"

SOUPS

LASOONI TAMATAR SHORBA
Light broth of seasonal tomatoes & confit

KHUMB KA MELEE
Wild mushrooms blended with fresh cream & essence of truffle

MURGH BADAMI SHORBA 455
Chicken lags slow braised in milk & bianched almond puree

MUTTON KHARCDE 495
sromatic spices

Please infarm pour servers of any foad allegees or intalerances pricy to ordeang
We levy 10% service charge. Government Taxes Applicable
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APPETIZERS

VEGETARIAN

PALAK CHANNE KI CHAAT

MEZBANI GHUGHNI
Dried white pess cooked with “Potli Masala™
& topped with jhuri bhaja & tok jhaal michti

PAS'I‘UN]'{HWA m K"I‘IB#“B
mii rts,
roasted ga% 4

SHAHI PANEER%
with tomato makhani mmp

BROCCOLI KOYLA KEBAB
Roasted young broceoli cooked with
parmesan cream, roasted pine nuts, black salt

DHUANDHAAR KHUMB
Confit king oymr mushroom, morel green
chilli sauce, truffle parmesan essence

OAVALLISIGNATURE DISHES

Piesse inform your servers of any food allergies or intelerances pres
We levy 10 servce charge. Government Taxes Apshradle

Lo ardenng.
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CHEF'S SPECIAI
5 L B 4 AN W
ZAMIN COZ, DUM PUKHT

VEGETARIAN

DUM PANEER LATIKA ..895

A meti crafted dish of tender in a velvet-smooth sauce,
mum_mammm-w“wmﬂum#mg
MHMthmmﬂﬂwm smoky undertones,
creating a deeply layered, aromatic profile that embodies culinary finesse.

KATHAL KA HALEEM ..775

spices dhﬁTm.ndymumnz ’#’t‘m—ma seasoned with
earthy flavors of herbs ke khas & nutmeg to shine through, while a mediey of secret
spica mix adds depth and warmth. Each spoonful s a celebration of texti.re and taste,

embodying the essence of heritage cuisine.

PHOOL KA MUSSALLAM 795

Savor the slegence of Phool Ka Mussallam, where tender caulifiower is marineted in » fragrant
spicad yogurt bland and axpertly roasted to achisve 2 harmonicus balance of flavors. Lavished
varqand s dmmm.m of textures that the

opulenca of

BHUTTA DAL MAASH ..725

Induige in the defight of Bhutta Dal Mash, a dish fit for kings and queens that showcases
simmared in creamy mik i ith aromatic spices, allouing s natural sweetness to
Hmnmﬂﬁphmimwmﬁmlmwim
mixed lentils, lavishly enriched with rich and an srray of harbs, Finished with a
whisper of smokiness from cooking over coal ashes, this dish captures the essence of
enchanting tibute to the flavors of a regal past.

Pleasie inform your servers af any foos allergies o wiolerinces prior tw ordermng

We levy 105 service charge Government Tanes Applicable




APPETIZERS

POULTRY, MEAT & SEAFOQD

SNERATODOORMENGY |
rosetad garic chutney PR

ASHKAURI CHAAPEIN 995
A sacret recipe of the royal kitchens of Sindh,

char-grilled lamb chops, pomegranate molasses

BADSHAHI MALAI TIKKA 575

Chicken thighs marinated with cashew cream,
feta cheese & arugula salad

BHUNA KEEMA KALEJI : 675
Hand pound muttan, roastad cooked
with basana pr:ppors,til wgut £

DAKSHIN KI PASAND 895
From the coasts of India, seabass coatad with
kokurn masala, wrapped in banana leaf

JHEENGE KA NAMUNA 825
. e e ey 4

L R
%Mm qeema in a crisp

pa bone merrow sauce

QAVALL SICNATURE DISHES

Fimge inform your ververs of any feod alle pres or inl olersnc e pfior 1o order ng

We levy 109 servics charge Government Taxes Apophcable
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APPETIZERS

POULTRY. MEAT & SEAFOCD

BATM}UE hS&HAMl -
Confit stone grotmd on & silbatta
pistachio,

orange & mint

wﬁﬂ's %WAT KEBAB L
uﬁ'l:u n;:::.ﬂ:.' in mouth chliuqr

DHUNGAARI SALMON BOTI
i ka taufa - Tandoori Salmon fish cooked to

MEWE MAWE KA MURGH
Tender chicken thighs marnated with nuts
greek yogurt, pickled onion salad

ALAMGIRI CHICKEN TIKKA
Morsels of chicken marinated with saffron,
ittar & secret spice blend, smoked curd

MURGH BABARI SEEKH
icken mince costed with egg white & aromaties,
egg yolk remoulade butter

GOSHT ROGHANI SEEKH
Mutton leg minced with aromatic spices & brown
onions, posched plum chutney

GAVALLIGIGNATURE DISHES

Plesse inform your setver, of any fooc al engies o mielerinces prior to

We levy 104 service charge Government Taxes Apglicable

nider

ng

i}




APPETIZEERS

VEGETARIAN

KHUSK AKHROT KI ASHRAFIYAN
Galette of yam, lotus stem & raw banana,
spice served with walnut chutney

