





Mutton Main Course

) HALF FULL
1. Mutton Handi Meat (3 Pes) 420 |6 Pcs)) B40 s

2. Muhommadi Special Mutton (3 Pcs.) 440 (6 Pcs.) B8O
3. Mutton Kadhai Gosh {3 Pes.) 420 |6 Pcs.) B840
4. Muwtton Adlay-Chap (2 Pes.) 400 (4 Pcs.) 800
5. Mutton Shoandar (2 Pes) 320 (4 Pes.) 640
5. Mutton White Korma (2 Pes) 340 4 Pcs.) 680
7. Muttor Mohari {Plain) - %, {1 Pes) 200 (2 Pcs.) 400
8. Mutton Nahari (Fry) (1 Pes) 250 2@ Pes) 500
9. Lal Mass . [3Pcs) 420 (6 Pcs) 840
10. Tawa Mutton (3 Pes) 420 (6 Pcs) 840

11. Bhurwa Mutton (3 Pes.) 420 (6 Pcs.) 840
12. Mutton Stu (2 Pes) 280 (4 Pcs) 560
13 Mutton Siri Paya (2 Pes) 220 (4 Pcs.) 440
14. Mutton Bhejo Curry (1Pe) 320 (2 Pes) 640
15. Mutton Keema Kaleji 220 440

50 100

16, Extre Gravy .
Chicken Main Course
QUARTER HALF FULL
(3 Pes.) 220 (6 Pes) 440 {12 Pcs.) BBO
(6 Pcs.) 560 (12 Pes.) 1120
(1 Pc.) 220 (2 Pes)) 440
(1 Pe) 220 (2 Pes.) 440
{3 Pes) 340 (6 Pcs.) 680
(3 Pes)) 320 |6 Pes.) 640
(3 Pes.) 320 (6 Pcs) 640

17. Chicken Changezi
18. Special Changezi (3 Pes) 280
19. Chicken 5tu

20. Chicken Kormo

21. Hondi Chicken

22, Kadhai Chicken

23. Chicken Special Shoandar

24. Chicken Hara Dhaniya 320 640
25. Butier Chicken (3Pes) 320  (6Pcs) 640
26. Egg Curry (1Pc) BO (2 Pes.) 160 (4 Pes) 320
27. Omeletie [2Pcs) B8O (4 Pcs) 160
. Biryani or Basmati Rice
i = icken Biryani (2 Pes) 140 (4 Pes.) 280 3
. 29.Chicken Fried Rico (2 Pes) 180 |4 Pcs) 360
- 30, Chicken Dum Biryani {2 Pcs.) 180 |4 Pes) 360
(2 Pcs.) 220 4 Pes.) 440

31, Mutton Biryoni

- 32. Mutton Dum Biryani (2 Pes) 260 (4 Pes) 520

3. Veg. Biryoni 200 400
4. leero Rice 100 200
35, Ploin Rice BO 1460
(1P} 10

(1 Pc) 20

(1 Pe) 15

(1Pe) 12

1 Pe) 50

al {Special] [ Pc) 40

{1 Pc) 30

1Pc) 50
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76. 'F(;:a}.cﬂ.ﬂ':' Paneer

77. Muhammadi Special Paneer

78. Shahi ®aneer

79, Malai Kofta
80. Dal Makhant
81. Dal Fry

82. Mix Veg

83. Curd

84. Chach

85, Lassi

86. Green Salad

- 87. Roasted Papad
88 Masala Papad

89. Plain Rayta
90. Veg. Rayta / Bund: Euita

91. Fruit Rayte -, . _
92, Paneer Tikka "
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51 GHEE
CIAL ITEMS ! b n::;,
DAILY SPEr'T Soft ©l o wgTel Siee

HALF
2 ch 380
3 Pecs.) 420
. Mutton ﬁ""“&’ Chap tg ;.c:: gig
2. Mutton Hond Med! 2 Pc) 380
i :ﬂm: &hﬂ?&uk{::ﬂﬂ 3 Pes.) 320
5 Mutton Nahari (Fry)
&. Butter Chicken 3 Pcs. 300
7 Chicken Bone Less ial) 3 Pcs.) 420
8 Chicken Changezi (Spec! 3 Pcs.) 420
9. Lal Mass 3 Pes. : 420
o e 5
an
H ﬂﬁ:ﬁ"mf}:ﬂu Sp-&CIu| Mutton 2 P:Es 350
13. Tawa Mutton (3 P 320
14. Kadai (é“l::tgr:‘ 320
}g gﬁl:i:l.:::l Hara Dhania ﬁ* E‘ g%g
;-:B’ gﬁﬂmﬂﬁm (1 P 240
19. Chicken Stu
&~ Motton Main Course HALF
o (2 Pcs.) 280
20. Mutton Korma {2 PESJ 280
22. Mutton Nahari (Fry) (2 Pcs.) 240
23. Siri Paya (1Pc) 320
24. Brain Curry 250
25. Keema Kaleji (2Pc) 180
26. Egg Curry 000
27. Mutton Haleem Masala
HALF
28. Chicken Biryani (2 Pcs.) 180
29. Mutton Biryani (2 Pcs.) 240
30. Muhammadi Special Chicken Dum Biryani (2 Pes.) 220
31. Jeera Rice 120
32. Plain Rice 80
33. Veg. Biryani 200

34. Tandoori Roti Khamiri
35. Afgani Rofi
36. Rumali Roti
37. Chapati Roti
38. Butter Roti
39. Butter Naan
40. Sheermal (Special)
41. Garlic Naan
42. Laccha Parantha
43. Stuffed Parantha
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FULL
(4 Pes)) 560
(4 Pcs.) 560
(4 Pcs.) 760
(4 Pcs.) 480
(2 Pcs.) 640
500
(4 Pcs.) 360
000

(4 Pcs.) 360
(4 Pes.) 480

440
240
160
400
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(/3% Half _ Full
34. Chicken Roasted (Gnill)

‘ . (%) 280 | (10®es) s60 |
35. Chicken Afgani Roasted (Gnill) Y (5%cs) 300- (10 Pcs.) 600

36. Chicken Malai Roasted (Grill)

W,
1 .

