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THE COMPLETE MENU PAPER

Cultural Food Fusion North 
Indian cuisine cannot be 
placed in to strict classifica-
tions; it is a style that 
through thousands of years 
of Uninterrupted history 
has continued to evolve. 
Fresh herbs, along with 
pungent spices are blended 
in ways that have, over 
time, become closely guard-
ed secrets. At Desi Village 
we tap into our cherished 
traditions to bring you a 
taste that is unique. Our 

VILLAGEDESI فليدج
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A Harmonious Blend
D

esi Village - A harmonious blend of old India Nostalgia and soulful Indian Cooking enveloped 
by new age Dubai. As Old as our traditions and as flavourful as our mother’s cooking, our glori-
ous country India is the driving force behind our culinary destination that transcends cultures 

and spans across 29 unique states, each with its individual flavor. The History of Indian Cuisine Desi 
Village’s dishes have been winning hearts and satisfying hunger of thousands of guests since it’s 
opening in 2019 With the influence of Undivided India, from Peshawar in the northwest to Delhi, 
India’s food capital. Decadent desserts of the Deccan in the south to street style bites from Mumbai 
in the West, Desi Village is pleased to bring you fresh made-to-order cooking, high quality produce 
and its secret recipes. 

 ديسي

combinations of succulent 
meats, fresh vegetables and 
authentic Indian spices 
bring a hint of India in 
every meal we serve. 04 2986222

052 100 1986

RESTAURANT & CAFERESTAURANT & CAFE

WE DELIVER

04 2986222

نحن نسلم
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WE DELIVER
Your Favourite Food At Your Doorstep

CALL ON:
0521001986, 042986222

CALL ON:
0521001986, 042986222

نحن نسلم

052 100 1987

All Prices Inclusive of 5% VAT

HOME DELIVERY

طعامك المفضل على عتبة داركم

فـــلا يمكن وضـــع المطبـــخ الهندي 
الثقـــافي للأطعمـــة في  في الانصهـــار 
أســـلوب  إنـــه  صارمـــة؛  تصنيفـــات 
آلاف  عبـــر  التطـــور  في  اســـتمر 
غيـــر  يـــخ  التار مـــن  الســـنين 
الأعشـــاب  مـــزج  يتـــم  المنقطـــع. 
النفـــاذة  التوابـــل  مـــع  الطازجـــة 
الوقـــت،  بمـــرور  أصبحـــت،  بطـــرق 
عليهـــا  للحفـــاظ  خاضعـــة  أســـرارًا 
فليـــدج،  ديســـي  في  وإخفائهـــا 
يـــزة  العز تقاليدنـــا  مـــن  نســـتفيد 
يـــدًا. توليفاتنا  لنقـــدم لكم طعمًا فر
مـــن اللحـــوم الضـــاني والخضـــروات 

يـــج متناغـــم مـــن حنيـــن الهنـــد القديـــم والطبـــخ الهنـــدي الرائـــع المفعـــم  بعصـــر دبي الجديـــد. ونظـــرًا  ديســـي فليـــدج - مز
لتقاليدنـــا القديمـــة وجودتهـــا  مثـــال علـــى ذلـــك طبـــخ أمهاتنـــا ، فإن بلدنـــا المجيد والعظيم هـــو القوة الدافعـــة وراء طهينا 
يقـــة ونكهة  فردية  يدة ، لـــكل ولاية طر الجيـــد الـــذي يعملـــق الثقافـــات بيـــن العديـــد مـــن الولايـــات وتمتد عبر 29 ولايـــة فر
يـــة ديســـي  علـــى قلـــوب الجماهيـــر وإشـــباع جـــوع الآلآف مـــن  يـــخ الهنـــدي حـــازت أطبـــاق قر خاصـــة بهـــا. وفي أطبـــاق التار
الضيوف منذ افتتاحها في عام 2019 وكانت الهند في ذلك الوقت غير مقسمة وكان ذلك من العوامل الجيدة والمؤثرة 
علينا ، من بيشـــاور في الشـــمال الغربي إلى دلهي ، عاصمة الطعام في الهند. الحلويات المنحلة من ديكان في الجنوب إلى 
الوجبـــات علـــى طـــراز الشـــارع مـــن مومبـــاي في الغـــرب ، يســـر ديســـي فليـــدج أن تقـــدم لـــك طهيًـــا طازجًـــا حســـب الطلـــب 

ية. حظيت أطباق ديســـي فليدج  ومنتجات عالية الجودة ووصفات ســـر
 

04 2986222
052 100 1986
052 100 1987

توصيل للمنازل

جميع الأســـعار تشمل القيمة المضافة ٥٪

الطازجـــة والتوابـــل الهندية الأصيلة 
الهنـــد في كل  مـــن  تضفـــي لمســـة 

وجبة نقدمها لكم.

