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HOW TO GET THERE:

BY METRO: BY PUBLIC BUS: BY CAR:

Head to Burjuman Metro station. Take any of the bus lines Take Sheikh Khalifa bin Zayed
Through Exit 1: 9 mins walk from 21, 29, 33, 44, 61, C18 to reach Rd / Khalid bin al Waleed Rd.
the mall exit to Sheikh Hamdan Burjuman metro station. or Za’abeel Rd towards Sheikh
Colony. Hamdan Colony in Al Karama.

Through Exit 2 & 4: 13 mins walk Paid public parking available.
from the metro station.
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ENTERTAINMENT SCHEDULE

21:15 STORYTELLING 22:30 KID'S ENTERTAINMENT
21:45 KID'S ENTERTAINMENT 23:00 LIVE MUSIC

21:15 STORYTELLING 22:15 STORYTELLING
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COMMUNITY

IFTAR
EVERY FRIDAY & SATURDAY

COMMUNITY IFTAR

.. ® This year the Ramadan Street Food Festival invites you
to an open iftar. Reflecting the values of the holy month,
join us on Fridays and Saturdays between 6 - 23 March

to celebrate the spirit of community.




DECCAN BIRYANI RESTUARANT

An age-old recipe passed through generations since the original family
restaurant began in India in 1931, Deccan Biryani is renowned for its

Hyderabadi cuisine and dum biryani in particular made with quality
ingredients and skilled culinary techniques.
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FOUL ABU AL ABBAS

As the name suggest, a must visit is Foul Abu Al Abbas for their

" b | . - famous foul, a slow-cooked dish of fava beans topped with
- chunks of white cheese similar to feta - a special Sudanese twist
served with hot-dog-style buns (samoon).
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AL HARA CAFETERIA
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One of Dubai’s oldest cafeterias with origins in 1998, Al Hara
Cafeteria is chai-lover central in Karama. The parking lot across
the café fills up with cars from across the city for a cup of two of
their famous karak ‘Disco Chai’.




*

.
O,
ivaeivs
. i
M
b
N

RN
RAXEN
.

= :- ] - | | |
o
W 37 DHE PUTTU RESTAURANT
! Dhe Puttu is dedicated to showcasing a variety of Puttu from across
. Kerala, all under one roof. Drop in to try steamed cylinders of ground

rice layered with coconut shavings, served hot with either sweet sugar
- |- orbanana, or a savoury curry or chutney on the side.
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Bs BOMBAY TII\/IES

All the ‘Amchi Mumbai’ vibes! Bombay Times is your one stop shop
for an asli [authentic] Mumbai street food experience. From the
décor to the best-selling Sev Puri Cheese Grill Sandwich.
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=~ - = - .. Chatori Galiis a street food haven, bringing the irresistible flavors of

India’s bustling gullies to Karama. Known for its rich, savory meals and
~ aromatic chaats, the restaurant is perhaps most famous for unique,
e thin & crispy jalebi that’s made quite the impression in Dubai.




RAAN
NAsSA
o fat
i
i U
o | -

RN
RAXEN

il

vviva v
Valwa

IKKAYEES RESTAURANT

What began as a simple food truck that grew into one of the best

eateries in Kozhikhode Kerala, Ikkayees now has 5 branches in the
Middle East — 2 of which are right here in Karama. A must try is the
Elaneer chicken curry cooked in tendercoconut water with
Kerala spices and served in a coconut shell.




‘_“_:_.".:

*

.
.
.
O,
inavin
. i
I
d & .

£,
ivivin
< e
| Nl
=" ! »
11111 it we
A VAAY: TAY
y ‘Q;?é'f)’
e —

o5 MALABAR TIFFIN HOUSE

1+ Malabar Tiffin House is a quaint eatery that focuses on marrying

nostalgia and novelty. A play on the word, Tiffin, the restaurant aims
to bring Malabar and Moppilah cuisine to its patrons without shying
away from trying old foods in new ways.
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LOLLINO CAFE

Lollino is a fusion café that expertly blends the best of both worlds,
with an exciting mix of cakes, creams, and continental cuisine.
Famous in Kerala for their delicious, whether a classic treat or a
bespoke design, you have to try their desserts that are
as visually stunning as they are delicious.
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MOUZY AVIL MILK

A drink sold in the streets of the Malabar region of Kerala,

avil milk is made from roasted beaten rice flakes and elevated
at Mouzy with over 80 concoctions and toppings of ripened
banana, fresh fruit and nuts.
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GINTAFRESH

CintaFresh is dedicated to crafting desserts that blend old traditions
with innovation. Their primary offering, the authentic South Indian

delicacy Palada Payasam is freshly made every day. They even have
Palada Payasam flavoured ice cream!
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A fusion of international cuisine and local flavours, you can’t miss
TEEFFEE with its a vibrant and bustling streetside experience.

