Shorba (Soup) v) (H)
Dal Shorba

Thick creamy lentil based soup with a hint of roasted cumin.

Tamater Dhaniya Shorba
A jugalbandi (harmonization) of the choicest tomatoes and coriander
blended to perfection in a mildly spicy, sweet and sour taste.

Shuruaat (Appetizers)
Dal Bukhara Salad (v) (H)

Boiled lentils & chopped greens, marinated with Royal balsamic and enriched
with apricot, dates & walnut.

Paneer Pakoda (V)
Savory gram flour batter coated Indian cottage cheese fritters.

Hara Bhara Kabab (v) (N)

The perfect kabab for the vegetarians, soft and juicy it has a fan base with
non-vegetarians too. Crispy spinach medallions stuffed with cottage cheese,
potato and green peas.

Papdi Chaat (v)

The eternal favorite of every Indian fast-food fan, serving you the original
taste of this dish from the streets of Delhi. The dish has fried crackers topped
with grated mashed potato, whipped yogurt, green chutney and tamarind,
sprinkled with chat masala.

Tandoori Khazana (Charcoal Delight)

Served with lachha onion and mint chutney

Tandoori Stuffed Mushroom (v) (N)
A stunning vegetarian starter filled with cheesy mushroom stuffing, Skewer &
grill for a smoky finish.

Paneer Ruhani Tikka (v) (\)
These kababs are made with soft cottage cheese cubes marinated in yogurt,
flavored with tandoori pickled masala chargrilled, they will melt in your mouth.

Saffron Chicken Tikka

The ever favorite of kabab aficionados, with a hint of saffron these chargrilled
boneless chunks of chicken marinated in saffron-infused yogurt will leave a
lasting taste in your mouth long after the bite is finished.

Chicken Cheese Kabab (N)

The modern take on the traditional kababs, chunks of chicken breast
marinated in a mixture of yogurt, cream cheese, cooked in the charcoal
tandoor.

Grilled Tandoori Chicken (half | full) (s)

Tandoori is a classic family favorite, the ever dependable classic grilled
chicken marinated in a special tandoori masala flavored yogurt, served
bone-in promises to remind you of familiar taste of times gone by.

Mutton Shami Kabab

An exotic blend of Lamb and mince pattie infused with freshly grounded
spices, pan fried which melts in your mouth.

(S): Spicy | (H): Healthy | (N): Nuts | (V): Vegetarian
All above prices are inclusive of 10% Service charges, 7% Municipality fees and 5% VAT
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Tandoori Jumbo Prawns () : 79
Made with a melange of Indian spices, lemon juice and fresh prawns. The
magic marinade adds a burst of flavor in your mouth.

Murgh Achari Boti (5) . 48

Boneless chicken pieces marinated in achari (pickle) spices yogurt, coriander,

and other garam masala.

Shahi Kabab Platter (sharing for two) 69

You can choose from veg or non-veg or mix both kabab to your perfection.

Riyast e Peshkash - Vegetarian (Main Course)
| Dhaba ka Dal Fry : 30

The traditional Indian staple cooked with a flair, tender lentils with onions,
tomatoes and India spices, in a savory sauce tempered with fresh butter.

Chef’s Special Dal Makhni 37
As the name suggest this dish has been shown special love by our Master g

Chef. This dish take more than 12 hours to prepare and serve. Black lentils

simmered in a slow fire overnight then finished with butter and cream.

Shahi Malai Kofta (\) i 42
The ultimate North Indian mild Comfort food! Cheesy dumplings known as :
Kofta, served with a rich & creamy saffron super delicious gravy.

Paneer Tikka Masala (N) ©42
The flavours of tikka masala served with paneer (cottage cheese), laced with
a thick delicately spiced gravy made of tomato, cashew nut and yogurt.

Kadai Paneer (N) P42
Paneer (cottage cheese) stir fried with bell pepper, tomatoes and Chef’s :
secret ground spices in a kadai.

Makki de Roti Te Sarson da Saag i 45
The wholesome meal consists of Cornmeal baked bread served with Fresh :
ground mustard leaves cooked with onion and tomatoes, tempered with

spices and green chilies finished with clarified butter.

