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ROOFTOP CAFE & RESTROBAR
(a unit of DNMARS)
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3rd & 4th floor, A.K. Tower,
134-Subhash Road, near MKP Chowk, Dehradun.




Duangkamol

[ Dooan-ga-mohn ] « Thai

meaning Right from the Heart

Welcome to our café, where you can choose between a cozy indoor sitting
and a stunning rooftop escape. With every bite crafted "Right from the
heart'it’s the perfect spot to unwind with friends or savor a quiet
moment. Whether you’re bere for a casual meal or a special gathering, we
invite you to savorflavors that nourish both body and soul.




English Breakfast (All Day)

DUANGKAMOL VEG. SPECIAL
Brown Bread Toast, Potato Wedges, Sautéed Vegetables,
Grilled Tomatoes, Baked Beans & Cheese Steak with Coffee or Juice

DUANGKAMOL EGG SPECIAL

Broiwn Bread Toast, Potato Wedges, Sautéed Vegetables,

Grilled Tomatoes, Baked Beans & 2 Eggs to Order
Omelette/Scrambled/Poached/Bhburji Style) with Coffee or Juice.

DUANGKAMOL NON-VEG SPECIAL

Brown Bread Toast, Potato Wedges, Bacon Rasbers, Grilled Tomatoes,
Baked Beans, Grilled Chicken Sausages & 2 Eggs to Order

(Omelette/ Scrambled/ Poached/ Bburji Style) with Coffee or Juice.

Indian Breakfast (All Day)

POORI EHAAJI WITH BUTTERMILK 225

AJWAIN PARANTHA (with Bhaaji / Egg Bhurji ) 195/225

PARANTHA ( with curd, pickle and butter) 255
Aaloo Pyaaz Parantha/Gobbi Parantba/Paneer Parantha
/Mix-Veg Parantha/Mooli Parantha (Seasonal)

BESAN KA CHEELA WITH CURD & TOMATO CHUTNEY
POHA WITH CURD & TOMATO CHUTNEY

CHOLE KULCHA

Ocufs n Omelettes

PLAIN OMELETTE
SUNNY SIDE UP

CHEESE OMELETTE

CHICKEN CHEESE OMELETTE
MUSHROOM N CHEESE OMELETTE
SPANISH OMELETTE

MOROCCON SHAKSHUKA

CILBIR (TURKISH EGGS)
SCRAMBLED EGGS

Salads

CLASSIC CEASER SALAD
CHICKEN CEASER SALAD
# CLASSIC WALDORF SALAD
# RAW PAPAYA SALAD
# AVOCADO CORN SALAD
# BLACKENED SHRIMP SALAD




Soups
# ROASTED TOMATO BASIL 225
# ROASTED BUTTERNUT SQUASH 255
# HOT GARLIC (Veg/Non Veg) 255 [ 305
® MUSHROOM (Veg/Non Veg) 255 [ 305

HOT N SOUR (Veg/Non Veg) 195/245
LUNG FUNG (Veg/Non Veg) 195/245

Nibbles

FRENCH FRIES
POTATO WEDGES
CHEESE FINGERS

# WASABI POTATOES
CRISPY VEGETABLES
CHILLY PANEER
CHILLY CHICKEN

#* ROASTED PAPRIKA CHICKEN
SPICY CHICKEN WINGS
CRISPY THAI CHICKEN

r LEMON CHICKEN

fr SOL N SALSA

fr CHILLI PRAWNS

Sandwiches n Burgers

CLUB SANDWICH (Veg/Non-Veg) 395/ 435
ROASTED VEGGIE SANDWICH 305
MUSHROOM CHEESE SANDWICH 355
NON-VEG LOVERS SANDWICH 495
# KOREAN CABBAGE TOAST (Egg) 435
# JAM N CHEESE FRENCH TOAST (Egg) 355
# JAPANESE EGG SANDWICH 455
VEGGIE BURGER DUANGKAMOL STYLE 355
# CRUNCHY COTTAGE CHEESE BURGER 395
# DUANGKAMOL CHICKEN BURGER 425
# DUANGKAMOL MUTTON BURGER 495

(Extra Cheese - 40 , Bacon-120)




Breads n Bruschettas

GARLIC BREAD 145
CHEESY GARLIC BREAD 165
CHILLI CHEESE GARLIC BREAD (Veg/Non Veg) 175 /195

HAWAIN BRUSCHETTAS 325
Pineapple, Jalepenpo & Olives.

