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The idea of ‘Martabaan’ has been latently simmering in my mind since
the beginning of my exciting culinary journey over four decades ago.
And | am elated to see this dream finally come to fruition here

at the iconic Emirates Palace.

This menu is an ode to all my nostalgic musings and wonderful memories
of the mélange of sights, sounds, aromas and magic, only to be found
in the traditional kitchens of India. It is a metaphorical jar filled with
a marination of my inspirations, my creativity and an innate desire to revive

age-old secrets and forgotten recipes of India’s glorious culinary legacy.

Here at ‘Martabaan’, it is my heartfelt desire to take you on an enchanting
experience set in a delightfully exotic ambiance. Savour the mystic flavours

and creativity. Bon appétit.

99
A—fewnile C i



Appetizers Non Vegetarian
Shrimp on the rocks

Curry leaf scallops

Pan cooked spiced scallops,
tomato chutney

Varqui crab
Tellicherry pepper crab in filo sheets

Haleem keema, gotala kibbe

12 hours slow cooked meat and
wheat mash, lamb kebabs

Grazing goat

Kashmiri lamb chops, mutton liver,
goat cheese and beet salad

Naaza-kat
Chicken tikka on naan pizza

Kukad chaat

Tangy chicken cubes tossed with
peppers and spices

Ganderi kebabs
Chicken mince, sugarcane sticks

Roti pe boti

Spiced lamb dices on a whole wheat
flour bread

Chicken naan choora

Crushed crispy bread with chopped
chicken tikka

All prices are in UAE Dirham and are inclusive of

all applicable service charges, local fees and taxes.
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Appetizers Vegetarian

Kursi chaat

Crispy papdi, yoghurt, mango chutney,
spiced fruit leather

Haas avocado, quinoa
Served with mango chutney, cumin dressing

Khurmani ki tikki

Potato and apricot cakes with
strawberry mango chutney

Paneer, beetroot & cucumber carpaccio
Home made spices, date dressing

Humus martabaan

Cumin chickpeas, humus tahina, pickle humus,
truffle humus, mini naan

Snow mushrooms

Cauli mash

Spiced cauliflower mash, truffle oil,
mini naans

Bhel toffee
Tamarind sorbet

Naaza
A naan pizza, the original

Chocolate bomb chaat

Served with yoghurt panacotta, potato moong
mash, warm chutney. Our unique innovation.

Veg naan choora
Crispy bread with spiced chopped vegetables

All prices are in UAE Dirham and are inclusive of
all applicable service charges, local fees and taxes.
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Soups

Brocolli and pista shorba

Kaboocha and coconut soup
Lemongrass seafood rassam siphon

Vegetable rassam siphon
A lentil, tomato extract

Char-Grills Non Vegetarian

Bhatti prawns
Pineapple murabba, melon seeds

Tandoori salmon tikka
Greens, honey mustard dressing

Murg malai tikka
Creamy chicken tikka cooked in tandoor

Three lemon chicken tikka
Kaffir, Italian lime, lemon

A tandoori lamb rack

Carved at your table, stuffed jacket
potatoes, cumin asparagus

Kakori cigars

Wrapped in a dosa cigar, mint chutney,
spiced tomato compote

All prices are in UAE Dirham and are inclusive of
all applicable service charges, local fees and taxes.

AED
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Char-Grills Vegetarian

Malai ke aloo
Home made spices, chargrilled

Sigri ke avocado
Bhatti ka asparagus
Paneer lal mirch

Bhatti ke pyaz
White and red stuffed onions, mini bell peppers

Achari khumb brochette

Hara chana, pista ke kebabs

Entrée Non Vegetarian
Masala seabass, spinach and mushrooms

Paper wali machi
Fish, cooked in newspaper

Meen pollichuttu
Banana leaf wrapped fish, spiced couscous

Bay prawns

Cooked with tomatoes, spices,
pomegranate seeds

Crab butter garlic pao

Allepy fish curry

A traditional fish curry stewed in
raw mango infused with coconut milk

All prices are in UAE Dirham and are inclusive of
all applicable service charges, local fees and taxes.
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Guntur lobster
Purple potatoes, baby greens

Ghee roast

A british era dish recreated - indian spiced roast
chicken, curry roast potatoes, haricot beans

Tariwala murg
Home style chicken curry

Can can chicken
Chicken tikka, butter sauce, cry o pac

Duck four ways
Raan e martabaan

Dum ki sunehari nalli
Slow cooked lamb shank, gold leaf

Martabaan ka meat

Piguant lamb cooked in pickle jars,
chef special

Entrée Vegetarian

Stuffed baby bell peppers,
roasted tomato sauce

Brinjal saraf

Smoked egg plant mash, powdered spices,
tomatoes, onions

Spinach, edamame, cottage cheese,
lentil crisps

Martabaan ke chole, amritsari kulche

All prices are in UAE Dirham and are inclusive of
all applicable service charges, local fees and taxes.
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Martabaan ke khatte meethe aloo
Sweet and sour potatoes, ajwaini poori

Can can paneer

Cottage cheese, pickled onions
rich sauce, cry o pac, steamed

Beans chilgoza
Haricot beans, pine nuts

Lotus stem, lotus seeds,
curry leaf, chillies

Asparagus methi chestnuts

M-ush rooms kheti

Mushrooms harvest - melange of
mushrooms served in a shovel

Dals

Dal makhani
Slow cooked black lentils

Dal hyderabadi
Tempered yellow lentils

Dal langarwali

Split peas and split black lentils
cooked together

All prices are in UAE Dirham and are inclusive of
all applicable service charges, local fees and taxes.
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Rice

Glass deg biryani
Lamb
Chicken

Seasonal vegetables

Kabooli pulao

Steamed rice

Biryani rice

Bread bar

Roti

Laccha paratha

Choice of Naan

Plain naan

Camembert and truffle naan
Chilli olive naan

Onion chilli kulcha

Tomato mozzarella kulcha
Chilli pesto naan

Harisa naan

All prices are in UAE Dirham and are inclusive of

all applicable service charges, local fees and taxes.
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