Welcome to 
Desi Villageمرحبا بكم في

 ديسي فليدج
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PANEER AJWAINI TIKKA ( 6 PCS )  36.00 
CUBES OF GRILLED COTTAGE CHEESE MARINATED IN 
SPICES AND YOGHURT TOPPED WITH AJWIAN AND 
GRILLED IN A LOW FLAME

PANEER PAHADI TIKKA ( 6 PCS )  36.00 
CUBES OF COTTAGE CHEESE MARINATED WITH PUDINA 
SAUCE 
GULNAR ALOO 29.00 
BABY POTATO MARINATED AND GRILLED  
IN A MUSTARD CHILLI PASTE WITH TANGY FLAVOUR  
MAKAI MALAI SEEKH KABAB  
( 6 PCS STICK ) 31.00

SOFT CREAMY COTTAGE CHEESE AND CORN KABAB 
SPICED WITH FRESH HERBS 
DAHI K SHOLAY ( 6 PCS )  29.00 
CHEF’S SPECIAL 

BHATTI KE MUSHROOM  32.00 
FRESH MUSHROOM GRILLED IN A SPECIAL  
TANDOORI MASALA 
MUSHROOM GALAWATI 32.00 
CHEF’S SPECIAL 

SUBZ KABAB KA GULDASTA   
( HALF - 12PCS  / FULL-24PCS )  69/110
MIX VEGETARIAN PLATTER -  
A COMBINATION OF POPULAR KABABS 

LENTIL SOUP  21.00 
LENTILS BLENDED WITH MILD INDIAN SPICES 

MUSHROOM DHANYA SHORBA  21.00 
CHEF’S SPECIAL

TOMATO SHORBA  21.00 
A DELICATE SOUP OF FRESH TOMATO  
WITH CUMIN & CORIANDER

MURGH BADAMI SHORBA  23.00 
A RECIPE HAILING FROM THE GLACIER 
OF KASHMIR DELICATE SOUP MADE WITH  
ALMOND AND SLOW COOKED IN CHICKEN  
FLAVOURED WITH CLOVES CINNAMON AND ZAFFRAN 
YAKHNI  SHORBA 27.00 
MUTTON SHORBA FLAVOURED WITH HERBS AND  
ZAFFRAN FINISHED WITH CREAM

SEA FOOD SOUP  28.00 
CHEF’S SPECIAL  

ROASTED PAPAD  10.00
FRIED PAPAD  12.00
MASALA PAPAD  15.00

SOUP & SHORBA

SALADS

BHATTI  KABAB
VEG STARTERS

SPECIALITY 
PAPAD

BOONDI RAITA  12.00
ANANAS KA RAITA  20.00
BURANI RAITA  15.00
MIX VEG RAITA  19.00

RAITA
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GREEN SALAD  20.00
KACHUMBER SALAD  25.00
CHATPATA CHICKEN SALAD  25.00
CAESAR SALAD    22.00
ARABIC SALAD 20.00 

VEG KABAB KA GULDASTA

CREAMY SIMMERED PAN FRY CUBES OF  
PANEER LACKED YELLOW BUTTER GARNISHED 
WITH YELLOW BUTTER  
DUM SUBZ HANDI  25.00 
A VEGETARIAN’S DELIGHT - PREPARED  
FROM VEGETABLES WITH A MASAL-E-DAR  
GRAVY IN NAWABI STYLE OF DUM COOKING  
GARNISHED WITH YELLOW BUTTER 
TAWA SUBZ BANJARA  29.00 
A DELICACY PREPARED WITH FRESH  
VEGETABLES ON HOT TAWA GIVEN  
A SPLASH OF GOLDED FRY ONION PASTE 
MALAI KOFTA  39.00 
DELICATELY PREPARED KOFTA PANEER  
AND PURE DESI GHEE IN A SPECIAL GRAVY  
PREPARED BY LUCKNOWI CHEF 
ALOO WITH YOUR PICK 29.00 
PUDINA/ZEERA/ADRAKI/GOBHI ALOO  
MUTTER MUSHROOM  29.00 
A TRADITIONAL PUNJABI STYLE 

BHINDI DO PYAAZA 29.00 
DICED LADY FINGERS TOSSED WITH  
ONIONS AND HERBS 
KADHI PAKODA  29.00 
A THICK GRAVY BASED ON GRAM FLOUR,  
AND CONTAINS VEGETABLE FRITTERS CALLED  
PAKORAS, TO WHICH DAHI IS ADDED TO GIVE IT  
A BIT OF SOUR TASTE

DHABA KADAI PANEER   39.00 
STIR FRIED CUBES OF FRESH PANEER  
COOKED IN IRON WOK COMBINATION  
OF TOMATO CAPSICUM 
DAL PUNJABI TADKA  29.00 
YELLOW LENTILS TEMPERED WITH CHILLI  
ONION GARLIC AND SPICES 

DAL BUKHARA  29.00 
A DELICACY FROM PUNJAB WHOLE BLACK  
LENTILS WITH CREAMY EARTHY FLAVOUR  
THIS IS A PERFECT ACCOMPANIMENT AT  
TANDOORI KITCHEN 
DAL FRY  25.00 
YELLOW LENTILS COOKED IN OUR  
TRADITIONAL AWADHI STYLE INDUCED  
WITH PURE DESI GHEE TADKA 
DAL MAKHNI  29.00 
BLACK LENTILS RAJMA AND CHANA DAL  
MADE WITH FRESH TOMATO PUREE GINGER  
AND GARLIC PASTE SIMMERED OVERNIGHT  
IN TOMATO FINISHED WITH CREAM AND  
SERVED WITH BUTTER

PANEER MAKHNI  35.00 
OUR SPECIALTY, FRESH PANEER CUBES  
COOKED IN RICH TOMATO BUTTER GRAVY  
SPICED WITH CUMIN POWDER, CINNAMON,  
AND GARNISHED WITH YELLOW BUTTER AND CREAM 
PANEER TAKA TAK  35.00 
A CHEF’S RECOMMENDATION, SPECIAL  

DESI  KHANE   KI   
BAHAAR / VEG

All Prices Inclusive of 5% VAT Mild Spicy

MURGH 
BADAMI 
SHORBA
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MURGH BHATTI 
KABAB

MURGH SURKH TANDOORI  35/49 
( HALF / FULL )   
CHICKEN MARINATED IN RED CHILLI PASTE AND  
YOGHURT FINISHED IN A CLAY OVEN

