Huddle Food Menu - W 297mm X H 458mm - Sticker (matte laminated) on Acrylic sheet with Die Cut

(A) ALCOHOL | (F)FISH | (N)NUTS | (V) VEG

é HUDDLE MEZZE PLATTER 74

CAESAR SALAD 36

Crisp romaine, parmesan & garlic croutons
add chicken | prawn (f) 10 | 21

KALE, QUINOA & AVOCADO SALAD 46

Nutty kale, organic quinoa, with Hass avocado
and California grapes

CHINESE BHEL 38
Desi bhel with Chinese tadka
HUDDLE FRUIT SALAD 38

Ripe guava, watermelon, apple, banana and
anardana with tangy chaat masala

BLACK CHANA & SING DANA SALAD 36
Tangy, black-eyed peas with peanuts simply
bar style

ES

VEGAN HUSH PUPPIES 36

Deep fried moong dal pakora with mint
& tamarind chutney

ONION BHAJI 36

Onion pakora drizzled with chaat masala
served with mint chutney

CORN RIBS 36
Tangy corn ribs with sriracha ranch

CRISPY ONION RINGS 36
jalapeno ranch

ANDE KA FUNDA 36

Tandoori boiled eggs smothered with cheese
& garnished with chopped onion, tomato,
coriander, chaat masala and drizzled with
lemon juice

CHICKEN PAKODA 42
Huddler's favorite chicken tikka deep fried

with gram flour, chaat masala drizzle tossed

in curry leaves and secret spices

AMRITSARI MACCHI PAKODA 42
Gram flour coated fried fish with masala fries
& mint chutney

FISH CUTLET 44
Goan spiced fish cutlet crumbed and fried
MALAY CHICKEN BITES L4

Durban spiced panko crusted chicken tenders
with honey mustard

TORNADO SHRIMPS 60

Freshwater shrimps wrapped with wonton strips
served with Thai sweet chilli sauce

CALAMARI RINGS 58

Garlic, cilantro aioli

Hummus, tabouleh, mutable, lamb kibbeh,
falafel, cheese sambusa, olive and Arabic
bread

HUDDLE PLAYER'S PLATTER 84

~ Vegan hush puppies, chicken pakora,
calamari rings, fish cutlet, & spicy fries

RITES

FAYVOU

EGG CHOPS 38
Crispy sandwich with masala egg stuffing
KHEEMA PAO 44
Mutton kheema with maska pao

BEEF CUTLET PAO 52

Portuguese style marinated beef cutlet in pao
bread with fresh onions & tomatoes

BHURJI PAO 36
Classic Anda bhurji with ladi pao

VADA PAO 32
Powerhouse snack to curb late night cravings
CHOLE KULCHA 36
Dilli ki delectable chole with buttered kulcha
MASALA MAGGI 30
CHEESE MAGCGI 32

Bas 2 minutes

SHEET PAN BAKED NACHOS

Chicken kheema | Paneer Bhurji 70| 60
Shredded Brisket 76
Jalapenos, sour cream, & cheese sauce
é JUST WING IT
1/2 DOZEN | 3/4 DOZEN DOZEN
WINGS WINGS WINGS
46 ‘ 60 ‘ 78

Choose your sauce
Tandoori, Buffalo sauce, IJD sauce, Garlic
parmesan & BBQ

L
L

BETWEEN THE SHEETS

served with fries

BETWEEN THE SHEETS 72
Buttermilk fried chicken breast, grilled onion,
cheddar cheese in brioche bun

CHEF'S BURGER 88
Cheese and mushroom stuffed Angus beef burger
with grilled onion in brioche bun

BEEF BRISKET STEAK SANDWICH 82

A juicy steak sandwich with tender slices of
brisket, pickles, cheddar, caramelized onions

MUTTON | CHICKEN KHEEMA

BAIDA ROTI 58 | 54
Baida roti is an iconic street food in Mumbai

that is made with stuffed egg

BUN “TIKKI” 48
Cumin tempered potato and veg tikki, raw onion
rings, sliced tomato, tomato ketchup &

cheddar cheese in “MASKA PAO”

SHAMI KEBAB SLIDERS 58

3 subcontinent spiced lamb sliders in mini
brioche buns

CHICKEN SHAWARMA ROLL 42
Scrumptious Middle Eastern delight
BLT HOT DOG 38

Crilled bratwurst served in sub roll, BLT, avocado
and smothered with cheddar cheese

CLUB SANDWICH 68
Toasted bread, BLT, pickle, grilled chicken,
fried egg and cheddar cheese

FORK & KNIFE
FISH & CHIPS 72

Beer battered fish served with thick cut fries
and condiments

MOROCCAN CHICKEN

SPATCHCOCK 76
Moroccan spiced free-range chicken, avocado salsa
served with berries & quinoa salad with garlic dip

SWEET CHILLI & BASIL SALMON 84

Basil and sweet chilli marinated baked salmon

GRILLED RIB EYE 108
Served with pan gravy, mashed potato or chips

& garlic tossed vegetables

TANDOORI LAMB CHOPS 98

Subcontinent spiced lamb chops cooked in
tandoor to perfection

‘—“\)DDLE

<5 B AR & GRILL

ELAT BREAD

DESI MARGARITA 42
Makhani sauce with grated paneer and

mozzarella cheese

CHICKEN TIKKA MASALA 50
Our all-time favorite chicken tikka masala on
homemade base

