Starters

Reqular Chlps
Large chips with: splce \

A 1

Papadum B
Aloo Paratha

2 Samaosas - |
Mmce/ChuckelPototo

Chicken Corn Sou
Crushed chicken and sweet corn cooked in chicken broth.
Served with soya sauce.

Chicken Hot & Sour Soup
AlooTikki

3 pieces of mashed Potato blended with onions, herbs &
chillies. Shallow fried and served with garnish.

Pani Poori Y

It consists of a round, hollow puiri, fried crisp and filled with a
mixture of flavored water, tamarind chutney, chili, chaat
nMasalaq, potato, onion and chickpeas.

Peshawari Chapli Kebab

Juicy and tender pieces prepared with minced meat,
crushed and solid pomegranate with secret blend of pe-
shawari splces

i 5

Tandoori full chicken wings -
4x Succulent chicken wings marinated in our secret blend
of spices cooked in tandoor.

245
250
220
275
220

270

275
260

250

Koo



Flame Gwilled Platters

Served with chips, sauce and plain rot.i.

1/4 Chicken Tikka (Breast or Leq) | & 4]

Succulent quartenchicken marinated with traditional spices grilled

over charcoal. ;

% Chlcken leka (Breast and Leg) 25
Chicken Seekh Kebabs 3 rlzo

Chicken minced. Aand blended with mixed herbs & spices, put onto
skewers then ch, rgrllled to perfection.

Chicken Malai Tikka ’ KIEZ0

Succulent boneless chicken nuggets marinated in a blend of cream
‘and aromatic spices. Cooked over chargrill.

Chicken Bhoti | Kizo

Succulent, boneless, chicken nuggets marinated with
traditional spices grilled over charcoal

Seekh Kebabs ‘ - 'Brzo

Lean beef minced, marinated with intense tandoori spices then
cooked to perfectuon over a chargrill. .

Beef Tikka K20

Delicious beef nuggets marmated with traditional spices grilled over
chargrill. _ '

Sultani Lamb Chops ) g 94 - KIS

Lamb chops marinated in herbs and spices. Cooked over a blazing
chargrill. ' ’”

LambRibs ' N L
Lamb ribs marinated in herbs and spices. Cooked over a blazing char- ‘
grill and smoked to perfection

Flame Grilled Fish (Full Fresh Fish) ' L0

Fish marinated with traditional spicespnd grilled to perfection !
-— & 4 : == 2 s { ’
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]\/\lxecl Platters

’ Served with chips, salad, and sauce

'
B

Mini Grill . AN \

1% Chlcken lel*d cleg) 2 X Seekh Kebabs and a plain roti
with breast plece' ) |
Mixed Grill

1% Chicken Tikka (leQ), 2 x Seekh Kebabs, 3 x Chicken Boneless
Tikka, 3 x Beef )‘I’kka or 2 x Lamb Chops and 2 x plain rotis.

" with breast plgce :
Full Chicken leka A :

Served with chlps salad and 2 x plain roti.

Family Pack .
3 x 1/4 Chicken Tikka (2 Leg, 1 breast), 3 x Seekh Kebobs S X

Chicken Boneless Tikka, 5 x Beef Tikka or 4 x Lamb Chops and
4 x plain rotis.

2130

240
2210

220
2230
2500
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P le\lcken Dlslf\es

Chlcken Curry | U

: Fresh chlckén prépdred wnth our speciality spices

T
Chlcken Karan

~ Fresh chicken, pi‘repared traditionally with a wealth of
, mgredlents Lk A

Chlckeh Tkka Mésala &3 B2lzs

- Fire-grilled chicken expertly blended with our S|gnature. Kebabish
_ Tikka Masala, infused with rich, traditional spices for a deeply fla-
"~ vourful experi?nce '

2han JoshChicken 2E0

sists of chicken pieces cooked W|th gravy based on brown
_onions, yoghurt and aromatic spices.

Butter Chicken . = Klzo

Chicken strlpped to the bone and cooked in a fuII bodied creamy
sauce from a traditional home-style recipe.