MURGH KA LAZEEZ TIKKA (6 PCS)  35.00 
DESI TANDOOR CHARCOAL GRILLED CHICKEN 

MURGH MALAI TIKKA  36.00 
CUBES OF CHICKEN MARINATED WITH CHEESE  
CASHEW PASTE AND CREAM IN  
AROMATIC INDIAN SPICES 

MURGH SEEKH GILAFI  36.00 
MINCED CHICKEN SKEWERED AND ROLLED  
IN DICED TOMATOES, ONIONS AND CAPSICUM  
CHARCOAL GRILL 

NAWABI MURGH KALMI KABAB   42.00 
( 4 PCS )  
CHICKEN DRUMSTICKS MARINATED WITH YOGHURT 
YELLOW MASALA ENRICHED WITH SPICES GRILLED TO 
PERFECTION

TANGDI KULFI (4 PCS)  49.00 
A CHEF’S SPECIAL YOU CAN’T MISS OUT

MURGH KASHMIRI  39.00 
CHICKEN BONELESS MARINATED WITH GREEN APPLE 
AND YOGHURT LEGACY OF KASHMIRI DELICACY 

MURGH PAHADI KABAB (6 PCS )  36.00 
SUCCULENT CUBES OF CHICKEN IN A GREEN CHILLI 
AND SPINACH MARINATED BARBEQUE TO PERFECTION 
SLIGHTLY SPICY 

NON-VEG KABAB KA GULDASTA  79/139 
(HALF / FULL)  
A COMBINATION PLATTER OF POPULAR LUCKNOWI  
KABABS.

BIHARI CHICKEN KABAB 39.00 
NORTH INDIAN’S DISTINCTIVE STYLE MARINATED  
BONELESS CHICKEN DICES SERVED WITH MINT  
CHUTNEY
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MUTTON BHATTI 
KABAB

AALISHAN KAKORI KABAB  39.00  
THIS KABAB IS ATTRIBUTED TO THE CITY  
OF KAKORI A MOUTH WATERING KABAB OF FINELY 
MINCED LAMB FLAVOURED WITH CLOVES AND  
CINNAMON 
GILAFI GOSHT SEEKH KABAB  39.00  
THE INNOVATIVE SEEKH OF MUTTON  
MINCED WITH SINKING FLAVOUR OF  
MINT AND BROWN ONION AND EXOTIC SPICES  
CREATING  AN EXTRA ORDINARY  
PLAY OF TASTE 
AFGHANI BOTI ( 6 PCS ) 42.00  
BONELESS LAMB CUBES MARINATED  
IN OVEN CHEF’S SPECIAL MASALA PASTE 
 AND CHEESE WITH ROYAL CUMIN, GINGER  
& GARLIC PASTE FINISHED IN CLAY OVEN 
CHAPLI KABAB  40.00  
ROUNDED MINCHED MUTTON IN A TANGY  
MARINATED WITH MINT, ONION CHOP FLAVOURED 
WITH CINNAMON & CHARCOAL GRILLED 
GOSHT SHAMI KABAB ( 4 PCS )  39.00  
A VERY DELICATE SOFT KABAB OF  
MINCED MEAT YELLOW GARAM  
MASALA WITH PASTE WHOLE GROUND SPICES 
SHALLOW FRIED
GOSHT GALAWATI KABAB ( 4 PCS )  49.00  
A LUCKNOWI DELICACY 
BARRA NALLI ( 2 PCS )  59.00  
DELICATELY COOKED NALLI PIECES MARINATED IN 
YOGHURT IN A SPECIAL TANDOORI MASALA 
AFGHANI RAAN   ( NON - SPICY )  109.00  
ROASTED LAMB COOKED IN CURD  
WHITE PEPPER BLACK PEPPER AND  
GREEN CHILLI. MUST TRY THIS TO  
ENJOY A TASTE OF LAMB ROASTED 
LAMB BARRA CHOP 49.00  
SMALL GOAT CHOPS IN A TANGY  
MARINATED FLAVOURED WITH CINNAMON AND 
CHARCOAL GRILLED 

AALISHAN 

KAKORI 

KABAB

TANGDI  KULFI
This is the creamiest kabab ever! 

The name “kulfi” it self suggests its going to be a creamy 
extravaganza. If a delicious cheesy sauce dripping from  a  

beautifully cooked chicken drumstick is your idea of a kabab 
then you are in the right place, deliciously flavoured perfect-
ly cooked chicken tangdis are what this recipe promises. Go 

ahead and try it out!

DASTARKHAN 
KI SHAAN MURGH

MURGH MATKA  39.00 
OUR CHEFS RECOMMENDATION  
- AN EXCELLENT DISH PREPARED  
WITH CASHEW NUTS INFUSED WITH  
CLOVES & CUMIN IN CASHEW POWDER  
SERVED WITH PURE DESI GHEE 
MURGH SHAHI QORMA  42.00 
DESI VILLAGE SPECIAL 

BUTTER CHICKEN 39.00 
DESI VILLAGE SPECIAL 

MURGH MUSALLAM (HALF/FULL) 39 / 72 
TANDOORI CHICKEN COOKED IN CLAY  
OVEN IS PAN FRIED ON A HOT PLATE COOKED  
IN OUR MAKHNI GRAVY GARNISHED  
WITH BOILED EGG, CREAM AND BUTTER 
MURGH TIKKA LABABDAR  39.00 
CHICKEN TIKKA TOSSED WITH MILD  
SPICY, RED GRAVY TOPPED  
WITH PROCESSED CHEESE 
PUNJABI MURGH TIKKA MASALA  39.00 
PUNJABI SPECIAL 

