Chivas Regal

Johnnie Walker Gold Label

Ballentine/J & B

Johnnie Walker Black Label / Double Black
Johnnie Walker Red Label

Jack Daniel's Tennessee

Black Dog Triple Gold

Jim Beam Bourbon

Talisker

Glenmorangie 10 yrs Old
Glendfiddich 12 yrs / 15 yrs Old
Glenlivet 12 yrs / 15 yrs Old

co G DLulun
Black & White
Vat 69
Black Dog Black Reserve
Teacher’s Origin

Teacher’s Highland Cream
Teacher’s 50

Antiquity
Blenders Pride
Royal Challenge
Signature

30ML.
475

600
275
475/495
275
425
295
300

550
550
550/700
550/700

250
210
220
255
235
265

175
185
165
165




Jacobs Creek - Australia

230
Two Oceans - South Africian 230
Hardys - Australia 230
Yellow Tail - Australia 250
CHAMPAGNE AND SPARKLING NE
Prosecco Terezza Italian Sparkling 270
Chandon Brut 220
Grover’s Brut 1501
Grover’s Brut Rose 150
Sula Brut Tropicale 1700



INDIAN RED WINES

Grover's Shiraz - Glass / Bottle

Grover’s Cabernet Shiraz - Glass / Bottle
Grover's Rose Bottle

Grover's La Reserve Glass / Bottle

Sula Dindori Reserve Shiraz - Glass / Bottle
Sula Satori Tempernillo - Glass / Bottle
Sula Shiraz Cabernete - Glass / Bottle

Sula Blush Zinfandel Rose - Glass / Bottle

INDIAN WHITE WINES

Grover's Sauvignon Blanc - Glass / Bottle
Grover’s Chenin Blanc - Glass / Bottle

One Tree Hill - Glass / Bottle

Sula Riesling - Glass / Bottle

Sula Dindori Reserve Chardonnay - Glass / Bottle
Sula Sauvignon Blanc - Glass / Bottle

Sula Chenin Blanc - Glass / Bottle

270/1300
270/1300
1300
270/1300
350/ 1500
300/1300
300/ 1300
275 /1300

270 /1300
270 /1300
250 /1200
300/1300
300/ 1400
275/1300
275 /1300




RICE AND NOOD
Hakka Noodles 275/250

~ "
L.ruexen
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Fried Rice 395/275/250

Seafood / Chicken / Veq

Pol Rlce 400/390/340

avs
vty

Seal od / Chicken

Pan Fried Noodles 400/390/340

Seafood / Cin Veq
Korean Rice 400/390/340

Burnt Garlic Fried Rice 235

Fish Steak Schezwan 750

voked in schezwan sauce served on fried nce
les french fries and glazed vegetabies

Fish Green Sauce 750

Fish fillet tossed in comander al d parsley sauce Serve i on Ined nce

+ a bed of noodles, french fnes and ci i garlic veggies

Udang Prawns 50
Bravwns tossed with dried red chill, oyster and hn 1

red wine and served ~ith nice or noodies of your ch | (|

Chllh Pepper Chlcken 650

ihes of chicke { with pepper Sauce
ined areens and

y hed of nce

1'![‘.,ﬂ'|l-.,t.fr




Burmese Khao Suey 465/400/390

Green Curry/Red Curry -Thai 465/400/390
Pataya 465/400/390
Balinese Pot chiclken ] | 390
Smoked Chilli Chicken 385
Chicken Chilli Mustard Sauce 380
Chicken in Chilli Oyster Sauce 385
Fish in Yellow Bean Sauce 380
Fish Steak Schezwan (Pomfret) 575
Prawns Chilli Black Bean Sauce 440
Prawns in Sambal Sauce 440
Vegetables in Black Pepper Sauce 340
Vegetables in Chilli Basil Garlic Sauce 340
Vegetables in Chilli Coriander Sauce 340
Vegetables in Hot Garlic Sauce 340

12/20
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Crispy Shanghai Potatoes 320
Crispy Lotus Stem Plum Chilli 320
Crispy Corn Chilli Pepper 330
Burnt Garlic Cottage Cheese 340
Hakka Cottage Cheese 340
Crispy Spinach 295
Taiwanese Chilli Baby Corn 340
Black Bean Cottage Cheese 340
Chilli Pepper Baby Corn Brocolli 340
Stir Fried Chinese Greens 340
Cottage Cheese Mushroom Twin Pepper 340
Paneer Chilli 340

