SHAKAHARI'S

wAalai Paneer Tikka 200
h:?re'» af paneel blended with crodm

ihﬂt‘;? maltAinegar, greench i paste
and grilled ipTandoor

Malai Broceoli Tikka 390
"E'ul:t'-é of paneer biended with créam

EhEﬂﬁE malannegar. green chilly pasto

,;nd.g'rilred i randsor

Achari Paneer Tikka 210
Barboque roasted coltage cheesain |
mcan plokie SECES

Lasooni Paneer Tikka 310
Fresh cotlfage chease rriaririaled in
yoghufl, gatlic, spices angd grilled

paneer Kalimirch Tikka 20
Crearmy panesr CoDes marinated,
sploed with crushed peppercorms and grilled

paneer Harimirch Tikka 3220
Fresh'cottage cheese marinated in
yoghurt, green chilly paste, spices and grilled

Paneer Ajwaini Tikka 300
Fresh coltage cheese marinated in

yoghurt, red chilly paste; spices topped

with caromseeds and grilled

Tandoori Mushroom 250
Button mushrooms ina spieed yoghurt
rmarinade and grilled

Tandoori Chatpate Aloco 220
Haby potaloes in a tangy mannade

and'grilled

Tandoori Tarkari 380

Fresh Coitage cheess, polatoes,
mushrooms, cauliflowrer, marnnated
and grilled

500 / 800

Shakahari Thali (H/F)

An assortment of our finest kebabs

NGH-EHAI{AHAF&I'S

Afghani Chicken
Tandoori (H/F)

Cru-:ﬁ'_'.-' whole chicken marinated in 300/500
YOOQnUrt, garic. spachs ! =y

anc griliel:::l Seslinchodse Spices
Jehangeeri Tandoori (H/F) 325 /550

¥ihole g pring chicken marinated with
SUrspacial in-house spices and char grilled

Chicken Lababdar Kulfi Kebab 350
_‘Iulc':,-' sueculent chicken drumasticks

mannated in cheose Coiam, Chof's soecinl
ingrechents and grilled

Chicken Afghani Tangdi 300
Chicken drumsticks mar tnated inyoghor,
garlic, special In-house spices and grilbed

Chicken Makrana Tangdi 300
Chicken drimeticks marinated in special

tandoor: masala, Topped with crushed Biack
peppercorns and char grilled

Chicken Tandoori Leg Pc 280
Whole chicken leg marinated in yoghurt, red
chilly paste, Special in-house spices and grilled

Chicken Afghani Leg Pc 280
creany whote chicken leg marinated in
yoghurt, garlic, Special in-house spices and grilled

Chicken Kaali Meeri Tikka 280
Creamy Chicken cubes marinated, spiced
with crushed peppercorns and grilled

Chicken Reshmi Tikka 360
Succulent chicken cubes marinated in

almmond paste, creame, cheese, mild herbs,

finished in our clay oven

Chicken Lasooni Tikka 350
Chicken cubes mannated i yoeghurt,
herbed spices, chopped garlic and gnlled

Chicken Peeli Mirch Tikka 360
Creamy Chicken cubes mannated, spaoed
with yellow chilly and grilled




Chicken Chakeor! Tikka

Ehiekan marinated in Rurt,
; greeh chilly paste, spices nnd grilled

Chicken Nizam| Tikka
Ichan cubes marinated n yoghurt,
red chilly paste, spicos and grilied

Chicken Acharl Tikka
Chicken cubes In a Langy pickled bosod
marinated and grilled

Chicken Seekh Kebab
Minced chicken mikdly spleed skovearod
and grilled

Chicken Chapll Kebab )
Mincoed chicken with choppad onilons,
corlander, whole masolas and pan fried

Mutton Seek Gllaufi
Minced lamb skewerad, with In-house
eplcas and grilled

Mutton Galout| Kebab
This malt in the mouth, lamb kebab made
with g original sscret recips. A must try

Mutton Shami Kebab
A patty of pounded meat Blanded with

whole gram crushed spices, dry red chillies,

coated with egg pan fried

Mutton Chapli Kebab
Mincad lamb with chopped onions,
corlander, whole masalas and pan fried

Adraki Mutton Barra
Succulent pleces of lamb chops marinated
With royal spices, char grilkeed in tandodr

Mutton Chapp Fry
Lamb cnops coatéed with ;-gg arnd friged

Shahi Raan Tandoori

Baby lag of lamb marinated in whole
sphces, malt vinegar and grilled

Mon Shakahari's
Platter 12 / 24 pcs

An assortment of our finest Kebab
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SHURUAAT SE

