


Bursting with rich and enticing flavours, the authentic dishes at 
Mahec are redefining high-end Indian cuisine. Experience a true 
taste of India in tranquil and stylish surroundings, while our 
adjacent contemporary bar and lounge is perfect for pre-dinner 
aperitifs or after-dinner cocktails. At Mahec, exquisite ingredients 
have been expertly fused to redefine your perception of traditional 
Indian dining. Focusing on succulent meat, fresh local seafood, 
flavorful biryanis and a variety of vegetarian options, all 
presented with modern flair, each dish has been lovingly crafted 
by Chef Asif and his team, complemented by a selection of fine 
wines.

If you have any specific dining requirements, please do not hesitate to contact 
our impeccable service team who would be more than happy to assist you.

Indian Cuisine Reimagined

We hop e you enjoy your Mahec exp erience.



Shorba
SOUPS



Filling, nutritious and easy to make, soups have been a staple in many 
cuisines for centuries, nowadays making a strong appearance in many 
restaurant menus. A perfect way to kick start your meal and get your 
taste buds ready for the food ahead, the soups at Mahec offer a contem-

porary take on classic Indian flavours.



Contains Nuts (N), Shellfish (S), Vegetarian (V), Healthy (H)
All dishes are inclusive of 10% service charge and 10% municipality fees

Murg Anar Ka Shorba
(Delicately prepared Indian style chicken soup with

pomegranate seeds and chicken tikka dices)

AED 49

Makki Mutter Ka Shorba (V) (H)
(Mélange of corn kernels and fresh peas delicately flavoured with fresh herbs,

garnished with masala corn fritters)

AED 42

Zaffrani Dal Shorba (V) (H)
(Saffron flavoured lentil soup accompanied with a spicy puff pastry)

AED 42



Shuruwat
STARTERS



Appetizers are a large part of Indian cuisine, with hundreds of different 
recipes for patties, rolls, samosas and kebabs adorning Indian cookery 
books. With so many spices and flavours added to each appetizer, it is said 
that recipes for each Indian starter vary from household to household!  
Experience a taster of what’s to come with our selection of meat starters. 



Contains Nuts (N), Shellfish (S), Vegetarian (V), Healthy (H)
All dishes are inclusive of 10% service charge and 10% municipality fees

NON-VEGETARIAN

Murg Pakoda
(Batter dipped, crisp fried chicken tikka served with a chili dip)

AED 45

Murg Khurchan Ka Kathi Roll 
(Shreds of charcoal grilled chicken, coloured peppers andsliced onion, sautéed to

perfection with spices and herbsand rolled in a whole wheat Indian bread)

AED 45

Gosht Shikampuri Kebab
(Minced lamb patty stuffed with spicy labneh)

AED 58

Kheema Samosa
(A traditional crisp Indian style savoury stuffed with

herbed minced lamb and hard boiled egg)

AED 49

Karwari Jhinga 
(Curry leaves flavoured masala prawns)

AED 65



With a significant amount of the Indian population being Vegetarian, the 
cuisine offering for non-meat eaters is vast. Throw into the mix, the abun-
dant, flavoursome vegetables you find in India and you have a mouthwater-
ing combination. Start your meal as you wish to go on with a selection of 
vegetarian-friendly appetizers, perfect for sharing with friends or devouring 

by yourself.  



Contains Nuts (N), Shellfish (S), Vegetarian (V), Healthy (H)
All dishes are inclusive of 10% service charge and 10% municipality fees

VEGETARIAN

An Assortment of Bhajias
(Mixed vegetables coated in gram flour batter and fried to crisp)

AED 35

Mixed Sprout Tikki (H)
(Pan seared patties of mixed sprout lentils)

AED 45

Palak Patta Chat
(Crisp fried spinach leaves in tamarind and dates sauce)

AED 42

Ragda Patties
(North Indian style potato patties served on cooked masala chick peas and laced with 

mint and tamarind chutney)

AED 45

Samosa Trilogy (N)
(Medley of crispy samosas with potato and peas filling, dry fruit and lentil filling and 

corn and cottage cheese filling)

AED 45



Tandoor S ein
CHARCOAL KEBABS



Kebabs are king in Indian cuisine, with many different types of kebabs 
on offer. Dating back centuries, the dish originated from marinated 
game meats roasted on large, open fires – very similar to the charcoal 
kebabs we love today. Charcoaled to perfection, these make for an epic 

experience of the Mahec cuisine.