MURGH PATIALA 45.00 
TASTE OF AUTHENTIC PUNJABI DHABA 

LAJAWAB MURGH KA SAALAN 39.00
NOSTALGIC FLAVOURS OF HOME  
COOKED SAALAN 

KADAI CHICKEN  39.00 
PULLED TANDOORI CHOOZA  
COOKED IN IRON WOK WITH THE  
COMBINATION OF TOMATO CAPSICUM 

CHICKEN KALIMIRCH 39.00 
CRUSHED PEPPER INFUSED WITH  
OUR VELVETTY CASHEWNUT GRAVY 

TANGDI MASALA   3 PCS  42.00 
CHEF’S SPECIAL 

CHICKEN 
KALI 

MIRCHI

All Prices Inclusive of 5% VAT

NAWABI 
MURGH 
KALMI 
KABAB

Mild Spicy
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BHUNA GOSHT  49.00  
TENDER CHUNKS OF  
MUTTON COOKED TOGETHER  
TRADITIONALLY BY OUR CHEF 

MUTTON SAAG WALA  49.00  
TENDER CHUNKS OF MUTTON  
COOKED SPINACH AND FRESH SAAG BASE GRAVY 
KASHMIRI ROGAN GOSHT  49.00  
RASEELI CURRY OF LAMB PIECES COOKED  
WITH KASHMIRI SPICES AND FLAVOUR  
PREPARED IN PURE DESI GHEE 
MUTTON SEEKH ANGARA  49.00 
UNEQUIVOCALLY THE BEST KNOWN  
DISH IN PUNJAB HOMES MUTTON STEEPED  
IN THICK AROMATIC GRAVY SOAKED WITH  
TRADITIONAL SPICES 
DUM MUTTER QEEMA  42.00  
MINCED MUTTON LEG MARINATED  
WITH MASALA MUTTER ONION AND  
TOMATO GRAVY 
CHEF SPECIAL KADAI  49.00  
 

AWADHI MUTTON QORMA  45.00  
EPITOME OF ELEGANCE - CHEF’S SPECIAL  
GRAVY PREPARED WITH SPICED YOGHURT 
INFUSED WITH CLOVES AND LUCKNOW  
SPICES PREPARED ON A BASE OF  
AROMATIC DESI GHEE 
NALLI NIHARI  55.00  
A WHIFF OF OLD DELHI - LAMB  
SHANK PREPARED IN OUR DESI VILLAGE STYLE 

MUTTON KHADA MASALA  45.00  
MUTTON SIMMERED WITH WHOLE  
SPICES ON LOW FLAME UNTIL THE  
MUTTON IS INFUSED WITH THE SPICES  
AND COOKED TILL IT FALLS OFF THE BONE EASILY 
ALOO GOSHT KA SAALAN  49.00  
DESI VILLAGE SPECIAL MUTTON COOKED  
IN TRADITIONAL HOME STYLED PREPARATION  
WITH FRIED POTATOES 
FULL RAAN MASALA  121.00  
MADE WITH A WHOLE BOILED LEG OF  
LAMB MARINATED DELICIOUS BLEND OF  
AROMATIC SPICES, MUGHLAI GRAVY TASTE 

         DASTARKHAN  KI  SHAAN  MUTTON

HOME DELIVERY

SAMUNDAR KE 
MOTI BHATTI SE

MACHLI AMRITSARI ( 6 PCS )  39.00 
DEEP FRY FISH IN MARINATED MADE  
FROM AMRITSARI SPICES
FISH TANDOORI ( 6 PCS ) 49.00 
AJWAIN FLAVOURED CHUNKS PIECES  
OF FISH MARINATED IN SPICES  
AND FINISHED IN CLAY OVEN
KASTOORI FISH TIKKA  49.00 
COOKED IN TANDOOR FINISHED  
WITH KASTOORI WITH PERFECT BLEND 
LAHSOONI FISH TIKKA 49.00 
FISH MARINATED WITH COMBINATION  
WITH GINGER AND GARLIC
TANDOORI JHINGA (6 PCS ) 59.00 
CHEF’S SPECIAL, PREPARED  
IN OLIVE OIL ARABIC SPICES 
LACCHA ONION COOKED  
IN CLAY OVEN
JHINGA KALI MIRCH  ( 6 PCS )  59.00
PRAWNS MARINATED IN OUR SIGNATURE  
DESI STYLE INFUSED WITH FRESHLY  
GROUND BLACK PEPPER MIXED IN  
COCONUT MILK IN CLAY OVEN TANDOORI

JHINGA

     ROTI  KA            KHAZANA
TANDOORI ROTI /BUTTER ROTI 4.00/6.00

RUMALI ROTI  6.00 

MISSI ROTI  7.00 

KHASTA ROTI  7.00 

BUTTER NAAN / PLAIN NAAN  8.00/6.00

MAKAI KI ROTI  8.00 

STUFFED KULCHA ALOO  10.00 

STUFFED KULCHA PANEER/ CHEESE  13.00

STUFFED KULCHA ONION  12.00

GARLIC NAAN  8.00 

PESHWARI NAAN  12.00 

AMRITSARI KULCHA  12.00 

ROTI KI TOKRI  26.00 

LUCKNOW PARATHA  6.00

LACCHA PARATHA 8.00

TAWA ROTI 6.00 

All Prices Inclusive of 5% VAT Mild Spicy
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PULAO VEG/NON VEG 29.00/39.00
STEAM BASMATI RICE  21.00
ZEERA RICE  24.00 
STEAM WHITE BASMATI RICE COOKED  
TO PERFECTION OF CUMIN   
AND FRESH CORN KERNELS 
DAL KHICHDI  25.00
CHICKEN KHICHDI  35.00
PRAWNS KHICHDI  45.00

