


#THODA DESH
THODA ANGREZI

Desi swaad aur Angrezi andaaz, yahi hai
Angrezi Dhaba ka raaz! Yahaan milta hai Desi
masalon ka jadoo wo bhi Angrezi twist ke
sath, Welcome to Angrezi Dhaba!

e "

Every recipe at Angrezi Dhaba is a manifestation of
thought and passion. Our fusions draw inspiration
from diverse corners of the globe, promising an
unforgettable dining experience.

- Chef Yatin Wadkar

Follow us for everyday offers!
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TAMATAR DHANIYE KA SHORBA 249 = - =

Tangy Thin Tomsto Soup Flavoured with Fresh Coriander T esves

PUNJABI DAL KA SHORBA 249 = = =
A Healthy Nerth Indian Style Flavouriul Eenhl Soup
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ALOO MAKAI SOUP 249 = = =
Thick & Creamy Soup Made from Poree of Com &
Potato plong with Blend of Cheese & Eunropesn Spices

SPIKED CHEESY MUSHROOM & FRIED ONION SOUP 269 - - =
Thick Cheesy Muzhroom Soup made from Pures of Oyster &
Butinn Muashroom

MASALEDAR TURMERIC AND SPINACH SOUP 269 - = =

Immunity Boozhng Soup made ffom Puree of Camot &
Tomato. Then flavonred with lotz 6f Frech Grated Thrmene
& finished with Fresh Cream and Bnely chopped Baby
Spmach Leaves
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MURGH KA SHORBA

A favonrul thin Chicken Soup Saveored
with Blend of Indian Herbs & Spices
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MANCHOW SOUP

Allte favounnte Chinese Soup made from chopped
Vegzetables, Ginger, Garlic, Chillies & fmished with Sova Sauce

CREAMY SWEET CORN

Ansrem: Dhaba siyle Spiked Sweet Corn Sonp made
from home made Creamy Style Sweet Com Poree
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TOM YUM SOUP
That Styte Spicy Sonp Flovoured With Anthente
Tom Yom' Paste
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Malaysian siyle Cuny Laksa made from fesh Homemade Paste
& Then imshed with Coconut Milk & Mild Spices
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CHILLI GARLIC PEANUT MASALA 229

Roasted & Salted Peanutz mixed with Chopped Onion Tomato, Frezh Conander
& Then served sprinkled with Spicy Chill & Garlic flavoured seazoning

PRAWNS CRACKER 249

Crspy Thai style Crackers flavoured with Prawns Poree & Asian Spices
Served Hot with Chilh Sambal

LEMON CHILLI CHANNA GARLICFRY 229

Cnspy Frnied Chickpeas and Whole Garlic, Tozzed with oor Chef Special Lemon &
Chilli iavonred Home-Made Seasonmng Served hot garnished with
Fresh Conander Leaves

BUTTER MASALA CORN 199

Tender Boiled Sweet Cora Eernels Toszed in Botter & Served spnnlkled with
Spicy Mazala Blend Powder
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FRENCH FRIES
NACHOS WITH CHEESE SAUCE & TOMATO SALSA
DHABA STYLE CHICKEN NUGGETS

GARLIC BREAD STICK PAKORA

MUMBAI CHAKANA PLATTER

229

249

289

269

349
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CHICKEN KHEEMA KALEJ ON TOAST

linlian Gardic Bread Toasted and Served Topped with Spicy Eheama
and bz nire Tever Pleces
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CHEESE CHILLI GARLIC TOAST 249

Shiced ftalian Garhe Bread Smeared with Fresh Garlic Butter, Thea topped
with Cheezs= Blend & Finely Chopped Spicy Green Chilli Then cooked
in z hot oven & sered

CHEESE THECHA PAV 249

Blended Mozzarells & Cheddar Cheese mmed with Spicy Green Chilh Thecha
flavoured with Garlic Time Juice, Conander & Peanuvts; Then stuffed in a Pav
& Grilled to Periechon with Garlic Butter on top
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CHEESE SCHEZWAN WAFFER PAV 249

Gnilled Pav slit in centre; Then smedrsd inside with Schezwan Sance & Stuffed
with Cheeze & Creamy Onion Potate Chips
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BUTTER GARLIC MUSHROOM TOASTIE 2569
Shced Mushrooms Tossed in Creamy Buotter Garhc Sauce and then fopped with
Shces of linlian Bread & Gratinated undera Salamander