MUSHROOM CORN BRUSCHETTAS 325
Mushroom & American Corn

OLIVE CHICKEN BRUSCHETTAS 425
Chicken & Olives

LOVE FOR SHRIMPS BRUSCHETTAS 625

Shrimps, Tomatoes, Onion, Red Thai Chilli, Parmesan Cheese

Rolls n Burritos

VEG. ROLL 245
EGG ROLL 325
BARBEQUE PANEER/CHICKEN ROLL 325/375
PERI PERI PANEER/CHICKEN ROLL 325/375

# VEG. BURRITO 285

# COTTAGE CHEESE BURRITO 345

# CHICKEN BURRITO 395

Pizzas

MARGHERITA PIZZA

Cheese, Tomato slices and Basil leaves.

VEGGIE LOVER PIZZA
Onion, Capsicum, Bell peppers and Grilled mushrooms.

OLIVE N JALEPENO PIZZA
Black olives and Jalapeno slices.

DANGEROUS MUSHROOMS PIZZA
Button mushroom, shitake mushroom and porcini mushroom.

PEPPER N JALEPENO PIZZA
Red, vellow bell peppers and jalapeno slices.

NON-VEG BLAST PIZZA
Shredded chicken, chicken pepperoni, chicken salami
and chicken sausages.

BACON CHEESE N HAM PIZZA
Pork bacon and chicken pepperoni.




® Chef’s Recommendation

Pita Pockets

FALEFAL PITA POCKETS

PERI PERI PANEER PITA POCKETS
BBQ PANEER PITA POCKETS

PERI PERI CHICKEN PITA POCKETS

BBQ CHICKEN PITA POCKETS

Pasta

MAC N CHEESE (1eg/Chicken/Bacon) 375/ 415/ 475
FUSILLI ALFREDO PASTA (Mushroom/Chicken/Prawn) 375/ 415/ 475
FUSSILLI PESTO PASTA (M ushroom/Chicken) 375/ 415
PENNE ARRABBIATA PASTA (Mushroom/Chicken/Prawn) 375/ 415/ 475
SPAGHETTI AGLIO OLIO E PEPERONCINO g/ Chicken) 375/415

# SPAGHETTI MEAT BALLS 545

#® DUANGKAMOL SPECIAL CANNELLONI FLORENTINE 475

# DUANGKAMOL SPECIAL MEAT CANNELLONI 575

# MUSHROOM N COURGETTES LASAGNE 475

® Chel’s Recommendation

Mini Bowls

BANG-BANG PANEER BOWL
Herb Rice, Paneer Steaks, Sauted Vegetables & Nachos.

HAWAIN BBEQ CHICKEN THIGH BOWL

Herb Rice, BBQ Chicken, Grilled Pineapple, Avocado & Nachos.
FISH TACO BOWL

Herb Rice, Grilled Fish Fillet, Black Beans, Tzatziki,

Cotija, Avocado, Pickle & Nachos.

MONGOLIAN SHRIMP BOWL

Herb Rice, Shrimps with Broccoli, Black Beans,

Guacamole & Nachos.




Mains from around the Globe

GRILLED COTTAGE CHEESE STEAK
Herb rice, cottage cheese steak, sauted vegetables with pesto lemon sauice.

* MUSHROOM STROGNOFF
Button mushroom, shitake mushroom and porcini mushroom & herb rice.

® LEBANESE PLATTER
Falafel (1), pita bread, hummus, mubammara, lavash,
Cheese Sambousek & Pickle.

CAULIFLOWER N MUSHROOM IN BUTTER GARLIC SAUCE
Cauliflower florets and button mushrooms served with mexican rice.

# EGGPLANT PARMINGANO
An Italian baked dish of eggplant with tomato sauce and cheese.

# PANCAKES - SUNDRIED TOMATOES
COTTAGE CHEESE & SPINACH

# CHICKEN STROGNOFF
Chiclen, Button mushroom, shitake mushroom and porcini
mushroom & berb rice.

& PANCAKES — CHICKEN & SPINACH

GRILLED CHICKEN STEAK
Herb rice, chicken steak in BBQ sauce, sautéed vegetable, mashed potatoes

STUFFED CHICKEN BREAST
Herb rice, stuffed chicken breast in mushroom sauce, sauteed
vegetables & mashed potatoes.