Contains Nuts (N), Shellfish (S), Vegetarian (V), Healthy (H)
All dishes are inclusive of 10% service charge and 10% municipality fees

NON-VEGETARIAN

Makhmali Murg Tikka (N)
(Diced chicken marinated with cashewnut, yogurt

and cream cheese and cooked in a clay oven)

AED 62

Pudina Kalmi Kebab
(Tender chicken legs marinated overnight in tandoori herbs

and spices and mint chutney and served char grilled)

AED 52

Traditional Murg Tikka (N)
(Boneless diced chicken marinated with yogurt and

red chilies and cooked in a clay oven)

AED 59

Gosht Ki Pasliyaan
(Delicately flavoured and cooked lamb chops cooked in a clay oven)

AED 80

Lamb Seekh Kebab
(Fresh minced lamb with ginger, garlic, green chilies

and fresh herbs, grilled over charcoal fire)

AED 65

Achaari Jhinga (S)
(Char grilled prawns marinated in pickled yogurt)

AED 90

Suva Macchi 
(Dill flavoured hamour fish, cooked in a clay oven)

AED 85

Samundri Khazana (S)
(A special tandoori seafood platter with scallops, lobster,

prawns and fish dices served with naan bread)

AED 150

Tandoori Kebab Platter (N)
(A mélange of chicken tikka, lamb seekh and hamour tikka)

for one AED 75

for one AED 120



Infused with the smoky charcoal flavours, vegetable kebabs are a deli-
cious way to savour the spices and marinades of traditional Indian 
kebabs. When making a charcoal kebab, it’s all about the marinade 
and when you get that right, the kebab will cause an explosion of 

flavours and aromas.



Contains Nuts (N), Shellfish (S), Vegetarian (V), Healthy (H)
All dishes are inclusive of 10% service charge and 10% municipality fees

VEGETARIAN

Bharwan Mushroom
(Potato stuffed mushrooms grilled in a clay oven)

AED 45

Malai Broccoli (H)
(Broccoli marinated in cream cheese, mace and

cardamom powder, cooked in a clay oven)

AED 45

Paneer Asparagus Roll (N)
(Thin slices of cottage cheese rolled with spiced potatoes

and asparagus and cooked in a clay oven)

AED 58

Paneer Tikka(N)
(Diced cottage cheese marinated in cashewnut, yogurt, ginger,

garlic and red chilies, cooked in a clay oven)

AED 52

Tandoori Aloo Aur Shimla Mirch Ki Shashlik (N)
(A skewer of potatoes with onions and green, red and

yellow peppers cooked in a clay oven)

AED 45

Tandoori Kebab Platter (N)
(A mélange of bharwan mushroom, malai broccoli and paneer tikka)

for one AED 60

for two AED 90



Mahec Ki Rasoi S ein
FROM OUR KITCHEN



Over 23 million people eat curries every day with the first ever-recorded 
curry recipe dating back over 4000 years! With no recipe being quite the 
same, there are many versions and tastes of traditional curry dishes that will 
leave you wanting more each time. Enjoyed with a side of flavored or plain 
rice and steaming bread, our treasures from our kitchen will not disappoint. 



Contains Nuts (N), Shellfish (S), Vegetarian (V), Healthy (H)
All dishes are inclusive of 10% service charge and 10% municipality fees

                                                                            
NON-VEGETARIAN TREASURES

Dhania Murg (N)
(Boneless chicken dices marinated with fresh herbs and spices,
cooked in a roasted coriander seeds flavoured cashewnut gravy)

AED 82

Murg Makhanwala (N)
(Boneless char grilled chicken dices in cream and

butter flavoured rich tomato gravy)

AED 85

Murg Malbari
(Kerala style chicken in spiced coconut based gravy)

AED 82

Murg Tikka Masala (N)
(Tandoori chicken tikka pieces cooked in tomato
onion gravy enriched with freshly ground spices)

AED 79

Tariwala Murg
(A simple delicately prepared home style spicy

chicken curry with fresh herbs)

AED 75

Hyderabadi Nihari Gosht
(A traditional delicate dish of the Mughal regime, lamb shank smeared in

velvety gravy made of freshly ground spices, served with saffron rice)