Paneer Steak Schezwan 340



™\ || A74d ad
| } 1{ N} \
VAR RAW AN J

Grilled Chicken Black Bean

Uiced chicken cooked with black bean with a blend of ginger and soya

Thai Chilli Chicken

Boneless pieces of chicken marinated with Thai herbs

Barbeque Chicken

Barbeque chicken with a Asian twist

Ming Yang Chicken

Tender chicken sauteed with chilli, garlic, oyster sauce

Drunken Chicken

Cubes of chicken and mushroom with a hint of brandy and spice

Chicken Hot Black Garlic

Hakka Chicken

Chilli Pepper Chicken

Singapore Chicken

Kung Pao Chicken

Mongolian Chicken

Pickled Chilli Chicken

Sliced Chicken Sriracha Style

Stir Fried Chicken Black Pepper Sauce

Hunan Chicken

385

385

385

385

385

385
385
385
385
385
385
385
385
385
385




SSheer - & « - annat

Gulab-E-Gulkand
(Traditional gulab jamun with a touch ol gulkand and rabdi

Malail Kulfi
(Traditional ice~cream)

Timeless Favourite
(Vanilla ice-cream with chocolate sauce)

Nutty Brownie with Ice-cream
Chocolale swirl & nutty brownie lopped with ice-cream and chocolale sauce

Pan Kulfi

210

180

165

185

185



TS asrmati FUL FOhwshbee

Biryanl Gul-E-Gulzar
(The vogotarian Dum’ biryars senvod with Raiga)

Methi Chaman Biryani
A urnque modiey of basmas roe. garden fresh ‘enugroek loaves, com nibiots and panogr)

Jheenga Biryani
Prowns and nct tlend and cooked 1o parfioction)

Murgh Noormahal Biryanl / Murgh Tikka biryani
(Chickan Diryand cookod the Seadhi way)

¥tz Kache Gosht Ki Biryani 51
(The disional an of cooking tirw moal & roe logother )

¥< Murgh Tawa Pulao 425
Mumbai style chicken tawa pulao)
Kheema Biryani 495
(Lucknanat style mution mince beyani)

Jeera Chawal 270
(Heallhy combunation of Dasmas fce, onions & cumin seagds)

Sada Chawal
(Siaamod nos)

Dal Khicchdi

T otiyen KL TO awat

Kararl Rotl 260
Pudina Parantha / Lachchha Parantha / Choora Parantha 75
Lasooni Kalimirch Rotl / Tandoori Rotl 55750
Kuicha / Naan / Roomali Roti 70/70/90
Baby Kuicha / Butter Naan / Makai Ki Roti 70/75/70
Garlic Naan / Onion Kuicha

§ § 8§ &

5

Ulta Tawa Parantha 140
Visualy Therapeautic” alfow us 10-15ming 10 sene you

Stuffed Kuicha / Paneer Kuicha 1307 140
Vogetabie or pancer siuflod In 8 Souwr basier & Snishod In tandoodd

Kheema Parantha 170
IMincod moat in a double layered wholewhoat pamntha done in landoor)

Kastha Roti
(Fine blond of wholowhen!, rawd, apwain)

Rotl Basket 290
kuicha )

&

a‘tmmm



Aloo Gobhi Masala
("Home Style® potalo & caulifiower)

Vegetable Bhuna Balls
{(Vegotablo balls cooked in a semi dry rich gravy)
Methi Mutter Malai

(A perlect harmony of fenugreok. com and croam)

Milauni Masaledar
(Com, capsicum, gobl and maltar cooked in a masaledar gravy)

Begum-Ke-Khwashe
(Minced vegetables and coltage cheose in a spicy cheesy gravy)

Sarson Ka Saag / Paneer Palak
(Mustard leaves cooked with loads of garlic & white butter)

Kurkuri Bhindi Masala
(Crispy okra stulled with spices and served over a lomato based gravy)

Dhingri Mattar Hara Pyaz
(Button mushwooms, peas and sprng onions simmerned in @ masaledar gravy)