. . (5 Pes.) 340 (10 Pes.) 680
37. Chicken Fry (1®c.) 150 (2 Pcs.) 280 (4®Pcs.) 560
38. Chicken Tikka (Grill) | (6 Pes.) 260 .r_’ 12 Pes.) 520
39. Chicken Afghani Tikka (Gnrill) (6 Pcs.) 280 (12 Pcs.) 560
40. Chicken Malai Tikka (6 Pcs.) 320 (12 ®Pcs.) 640
41. Chicken Tangri (Gnill) (4 Pes.) 340 (8 ®Pcs.) 680
42. Chilli Chicken - 340 - 680
43. Chicken Seekh Kabab (Grill) (1 Seekf) 160 (2 Seekh) 320 '\
44. Chicken Seekh Kebab Roll (1Roll) 220 (2 Roll) 440
15. Chicken Club Sandwich - 150 2 300 \
(6. Chicken Shwarma Roll (1Roll) 150 (2 Roll) 300 |
7. Mutton Shami Kabab (2%c) 160 - (4 ®Pcs.) 320 11
§. Mutton Boti Kabab (4Pc) 360 |

). Mutton Seekh Kabab

(1 Seckfi) 220

(8Pcs.) ™72 \
(2 Seekh} +40

. Mutton Seekh Kebab Roll " {1 Roll) 260 2Rolly 520 [
Gurda Kaljei Fry o 250 . 500 \
Mutton Lamb/Raan Roasted (1®Pc.) 1800 - \
Fish Fry Bone Less (5®Pes.) 250 10 Pcs.) 486
Roasted Fish 300 600 |
Fish Tikka Roasted (5 Pes.) 250 (10®cs; 500 |
Fish Finger (5®@cs.) 240

|

0 ®es.: 480 |
\

|
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DAILY SPECIAL ITEMS IN DESI GHEE

( TrAT=T 29Tt =T § WYTe 2T ) @
HALF HALF FULL
1. Mutton Adlay-Chap (2 Pes.) 380 4 Pes.) 760 j
2. Mutton Handi Meat 3 Pcs.) 420 6 Pes ) 840 |
3. Mutton Kadhai Gosh 3 Pcs.) 420 6 Fcs.) &40 i
4. Mutton White Korma (2 Pcs.) 340 (4 Pcs} 480 |
5. Mutton Nohari (Fry) (2 Pc.) 380 (4 Pcs ; 760 _
6. Lal Mass 3 Pcs.) 420 {6 ch.; 840 J &
7. Mutton lrani Kerma (3 Pes.) 474 6 Pcs.) B40 |
8. Mutton Rogan Josh (3 Pes.) teis (6 Pcs.) &40 i
9. Muhammadi Special Mutton (3 Pcs.) 42y 6 Pecs.) 840 il
10. Tawa Mutton (3 Pes.) 420 6 Pcs.) B840 Yl
11. Kadai Chicken (3 Pcs.) 320 (6 Pcs.) 640 |
12. Handi Chicken (3 Pcs.) 320 {6 Pcs.) 640 ¢}
13. Chicken Changezi (Special) (3 Pes.) 300 {6 Fss.) a00 (6 Pes.) 1200 '
14. Hara Mass (SiBes’ " 120 ‘5 Pes.; 840
15. Chicken Hara Dhania 370 540
bt
HALF FULL | [
16. Mutton Korma 2 Pes.) 280 4 Pcs.) 560 | S5
17. Mutton Stu 2 Pcs.) 280 44 Pcs.) 560 | o
18. Mutton Nahari (Fry] 1Pcj 280 {2 Pes) 560 3
19. Siri PuEa 2 Pes) 240 4 Pes.) 480 T4
20. Brain Cu FPc) 2820 2 Pcs.) 640 j_'i }
21. Keema Kaleji 250 500 a )
22. Egg Cur (2 Pc.) 180 (4 Pcs.) 360
23. Mutton Huleem Masala c.) 000
| 150 \
Chicken Main Course AREETE . ‘
QTR. HALF FULL
24. Chicken Korma (1 Pe.) 240 2 Pcs.) 480
25. Chicken Stu ‘;1 Pc) 240 (2 Pcs) 480
26. Butter Chicken 3 Pcs.) 320 6 Pes.) 640
27. Chicken Bone Less 320 640
28. Chicken Changezi (3 Pcs) 260 (6 Pcs.) 520 (12 Pes.) 999
29. Chicken Biryani (2 Pes.) 180 (4 Pcs.) 360 .
30. Mutton Biryani (2Pcs) 240 (4 Pes) 480 | i
31. Muhammadi Special Chicken Dum Biryani (2 Pcs.) 220 440 9|
32. Jeera Rice 120 240 }
33. Plain Rice 80 160 i g
34, Veg. Biryani 200 400 ' |
35. Tandeooeri Roti Khamiri (1 Pc.) ﬁ
36. Afgani Roti (1 Pe.) I
—— a' Rumali _____— T e “ PCJ !|
. Chapati (1 Pe))
39. Butter Roti (1 Pc.) 1
40. Butter Naan (1 Pc) 6 |
41, Sheermal 1) (1 Pc)
42. Garlic Naan (1 Pe.) |
43. Laccha Parantha (1 Pc.)
44. Stuffed Parantha (1 Pe)