HYDERABADI MACHLI  45.00 
FISH FILLETS SAUTEED IN  
ONION GRAVY COOKED IN DESI STYLE

MACHLI TAWA MASALA  49.00 
FISH FILLETS SAUTEED IN  
SELECTED SPICES, ONION,   
GREEN AND PEPPER FINISH ON  TAWA

JHINGA DUMNISHA  59.00 
JHINGA COOKED IN ONION AND  

TOMATO’S BASE GRAVY  
PERFECTLY BLENDED WITH SPICES  
ONE OF OUR SPECIALITIES

KADAI JHINGA 59.00 
FRESH PRAWNS COOKED IN MILD  
SPICES WITH A MIXED ONION TOMATO  
AND CAPSICUM GRAVY TOPPED WITH  
CORIANDER LEAVES

JHINGA CURRY  55.00 
SEAFOOD LOVERS SPECIAL

DASTARKHAN  KI  
SHAAN  MACHLI

SUGANDHI  CHAWAL

TANDOORI

JHINGA

       ARAB KI SHAAN
HUMMUS 20.00
HUMMUS WITH PINE MEAT  25.00
MUTABBAL  20.00
LEBNEH  20.00
TABBOULEH 22.00
FALAFEL PLATTER (6 PCS )  28.00
FALAFEL SANDWICH  15.00
FATTOUSH SALAD  22.00
ROCCA SALAD 25.00
SHISH TAWOUK 38.00
LAMB CHOPS 52.00
MIXED GRILL 59.00

     ROTI  KA            KHAZANA

LUCKNOWI SUBZ DUM BIRYANI  36.00 
SAFFRON FLAVOURED BASMATI RICE  
COOKED WITH FRESH VEGETABLES  
WITH CARDAMOM CORIANDER AND  
ROYAL CUMIN POWDER, BAY LEAVES  
CINNAMON BREWED WITH SPICES  
GARNISHED IN FRIED ONION 
AWADHI MURGH DUM BIRYANI  39.00 
SAFFRON FLAVOURED BASMATI RICE  
BLENDED WITH COOKED PIECES OF  
CHICKEN FLAVOURED WITH CARDAMOM,  
BAY LEAVES AND CINNAMON BREWED 
AWADHI GOSHT DUM BIRYANI  49.00 
TRADITIONAL AWADHI MUTTON  
BIRYANI WITH SPICES GARNISHED  
IN FRIED ONIONS 
NALLI GOSHT BIRYANI HALF/FULL  59.00/109.00 
LAMB SHANK COOKED TO TENDERNESS  
WITH DESI SPICES AND BASMATI RICE IN A  
POT SEALED WITH KNEADED FLOUR 
PUNJABI CHICKEN TIKKA BIRYANI  42.00 
CHICKEN MARINATED WITH YOGHURT AND  
COOKED GRILLED TO PERFECTION, WITH  
BIRYANI AND INDIAN SPICES, GARNISED  
WITH FRIED ONION, NUTS AND FRESH MINT.
JHINGA BIRYANI  59.00 
SAFFRON FLAVOURED BASMATI RICE  
BLENDED WITH DOZEN PIECES OF  
MEDIUM SIZED PRAWNS AND PIECES  
GARNISHED IN CRISPED FRIED ONION 
FISH TIKKA BIRYANI  49.00 
TANDOORI FISH TIKKA BIRYANI WITH INDIAN SPICES, GAR-
NISHED WITH FRIED ONION, NUTS AND FRESH MINT
LUCKNOWI RAAN BIRYANI  99.00 
TRADITIONAL TENDER BABY LAMB  
BIRYANI SERVED WITH BURANI RAITA 

DAWAT-E-BIRYANI

   KUCH  MEETHA            
GULAB JAMUN 15.00  
BALLS OF KHAWA GOLDEN FRIED AND SOAKED  
IN A SUGAR SYRUP WITH ROSE WATER AND SAFFRON  
GULAB JAMUN WITH ICE CREAM  21.00 
SHAHI MALAI PHIRNI  29.00  
A RICH INDIAN DESSERT FLAVOURED  
WITH CARDAMOM AND SAFFRON 
SHAHI TUKDA  21.00  
AN EXOTIC DESSERT MADE FROM JUMBO SLICE OF 
BREAD SOAKED SAFFRON SWEET SYRUP WITH THICK 
RABDI ON. 
JALEBI WITH RABDI  29.00 
MALAI KULFI  18.00 
BROWNE WITH ICE CREAM  21.00 
ICE CREAM  15.00 
KUNAFA 18.00

SHAHI 
TUKDA

FISH FINGER (6 PCS) 39.00 
FISH N CHIPS (6 PCS) 42.00 
GRILLED FISH    49.00 
CRISPY CHICKEN  39.00 
SPICY JUMBO PRAWNS 59.00
CALAMARI FRITO 41.00
CRISPY CAJUN SPICED CALAMARI  
RINGS SERVED ALONG SIDE LIME MAYO DIP
 

DAHI VADA (6 PCS) 15.00 
SAMOSA CHAAT (2 PCS) 20.00 
ALOO PAPDI CHAAT (SINGLE PORTION) 15.00 
ALOO TIKKI CHAAT (2 PCS) 15.00 
PAANI PURI  (6 PCS) 20.00 
VADA PAAV (2 PCS) 15.00 
ALOO CHAAT (SINGLE PORTION) 10.00 
DAHI BATATA PURI (6 PCS) 20.00 