MASALA CRUSTED TOMATO BASIL CROSTINI 289

Gnlled Cnspy alisg Bread Crosting Dosted wnth Indian Ma=zala Spice Mx Powder,
Then wpped with Cheny Tomatoes Olives, Fresh Baxl [ eaves Creamed Cheeze
& A Genemus Spankle of Olive Oil
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KOREAN GOCHUJANG THREAD ROLL (VEG/ CHI) 369/399

Vegetables! Chicken & Noodles cut into pieces & 5Str ined with Korean
Gochujang Paste Then stuffed inside Rolls and coated with thin shredded
Wanton Wraps Deep fned to perfection

RED PEPPER, COTTAGE CHEESE & CHIMMICHURI ROLL 389

Small dices of Cottege Cheeze, Bed Bell Pepper & Azsoried Exobe Vegetables,
Mixed with our Fosion Style Chimmichon Sance, Then stuffed inside Rolls &
Deep Fned Cospy

KHARDA MUTTON ROLLS 365

Minced meat cooked in Spicy Green Chilli Kharda made from Spicy Chillies,
Spnog Onion,; Garlic, Commn Time Juice & Conander Leaves, Then siuffed
a Roll & Deep Fned Cospy

S S T e S sl T S o Sl A = St i MY Wil i Y il " T i e~ =t i il

CHATPATA PYAAZ AUR MUTTER EMPANADAS 285

Spanich Style Fried Empanadas Stuffed with Indian style Tangy Onion &
Green Peaz filling
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CHEESY LASUN CHUTNEY ROLLS 429

Chesze mixed with Spicy Lasun Chutney & Onion, Then stuffed m Rell
Breaded & Deep Fried to parfection




Chicken Wings mannated in our Special Korean Chilli Flavoured Maninade,
Then coated with Batter & Bread Crumbs and Cnspy Fned to Perfection

CRISPY - VEGETABLES/ CORN/ CHICKEN 349/369/399
Cospy Frzed Vag! Comy/ Chicken Tossad in Omnental Style Sweet &
Spicy Challi Garhic Sance

CHICKEN LOLLIPOP (8 PCS) 369

Chicken Wings mannated in Spicy Schezwan Sauce & Onental Style
Chilly Paste, Then costed with Spicy Chilli Batter & Deep Fried Cnspy
Served hot with Scherwan Sauce
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CRUNCHY NASHVILLE FRIED SOYA CHA AP/ CHICKEN STRIPS 389/429
Strips-of Soya Chaap/ Bonzless Chicken Stripz mannated in Nashwnlle Style Spiey

Seasoning, Conted in Batter & Breaderumbs. Then double fned m Hot Oil till Soper

Crupchy in Texturs

KURKURE CHEESE KABAB 399
Crumb Fried Cheesy Kababs stuffed with Chopped Vegetables & Spice:

——— o — = — e e o — —— mm —— e m —— o —— o ——

FISH & CHIPS 449

Fresh Fish Filet mannated 1o Mild Spices, Then costed with Bresderumbs & Deep
Fried Cnspy Served hot with Cnspy Fned Pobsto Chips & Tartare Sauce




PANEER/ CHICKEN TIKKA TACOS 429
NAGA CHILLI NACHOS 429
BHEJA MASALA & ROASTED GARLIC NACHOS 429

ADD ONS:
Cottsge Cheesa
Chicken

Chilli Con Came
Mexican Chilli S3uce
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ORIGINAL MAC N CHEESE 399

BUTTER GARLIC SPAGHETTI 429

SPAGHETTI AGLIO OLIO WITH TAWA FRIED PRAWNS 429

SRS Lnan K20 i UHVE LU RIONE 1

=a Sermed Hot tonped winh Indiss Maszla strle Town

‘ Gartic Bread (2 pes)

Cheese Garlic Bresd (2 pcs}
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VEG
TANDOORI/ TIKKA 409 429 449 469
Authentic North Indian style Kabab mannxted o Cord &
Chlli Paste slong with Home Blend of Herbs & Spices
Then Char Gmilled'tn Hot Tandoer Served Hot with
Green Chutney and Masals Onion Kschumber

VEGETABLE SHAHI KABAB 429 - - -
Minced Azzorted Vepeiables mmzd with Gr=fed Paneer

and Dy Milk alone with Mild Spices, Then amanged

on Skewer and Coated with Cashew Pieces and Cooked

an Hot Tandoor Served 'with Masala Ksrhumber, Chuiney

& Arhan Yozurt Sance

SHARABI KABAB 409 429 449 469
Anpreri Dhaba Special Kabab marnsted in Fusicn Style

Ma=zali and The Cooked in Tandoor

Served hot Aambesd with Vodl=
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PERIPERIKABRARB 409 429 449 469
Kababs Mannated in Spicy mannade made from Pen Pen

