

17

19

Raggi Aloo Paratha (GF)
Paratha made  with raggi flour and stuffed with potatoes,
a healthy and nutritious option.

Lacha Paratha Plain 
Rolled paratha plain.

Bhuna Mutton Naan 
Naan stuffed with a flavorful mutton mince, a hearty and
satisfying dish.

Bhuna Chicken Naan 
Naan filled with a flavorful chicken mince, a hearty and
satisfying dish.

Jowar Ajwain Paratha (GF)
Ajwain Paratha made with Jowar Atta.

Raggi Paneer Onion Paratha (GF)
Thin flatbread made with ragi flour and stuffed with
sweet potato and onion, a flavorful and nutritious option.

Raggi Chilli Coriander Paratha (GF)
Raggi Atta flavored with chilli and coriander

40

39

22

25

25

25

22

13



Dessert (Pure Veg)

14

Roohafza Falooda (V)
A classic falooda made with rose syrup, a popular and
fragrant flavor.

Tutti Fruiti Falooda (V)
A colorful and refreshing falooda made with a variety of
fruits and syrups.

Mawa Brownie (V)
Eggless rich chocolate Brownie Stuffed with Mawa.

25

25

38

Toffe Coffee Milkcake
House made milkcake infused with a coffee toffee
milk cream.

Saffron Milkcake
House made Milk cake infused with a rich saffron milk
cream.

Toffee Milkcake
House made milkcake infused with a toffee milk cream.

39

36

38

Nutella Brownie  (V)
Eggless rich chocolate Brownie Stuffed with Nutella.

32

Dessert (Contains Egg)

Mango Milkcake 
House made milkcake infused with a rich mango milk
cream.

36



TEA

LASSI

MILKSHAKE

FRESH JUICE

COFFEE

MOCKTAILS

SOFT DRINKS

Sweet Lassi

Salted Lassi

Mango Lassi

Strawberry Lassi

Butter Milk Plain

Masala Chass

Watermelon Juice

Orange Juice

Pinneapple Juice

That Place Special Tea

Masala Tea Ginger Tea

Cardamon Tea Kadak

Chai Ginger Chilli Chai  

Cinnamon Chai

Nutella Milkshke
Strawberry Milkshake
Mango Milkshake
Toffee Milkshake
Brownie Coffee Milkshake
Coffee Toffee Milksahke
Toffee Milkshake
Coffee Milkshake

18
19
19
19
25
25
22
20

18

19

17

13

10

10

10

10  

15

15

20

20

12

15

Soft Drink

Masala Pepsi

Masala Sprite

Sparkling Water

Big Water Bottle

Masala Coca Cola

Masala Ginger Ale

Small Bottle Water

Masala Thumbs Up

Peru Pyala

Khus Cooler

Kokum Express

Roohafjha Rose Mojito

Strawberry Fizz

Masala Coke Lite / Zero

Masala Soda (Sweet/Salted)

Rose Latte (Hot)

Nutella Latte (Hot)

Turmeric Cinnamon Latte (Hot)

Espresso

Cappuccino

Latte

Mocha

10

10

18

18

18

18

18

18

18

18

25

25

25

15

20

25

20

12

25

20

20

20

20

15



Mushroom On Toast
Chicken Keema On Toast

Masaledar Fries OR Chao Chao Potatoes
Maggi Double Masala OR Maggi Arabia

Chicken Momos
Vegetable Momos

1 Mini Faloodas (Strawberry or Mango)
1 Mini Brownies (Mawa or Nutella)

That Place Special Chai Or Masala Chai
Kokum Express Or Khus Kooler

Tea Party
AED 79 for Two Shareable Platter

Weekdays 3:30pm till 5:30pm, JLT Cluster K, Call 045852909

Tea Time Offers
Bun Maska + Chai  - AED 10

Any Veg Maggi + Chai  - AED 27

Any Non Veg Maggi + Chai - AED 30

Vegetable Momos (4pcs) + Veg Biryani +  Mawa Brownie - AED 38

Chicken Momos (4pcs) + Chicken Biryani + Mawa Brownie - AED 45



Szechuan Momos Chicken (4) + Chilli Chicken + Egg Fried Rice +
Soft drink/ Water  -AED 49

Weekday Offers
Lunch Corporate Offers

No other offers can be combined with this offer and its strictly on weekdays only.

Szechuan Momos Veg (4) + Chilli Paneer + Egg Fried Rice +
Soft drink/ Water  -AED 46

Afghani Momos Veg (4) + Paneer Tikka Masla/ Bombay Masala / Lababdar+ Palak
Rice/ Plain Rice + Daal Fry 

+ Naan + Soft drink/ Water  -AED 55

Afghani Momos Chicken (4) + Chicken Tikka Masala/ Bombay Masala / Lababdar+
Palak Rice/ Plain Rice + Daal Fry + Naan + Soft drink/ Water  -AED 59

Weekdays 12pm-3pm, JLT Cluster K, Call 045852909