DHINGRI KI CALAWAT
Wild mushrooms mashed with spices & nuts,
saffron coin parantha & mushroom chips

KEBAB-EBURGHUL
Broken whest & lontils, stuffed with spiced
cheese accompanied with dates chutney

KONKANI KADAK KHUMB
P-pmm_mod‘mwhmm dusted with
Konkan spice mix, curry lesf sour cream

- QAVALLI SIGNATURE DISHES

575

395

575

Pieae in‘ormyour servers of afvy food allergues oo intolerance prior to ardenng

We lewy V0% serace charge. Govermment Tanes Appliceble

i
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MAIN COLURSE

POULTRY, MEAT & SEAFOOD

§ n%wmmm simmered with roasted
m’cﬁuﬁm ush-wm::ym&dmﬁdhm

LAHORI ACHARI MURGH
Farm raised broiler, ooolcedhmbu’utﬂ.m&rglrg.r
chilli & pickling spices n mustard ol

MUGHLAI KADHAI KHURCHAN -
tomato &*ZI:'?I: v‘nﬂﬂli'npﬁnf:r‘\yml spices in 8 copper vessal

KAJU KEEMA KA NIMOONA
Hand pound chicken mince cooked on tawa with
cashews, raisins, green pees & whole spices

RAMPURI TAAR KORMA

Mof Rimpurm_ bonc-m chicken cooked

KHUMANI ROGHAN JOSH
Mutton chunks cooked in fennel, kashmiri chilli broth,

aromatic spices & stewed apricots

- GAVALLI SIGNATURE DISHES

Plesse infarm your sefvers ef drvy food :ilrg % or wntolersnce: poes Lo of

We levy 10% saruce charpe Governinent Taxes Apoheasle

695

cerng

v,




MAIN COLRSE

VEGETARIAN

.§cbumofﬂlvm, tikid & with
tem
cumin, chillies in a:mﬂmmwm oornpmkmnls

SUBZ BEGAM KI PASAND
Fresh seasonal cooked in a mild blend
of spices & tomatoes

.g'ONhR cocked with uo:i& & mustard
e ~

SHAHI BAINGAN KA BHARTHA

Coal roastad eggplent bempered with
i ey rmee] et o cloy it

DAAI‘F‘?E ial, black lentils simmered overnight
?nm’;MWHiuimmhw

DAAL E AAM
Dal for the soul, mashed lentils tempared with ghee,
cumin & garlic

- DAVALLI SIGNATURE DISHES

675

675

Fiease inform your servers of any food allesgses of intalerances pricr to ordenng

. v I o T
We levy 100F service charge. Government laxes Apphcable
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MAIN COURSE

VEGETARIAN

GUCCHI MALAI MATAR
Royal kitchen's favorite, stuffed morel mushrooms
|n|nmhnndwrrym:;'lgmonp¢u&fruhmm

KAMAL BAHAAR NADRU KOFTA
Cmﬂ root kofta stuffed with nuts 8 served
& pistachio curry

MALAI PANEER LABABDAAR
Homemade cheesa cooked in a reduced
milk, brown onien & cumin curry

cheesa cubes paired with
Spu:ndaothgl wrryﬁ palmﬂ““laumzf

KADHAI PALAK PANEER
Griled cheese cooked with chilies & mixed

peppers, tampered with ginger & coriander

LUCKNOWI SHAHI NAZRANA
Jmod nomgad\nu dumplings with

a burst

- OAVALLISIGNATURE DISHES

Flese nform yOuT Sefver of 4n y food allergies or intolerances prcs Lo or
a ~ ¥
We 0% sernce charge. Government Taxes Apphoable

675
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CHEF'S SPECIAI
Y o 4 AR W
ZAMIN DOZ, DUM PUKHT
NON-VEGETARIAN

HALEEM ...895

Slow cooked mutton ribs & broken wheat to a silky smooth consistency
(Haleom mears patent level cocking, which means sabar) After roza iftaer, the prayer of
magrub is & then the first meal of Haleem. It is also called Harisaa in Arsb &is
more than 1 old. The of Haleem i sketchy but some say that this traditionally
mﬁnﬁmﬁm&:ﬂ‘:mmmndbmuzhmﬁ

NALLI NIHARI ..1195

Simmered overnight gootﬂmhmuhdufwd
A&hMthﬂum &dndopdan tha reign
of Mughal empire. Earlier, N\I‘lmmﬂthm )poc:uh:hm
could take 3 nap until the afternoon muslim prayer (Johrl it has become a

wmma&wmmumhmmpw

SIKANDERI RAAN ..2195
of lamb cooked ina clay ctwiﬂnQulE
ﬁ’onz Groat defested Porus, uth«uhuwh-demhh
treated & replied that he would want to be treated like & king, which led to Raan being
served in his banquet to fufill his desire.

DUM KA MURGH ..1195
country chicken cooked in asesled potouahdovvdrmwi-m-t

Am&m dilhbythﬁm !'iulnof Mir Gamar-Ug-Din. itisa
Mwukdmr!mddvdann -hmmm
Mdhﬂuﬁnhnﬁpmﬂnm divinity to tha dish.

Piease iform your servert of ary food & lergres or mioleances price 1o ordenng

We levy 10% seruce charge Government Taxes Apphcatle