Peshawri Choley
(Kabuf chana cooked in tradiional peshawri stylo)

Tawa Paneer Dhingri
{Cubes of paneer and mushroom ltossed in a streel style oudh masala)

Deewani Veg Handi
(Babycom, Broccoll, Paneer. mixed vegetables in chof special gravy)

Exotic Veg Jeera
{(Babycom, Broccoll. Paneer 1ossed with butier, jeera, chopped comander and chillies)

Kumbh Masala
(Babycom and Mushroom cooked with resh cordander and ground spices)

Dal Mizaaz
(Tempeored yollow lontils)

Lalla Mussa Dal
{Black lentils cooked the Khazana way)

T Oaki

Raita / Plain
(Your choice of pineapple. cucumbert Aloo pudina or mix)

370,



Murgh Peshawarl

Nawab Roganjosh
[ender pleces of mullon CoOk

a aur Harl Mirch Do~

Bal‘ll Meat
vz Rahra Go

¥z Nehan Gosht

S\‘b3 E akar

S
L Ao
Mix Veg. M_akh -
Pat'w.ef'l(
Pt D
"< Paneer Makhni
e
Kadhajpaneer
S

Sukha Aloo

430

430

510

495

495

495

525

510

395

395

385

395

395

395

395

370

330

@ -
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HMandion Kl a Kkagawa

Crab Tawa Masala 600
(Bonslosa crab meal, capsicum 10ssed in 8 spicy lazzaider wa masala)
Jheenga Lahori 495
Prawns simmened with tandood hazard onions in owr chal special gravy)
Squid Tawa Masala 395
(Squid rings. onion nngs, d and yellow capsicum lossed In a lazez masaia)

¥z Tawa Jheenga 495
(Pravanss, ONONA, CAPSIOGM. 10MAOSS 1085 in Larees masaia)
Shahabadi Jheenga 495
(Prawns cooked n a red gravy Gipe Yom the Bawach's of Shahabad)
Fish Tawa Masala 395 /580 / 585
Cuts of basa / surmai / pomiet cocked In A home style punjabl masala)
Fish Tikka Masala 410
(Basa Fsh botl. cooked in tandoor Wssed in a robust gravy)
Fish Green Curny 395 /580 / 585
(FRsh basa / surmal / pomiet cookad in a smooth ming and conanader gravy)
Fish Goan Curry 395 / 585
fBasa / Pomiret Fish cocked In a spicy 1oMato ankd Coconut Dased curty)

"< Murgh Makhni| 430
Nawab's inhcuso chel spociaity - A must iry)
mmmm 430

(Tonder chicken cuts cooked in a spicy home style Punjabi masala)

Murgh Tawa 410
{Bae size chicken cooked In & SpCy onkon gravy)

2"z Murgh Mussallam 430
{Our varant-chickon broasts with mince stufling in wholesoma gravy with chickon bits)
Murg Kalimirch Masala 430
(Bae sizo chickon plecos cookad n a creamy yoghurt Dased gravy and lavored
with froshiy grounced peppor Coma. A must iry)

"t Murgh Lahori Masala 430
(Fendor Chrcken cuts simmenod wilh hazand oneons in our chefs special grawy)

430

{Our version cf tho classic nawabi roganjosh with tonder chicken cuts)
Murgh Tak-a-Tak 430
(A unique Blend of minced & culs of checken Lkda In a "street style® Oudh masals)

"¢ Mirch Malal Murgh 430
(Tender chicken culs ssmmerd In & croam, groen chiles & pimonioos)
Murgh Lababdar 430

{Chiciken tikkas cookod in rod Onion MEsala, gamishad with capscum, onions & omatoos)



¥t Murgh Lepeta Kabab 420
(Tendir poces of chicken cooknd with SpICos In 3 kadal and Snshed In
he tancode and lled in a chatpata masala-in house speciainy)