\

U4

™

Chicken Korma : N -1/,
Chicken simmered in a creamy, fragrant sauce W|th onion, garlic

and ginger. : :

ChickenVindaloo -~ = | rlizo
Tender morsels ofuchick.en'.simmered in sizzling vindalo paste

Chicken ]alfr'ezy " Wik, o AT Y N -1

Chicken with original Lahori splces W|th tomato green pepper,
and coriander. )

Chicken Palak (Baneless) & _ ' v B0
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CI/\IC'(EV\ Dishes

:
: ,',
r € ’

Shahi Cream Chlcken\ \

Cubes of boneligss chicken cooked in royal spices with
cream, served'tradltlonolly

nqer Chlcken :

Str s of chicken treoted with fresh ginger, corlonder ond
: ?neen chillie.

Lemon BuﬂenChlcken
Boneless chicken cooked in lemon butter sauce wuth tradi-
tional splceS? \ :

Chicken Cur-ry wﬂh f\loo
~Full Chlcken Peshawam/ Punjabi Karai &

(by order: 45 minutes prep.) «

LIS
LI40
K50

220
2360



WO Didhis

Lamb Karai
Lamb sautéed wuth onions, fresh tomatoes tossed in trodn—
tional spices, prepgred in the Pakistani wok.

Butter Lamb (Boneless)
Old time favorite & popular dish, tender pieces of lamb
cooked in delicious gravy, with the blend of butter.

Lamb Roghan 1dsh (Boneless)

Tendered mutton shanks prepared in our signature curry
our house speplollty

Shahi Cream Lamb (Boneless)

Creamy & royal with nuts & combination of diced lamb with
~aromatic flavors,

Lamb Vindaloo -

Tender pieces of lamb simmered in red hot vindaloo paste.

Paya .
Lamb trotters cooked traditionally, in a well-balanced
sauce. Garnished with coriander & ginger.

Dall Gosht & Rice

This dish takes you back to your very own home, taste it to
believe it.

Gobhi Gosht

Mutton and COUIlrower cooked iNn butter and our traditional
spices.

Palak Gosht

Mutton pieces cooked with splnoch '

i :

1KG Peshawari / Punjabi Karal Gosht/ Namkeen &

(by order: 1 hour prep)
."3) R
‘ ‘7 l ’ ” $
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L amb Dishes

A\looc Mutter Qeema
Mince cooked with ginger, garlic, fresh coriander,peas and
potatoes, served traditionally.

Beef Nihari

Meat shank prepared with rich herbs and spices. Full of
flavor, cooked to melt in the mouth.

\chary Gosht

Meat cooked to perfection in Mustard oil with onion seeds,
fennel, fenugreek seeds and special pickle spices.

Mutton Nihari
Slow cooked lamb shanks prepared with rich herbs and
spices. Full of avour, cooked to melt in the mouth..

Bhindi Gosht

Bhindi, lady fingers or okra. whatever name.you choose, it
will delight your taste buds. Prepared with fresh lamb and
Kebabish’'s spices

Lamb Chops Masala

A Punjabi special - these barbecued mutton chops are
marinated with a spicy masalq, quick fried in a delicious

gravy.

Lamb Brain Masala
Lamb brain boiled and simmered in gorhc cooked with to-
matoes, ginger strips and spices.

Lamb Korma

Lamb Curry with Alloo

0 el 07

230
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Vegeﬂ‘arian Dishes

et fresh and lovingly cooked for flavor

Palak Aloo fry

A fascinating combination and a delicacy of the Punjab
farmland - fresh spinach greens cooked with herbs made
seductively tdntdllzmg with potatoes.

Dhall Chana fry

Gram Dhall prepared in thick masala sauce with selected
spices and ngpishe,d with ginger and coriander.

Bhindi fry

Okra with onjdh, tomato, green chilli and special spices.

Dhall Maash

‘Yellow lentils broth tempered with fried onion, royal cumin
and garlic. |

Mix Ve etables .

A selection of fresh seasonal vegetables cooked in Mmasala
sauce. -

Paneer Palak
Tendered chunks of fresh mmade cottage cheesein a j
creamed spinach.

Butter Paneer
Creamish dish of cottage cheese prepared in gravy made
of butter and spices.

Aloo Mutter
Peas with sliced potatoes made W|th selected spices, gar-
nished with ginger and coriander.

Mushroom Masala & Aloo
~ Pan roasted mushrooms are simmered in a Punjabi curry
Al — ,auce mgklng thls a mouthwatenng dellght
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S, Prawns Cumy ;\l}d'ﬁloo ’

Served W|th B

) ‘pf-“awns .Kam x lf ( : ;j;.

