
B R E A D S  &  D I P S

Tandir non (V) (G) (S) (D)				   30
Traditional Uzbek clay-oven baked bread

Hummus (S) (V)				    55
Creamy chickpea purée with tahini, olive oil & lemon 

Baba ghanoush (S) (V)			   55
Smoky roasted eggplant whipped with tahini & lemon

Feta & red pepper dip (D) (V)			  65
Whipped feta with sweet roasted red peppers 
& hint of chili

S A M S A  &  P A S T R I E S 

Samsa Tashkent (D) (E) (G)			   80
Traditional samsa filled with lamb, adjika sauce

Spinach kutab (D)			   	 60
Traditional pan-grilled flatbread filled with fresh spinach, 

dill, spring onion, suluguni cheese

Cheburek with lamb (G) (D)			   80
Crispy pastry with spiced lamb & herbs 

Cheburek with chicken (G) (D)		  70
Crispy pastry with aromatic chicken & onion filling

S O U P S

Shurpa		     		            105
Fragrant lamb broth with chunky vegetables & spices

Lagman (G) (E)				             160
Hand-pulled noodles in spiced lamb & 
vegetable broth

Ugra osh (G) (E)				    75
Rustic Uzbek soup with noodles, vegetables &
tender chicken

Chuchvara soup (G) (E) (D)			   80
Delicate mini lamb dumplings in clear broth

S I D E  D I S H E S

Potato purée	 (D) (V)		            		 50
French fries (V) (G)				    45
Sweet potato fries (V) (G)		           	 55
Spinach, garlic & lemon (V)			  55
Steamed rice (V)	           			  35
Broccoli 					     55

All prices are in AED, inclusive of 10% service charge and 5% VAT. Subject to 7% municipality fee

S A L A D S  &  S T A R T E R S

Selection of pickled vegetables (V)	 85
Tomato, cucumber, red & white cabbage, chili pepper

Uzbek tomato & red onion salad (V)	 95
Heirloom tomatoes with sharp red onion & olive oil

Tashkent salad (D) (E)				   85
Shaved radish, veal & herbs in a creamy yogurt dressing 

Achuchuk salad (V)				    75
Spicy tomato salad with fresh herbs & chili

Green salad (V) (S)				    95
Crisp greens, edamame,cabbage, broccoli, zucchini 

avocado, lettuce, sesame & soya

SANA salad (V)				    75
Tomatoes, cucumber, radish, onion, coriander & dill

Herring & baby potato (D) (G)	 	 75
Marinated herring served with buttered baby potatoes, 

onion and garlic, finished with fresh dill and parsley

(D) - Dairy     (G) - Gluten     (E) - Egg     (N) - Nuts     (SF) - Shellfish     (V) - Vegetarian     (S) - Sesame 

All fruits, vegetables & lamb are sourced from Uzbekistan

M A I N  C O U R S E

Chicken tabaka (G)			             185

Lamb chops (G)			            245

Lamb ribs				              185

Tandir Go'sht 100g (G)			            110

Sea bass fillet with asparagus (D)          235

F R O M  T H E  W O O D  F I R E

S H A S H L I K  ( 2 X  S K E W E R S )

Lamb (G)				              145

Lula minced lamb (G)		            125

Premium Angus beef (G)		            210

Chicken (G) (E)				              145

Chicken lula (G)			             105

Salmon (S) (G)	 			             155

Vegetables (V)				    65

Sauces				                  20
Adjika, Sour cream, Garlic sour cream, Chilli crunch 

S P E C I A L S      

R O Y A L  M I X E D  G R I L L

Lula minced lamb, beef, chicken, salmon, 

lamb chops & vegetables (G) (S)

Sharing for 2-3

465

Sharing for 4-5 

725

T A N D I R  K A B O B  1 . 5 K G

Slow cooked lamb shoulder,

potato, tomato, onion (G)

Sharing for 6             3600

I M P E R I A L  S H A S H L I K

Sharing for 3-4             495

1 meter long lula chicken shashlik (G) (D)

D E S S E R T S

Napoleon (D) (G) (E)				    75
Homemade layers of puff pastry with vanilla cream

Medovik (D) (G) (E)				    75
Honey biscuit cake with butter cream

Baklava cheesecake (D) (N) (G) (E) 		  75
Soft vanilla cheesecake on pistachio baklava base, 

drizzled with honey syrup

Bird's milk cake (D) (N) (G) (E) 			   70
Delicate almond sponge with light milk soufflé, 

smooth dark chocolate glaze

Cherry chocolate espuma	(D) (G) (E)		  75
Guanaja chocolate espuma, chocolate sponge, 

cherry jam & ice cream, caramel chocolate tuile

Oreshki (D) (N) (G) (E) 				    55
Golden pastry shells filled with smooth 

dulce de leche & crushed walnuts

Ice-cream 2 scoops	  			   55
Chocolate | Vanilla | Strawberry | Dulce de leche

Sorbet 2 scoops	 				    55
Lemon | Raspberry | Pear | Fig

U Z B E K  P L O V    

Slow-cooked lamb or chicken with rice, 

carrots & spices

Served by Uncle PlovServed by Uncle Plov

Lamb   165 Chicken   155

H O T  S T A R T E R S

Manti classic (D) (G) (E)				   85
Steamed dumplings stuffed with lamb & onion

Fried chuchvara (D) (E) (G)			   80
Mini Uzbek dumplings, crisp-fried & served with 

sour cream

Chuchvara classic (D) (E) (G)			   80
Mini Uzbek dumplings, poached & served with 

sour cream

Dolma (D) (E)					     95
Vine leaves wrapped around spiced rice & lamb 