MARGHERITA PIZZA  35.00 
CHICKEN BARBEQUE PIZZA  39.00 
SMOKED CHICKEN SPICY PIZZA  39.00 
PANEER TIKKA PIZZA  39.00 

PENNE AGLIO BROCCOLI  
(VEG / NON-VEG)  39.00/49.00
PENNE ARRABIATA  
(VEG / NON-VEG)  39.00/49.00
CHICKEN ALFREDO PASTA 49.00 
PASTA MIX SAUCE  45.00 

CONTINENTAL

CHAAT MENU

PIZZA

PASTA

All Prices Inclusive of 5% VATMild Spicy
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SOUP

STARTERS
FRENCH FRIES / MASALA FRIES 21.00/23.00 
SPRING ROLL (VEG / NON-VEG)  29/39
CRISPY VEGETABLES  29.00 
PANEER PAKORA  32.00 
VEG PAKORA  21.00 
HONEY CHILLI POTATO 39.00 
VEG SALT & PEPPER  39.00 
CHILLI PANEER  39.00 
DRUMS OF HEAVEN  39.00 
CHICKEN LOLLIPOP  39.00 
CHICKEN 65  39.00 
CRISPY HONEY CHICKEN  39.00 
CHILLI CHICKEN  39.00
GOLDEN FRY PRAWNS  59.00 
SALT AND PEPPER FISH   49.00
SALT AND PEPPER PRAWNS 59.00

HOT & SOUR SOUP 27/29 
VEG / CHICKEN
MANCHOW SOUP 27/29 
VEG / CHICKEN
CREAM OF MUSHROOM 29.00
SWEET CORN 29.00

VEGETABLE SANDWICH  23.00 
GRILLED CHEESE TOMATO SANDWICH  25.00 
CHEESE CHILLI TOAST  23.00 
GARLIC CHILLI TOAST 23.00 
CHICKEN CLUB SANDWICH  25.00 

SANDWICH

VEG
VEG-MANCHURIAN  39.00 
CHILLI PANEER GRAVY  42.00 

NON-VEG 
CHICKEN CHILLI GRAVY  45.00 
CHICKEN CHILLI DRY  45.00 
KUNG PAO CHICKEN  39.00 
CHICKEN MANCHURIAN  39.00 

RICE / NOODLES 
FRIED RICE (VEG / NON-VEG)  25/35
EGG FRIED RICE  29.00 
SCHEZWAN RICE  
(VEG / NON-VEG)  29.00/39.00
CHILLI GARLIC NOODLES  
(VEG / NON-VEG)  32.00/39.00
VEG HAKKA NOODLES 35.00 
SCHEZWAN NOODLES  
(VEG / NON-VEG)  32.00/39.00
CHOWMEIN 29.00/39.00
(VEG / NON-VEG)

MAIN COURSE

PANEER GULNAR ROLL  18.00 
PANEER TIKKA ROLL  18.00 
MURGH GULNAR ROLL  21.00 
CHICKEN TIKKA ROLL  23.00 
MALAI TIKKA ROLL 23.00
MUTTON GALAWAT ROLL 25.00 

KAATHI ROLLS 
6

COMBO

CHINESE

VEG COMBO 38AED
BHINDI DO PYAZA PANEER LABABDAR 
PUNJABI DAL TADKA PUNJABI DAL TADKA 
ZEERA/STEAM RICE ZEERA/STEAM RICE 
TANDOORI ROTI TANDOORI ROTI 
RAITA RAITA 
SALAD SALAD 
SHAHI TUKDA SHAHI TUKDA 

MUTTON COMBO 45AED
MUTTON QORMA MUTTON BHUNA GOSHT 
PUNJABI DAL TADKA PUNJABI DAL TADKA 
ZEERA/STEAM RICE ZEERA/STEAM RICE 
TANDOORI ROTI TANDOORI ROTI 
RAITA RAITA 
SALAD SALAD 
SHAHI TUKDA SHAHI TUKDA 

CHICKEN COMBO 42AED
CHICKEN QORMA CHICKEN MATKA 
PUNJABI DAL TADKA PUNJABI DAL TADKA 
ZEERA/STEAM RICE ZEERA/STEAM RICE 
TANDOORI ROTI TANDOORI ROTI 
RAITA RAITA 
SALAD SALAD 
SHAHI TUKDA SHAHI TUKDA 

CHINESE COMBO 42AED
VEG CHINESE COMBO NON - VEG CHINESE 
COMBO 
VEG MANCHURIAN CHILLI CHICKEN  
PANEER CHILLI CHICKEN MANCHURIAN 
VEG FRIED RICE CHICKEN FRIED RICE 
SHAHI TUKDA SHAHI TUKDA 

BBQ CHICKEN COMBO 42AED
CHICKEN TIKKA/  ............
BUTTER CHICKEN MURGH MATKA 
ZEERA/STEAM RICE ZEERA/STEAM RICE 
TANDOORI ROTI TANDOORI ROTI
RAITA RAITA
SALAD SALAD
SHAHI TUKDA SHAHI TUKDA 

BBQ MUTTON COMBO 49AED
MUTTON SEEKH GALAWATI KABAB/ 
 SHAMI KABAB
MUTTON QORMA MUTTON QORMA
ZEERA/STEAM RICE ZEERA/STEAM RICE
TANDOORI ROTI TANDOORI ROTI
RAITA RAITA
SALAD SALAD
SHAHI TUKDA SHAHI TUKDA

