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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.
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Amuse Bouche

Kaboocha & Coconut soup

Red Pumpkin soup flavoured with Coconut
& Makroot leaves (Kaffir Lime Leaves)
Garnished with Coconut Espuma,

Pumpkin seed & Pumpkin Mash

Appetizers

Murgh malai tikka
Tender pieces of chicken marinated with cream,
cheese and yogurt and cooked in clay oven

Lamb Chops
Lamb chops marinated with flavorful Indian
spices and grilled in clay oven

Or

Paneer lal mirch

Barrels of cottage cheese marinated with yogurt
and turmeric, stuffed with tomato and mint
chutney and grilled in clay oven

Sigri ke avocado

Avocado marninated with Red chili, hung yougurt
and cooked in clay oven finished with lime juice

& black chat masala

Entrée

Martabaan ka meat or Martabaan ke chole
Signature preparation by Chef. Hemant Oberoi,
tender pieces of lamb or chick peas which

is slowly cooked with red chili pickle, onion

& tomato based curry served in Martabaan

Dal makhani
Overnight cooked black lentils simmered
with tomato, cream & butter

Chicken biryani or Vegetable biryani

Long grained flavourful basmati rice cooked along
with tender pieces of marinated chicken

or marinated vegetables and served in glass pot

Assorted indian breads

Desserts

Gold leaf kulfi

Indian ice-cream made from condensed milk
flavored with pistachio & cardamom,
Garnish with gold leaf
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Amuse Bouche

Kaboocha & Coconut soup

Red Pumpkin soup flavoured with Coconut & Makroot
leaves (Kaffir Lime Leaves) Garnished with
Coconut Espuma, Pumpkin seed & Pumpkin Mash

Appetizers

Bhatti prawns
Medium sized prawns marinated in chilli and yogurt
and served on a bed of sweetened pineapple reduction

Lamb Chops
Lamb chops marinated with flavourful Indian
spices and grilled in clay oven

Or

Paneer lal mirch

Barrels of cottage cheese marinated with yogurt
and turmeric, stuffed with tomato and mint
chutney and grilled in clay oven

Sigri ke avocado

Avocado marninated with Red chili, hung yougurt
and cooked in clay oven finished with lime juice

& black chat masala

Entrée

Masala sea bass, spinach & Mushroom
Sea bass dusted with rice flour, pan seared
and served on the bed of sautéed spinach
& mushrooms, garnished with chives

Martabaan ka meat or Martabaan ke chole
Signature preparation by Chef. Hemant Oberoi,
tender pieces of lamb or chick peas which is
slowly cooked with red chili pickle, onion

& tomato based curry served in Martabaan

Dal makhani
Overnight cooked black lentils simmered with
tomato, cream & butter

Chicken biryani or Vegetable biryani

Long grained flavourful basmati rice cooked
along with tender pieces of marinated chicken
or marinated vegetables and served in glass pot

Assorted indian breads

Desserts

Gold leaf kulfi

Indian ice-cream made from condensed milk
flavored with pistachio & cardamom,
Garnish with gold leaf
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Appetizers Non Vegetarian
Shrimp on the rocks

Curry leaf scallops

Pan cooked spiced scallops,

tomato chutney

Naaza-kat
Chicken tikka on naan pizza

Chicken naan choora

Crushed crispy bread with chopped
chicken tikka

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

Naaza
A naan pizza, the original

Veg naan choora
Crispy bread with spiced chopped vegetables

Soups
Kaboocha and coconut soup
Lemongrass seafood rassam

Vegetable rassam
A lentil, tomato extract
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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

Chicken tikka
Classic chicken tikka cooked in tandoor

A tandoori lamb rack

Carved at your table, stuffed jacket
potatoes, cumin asparagus

Char-Grills Vegetarian

Malai ke aloo
Home made spices, chargrilled

Sigri ke avocado
Bhatti ka asparagus

Paneer lal mirch

Entrée Non Vegetarian

Masala seabass, spinach and mushrooms

Allepy fish curry

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

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

Dum ki sunehari nalli
Slow cooked lamb shank, gold leaf

Martabaan ka meat

Piguant lamb cooked in pickle jars,
chef special

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

Brinjal saraf

Smoked egg plant mash, powdered spices,

tomatoes, onions

Spinach, edamame, cottage cheese,
lentil crisps

Martabaan ke chole, amritsari kulche

Martabaan ke khatte meethe aloo
Sweet and sour potatoes, ajwaini poori

Can can paneer

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

Dals

Dal makhani
Slow cooked black lentils

Dal hyderabadi
Tempered yellow lentils

Rice

Glass deg biryani
Prawn

Lamb

Chicken

Seasonal vegetables

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
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Desserts

Chenna payesh
Kulfi / roller kulfi

Chocolate shawarma

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