MEXICAN GAMBAS FLATBREAD 52
Spiced gambas, hass avocado, street corn,

cheese, jalapeno and cilantro ranch

MIDDLE EASTERN FLAT BREAD 50
Burnt garlic hummus, lamb mince, pine nuts,
pomegranate arils and fresh parsley
SIZZLING WOK |
CLAYPOT om -12am)

HUDDLER CHILLI CHICKEN 58
KUNG PAO CHICKEN 58
STEAMED MOMOS

chicken | veg | prawns 48 | 40 | 62
DRUMS OF HEAVEN 59
CRISPY LAMB | BEEF 60 | 62
CHILLI FISH | PRAWN 58 | 72
NASI GORENG 56
VEGETABLE MANCHURIAN 45
CHICKEN TIKKA 60
MUTTON SEEKH KEBAB 72
CHICKEN MALAI KEBAB 58
TANDOORI SOYA CHAAP 48
PUDINA PANEER TIKKA 52
NON-VEG PLATTER 149
CURRIES

With choice of Naan | Roti | Rice

BUTTER CHICKEN 58
PANEER MAKHANI 48
MUTTON SAOGI 62
GOAN FISH CURRY 56
GOAN PRAWN CURRY 64
DAL MAKHANI Lply
GULAB JAMUN CHEESECAKE 34
CHOCOLATE BROWNIE 34
With vanilla ice-cream

FRESH FRUIT PLATTER 34
DARSAAN 34
With vanilla ice-cream

OREO CHEESECAKE 34

Please advise your server of any dietary restrictions or food allergies you may have
All prices are in AED and inclusive of 7% municipality fees, 10% service charge and 5% VAT
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WHISKIES

JW RED LABEL

J&B RARE

JAMESON

JACK DANIEL'S NO. 7
JW BLACK LABEL
CHIVAS REGAL 12 YRS
MONKEY SHOULDER
JW DOUBLE BLACK LABEL
JW GOLD LABEL
CHIVAS REGAL 18 YRS
JW PLATINUM LABEL
ROYAL SALUTE

JW BLUE LABEL

SINGLE MALT

GLENFIDDICH 12 YRS
GLENFIDDICH 15 YRS
AMRUT

SINGLETON 12YRS
CLYNELISH

NIKKA

MACALLAN 12 YRS
GLENFIDDICH 18 YRS
MACALLAN 15 YRS
GLENFIDDICH 21 YRS

RUM

CAPTAIN MORGAN WHITE
BACARDI SUPERIOR

RON ZACAPA AMBAR 12 YRS
CAPTAIN MORGAN SPICED
KRAKEN SPICED

GIN

BOMBAY SAPPHIRE
GORDON'S GIN
HENDRICK'S

VODKA

STOLICHNAYA
ABSOLUT BLUE
CIROC

GREY GOOSE
BELVEDERE

36
38
40
42
42
42
44
50
60
20
120
169
199

42
50
50
50
55
55
60
80
100
105

36
36
40
40
40

36
36
46

36
38
52
55
60

TEQUILA

JOSE CUERVO SILVER | GOLD
PATRON CAFE | GOLD
DON JULIO REPOSADO

KLIPDRIFT
HENNESSY VS
COURVOISIER VS
COURVOISIER VSOP
HENNESSY VSOP
HENNESSY XO
REMY MARTIN XO

BOTTLE

BUDWEISER
AMSTEL
AMSTEL LIGHT
HEINEKEN
STELLA
CORONA
STRONGBOW

RAUGHT

D)

AMSTEL

CARLSBERG
BUDWEISER

HEINEKEN EXTRA COLD
STELLA ARTOIS
HOEGAARDEN

PERONI

GUINNESS

WINE

HOUSE WINE (GLASS)
white | red | rosé

HOUSE WINE (BOTTLE)
white | red | rosé

PIERLANT BRUT
MOET & CHANDON BRUT
MOET & CHANDON ROSE

36

34
34
34
34
36
44
45

44
44
48
49
49
50
55
60

45

195

199
9299
1499

g W DDLE
‘\ s pAR & GRyyy
?o:‘s pAR & GRiyy
950

THE PURPLE NURPLE

vodka, gin, rum, peach schnapps,
blue curacao and grenadine syrup

THE MELON BALLER

vodka, midori, peach schnapps, blue curacao
with orange juice, pineapple juice and

lime cordial

WRONG TURN

gin and triple sec muddle with watermelon
and ginger topped with sweet and sour
and tonic water

DARK DESIRE
vodka, creme de cassis with grapes and
cranberry juice

SPICE GUN

captain morgan spiced rum, orange liqueur,
mint leaves topped up with coke

MAD MAN

jw red label, apricot brandy, muddle with
apple and thyme

THE HUDDLERS
tequila, triple sec, watermelon, jalapeno with
sweet and sour

ESPRESSO MARTINI

vodka, kahlua with espresso coffee

COOLERS
SODAS

MINT LEMONADE

VIRGIN MOIJITO

FRUIT PUNCH

FRESH ORANGE JUICE
ENERGY DRINK

STILL WATER (500 ml)
SPARKLING WATER (330 ml)

TEA | COFFEE

45

48

45

45

46

45

45

45

30
30
30
30
35
35
20
27

25

SHUKRAN MEMBERS

GET 20% ON TOTAL BILL
DRINK MORE FOR LESS!

NOT A MEMBER? DOWNLOAD
THE APP TO SIGN UP NOW!

Please advise your server of any dietary restrictions or food allergies you may have

All prices are in AED and inclusive of 7% municipality fees, 10% service charge and 5% VAT