~ Served with Buttéf,ﬂa

Fish Curry/ Masala (Kmq Klip)

aan N

4 Ser\/ed'thh plaln basmatl rice

| .Bufte‘n Prawnﬁ

- Served with buttgf naan.

'
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C[f\mese & 5122|ers

| Chlcken Chilli Haf Slzzlel'/D ry)

/ Served W|th pl n bosmotu rice \

 Steak Chllll (Hbl Slzzlel'/D ry)

' Served with plhtqq basmati nce

| ghlcken Manchumon (Hot Sizzler)

erver with pl ain basmati rice.

- 'Chlnese Fmelelce , : :

 Includes a mlpgture of prawns, chicken and steak.

Chicken Chow Mein
‘Steak Chow Mem

" Prawns Chow Mem

Vegetable Chow Mein | L5 0

250
250
2150
2170
235
235
2170
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f BIVyam and Rice

ClGSSICGI dlshas made with basmati rice together with all the

Ry AN exot,lc trqdltloncl mgredlents and distinctive look and
oroma IS glven by the careful use of cinnamon, bay leaf and delicate spices.
| e:f{_{.\ b\
Cfncken Blryahh i § =~}
AT "'1,:-* \ \’
§ 'M‘uﬂdn‘ Biryani 250
Y, NSRS e
 Vegetable Bir-’»@ni & 'YW
Fish Biryz.mié“ W | s LI40
 Beef Biryani (Baneless) ~ | | 2/50
Prawns Biryani | ; ., } Koo
Lamb Chop Biryani ¥ i , &l10
Lemb Pelaty 1/ DRl T | R(50
ChickenPalau R | b D!

Chicken and Veqetable ﬁ'led Rlce " LAt bt o ', £i50
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. Plain Ron it
Bl'own ﬂour Rah (’l'andoom or Gmlled) ¢ €Y ."
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p Selechon

A. ! ‘ﬁe,r and freshly made on a gnddle (towo)
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Para C
ghlck nI ea@l

dwnclf\es

AII dlshes are served with a portion of chips

~ Cheese &To'maté | K - o0
Chicken and Mayo | — K60
Chicken Peri-Peri K60
Chicken & Cheese #0 RQEE 270
IR P —— T

B eakf ast. ?
_ RN LA : (
Enqhsh Breakfast - AR N i
Served with fried eggs, toast, sausages, baked beansand .

T.‘(

J'.M

‘?tteq or e‘éf‘fee

your choice of tea or coffée 2 by

Traditional Brealfast -
Served with aﬁ’ﬁmelet 1
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A 0 vany Chows

'AYoi]cble in quarter, half and full portions

S AR P

275 0
235 §I70
275 290
265 B0
275 Bl60

~ Chicken '

* Mutton/ Beef

‘, Beans |
Vegetable «‘,
Kebab (G_riliéél Kebab)' |

Dy

‘* !
o Burgers
All dishes are sei\?ea With a portion of chips
! AT ;
¢ \ o ! d J
: Y . 4
Mutton Burger : b | L R0

Cheese Burger | o o
Chiclen Tikka Burger ) iy ‘ o0

1 i ’ L
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Cblcl Bevéra es

Coldrlgevéroges to wash down the delicidus food

Bombay Crush - . |
Mllk;hakg I$Ir§ribét’fy | Lime I(Chocolote | Bubblegum]

Rasqlqn &mmm"' AR 250

(!olg Tgmc (qule/ Jug) - K50

| Lassi (8i /I ’ ’ 2 ‘f : 250

~ Cappuccino

A chilled, bl sh yogurt drink with your choice of a
sweet or soltwlqvounng

- Mango Lassi
! Iced. Coffee

Soft Drink (Can | Glass bottle)

Water (500ml) i
| Juice (300m)

Appletlzen/ Grapetizer

Deverages

g 1.
. : v > e Bhs .4 ,H
A wonderful way to fini

Tea [heguldr | 'r {
SpecialTea
/ ; .,: £a

Coffee [Reguiar | BI

¢ N )

<
250
25
RIz5
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245
225

220

225
230

wgw - eliclous nmeal or warm up a cold day

230




4 (stra el-l-yf vanilla | ché\colate) | '
fKulh Ige Cream“. Nedin &% SR , 230
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