Chill; Paste, Garlic. Temon Juce, Cord and Home Blend

of Spices. Then Clarerlled to Perfection & Served hot

along with Tomasts Onion Salad and Chuiney,
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VEG CHI FI=H
SPIKED CREAM AND ONION KABAB 409 429 449 469
Our Fuzion Specisl Esbab made from mix of indian Mais:
Kabab Seazgning and Amernican style Cream and Onion
Seasoning along with Cord & Gincer Garlic Paste
Then cooked in Tandoor and Served with Potate Chips
and Green Chuiney

ORIENTAL PAPRIKA KABAB 409 429 449 4489

Al Teme Fayvounte Indo Chinese Kabab made from Tandoon
Mazsla Blend of Chinese Sauces, Sweei Papnks Powder &
lots of Chillipaste along with Cord

Served hot with Onental Chilli Sembal Ssuce
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Rich Mopghlai Stvle Eabab made from Tandoan Masala
Grated Cheese Cruthed Peanuoiz and Specal Blend of
Chulli Paste Bast epnjoved wnth Green Chuiney

TIKKA SATAY WITH THAI PEANUT SAUCE 429 449 469 499

Eabab Dinh with a perfeet combination of Tandoon Tilfka
Servad hot oppad with Thai Style Spicy Chilh and
Peanwl Satsy Sauece
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LA AL THECHA MUTTON SEEKH 529

Minced Meat Flavoored with freshly mads Spicy Red:
Chilli Thecha Then amanged on Skewer and Chasgniled
ic perfechon Served hot-wifh mild Yogurt Sance

and Green Chotney,
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VEG
GUN POWDER 409 449

Authentic Mangalorean Style Gon Powder cooked alons
with Ogtental Spices and Wok Tossed to pedection

PERI PERI STIR FRY 409 449 469 489

Spicy StirFned preparation made with a-blend of
Pen Pen Chilh Paste, Garlic Lime Juice & Str Fried along
with diced Belipeppers, Garhc Flakes & Conander Leaves

CHATPATA STIR FRY 409 449 469 489
Tangy StirFried Dish hiphly flavoured with Chowpati
style Papdi Chaast zeasoning and Chilli Paste
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GREEN PEPPER GHEE ROAST 429 469 489 499

Ounr AllTime favounte Stir Fry Dizh Wok Tossed with
specially crafted Green Pepper Seasoning in Eerals Style

BUTTER CHILLI GARLIC 429 4569 489 499

Authentic Butier Garbe twasted with a Hint of Cheese,
Green Chill and Lot of Fresh Cream

KUNGPAO 429 469 489 499

Clazsie StirFried Onental Dish flavoured with Chilh Paste
Dark Seya Sapee, Peanuis, Fiied Cazhews and a hint
of Himalayan Honey
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ZAFFRANI PYAAZ AUR SOYA KI SABZI 399

Mildly Spiced Whole Ognion and Sova Chunks Dish made from Fried
Omon Paste, Tomato Puree, Spice Mix & Curd, wilk a hint of Saffron
Then finished with Chopped Conander I eaves & Cream

BHUNE LASUN AUR GATTE KI SABZI 399
Spicy Rajasthenr Style Whole Roasted Garlic Cloves and Steamed Chickpess

Flour Domplings cooked in Spicy Yopurt Based Onion and Tomsto Cuosry,

Flavoured with - Freshly Crushed Red Chillies & Conander Seeds

DEEWANI HANDI 429

Hczzorted Seszonal Exotic Vegeiablez cooked in Rich Creamy Onon &
Cashew Gravy slong with fnely chopped Spinach Leaves. Chesse
and Fned Garhc Flakes

VEGETABLE KOFTA MAKHANI 429

Mixad Vegetables Deep Fried Enfta toszad in our Special Malhani Gravy
made ffom Botter, Tomatoss, Fresh Cream and Flavoured with Creshed
Esasuri Methi Teaves, Cardamom & Smoked Paprika Powder
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TANDOORI MUSHROOM AUR MUTTER DO PYAAZA 429
1andoor Cooked Muzheooms & Frezh Green Peas tozsed in our Spiced Onion

and Tomzin Gravy alang with our Chef Special Spice Mix & Finished with lots

af Golden Foned ODnions & Desi Ghee




LASUNI MUSHROOM KOFTA SAAGWALA

Aszorted Moshroom Eoffas simmered in mildly Spiced Gravy made from
mixed Aromatic Greens, Cream and finished with tempenne of Dezi Ghee,
Cmzhed Garlic Dry Bed Chillies & Comin Seeds

