
New Year’s Eve 2025
Celebration

A curated culinary and beverage journey to welcome the New Year.
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SOFT BEVERAGES

Cola

Diet Cola

Sprite

7UP

Ginger Ale

MOCKTAILS

Wicked Smile

Paan Iced Tea

Tamarind Mojito
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Vegetarian Menu
429

NEW YEAR FOOD MENU

Amuse Bouche
Fruit Chaat & Chocolate Balloons

Crispy spheres filled with fruit ratatouille and chocolate (D, G)

Starter
Avocado Dahi Bhalla Chaat

Lentil dumplings, avocado, sweet yoghurt, mango relish (D)

Soup
Lemongrass Rassam with Mini Idiyappam
Tomato-lentil broth, curry leaf tempering, coconut espuma
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Small Plates
Badami Paneer Tikka

Almond, yoghurt & saffron-marinated cottage cheese, tandoor-roasted (D, N)

Edamame Paniyaram with Podi Dust
Stuffed rice dumplings with spiced lentil crumble (D)

Bhatti Asparagus & Water Chestnut
Char-grilled asparagus, fenugreek, seasoned water chestnut (D)

Mushroom Ki Shami
Pan-seared white mushroom and lentil patty (D, G)

Jackfruit Kebab (D)

Mains
Paneer Bemisal

Charred cottage cheese in a rich dill-scented gravy (D, N)

Shahi Kofta Bhuna Masala
Assorted vegetable koftas in a rustic, slow-cooked gravy (D, N)

Lotus Stem Ghee Roast
Crisp lotus stem in velvety roast masala (D, N)

Dal by Choice
Dal Makhani | Langarwali Dal | Dal Tadka (D)

Indian Breads
Mini Burrata Kulcha | Laccha Paratha | Butter Naan | Roti (D, G)

Subz Dum Biryani
Handi-cooked basmati rice with seasonal vegetables (D, N)
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Desserts
Hazelnut Halwa

Warm hazelnut pudding with condensed milk (D, N)

Himalayan Peak – Indian Baked Alaska
Kulfi, gulab jamun and sponge cake, flambéed tableside (D, N, G)
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Non - Vegetarian Menu
449

NEW YEAR FOOD MENU

Amuse Bouche
Fruit Chaat & Chocolate Balloons

Crispy spheres filled with fruit ratatouille and chocolate (D, G)

Starter
Avocado Dahi Bhalla Chaat

Lentil dumplings, avocado, sweet yoghurt, mango relish (D)

Soup
Lemongrass Rassam with Mini Idiyappam
Tomato-lentil broth, curry leaf tempering, coconut espuma
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Small Plates
Prawn Paniyaram with Podi Dust

Shrimp-stuffed rice dumplings (F, D)

Crab Galouti on Cheese Naan
Soft crab patty served on cheesy Indian bread (F, D, G)

Chicken Malabari Tacos
Dry-roasted chicken on crisp Malabari paratha (D, G, N)

Badami Chicken Tikka
Almond and yoghurt-marinated chicken, tandoor-roasted (D, N)

Mains
Butter Chicken Croissant

Indikaya signature butter chicken served with flaky croissant (D, N, G

Prawns Tawa Roast
Dry-roasted prawns with onion, garlic and tomato masala (F, D, N)

Mutton Ka Khullar
Charcoal-smoked lamb curry with rich, robust flavours (D, N)

Dal by Choice
Dal Makhani | Langarwali Dal | Dal Tadka (D)

Chicken Dum Biryani

Raita & Assorted Papad

Saffron-infused layered biryani with caramelised onions (D, N)

Indian Breads
Mini Burrata Kulcha | Butter Naan | Roti (D, G)

Matka Kebab
Clay-pot smoked minced lamb with butter and tomatoes (D)



Desserts
Hazelnut Halwa

Warm hazelnut pudding with condensed milk (D, N)

Himalayan Peak – Indian Baked Alaska
Kulfi, gulab jamun and sponge cake, flambéed tableside (D, N, G)
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COCKTAILS
Paloma

Indikaya Blossom

The Betels

Elderflower Gin Fizz

SPIRITS

WINES

Whisky:  Black Label, Chivas Regal 12 Y.O

Gin:  Bombay Sapphire

Vodka:  Ketel One, Absolut

Tequila:  Jose Cuervo

Rum:  Bacardi Carta Blanca

White : Pinot Grigio Delle Venezia
 Riesling – Chateau Ste. Michelle

Red : Malbec – Zuccardi Serie A
 Shiraz – George Wyndham Bin 555

HOUSE BEVERAGES PACKAGE
599
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PREMIUM BEVERAGES PACKAGE
699

SPARKLING WINE
Pierlant Brut, Blanc de Blancs

PREMIUM SPIRITS
Whisky:  Chivas Regal 12 Y.O, Glenfiddich 12 Y.O

Gin:  Hendrick’s

Vodka:  Grey Goose, Belvedere

Tequila:  Don Julio Reposado

Rum:  Ron Zacapa

WINES
White : 19 Crimes Sauvignon Blanc
 Backhouse Chardonnay

Red : Chianti – Gabbiano
 Merlot – Cusumano



CHAMPAGNE PACKAGE
999

MOËT &
CHANDON IMPÉRIAL
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+971 54 2793 647  |  reservations@indikayarestaurant.ae

Level 2, Shangri-La Hotel, Sheikh Zayed Road,
Dubai, United Arab Emirates

     @INDIKAYAdubai

indikayarestaurant.ae