Riyast e Nazrana - Non - Vegetarian
(Main Course)
Chicken Kadai (s) (N) : 49

Just the right recipe to enjoy the taste in every bite of chicken. The curry is
made from chicken pieces stewed with onions, fresh herbs and spices in a
thick tomato based gravy.

Murgh Lucknowi (N) : 49
From the palaces of the Nawabs of Lucknow, a special royal dish. This dish is :
our Chef specialty.

Smokey Butter Chicken (N) i 49
The universal favourite Butter Chicken needs no introduction. Our chef has :
enhanced the taste with a smokey flavour. The dish is prepared with Chicken

Tikka cooked in rich cashew and tomato gravy with fenugreek flavours.

(S): Spicy | (H): Healthy | (N): Nuts | (V): Vegetarian
All above prices are inclusive of 10% Service charges, 7% Municipality fees and 5% VAT




Chicken Tikka Masala (N)
Another favorite of Indian cuisine, presenting tantalizing grilled chicken tikka
pieces simmered in mildly spiced tomato gravy.

Mutton Rogani Gosht (N)

Mutton is so soft, it will come off bone. The flavour so will want you to have
more. Pieces of mutton cooked with fried onion paste, Kashmiri chilies,
pounded garam masala and tomatoes.

Chef’s Special Bhuna Gosht

When our chef presents something special, it is indeed a speciality. The
spiced mutton dish cooked with tomatoes, onion and yoghurt with
homemade garam masala giving you the rich masala taste of Indian cuisine.

Mutton Nihari (S)
A most significant dish in Awadhi cuisine, slow cooked fresh mutton and a
myriad of spices.

Madras Prawns Curry (S)

A specialty from the south of India, a flavorsome prawns dish infused with the
rich flavours of coconut, coriander, chili, garlic, ginger, and cumin. The fiery
taste will leave you asking for more.

Goan Fish Curry (5)
Goan Fish Curry is a warm, spicy and tangy fish curry that is packed with
coastal flavors.

Diwane e Khas ki Farmayesh (Biryant)

Served with burani raita and papadum

Zafrani Subz Biryani (v)

The whiff of saffron makes this dish a class apart. Basmati rice
cooked with garden-fresh vegetables, baby potatoes, in a tangy
sweet and sour masala, on dum in a sealed earthen pot.

Chicken Dum Biryani

When it is biryani, it has to be Dum biryani. Chicken and basmati rice
sealed and slow cooked over a low flame to retain natural aromas
and flavoured with saffron and a special blend of spices.

FOI Special Mutton Biryani

Layers of marinated lamb and steamed basmati rice flavoured with
saffron, butter, and flavoured with a secretive mix of Chef’s special
spices.

Awadhi Prawns Biryani

Another royal novelty from the land of Awadh which is bound to
make you a fan of seafood. Prawns simmered with chillies, garam
masala, and ginger, cooked with saffron flavoured basmati rice on
dum in a sealed earthen pot.

(S): Spicy | (H): Healthy | (N): Nuts | (V): Vegetarian
All above prices are inclusive of 10% Service charges, 7% Municipality fees and 5% VAT




Hum Saath Saath (Sides) AED

Jeera Rice : 28
A stable with any Indian, especially Mughlai curry it features aromatic basmati :
rice tempered with garlic and cumin seeds.

Kashmiri Vegetable Pulao 35

This pulao is an all-rounder, can be had alone or as an accompaniment with
vegetables curries. Assorted mixed vegetables sautéed with basmati rice.

Plain Basmati Rice : 25
Nothing beats the simplicity of steamed plain white basmati rice.
Naan 10112112

Garlic | Butter | Cheese
Come dig in to your curry with our assortment of Naan on offer.

Tandoori Roti 10
Plain | Butter :

Another perfect alternative to Naans, to dip in to any Mughlai curry dish.
Whole wheat bread baked in the tandoor.

Paratha 10
Laccha | Pudina :
The choices continue with Paratha, when in doubt, order a paratha to go with

any Indian curry. Whole wheat flour bread baked in the tandoor.