Murgh Zagand 410
Tendor tidkas of chickon in a Spicy marinate with dry ‘enugroek)
Murgh Zafrani Tikka 420
Tender tikias of chicken stufied with chease § marnated with sa™on)
Murg Nawabl Tikka 410
{(Tencer chunies of ChICKEN, DutoN MUSHOOM and PICkied ONoN Marnated in Specal hes)
Dilliwala Chilly Chicken 410
Bonoless chicken Deces 108560 weth capicum, chilles in 8 SpiCy $auce / 1ossed with pepper)
Chatpata Murgh 410
Spiced pan fhed chickon ploces tossed with jlennd of rod and yollow capsicum, black popper and med
Shahi Kalmi Chop 410
(Chicken chops with a hint of shahi jeera & kalmi masala maninason)

¥z Tangdl Kulfi / Tangd! Kebab 430
INGWAD'S In hOuSE CrOasON - & must ity Pease allows us 25 ming 1or prepaaton)
Murgh Bhattl / Afghani 535
Nawab's 1andoor chickean o with a Alghani twist. Aliow us 20 min 10 serve)

¥z Raan Sikandari (for 2-4 people) 1900

Whoie leg of baby lamb cumed with spices & cooked 10 perfection
« Lucknawl delicacy Poase aliow 3040 mins for prepaation)

2 Gllauti Kabab 510
Muston mince steaks favoured with Sne onginal lucknawi herbs &
pan-red 0n a tawa - “‘mells in the mouth” sonved on Paratha Allow us 20 min 10 serve)

¥*< Kakori Kabab 510
{Subtrtle blend of fnaly mnced lamd, safyon, wse. cardamon & many
more exolic herbs, delicately cooked on an open chargril Allow us 20 min 10 serve)

< Avadhl Seekh Kabab 510
Diumton mince kababs on skewers Oelcately favoured & cooked in tandoord

v« Peshwari Botl 510
(Lamb cuts maninated with Gasic, gINger, Qroon Chilll pasta. & 1oDUS! MAMNALON, BNishéd I e LAN3or)

¥t Lawrence Road De Tawe De Tikke 510

(Tender lamb cubes, onion & ginger masala tossed on a tawa finshed with Rum)

2% Nawab Sgnature Dishes
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Tawa Fish 395 / 580/ 580

Faot of Basa / Surmal / Pomiret marinated with indian spioes and pantried)

Jheenga Zafrani
(Freah pravns mannalod in choese croam, chilkos & 2a%raan Enshod in tandoor

~Jaitooni
{Creation of prawns Mmannatod with olives)

2t Fish / Jheenga Koliwada
(Basa Fsh / Fresh prrwna marinated in Kobwada masala & deep ved)

Lazeez Tandoori Jheenga
fin house tandoord prawns)

2"z Prawns Salt Butter Pepper / Fish Salt Butter Pepper
(Fresh pravns / poméed 108560 With Capsioum and Onion iIn a chaf spoacial masala)

495

3957495

495

495 / 580

Hazarvi / Hazarvi Fish Tikka 495/ 395 / 580

Jheenga
Fresh cuts of prawns / Basa / Surmiai fish marinated in Choppad gngr, Qasc,
chillies and inlused with chaose and cocked 10 padoction in a andoor)

¥t Avadhi-Mahi-Guinar 395 /7 580 7 580

{Fresh cuts of Basa / Surmal 7 whole pomint in
& special herb min! mannade. fnshad n tha Tandoorn

Mahl Tikka
Frosh cuts of Basa / Susmias mamnated spices and yoghun with ajwain and griliod 10 porfoction)

Fish Peell Mirch Tikka
{Cuts of Basa / Surmal marinalod with yoghurt, Specos and pooll mech
Fom lucknow and grillod in tandoon

"¢ Fish Amritsari
Wnole pomiet mannaiod In specy rod ameitsan masala and deep fred Alow us 20 min 10 serve)

Squid Kurkure
Squid rings marnated in a chatpata orispy batier and doop Med)

Pomiret Bulandsher
Whole pomirol masination in landoon masala and grilled 10 pofoction Allow us 20 mn 10 sorvel

Lazeez Murgh Angaar

(Boneioss chicken DCces Mannated in spicas & yoghurt with an east asan favour)

Murgh Pasande Kabab
{Skowered chickon stoaks, mannated In crushod, osh black peppot
yelow chill, yoghurt 10 form a ine mannation)

¥z Nimboo Chicken
(Tender ploce of Chicken madninatod i our ched Specal mannate, 8 must ky)