(serves 2) AED 130

Gosht Saagwala
(Boneless lamb dices simmered in fresh spinach gravy)

AED 90

Kadai Gosht
(Diced boneless lamb cooked in spicy tangy gravy of onion, garlic, tomatoes and

freshly ground coriander seeds, dry red chilies, black peppercorn and cumin seeds)

AED 90

Kashmiri Lamb Roganjosh
(A traditional dish with kid lamb leg dices, cooked

in a rich spiced onion and tomato gravy)

AED 90

Zaika Gosht
(A house specialty of boneless diced kid lamb leg,

cooked in a rich spiced onion, garlic and tomato gravy)

AED 90

Goan Fish / Prawn Curry (S)
(Fish dices or prawns cooked in coconut andtamarind spicy gravy with dry red chilies)

Fish AED 95 / Prawn AED 105



Gracing most vegetarian menus, paneer is a staple in the Indian diet. Just one 
of the ingredients that feature strongly on our Vegetarian delights menu, it is 
an un-aged, non-melting cheese made by curdling hot milk with lemon juice, 
vinegar, or any other food acids. Ingredients such as paneer, chickpeas and 

beans are perfect for adding protein back into a vegetarian diet. 



Contains Nuts (N), Shellfish (S), Vegetarian (V), Healthy (H)
All dishes are inclusive of 10% service charge and 10% municipality fees

Lobster Mushroom Masala (S) (N)
(Tandoori lobster tossed on mushroom and cheese

masala served with spring onion khichdi and lobster foam)

AED 195

Malwani Prawns (S)
(From the coastal region, grilled prawns with roasted
coconut, curry leaves and mustard seeds marinade)

AED 105

VEGETARIAN DELIGHTS

Aloo Gobi
(Potato and cauliflower florets cooked in ginger, garlic, onion, tomato and Indian spices)

AED 60

Chonki Sabzi (H)
(Choicest of vegetables like zucchini, broccoli,
baby corn and peppers in home style masala)

AED 60

Jeera Aloo
(Baby potatoes with onion, garlic, ginger, green chilies, turmeric and cumin seeds masala)

AED 55

Jodhpuri Gatta
(A Rajasthani delicacy of gram flour and wheat flour dumplings in spicy gravy)

AED 55

Kadai Paneer
(Diced cottage cheese cooked in onion, tomato and garlic with freshly roasted and

ground coriander seeds, cumin seeds, dry red chilies and black peppercorn)

AED 72

Kalonji Baingan
(Spicy tangy aubergine with onion seeds and other exotic spices)

AED 55

Mushroom Palak Makki
(Button mushrooms and corn kernels cooked delicately in nutmeg flavoured spinach sauce)

AED 60

Paneer Tikka Masala (N)
(Battons of tandoori cottage cheese in onion and tomato masala)

AED 72

Punjabi Chhole Pindi
(Whole chick peas with aromatic spices in tangy masala)

AED 55

Shahenshahi Kofta Makhani (N)
(Broccoli and cottage cheese dumplings in rich tomato gravy, laced with butter and fresh cream)

AED 72



No meal is complete without a side dish! With Dal as the perfect accompa-
niment and Raita a delicious addition to your meal, these little extras are 
bursting with flavour and aroma. It is said that Dal is also packed with 

essential vitamins and nutrients – the ideal complement to your meal. 



Contains Nuts (N), Shellfish (S), Vegetarian (V), Healthy (H)
All dishes are inclusive of 10% service charge and 10% municipality fees

ACCOMPANIMENTS

Dahi Pakoda Kadhi
(Onion fritters in a tangy yogurt sauce)

AED 52

Dal Makhani
(Whole black lentil and red kidney beans simmered overnight with

traditional spices, flavoured with butter and fresh cream)

AED 55

Tadka Lasooni Dal (H)
(Yellow lentil tempered with onion, garlic and cumin seeds)

AED 49

SIDE DISHES
Boondi Raita

(Gram flour dumplings in yogurt)

AED 25

Pudina Tamatar Raita
(Diced tomato and mint in sweetened yogurt)

AED 25



Although a simple staple of Indian cuisine, rice can be cooked and 
infused in several different ways. Ready to help absorb your curry or 
dal, our rice dishes are packed with flavour and spices. In addition, our 
biryanis offer a great glimpse into traditional Indian cuisine, with the 

dish being one of the most well known throughout the world.