LASOONI BUTTER DUM MASALA

Fned Malag Eofias flsvoured with Aged English Cheddar Cheese and Then
simmered on Dum Along with Biwch Gravy made from lots of Unsalted
Whate Butter Onmions, Cachew Paste, Fresh Cream and blead of Spices;

Deminantly flavonred with Cardamom and Saffrcn Served garmished
with Almond Flakes and Cheddar Cheese Sance

BAWARCHI KHASIYAT 449

Mix of chopped Exotic Vezetables Cooked in our Chef Special Gravy
made from Onion, Tomatoes, Cream & Nots

MUMBAI MASALA AIOO 299
Hoidzd and Chopped Poiatoe: Pan Tozzed slonz with Cumin Seeds,

Cmoshed Ginger — Garlic, Assfoehda Green Chillies, Spice M & served

hot sprnkizd with freshly Chopped Conander Leaves

AMRITSARI CHANNA MASALA 399

Boiled Chick Peas cooked in Spiey and Tangy Onion Gravy Bavoursd with

Dry Mango Powder Tamannd Paste. Anardana & served hot sprinkled with
Tangy Dstes Chutney & Spicy Green Chutney along with Chopped Onions
& Fresh Conander Leaves




Paneer cocked slow in Cireamy Peshawan style gravy Savoused
with: Crushed Black Pepper Coms, Onions. Cream pad Cashew Paste
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CHEESE PALAK KOFTA 469

Fried Spinach Dumpling served along with Cheese Infosed Rich Grasy made
from Onions, Tomstoes, Nuts. Chopped Baby Spinach leaves, Cream and Buiter

Azzorted Mix Seasonal Vegetables cooked m Earthenware Pot along with

Crion & Tomato Gravy Gsvoured with our Inhoose Seasoning Mix: Yogurt,
Red Chilli Paste Fresh Cream & Fried Nuts
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Chargrillad Malai Soya Chaap cooked in our Specral Rich White Gravy
fisvounrad with Azsorted Chesse Mix & Yogurt Thea finished with
Generous Sprinkle of finely chopped Green Chilhes & lots of Fresh Cream
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PAPRIKA SOYA CHAAP 429
Chatgrilled Tandoori Soya Chaap cooked in oor Creamy Tomalo
Makhani Geavy infozed with Paprika Chilli Oil




DELHIWALA BUTTER CHICKEN 449

Shiedded Tagdoon Chicken tossad 10 sur Specual Mabhany Gravy made fom Batter, Tomatoes
tresk Cream and Flavoured with Cruzhed Easun Mt O Cardamom & Smoked Papnls

CDGEIR WALA CH[CKEN (Serves 4) 849

'.L lie C LJ- ken cooked in Cooker alonz with Dnlon and Tomsto Hands Masala Fried Onionn

L4
r. Whols Garlic. Red Chilli Pasts'® Blend of Inhouvse Garam Masals & Herh Mix
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DUM MATKEWALA CHOOZA {Serrm; 4) 899

Whole Chicken cooked an Dum in Earthenware Pot alonz with Bich & Creamy Onien
fomatn, Cazhéewnot Gravy Aavoured wit 5 & :"_' hed withk ln hopped Mot
rander Leaves & Garam Masala In = an o
Whaole Garam Mszala cooked & Ghes Tempersd Chiclien Dich ceooked in Thick & Sgie
Magals ?'_.l-_- & C 4_‘_;-51'-':‘_4 Paste
Whole Tandoor Galled Chicken cooke {
M hicken Mince Elvao- Ik
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with Korean Ch
Chiclien Piec=s cooked in Mildly Spice Grary made fom Graied Freah Tormerie, JTalapeno Paite
& Yellow Chilli Powdes along with Créam Herbe & Spicas

HYDERABADI CHICKEN HALEEM I.APEI'A

adoon Chockesa Tonsed tn Authentic Stvie Hyde

{zshewnots
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MUTTON ROGAN JOSH 529

Pieces of Muotton cooked in Spicy Eashmin Gravy Flavonred
with Saffron Onion, Tomatoez & Blend of spices
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YAKHANI MUTTON KHEEMA MUTTER 549
Mutton Kheema cooked in White Kazhmin Yakhani

Mazala Highly flavoured with Garam Masala, Mint Leaves,

Dest Ghee & Yogurt

RAJASTHANILAL MAANS 529

Amthentic Rajssthans Mutton Dizh cooked in Red Chilli Pazte
Yogurt and Whole Spices

KAILA MUTTON HANDI 549

Piecez of Mutton cooked in Spicy Specialiy Biack Mzzala
from The Western Ghats of Maharazhira with Onions
and Dry Coconuot Paste
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GOAN FISH CURRY 469 499 749 =