BBQ FISH COMBO 49AED
FISH TIKKA MUSTARD FISH BBQ
DAL PUNJABI TADKA PUNJABI DAL TADKA
ZEERA/STEAM RICE ZEERA RICE/STEAM RICE
TANDOORI ROTI RAITA
RAITA SALAD
SALAD GULAB JAMUN
GULAB JAMUN

SEA FOOD COMBO 49AED
FISH FRY SWEET AND SOUR FISH
PUNJABI DAL TADKA PUNJABI DAL TADKA
ZEERA/STEAM RICE STEAM RICE/GARLIC RICE
TANDOORI ROTI TANDOORI ROTI
RAITA RAITA
SALAD SALAD
GULAB JAMUN GULAB JAMUN

BIRYANI COMBO 49/39/59AED
MUTTON BIRYANI CHICKEN BIRYANI PRAWNS BIRYANI
RAITA RAITA RAITA
SALAD SALAD SALAD
SHAHI TUKDA SHAHI TUKDA  GULAB JAMUN

OPTION 1 OPTION 2

All Prices Inclusive of 5% VAT Mild Spicy
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DESI THEKABREAKFAST
MOJITOS

STRAWBERRY  23.00 
MINT  23.00 
PASSION FRUIT  23.00 
POMEGRANATE 23.00 
DESI MOJITO  23.00 

SLUSH COCKTAILS
LEMON  23.00 
LITCHEE 23.00 
KIWI  23.00 
PASSION FRUIT  23.00 
VIMTO  23.00 

MOCKTAILS
PINACOLADA 23.00 
(PINEAPPLE +CREAM OF COCONUT)  
MEXICAN SUNRISE  23.00 
(ORANGE+PINEAPPLE +PASSION FRUITS) 
IGLO SPECIAL  23.00 
(STRAWBERRY + PINEAPPLE) 
TANGO MANGO 23.00 
(MANGO + PEACH)  
BILLYS BERRY  23.00 
(BERRIES WITH SPRITE + LEMON)  
NAUGHTY COCO  23.00 
(COCONUT + ORANGE + PINEAPPLE)  
ANGEL MIST 23.00 
(SPRITE + STRAWBERRY + LEMON) 
BLUE COLADA  23.00 
(PINEAPPLE + CREAM OF COCONUT + BLUE LAGOON)  
ELECTRIC LEMONADE  23.00 
(SPRITE + LEMON + BLUE LAGOON) 
MINT LEMONADE 23.00 
PINK LEMONADE  23.00 
PEACH LEMONADE  23.00 
FRESH LIME SODA (SWEET & SALTY) 23.00 

FRESH JUICE
WATERMELON 23.00 
ORANGE 23.00 
KIWI 23.00 
APPLE  23.00 
PINEAPPLE  23.00 
STRAWBERRY  29.00 
POMEGRANATE  29.00 
COCKTAIL  29.00 
MANGO  25.00 

SHAKES
KIT KAT SHAKE  29.00 
OREO SHAKE  29.00 
FERRERO ROCHER SHAKE 29.00 
CHOCOLATE SHAKE 29.00 
VANILLA SHAKE   29.00 
AVOCADO SHAKE  29.00 
MANGO SHAKE  29.00 
BANANA SHAKE 29.00 
CHOCO FULL O NUTS  29.00 
STRAWBERRY SHAKE 29.00 

SMOOTHIES
STRAWBERRY  27.00 
PEACH  27.00 
MANGO  27.00 

LASSI
SWEET LASSI 18.00 
SALTY LASSI  18.00 
MANGO LASSI 24.00 
STRAWBERRY LASSI  22.00 
FRUIT LASSI  24.00
MAWA LASSI 25.00 

COLD COFFEES      
ICE LATTE  23.00 
ICE CAPPUCCINO  23.00 
VANILLA FRAPPUCCINO  23.00 
CARAMEL FRAPPUCCINO 23.00 
MOCHA FRAPPUCCINO  23.00 
ICE COLD COFFEE  23.00 
SPECIAL COLD COFFEE  23.00 

ICE TEA
LEMON ICE TEA 18.00 
PEACH ICE TEA  18.00 
RASPBERRY ICE TEA  18.00 

HOT COFFEES 
CAPPUCCINO  16.00 
CAFÉ LATTE  16.00 
MOCHACCINO 16.00 
ESPRESSO (SINGLE / DOUBLE)  9.00/15.00
TURKISH COFFEE  
(SINGLE / DOUBLE) 12.00/16.00
AMERICANO  16.00 
HOT CHOCOLATE  16.00 
NESCAFE  16.00 

CHAI
KARAK CHAI  9.00 
ZAFRANI CHAI 16.00 
MASALA CHAI  14.00 
GINGER CHAI  14.00 
TANDOORI CHAI  14.00 

INTERNATIONAL TEA’S  
GREEN TEA 10.00 
BLACK TEA 10.00 
MOROCCAN TEA  
(SMALL / MEDIUM / BIG) 18.00/25.00/29.00
BLACK TEA GINGER HONEY  14.00 
GREEN TEA WITH HONEY  14.00 
GINGER WITH HONEY & LEMON  15.00

WATER/DRINKS
REDBULL  22.00 
SPRITE  9.00 
COCA COLA  9.00 
FANTA  9.00 
GINGER ALE 9.00 
BARBICAN  14.00 
SODA WATER  9.00 
PERRIER WATER  15.00 
LIGHT COLA  9.00 
LIGHT SPRITE 9.00 
SMALL WATER / LARGE WATER  3.00/9.00