Contains Nuts (N), Shellfish (S), Vegetarian (V), Healthy (H)
All dishes are inclusive of 10% service charge and 10% municipality fees

OUR SPECIAL BIRYANIS 
                                                                              

Dum Ki Murg Biryani (N)
(Mélange of boneless chicken, basmati rice,fresh herbs and
spices, mint, saffron and yogurt, cooked in a sealed pan)

AED 90

Parda Biryani (N)
(Choicest pieces of lamb cooked in its own juices with yogurt, saffron, mint, fresh spices

and basmati rice, encased in a puff pastry crust to retain its succulent flavors)

AED 105

Prawn Biryani (S) (N)
(Saffron flavoured delicately cooked prawns and basmati rice)

AED 120

Vegetable Biryani (N)
(Slow cooked rice with saffron, spices, herbs and vegetables)

AED 75

FROM OUR BAG OF RICE

Jeera Mutter Pulao
(Basmati rice with fresh peas and cumin seeds)

AED 45

Lemon Pilao (N)
(Traditional South Indian style yellow lemon rice tempered with

mustard seeds, curry leaves and peanuts)

AED 45

Vegetable Pulao
(Diced vegetables in basmati rice)

AED 48

Steamed Basmati Rice
(Simple home style basmati rice)

AED 30



Cooked in the tandoori oven, naan bread can be brushed with butter, 
ghee, garlic or spices to combine different flavours. Typically used to 
scoop up food, the exact origin of naan bread is argued throughout Asia, 
with many agreeing that its origins lie in Iran, while others are 

convinced its birthplace is India. 



Contains Nuts (N), Shellfish (S), Vegetarian (V), Healthy (H)
All dishes are inclusive of 10% service charge and 10% municipality fees

Tandoori Bhatiar Khana
VARIETY OF INDIAN BREADS

AED 14 / Assortment of Any 3: AED 36

Naan – Plain / Butter / Garlic / Almond
(Soft leavened flat bread made from refined flour and baked in a clay oven)

Paratha – Plain / Laccha
(Soft unleavened flat bread made from whole wheat flour and baked in a clay oven)

Tandoori Roti – Plain / Butter
(Unleavened flat bread made with whole wheat flour and baked in a clay oven)

Missi Roti
(A masala bread of gram flour and whole wheat baked in a clay oven)

Roomali Roti
(Soft and paper thin unleavened flat bread made from

refined flour and baked on an upside-down wok)

STUFFED NAANS
AED 18

Masala Cheese Naan
(Spiced cheese with onion and coriander stuffed flat bread)

Khajuri Naan
(Delicately stuffed flat bread with choicest of dates)

Onion Naan
(Flat bread stuffed with spiced onions)

Kheema Naan
(Flat bread stuffed with spiced mince lamb)



Mishthan
DESSERTS



Life is short; Eat dessert first! Indian cuisine sure knows its desserts, with 
diners always saving space for a sweet treat to end their meal. Sugarcane 
was grown and refined in India before 500 BC, so creating sweet dishes 

has always been part of every cuisine.



                                                                              
An Assortment of Kulfi – Aam / Kesar / Malai / Pista (N)

(A traditional Indian style mango, saffron, cream or pistachio ice cream)

AED 39

Assorted Fruit Platter (H)
(Seasonal fresh cut fruits)

AED 45

Bombay Pudding (N)
(Our own creation of walnut brownie and gulab jamun

layered with cardamom flavoured milk custard)

AED 45

Chocolate Surprise (N)
(A chocolate dome filled with thandai foam, served

with a pineapple and star anise sauce)

AED 42

Gulab Jamun (N
(Deep fried milk dumplings dipped in an aromatic sugar syrup, served warm)

AED 35

Kesari Firni (N)
(A traditional rich saffron flavoured rice pudding)

AED 39

Rasmalai (N)
(Saffron flavoured rich milk dumplings poached in a sweetened milk sauce with nuts)

AED 45

Dessert Platter (N)
(Sampling portions of Kulfi, Gulab Jamun and Rasmalai)

AED 55

Contains Nuts (N), Healthy (H)
All dishes are inclusive of 10% service charge and 10% municipality fees