& TUSCAN CHICKEN

Juicy chicken breast seasoned with Italian spices and seared until golden,

simmered in cream sauce filled with parmesan cheese, sundried tomatoes

onion and plenty of spinach served with herb rice.

# FISH N CHIPS FILLET
Fish fillet in pesto sauce, sauteed vegetables, mashed potatoes.




Indian Tandoor - Veg

# ZAFRANI PANEER TIKKA (6 pcs)
A luxurious & aromatic Indian appetizer featuring
paneer marinated in a rich, saffron-infused
vogurt mixture.

LAL MIRCH PANEER TIKKA(6 pcs)
Cottage cheese cubes in red spicy marination slow
cooked in tandoor.

KASTURI PANEER TIKKA (6 pcs)
Cottage cheese cubes in white marination
cooked in tandoor with mild kastoori flavour.

MUSHROOM GALAUTI KEBAB (6 pcs)
Pan fried soft minced mushroom patties mixed
with herbs and spices.

STUFFED MUSHROOM TIKKA (6-8 pcs)
Button mushrooms stuffed with Palak,
mushroom & cheese.

ROASTED MASALA PINEAPPLE(6 pcs)
Pineapple cubes marinated with voghurt
and tandoori masala roasted in oven.

SOYA CHAAP - MASALA/MALAI (8 pcs)
Roasted Sova Chaap mixed with different
marinations of your choice.

KURKURI SOYA CHAAP (6 pcs)
Roasted Sova Chaap coated with cornflakes
dipped in tandoori marination with an
aromatic dominance of mustard oil.

MALAI BROCCOLI (8 pcs)
Broccoli florets marinated in cream and
spices, roasted in oven.

DAHI KE SHOLEY
Soft kebabs made with bung curd,
bread and bell peppers.

CORN KARARI TIKKI (6 pcs)
Crispy Potato and American corn Tikki.

TANDOORI SABZ KHAZANA
Mix vegetable shaskliks.




Indian Tandoor - Non Veg

# MUTTON SEEKH KEBAB(6 pcs)
Mince mutton seekh kebaabs dipped inspicy garlic butter.

# MUTTON GALOUTI SPECIAL(6 pcs)
Mince mutton pan fried kebaabs.

# MUTTON CHAPLI KEBAB(3 pcs)
Deep fried chopped mutton kebaabs.

# MURG PANTHA SHAHI SEEKH KEBAB(6 pcs)
Minced chicken and palak kebaabs coated with
chopped dry nuis.

PESHAWARI MURG TIKKA(6 pcs)

Peshawari murg tikka, a treasure from true

Pashtun cuisine, made with boneless chicken,
marinated in an aromatic mix of spices, including
red chillies, chat masala, black pepper, garam masala,
ginger and garlic.

* DUANGKAMOL'S SPECIAL(4-8 pcs) 485 [ 785
TANDOORI CHICKEN

Chicken marinated in yogurt and spices and roasted
in a tandoor, coated with butter and herbs

MURG TANGRI KEBAB(4 pcs)
Chicken drumsticks stuffed with keema masala,
marinated with voghurt and spices roasted in oven.

# MURG MALAI TIKKA(6 pcs)
Chicken tikka covered with a wet rub of vogurt,
warm spices, fresh berbs roasted in oven.

# MURG SAUFYANI TIKKA(6 pcs)
Chicken tilcka with mild fennel flavor.

# KASAUNDI FISH TIKKA(6 pcs)
Fish tikka marinated with kasaundi paste roasted and served.

PAHADI FISH TIKKA
Fish tikka marinated in lemon grass paste roasted and
served golden spicy.

MASALA PRAWNS(6 pcs)
Prawns cooked with bot spicy thick gravy .




Indian Mains - Veg

PUNJABI DAAL TADKA
Mixed vellow dal with Punjabi desi ghee
tadka with red chillies and shahi jeera.

DAAL MAKHNI SPECIAL
A North Indian delicacy made with urad dal,
red kidney beans, butter, cream and spices.

