Chilli Paneer — 150

Garlic Paneer — 150

Paneer Butter Masala - 150
Chilli Gobi — 100

Gobi Manchurian— 110

NON-VEG STARTERS :-

Omlette —40

Egg Bulls Eye — 40

Boiled Egg — 15

Egg Burji—70

Chicken Fry (2 pieces)—90
Chicken Fry (4 pieces) - 150
Chicken 65— 150

Chicken Manchurian - 150
Chicken Pirattu — 100
Chicken Kottodi — 120

Chilli Chicken Dry — 150
Pepper Chicken Dry — 160
Beef Fry—120

Beef Kottodi — 120

Beef Dry Fry (BDF) (Qtr) — 140
Beef Dry Fry (BDF) (Half) — 280
Beef Dry Fry (BDF) (Full) =420

Chilli Beef Dry — 140

NON-VEG MAIN COURSE :-

Egg Curry —40

Egg Masala - 80
Chicken Roast — 140
Chicken Masala - 140
Butter Chicken — 180

Pepper Chicken gravy — 170



Chilli Chicken — 140
Ginger Chicken - 160
Garlic Chicken - 150
Beef Roast — 110
Chilli Beef - 140
SNACKS :-

Banana Fry - 10

Veg Cutlet - 15
Chicken Cutlet - 20
Chicken Samosa — 15
Chicken Pathiri = 20
Egg Masala Parotta — 35
BEVERAGES :-

Fresh Lime — 25

Soda Lime Sweet — 30
Mint Lime — 30
Ginger Lime - 30
FRESH JUICES :-

Orange — 60

Grape - 60

Pineapple - 60

Pappaya — 60

Carrot — 60

Cucumber - 60

Musk Melon (Shamam) - 60
Water Melon - 60

SHAKES WITH ICE CREAM :-
Sharjah - 70

Chocolate — 90

Pista—90

Strawberry — 90
Vanilla—90

Pappaya — 70
Pineapple — 90

Chickoo —90



AL-HUSSAI RESTAURANT

ARABIAN :- Fried Rice & Noodles :-
Chicken Shawarma Kuboos Roll —99 Veg Fried Rice — 100
Chicken Shawarma Rumali Roll — 129 Egg Fried Rice — 110
Chicken Shawarma Plate — 129 Chicken Fried Rice — 130
Al-faham (Qtr) - 130 Mixed Fried Rice — 140
Al-faham (Half) - 240 Veg Noodles -~ 110
Al-faham (Full) — 480 Egg Noodles — 120

RICE & BIRIYANI :- Chicken Noodles — 140
White Rice — 60 Mixed Noodles — 150
Chicken Biriyani— 130 VEG MAIN COURSE :-
Beef Biriyani— 130 Veg Kurma - 50

Veg Biriyani - 100 Nadan Kadala Curry — 40
Egg Biriyani — 110 Chana Masala - 70
Kappa Biriyani — 120 Green Peas Masala - 70

Mix Veg curry — 50

Tomato Fry =70