Mild and Creamy Gosa: Corry made from Red Chilh Paste
Cocoout Cream. Temannd, Vinegar & Tomato: Served
Hot-with Steamed Rice & Accompanments

MAHI TIKKA ACHARILAPETA 4469 499 749 ==

Fish pisces cooked in Tandoor then smmmered
in Spicy Gravy mfused with Pickle Spices
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AMRITSARI MASALA 469 499 749 —

Knhwada style Batter Fied Fish D=ep Fried and then
simmered 10 Rich Creamy Tomatn & Onion Gravy

MAIVANI HANDI 4569 499 749 589
Your Choice of Sealood smmmered m Authentfic Malvam' Style

Infuzed with Tnphals and Naz Eesher alons with Home Made

Mzlvan Masals Herbs and Cocoout Milk




TANDOORI POMFRET MASALA 699 — 799 =
Whale Tandoor cocked Pomfret served lopped with Spicy:

Creamy & Butitery Tomato and Onion Gravy, Infised with flavonrs

of Green Cardamom & Kasuri Methi
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RED/ GREEN THAI CURRY 499 529 799 .

Your choice of Seaipod Cooked mn Authenhe Red/ Green
Thar Cumry Paste along with Thick Coconut Cream Galangal
Eaffnr Lime lzaves & I=mon Orazs

PRAWNS BHOONA MASALA st 499 s s
Prawns Slow Cooked m Spicy Thick Gravy made fom Hiend

of Spicez_Herbs, Ginger — Garhc Paste, alons with lota of

Fred Onions snd Bed Chilh Paste
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KASUNDI PAHADI FISH MASALA — 469 499 789

Spicy Szafpod prepamtion made from Easundi Mustand,
Aszzorted Fresh Green Leaves Chopped along with Sarson
Da Sazs and cocked 1n White Butier, Then flavoured with
inhouse biend of Garam Masala, Chepped Gresa Chilies
& Crushed Garhc Then finished with Tempenng of Des:
Ghee: Musirard Seeds. Dried RBed Chilles, Cumin Seada,
Aywain & Ealonj
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MAKAIROTI 69
LACHHA NAAN 69
LACHHA PARATHA 79

GHEE PODOI NAAN 89
ONION KULCHA 89
WARQUI PARATHA 99

MUSHROOM CHEESE GARLIC KULCHA 149

CHEESE CHILLI GARLIC NAAN 149




AU & NOODLE
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VEG EGG CHI MIN PRN
DHINGRI PULAO r 349 = = 5

KATHAL BIRYANI 369 3 = - =
HYDERABADI DUM BIRYANI 349 309 399 499 529

TIKKA BIRYANI 369 = 409 509 549




DRIENTAL RICE & NOODLES
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NOODLES 299 329
Hakka/Scherwan' Burmnt Chilh Garlic
FRIED RICE 299 329 349 499

Schezwan /' Chills Garlic/ Fortune

NASI GORENG 389 - 429 569

South East Asisn Rice Thsh Flayonred with Chilli Paste,
Sweet Soya Sauce, Shallots, Garic & Tamannd
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PAN FRIED NOODLES 409 = 469 599

Cnspy Pan Fried Noodles Served Hot topped with Assor=d
Vegetables & Spicy Chilh Oysier Saunce

BURMESE KHAW SUEY 449 - 499 599
Noodles cooked alonz with Assorted Vegetables/ Chicken/ Prawns
in zromatic Coconnt Comry Broth: Then served with vanous sccompaniments

CHEESY BULDAK NOODLES 449 = 499 599

Fiery Hot Eorean Cheesy Buldak Ramen dish cooked with Exotic Vegetables
& Served hot with Fned Eog on top and Spicy Cheese Sauce

ACCOMPANIMENTS
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PAPAD 59/69/79/89/129
Reoasted Papad/ Fnied Papad/ Mszala Papad / Eheecha Papad/ Khescha Mazala Papad
Add On Cheeze @ 39
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SALAD 99/149
Green Salad! Corn Salad

RAITA 89/99/109/129/149
Plain Cord/ Vep Raita/ Boondi Raua ! Pineapple Raita/ Burani Raita
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NESSEKTS
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MALAIKULFI 149
CECREAM(SCOOP/25C00R o149
SIZZLING BROWNIE 349
CHOCOLATE GOLGAPPA WITH BASUNDI SHOT 299
MAWAJALEBIWITHRABDI 29
THANDAICMEBRULEE 29
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ANEEEZI

DHABA

& angrezidhaba.llve
9967815346

For suggestions & feedbacks, email us on angrezidhaba@gmail.com
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