Kulcha . 14

Onion | Paneer :
Aloo Paratha 14
Paratha Rolls

Served with French fries

Paneer Chili Roll (v) (s) i 32
This roll will make even Chinese a fan of Indian rolls. Cubes of fried crispy :
cottage cheese tossed in a spicy Schezwan sauce wrapped in Naan bread.

Tandoori Chicken Tikka Roll (s) 35

The delicious chicken tikka teasing you with the overall of wrapped naan
bread. A delicious mélange of chicken tikka and spices rolled together.

Chili Chicken Roll (s) 35
Lightly battered crispy chicken chunks tossed in a spicy chili sauce rolled in :
naan bread. :
Lamb Kabab Roll 1)

For the connoisseur of lamb mutton we present chargrilled lamb skewers,
topped with sliced onions, tomatoes rolled in naan bread.

(S): Spicy | (H): Healthy | (N): Nuts | (V): Vegetarian
All above prices are inclusive of 10% Service charges, 7% Municipality fees and 5% VAT




Indo-Chinese

Served with chili vinegar and schezwan sauce

Chili Paneer (V) (5)

The combination of soft and spongy cottage cheese cubes pan fried to crispy

perfection tossed with onions, red chili and lip-smacking sauce with umami-
packed flavours.

Chili Chicken (s)
Boneless chicken pieces tossed with chunks of capsicum, onion, chopped
garlic, soy sauce and vinegar.

Chili Prawns (s)
Sizzling combination of sautéed prawns, Asian sauces, and fresh greens onions.

Chicken Manchurian
This fusion of Indo- Chinese cuisine with Chinese seasoning and cooking will
surely suit your taste buds.

Prawns Manchurian

This tasty dish is worth every minute is worth the wait. The crunchy prawns
with vegetables tossed in tangy sauce go well for a starter or when cooked
with the sweet-sour sauce, become a main dish.

Schezwan Fried Rice ()

Veg | Chicken | Prawns

A mild spicy, hot and delicious fried rice with veg or soft and tender chicken
chunks or prawns with bursting flavours of ginger, garlic, soya sauce & red
chili paste.

Hakka Noodles

Vegetable | Chicken | Prawns

This most popular Indo-Chinese creation is a delicious one pot meal that is
simple yet gratifying.

Kuchh Meetha Ho Jaaye (Desserts)
Gulab Jamun with Rabdi (N)

The scrumptious fried dumplings of juicy and soft milk dough are smothered in a

sweet, fragrant and thick saffron-infused milk; fusion of a simple Indian dessert.

Gajar ka Halwa (N\)

Nothing chases the blues away like nice, warm plate of Gajar Ka Halwa. This is

a traditional Indian dessert made from grated carrots, sugar milk, desi ghee
and a dry fruits.

Akbari Shahi Tukda

This rich and delicious dessert is a deep fried bread slices soaked in an
aromatic sugar syrup and served with sweetened condensed milk along with
dry fruits is sheer bliss.

All the above items may contain traces of cereals (gluten), nuts and nut products, sesame seeds, crustaceans, eggs, mustard
seed and celery, fish, soya beans, milk, lupin, molluscs, sulphur dioxide and sulphite in concentrations >10 m g/kg or 10mg/1tr
or products of the above-mentioned thereof. If you suffer from any form of allergies, or have any dietary requirements, please

consult with the Executive Chef or Restaurant Manager.

To ensure your safety all our burgers, patties or any minced meat are served well cooked (medium or rare burgers will not be

served)

(S): Spicy | (H): Healthy | (N): Nuts | (V): Vegetarian
All above prices are inclusive of 10% Service charges, 7% Municipality fees and 5% VAT
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Kanth Ki Pyaas (Beverage)

Lassi
Plain | Mango | Almond

Fresh Juices
Orange | pineapple | Apple | Mango | Carrot |
Grapefruit | Watermelon

Fruit Punch

Orange, pineapple & mango with strawberry puree

Neembu Shikanji (H)

An appetizing Indian lemon drink with roasted cumin, mint and black salt.

Masala Chai
Tea beverage made by boiling black tea in milk and water with a mixture of
aromatic herbs and spices.

Soft Drinks
Coke | Coke Light | Sprite | Fanta
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