CHAMBA KE RAAJMA
Kidney beans cooked in masala curd and ghee.

HYDERABADI KHATTI DAAL

Hyderabadi kbatti dal is a tangy lentil preparation
made with mixed yellow dal with tomatoes,berbs,
spices and tamarind.

DUANGKAMOL SPECIAL KASHMIRI LAL PANEER
A Kashmiri delicacy in which paneer is cooked in
tomato and onion gravy along with Indian spices

and aromatic berbs in Kashmiri style.

DUANGKAMOL SPECIAL PANEER HYDERABADI
An authentic and flavoured green coloured dish
from the city of Nizam made with paneer cubes,
spinach and coriander.

LAHORI PANEER MASALA

Soft paneer pieces dipped in thick and creamy
gravy, that bas unique blend of flavours
Jrom various spices.

PANEER BUTTER TIKKA MASALA

A rich & creamy curry made with paneer, spices,
onions, tomatoes, cashews and butter.

MARWADI SEV TAMATAR KI SABZI
Marwadi stvle sweet and sour tomato curry
prepared with tomato, sev, onion, cream and
other Indian curry spices.

MUSHROOM MATAR METHI MALAI

Mushroom matar methi malai is a rich, creamy
and filling dish that’s full of flavor.

MUSHROOM DO PYAZA

Mushroom do pvaza recipe is a flavorsome, delightful
dish featuring button mushrooms cooked with
lightly caramelized onions, tomatoes and ground spices.

MALAI KOFTA

Cottage Cheese & Potato fried bells dipped in rich & creamy mild gravy.

DUANGKAMOL STYLE MIX VEG

Restaurant style Mixed Veg Recipe bas seasonal vegetables
cooked in an aromatic onion tomato masala.

CHOLEY MASALA

T'his Chole Masala is an authentic North Indian, Punjabi
stvle curry made with white chickpeas, fresbly

poiwdered spices, onions, tomatoes and berbs.




Indian Mains - Non Veg

# DUANGKAMOL SPECIAL MUTTON
CURRY HOME STYLE

The mutton is slow-cooked until it'’s tender and
Juicy, served in rich homestvie gravy made
with onion, tomatoes and other spices.

MUTTON MUMTAZ CURRY
The mutton is slow-cooked until it'’s tender and juicy,
served in a rich and creamy gravy thats rich and smootbh.

DUANGKAMOL SPECIAL
RAJASTHANILAAL MAAS

A Rajasthani stvle mutton curry prepared
in a sauce ofvoghurt and bot spices such as red chillies.

MUTTON SEEKH MASALA
Mutton Seelch Kebab cooked in spicy tomato gravy.

KEEMA KALEJI
Keema Kaleji is mutton mince slow cooked
along with liver chunks.

KEEMA ANDA (2 EGGS)
Hard boiled eggs dipped in chicken keema
and tomato gravy made with different Indian spices.

DUANGKAMOL SPECIAL EGG CURRY (3 EGGS)
Egg curry made with onion, mint, coriander,

cream and other spices. A creamy gravy

served with boiled eggs.

DUANGKAMOL SPECIAL CHICKEN
CURRY HOME STYLE 595 [ 895

This delicious one-pot chicken curry is made in
bome stvle with basic ingredients such as chicken,
onion, tomato gravy mixed with ginger garlic
and other Indian spices.

MURG PATIALA 595 [ 895
Chicken recipe featuring a creamy cashew

nut and tomato based gravy with diced

onions and bell peppers.

MURGH MAKKHAN WALA 595 [ 895
Murgh Makhanwala a very well known

North-Indian chicken preparation is a rich,creamy

and luscious tomato-based curry cooked with juicy

grilled tandoori chicken pieces.

MURG METHI MALAI 595 I 895
Murgh methi malai is a delicious tempting

Mughlai dish made with fresh methi leavesand

chicken simmered in a rich, creamy grauvy.

GOAN PRAWN CURRY

Prawns cooked in spicy coconut milk gravy.

PRAWN MASALA
Prawn masala is a simple delicious Indian gravy
made with fresh prawns, onion, tomatoes & spice powders.