Crowds gather at Iftar to savour an extensive selection of bajjis, pickled
mango and colourful sarbath - refreshing, iced coolers.
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Thalluvandi Restaurant is a South Indian gem that promises an
*= authentic and flavourful dining experience with a menu that showcases
~ traditional thalis, aromatic biryanis and tantalizing seafood specialties.
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% 0z KAVALA MANE
A true taste of Karnataka & Maharashtra right here in Karama, Kavala

L] .
[ p— .,_,;.Ii‘l'l_l""'ll - | Mane serves distinctive culinary classics from these neighbouring
states. ‘Kavala Mane’ or ‘House of Food’ is primarily led and managed

- . Eﬂ - by women dedicated to bringing home cooked flavours
’|' . toexpats living far from home.
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A haven for South Indian vegetarian cuisine, Raagam Vegetarian
Restaurant dishes up authentic classics including crispy dosas, fluffy
idlis, and aromatic filter coffee. This cozy eatery brings the essence of
Tamil Nadu to Dubai. with its affordable prices
nd homely ambiance.
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KOTTAKKAL AVIL MILK

Kottakkal Avil Milk has become a cult favorite for dessert lovers in
search of a taste of Kerala’s iconic street drink. This rich, creamy
concoction blends bananas, roasted rice flakes (avil), nuts, and

- condensed milk, creating a perfect balance
of crunch and sweetness.
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REITAURANT & CAF

MUMBAIEXPRESS

Indulge in the vibrant taste of Mumbai’s culinary heritage with Mumbai
Express, where every bite is a journey through the bustling streets of
Mumbai from the lip-smacking Vada Pav to the Pav Bhaji.
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CITY MAKAN] 2
o CITY MAKAN
LT
o What started as a small eatery with just 4 tables in 2006 is now one
ik I ' ¥ of the city’s most loved restaurants for its true blue Goan cuisine and
| . rll l 2% ~ signature Chicken Xacuti - a unique blend of Indian and Portuguese

i ol 8 I'  influences with bold flavors and exotic spices.
W .- Bl o |
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e KAARA SAARAN

With authentic Chettinad cuisine and 24-hour service, Kaara Saaram’s
menu has a diverse array of dishes, including various types of biryanis,
traditional South Indian meals, and signature dishes that include Mutton
Nalli Masala and Chicken 65. Casual and family-friendly, it’s a popular
choice for genuine South Indian flavors in Dubai.
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~(£39] ARIPPA RESTAURANT

haw Arippa is a leading restaurant chain in Kochi and Dubai, specialising

o in delicious Kerala and South Indian food. The modern Mallu Bistro
explores traditional flavours blended with contemporary aesthetics.
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F00D MASTI

Food Masti has a unique ‘Meals on the Wall’ concept where when you
pay a little extra for your food, someone less fortunate can get a meal

for that value from coupons on the wall. With %100 vegetarian fare
including dosas, pav bhaji and dumplings, what’s not to
love about Food Masti.
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With over 35 varieties of falooda to choose from, Falooda Nation
boasts a classic menu with a dash of adventure including exotic
flavours of tender coconut, kesar and paan-masala faloodas

with a profusion of nuts and seasonal fruit.
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Named after the traditional earthen pot that retains moisture and
enhances flavours when cooking, Manchatti serves authentic

Kerala snacks of battered and fried banana as well as generous
portions of curry with flaky, layered Kerala parotta.
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HOMEMADE RESTAURANT

You can spot Homemade Restaurant from a mile away from the
number of cars and people milling around for their karak chai.

Just one of their specialties, Homemade’s beef or chicken curry
with Malabar-style pathiri or fried rice puris is delicious
and truly tastes homemade.
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ROWYIA BAKERY

An absolute institution in Karama, Rowyia Bakery has just one thing

on their menu — delicious freshly baked naan made from scratch.
Churning out up to 600 naans a day, watch the open kitchen assembly
line as the dough is kneaded, rolled and cooked in the vault oven.
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* GARAW CHA

A taste of home, Garam Chai’s menu of comfort food hits the spot
dishing up a delightful selection of traditional Indian teas, paired
with mouthwatering snacks and budget friendly combo meals
from the heart of Kerala.




MADRAS CANTEEN

A traditional, no-frills spot serving comforting South Indian meals,

- Madras Canteen reflects the essence of Tamil Nadu’s culinary heritage
‘| with servings of idli, dosa, sambar, vada, and epic filter coffee —
wholesome and homemade flavours!
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655 BITE N DRINK CAFE

A quaint café that’s very recently opened, Bite N Drink has a couple
of outdoor tables — perfect for people watching while enjoying their

freshly made shawarmas and sandwiches with a cup of karak
or fresh milk chai.
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NUKKAD PE BHUKKAD

A homely outdoor café, Nukkad Pe Bukkad is an old favourite
in Karama dishing up freshly steamed momos and desi Chinese
with a fiery twist to traditional flavours!
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50 BANAVIL AVIL MILKS

A refreshing, healthy milkshake that originated in north Kerala, Banavil
Avilmilks has delicious flavours to choose from, made with roasted rice
flakes, mashed bananas, lots of nuts, and fresh chilled milk.
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NANDINI CAFE MUU

Iconic Indian dairy brand Nandini has opening its first standalone café
here in Karama serving up pizza, sandwiches and ice cream where

everything on the menu is made using at least one Nandini ingredient
in its recipe.
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