RED BULL BOOST
REDBULL WITH LEMON AND GINGER 26.00 
RED BULL WITH STRAWBERRY  26.00 
RED BULL WITH WATERMELON 26.00 

PAAV BHAJI 2 PCS 21.00 
Extra 3.00 

POORI BHAJI 4 PCS 21.00 
Extra 3.00

PARATHA  2 PCS 21.00 
PLAIN/ALOO/GOBI/ONION 
Extra 7.00

CHOLE BHATURE 2 PCS 21.00 
Extra 6.00

KANDA POHA WITH CHUTNEY 21.00

HALWA POORI 2 PCS 21.00 
Extra 3.00

PANEER & QEEMA PARATHA 2 PCS 25.00

EGG OMELETTE TOAST 2 PCS  21.00 
PLAIN OMELETTE & MASALA OMELETTE

EGG HALF FRY (ONE SIDED & BOTH SIDED) 21.00 
SERVED WITH MASH POTATO &  
GRILLED TOMATO 

SHAKSHUKA 34.00 
EGG WITH TOMATO,  
ONION AND CAYENNE PEPPER SERVED WITH  
ROCKET SALAD AND FRESH  
TANDOOR BREAD

FOUL MUDAMMAS 29.00 
FAVA BEANS AND CHICK PEAS  
MIXED WITH CUMIN, LEMON, GARLIC AND OLIVE  
OIL SERVED WITH FRESH BREAD FROM TANDOOR

WEEKEND SPECIAL 
HALEEM/KHICHDA 25.00

2 PCS PAAYA GRAVY WITH 2 ROTI 25.00

1 PCS NALLI NIHARI WITH 1 PARATHA  25.00

All Prices Inclusive of 5% VATMild Spicy
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JUMBO PACK BIRYANI THAT 
SERVES 10 TO 12 PEOPLE WITH 

KACHUMBER & KABABS
 
      DISHES  PRICE (AED)
LUCKNOWI SUBZ DUM BIRYANI 285

PANEER TIKKA BIRYANI 310

EGG MASALA BIRYANI 310

AWADHI MURGH DUM BIRYANI 310

PUNJABI CHICKEN TIKKA BIRYANI  
(SPICY) 330

HYDERABADI MASALA BIRYANI  
(CHICKEN/MUTTON) 310/390

AWADHI GOSHT DUM BIRYANI 390

MURGH SEEKH KABAB BIRYANI 395

MURGH MALAI TIKKA BIRYANI  395

MURGH NIZAMI BIRYANI  330

MURGH BOMBAY BIRYANI  
(BONELESS/WITH BONE) 340/310

GOSHT SEEKH KABAB BIRYANI 435

GOSHT NIZAMI BIRYANI 395

LUCKNOWI BIRYANI 280

NALLI GOSHT BIRYANI 470

AATISH -E- JHINGA BIRYANI 470

JHINGA BIRYANI 470

MACHLI BIRYANI 395

PARTY MENU

ZOMATO

ZOMATO

04 2986222

052 1001986
052 1001987

8

All Prices Inclusive of 5% VAT

Let’s Do 
Party with Us!
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FREEZE ICE PAAN  99.00 
BIRD OF PARADISE  99.00 
MOJITO PAAN  99.00 
FOREST FIRE  99.00 
PINACOLADA  99.00 
NIGHT QUEEN  99.00 
BLUE PAAN  99.00 
NIGHT TROUBLE  99.00 
SPARKLES  99.00 
COCKTAIL PAAN  99.00 
EXTRA HEAD 25.00 

PURE GOLD  159.00 
MIRZA GHALIB  159.00 
FERRARI  159.00 
LAMBORGHINI  159.00 
PINEAPPLE HEAD   25.00 
WATERMELON  25.00 
ICE BASE 25.00 

9

CLASSIC FLAVOURS 
SALOOM  22.00 
APPLE  42.00 
ORANGE 42.00 
GRAPE  42.00 
MINT  42.00 
GUM  42.00 
ROSE  42.00 
PEACH  42.00 
BERRY  42.00 
MANGO 42.00 
STRAWBERRY  42.00 
WATERMELON  42.00 
SWEET MELON 42.00 
COCCONUT  42.00 
BULE BERRY  42.00 
GRAPE MINT  42.00 
LEMON MINT  42.00 
ORANGE MINT  42.00 
GUM MINT  42.00 
CHERRY MINT  42.00 
VANILLA MINT 42.00 
KIWI VANILLA  42.00 
GUM CINNAMON  42.00 
WATERMELON MINT 42.00 
MIX FRUIT MINT  42.00

PREMIUM FLAVOURS 
APPLE NAKHLA   49.00 
BLUE MIST  49.00 
PAAN KIWI  49.00 
PAAN GRAPE  49.00 
BOMBAY PAAN MASALA  49.00 
PAAN MINT  49.00 
PAAN RASNA  49.00 
PAAN ORANGE  49.00 
PAAN KIWI VANILLA 49.00 
PAAN VANILLA  49.00 
CAPUCCINO MINT  49.00 
PAAN SALSA  49.00 
GRAPE SALSA  49.00 
ORANGE SALSA  49.00 
MAGHAI PAAN  49.00
BEACH PAAN 49.00
MANGO PAAN 49.00 

SIGNATURE FLAVOURS
COMMISSIONER 59.00 
MALIHABADI  59.00 
APPLE ZAFFRAN  59.00 
MAGHAI SALSA  59.00 
VANILLA SUPARI  59.00 
SUPARI KATTHA  59.00 
TEEN PAAN  59.00 
APPLE SPRINKLE  59.00 
1947 LOVE STORY 59.00 
BANARASI PAAN BABUA 59.00
PAKAO MAT 59.00
COCO VIP 59.00

 