Indian Breads Salads & Sides

TAWA/BUTTER ROTI 25/35 PAPAD (2 PCS) 55
TANDOORI/BUTTER ROTI 25/35 MASALA PAPAD (2PCS) 115
RUMALI ROTI EG GREEN SALAD 155
PLAIN/BUTTER NAAN 65/75 KACHUMBER SALAD 174
JAITUNI NAAN 85 PEANUT CHAAT 175
GARLIC NAAN 75 ALOO CHAAT 155
KEEMA NAAN CRISPY CORN 345
MISSI ROTI 55 CORN CHAAT 345
LACHCHA PARANTHA 75

AALOO PYAAZ KULCHA 85

PANEER KULCHA

Raita
PLAIN CURD
MIX VEG RAITA
MASALA BOONDI RAITA
PINEAPPLE RAITA (Sweet)
# SPECIAL KADDU RAITA
# SPECIALPAHADI KAKDI RAITA

#® SPECIAL BATHUWA RAITA (Seasonal)

Rice

PLAIN RICE 155
ZEERA RICE 175
MATAR PULAO 175
BIRYANI (Veg/Chicken/Mutton) 545/645/845

Desserts

ICE CREAMS

GULAAB JAMUN
# PAAN ICE CREAM

# BROWNIE WITH VANILLA




Hot Coffee Iced Coflee

ESPRESSO ICED AMERICANO
AMERICANO ICED LATTE

# CAFFE CORTADO ICED MOCHA

MACCHIATO

# AFFOGATO Cold Coffee

CAPPUCCINO COLD BREW

CAFFE LATTE # CAFE FRAPPE
MOCHACCINO # MOCHA FRAPPE
# TURMERIC LATTE # OREO FRAPPE

IRISH COFFEE (Non- Alcobolic) CRUNCHY FRAPPE

Non - Coffee Ice Tea
® SWISS HOT CHOCOLATE HISBISCUS ICE TEA

CARAMEL HOT CHOCOLATE BLUE ICE TEA

LEMON ICE TEA
HAZELNUT HOT CHOCOLATE

PEACH ICE TEA

FRENCH VANILLA HOT CHOCOLATE
MINT ICE TEA

# ORANGE TODDY GREEN APPLE ICE TEA

CARAMEL MILK LATTE BUBBLEGUM ICE TEA

Hot Tea

MASALA TEA
# GINGER TEA
GREEN TEA
* CHAMOMILE TEA
# BLUE TEA
# GINGER LEMON HONEY TEA
# MINT GINGER LEMON HONEY TEA
# CINNAMON GINGER LEMON HONEY TEA

NOTE: Flavors can be added extra: Hazelnut, Caramel, Vanilla, Red Velvet, and Cinnamon
(Rs. 40/~ each)




Shakes

® OREO SHAKE

* KIT-KAT SHAKE
BROWNIE SHAKE
DARK CHOCOLTE SHAKE
NUTELLA SHAKE
BUBBLEGUM SHAKE

# BISCOFF SHAKE

Healthy Shakes

# FRUIT & NUT SHAKE

® PEANUT BUTTER & DATES SHAKE
MANGO SHAKE
BANANA SHAKE
BANANA & CHOCOLATE SHAKE
BANANA & COFFEE SHAKE

#* BANANA & DATES SHAKE

* CHIA SEEDS & SEASONAL FRUIT SHAKE
STRAWBERRY SHAKE

# MIXED BERRIES SHAKE

Coolers
FRESH LEMONADE
FRESH LIME SODA
AAM PANNA
SHIKANJI

RED BULL
MASALA COKE

Mocktails

SHIRLEY TEMPLE
VIRGIN PINA COLADA
SUNSET
ITALIAN SMOOCH
FRUIT PUNCH

* MASALA GUAVA

# MASALA POMEGRANAT
VIRGIN MOJITO
GREEN APPLE MOJITO

* COKE FLOAT
CRANBERRY CITRUS BLAST




Terms & Conditions
WE LEVY 5% SERVICE CHARGE
TAXES EXTRA AS APPLICABLE
PLEASE ALLOW US 20 MINUTES TO SERVE YOU WELL
PACKING CHARGES EXTRA AS APPLICABLE
RIGHTS OF ADMISSION RESERVED

CONDITIONS APPLY

When you take a picture, do’'nt forget
to Tag us, we'll be happy to share

(©] £ | @duangkamol _restrobar