¥"¢ Murgh Pur Lutf
Boncioss Chackon piteces delcaiely SpCad, layered with orumbile cheese, shahi jeora & reah cream)

Murgh Chakori
Dince chickon stufied in chicken breasts, mannatod in yoghurt & sublio specos, inahed in andoord

395 / 580

395/ 580

410

410

410

410



T agh-So -T2 ahar F ababs

Paneer Koliwada 395
(Cubes of coftage chaoss madnalod in kolavada massls and Goep frad)

¥z Dilliwala Chilly Paneer 395
Cubes of coftage Chedss capiicum and groon chillies 10ssad N a Swodl and Spicy ganvy)
Paneer Tikka Qasoorl 395
Stuflod cottage chaese with Gasoor methi & mint Cookedt on akiwer)
Paneer DI Soti Boti 395
Spicy cutes of paneor CApSCUM, oNonS & 10matoes - changrillad)
Paneer Peeli Mirch Tikka 395
Cubes of cottage cheose mannated with poell msrch, cheess and cream and inished in tandoor)

¥t Chowk Ki Tikki 375
Potao pame fitod with chatpaita Qreen peas & pan-galked)
Subz-E-Gilavat 375
(Exotic vegetabie mince patties Aavoured with aromatic herts and pan-fied on a tawa)

¥z Makhmali Naram Sheekh 395
Fino mix of creamy CONAQE CHoSE PIOCOSSed choesa chilles)
Tandoori Aloo/Mushrooms 295/ 370
{Baby potatoes / mushmooms mannaied in cutd and d chilly paste. barbacuad)
Cheese Balis 395
{Com, cottage cheose and Choeso roundols - “Un-nawabi’)
Beetroot Tikki 390
{Bootroot, coftage choeso and spioes pan ed and sprnkded with cream)
Kabull Bharra Kabab / Kabull Sheekh Kabab 380
{A unigue mix of resh vegetable and musheoom mence with spinach. patad & shasiow ed or
grilied in landood
Shabnam Ke Tikka 385
DAUSHOOm, babyoom, polHloes. & brococl mannaled in & blend of sulils lucknaws hertss &
croamchacso, chargrition)
Aloo Nazakath 360
Potmoes stulled with cheese, nuts & spices, cooked in tandood
Kurkuri Bhindl 350
{Frosh crispy oka stuffod weeh spicos & sprinkied with codander ond tangy masala)
Wah Wah Choley 335
Kabtuli choloy tossed with onions and tomaloes in 8 chatpeta masala)
Hungama Masala 375

Peanuts, Cotlage choeso, pOatoes 104500 I 8 tangy ChatData masala)

' Nawab Sgnature Dishes
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Jal Jeera 95
Masala Chaas 95
Nawabi Guldasta 150
(Gasdlen fosn gmen salad)

Paneer Tikka Salad 275

Pancer Tidu onions, 10Maloos, CapSEcLam,
1W0sS0d N 8 NGy, SpiCy mint dressng)

Sunshine Salad 275
Com, onong, Capsicum, fomalo, cucurmbor
& greons i an olive & lomon dressng)

Tandoori Chicken Salad 295

Shwodded WN000M ChICkon, ONIoNS, IOMAIOES, CADSICUM,
tossod o o Langy, spicy mint drossng)

S habab - &= - S heovba

Shorba-E-Gulzar 180
(Frosh rod tomao broth Snishad with Cumin)

¥+ Brocolli Shorba 180
A roal vegotanan delight proparmad with kosh croam, pureod rmusheoom, gadc and Brocol)
Murgh Yakhni 200
Shorba of chicken and icsh spinach Ravourea with horhs ko
tha highiands)

< Kandhari Nalll Shorba 240
Aromate beoth of lamb bono with manow deliCatoly Ravounnd wilhy
haan spioesl
Jheenga Aur Nimbu Ka Shorba 210
Fresh prawns cooked o 8 Sy brotn and flavourod wil ime
and cosander)
Tl taoni.catashn
Frontier Mix Grill Moo 725
Lwge 1295
A vary spocial blend of kababs - kgh, prawns, chicken & mution)
Vegetarian Mix Grill Moo 550

750

Large
(A must lor all vogetarians)

2T Nawab Sgrature Dishes