SAMUNDARI SE

Butter Lasooni Machhi
Chunke of fresh Indion salmon (Raeas)
marinated in yoghurt, choese, buttar,
gane. spices and grilled

Acharl Machhi

Chunks of fr Indian salmon (rewas)
In B Langy pic basod marinada

and gritlad

walnl Machhi
Chunks of fresh Indian salmon [rawas)
marinated in yoghurt, red chilly paste,
gpices toppad with carom saads and
grilled

Hariyall Machhi
Chunks of fresh indian salmon (rawas)
marinated in garlic, mint, spinach and

" cookedin earthan oven

Pomfret Tandoori
frash Pornf gt from Karala vwaters
raarinated in spacial spices

Butter Lasooni Jhinga
Tigar praens marinated o yoghui,
choosa, butter, garlic, spices and grilled

Hariyali Jhinga
Tiger pranvns marinated in garlic, mint,
spinach and cooked In @arthan cven

Tandoori Jhinga

Tiger pranyns marinated in yoghurt, red
chilly paste, splces topped with carom
soads and grilled

Koliwada Jinga
Famous Mumbai Fried Shrimps

Maharaja Platter
Mix Seafood Platter

400

:

:




ARABIC

Fattoush Salad
Lebanese peasant salad; Mediey of fresh

Vegetables served with lemon dressing and

topped with crisped brond

Lentil Soup
A velvety soup made from lentiland

freshened with lemon Juice and fresh parsiey

Arabic Salad
Salad that combines different vegetables

and spices

Hummus 250
A Middle Eastern dip or savory dish made from

cooked, mashed chick peas blended with
tahini. lermon juice and garlic

Yoghurt Salad
Made of fresh yoghurt with cucumbers,

garlic and fresh mint

Baba Ghanouj
A Levantine appetiser of mashed cooked

eggplant mixed with tahini, olrve oil,
lernon juice and various seasonings

Green Salad
Seedless cucumbers with tomatoes,
fined chopped parsley and small diced onion




- L - - o, .u
-' “hicken 30
Dynamite CHICKER ayparitesauce
mr:hnr?mmmn&lml mite pauce

S ) o
: F:Lﬂﬂ:ﬁﬁﬂum with menet ar eiher savory
E‘igmdhﬂﬁ coaked nice 8nd crlsp

; 160

~arn sou
scht:lgg:dnufﬁ.;};u thl:fﬂn with swedt corn
xornels and veag ok goasonad (ighthywit
alnger, gatlic ord sesamae ol
160

Sweet & Sour Soup i
A Llp-i:ﬁt]-::iiinr; appetizar with vegeiatie S1oCk,
curLmBer. spring onlons and TOMALe chilll sauce

150

Vegatable soup :

y:,,gr.m-gm carrots, cabbage, celery, broccoll,

’p-”l._g anlon in Claar broth

Torm Yum Soup : 200
Trallands maost famous and dellcious soup

in a frangrant leman grass broth, Thal gingar

and criamtrg

Chilly Chicken _ 250
Tender chicken cooked with gariic, ginvger,

fraesn gresan chililos in a hamgmade Sauco

topoed with corlamdar

Spicy Chicken Wings 260
An unbreaded chickan wing -d_q:-r: p-frbed dred

than coated in a sauce conslsting of .a

vinggar-based cayennd pepper ot Sauce.

Garlic Butter Chicken 300
Tender, [ulcy ehichen ploces Soasoned Wwith a

plend of pantry staple splces, cooked ina

favoriul garlic butter sauco

Garlic Butter Prawns 550
Juicy prawns seasoned with a blend of

panine staple Spices, cooked 1o perfection

ima flaverful garlic butter sauce
Garlic Butter Fish 480

Fish fillet seasoned with a blend of pantry
slaple sploes, cooked 1o pedection lna
flrvorful garlic butter sauco

Crispy Frled Chicken
Crunchy & juley, chicken costed in BuUttormiik
and flour then fried o parfection.

260

Crispy Frled Vegetables
Battor fried vegglos. sautoad with Ehearg
special saucos

200

Crisp Fried Chilly Potatoes
insanety crunchy, deliclous. slightly swoat
and #picy crisey hondy chilll potatoos

190

Glaced Honey Potatoces 220
Crispy pototoes covared in a sticky honey glaze
Fish Manchurian

Fish seazoned with splces, deep fried ang
coohked In o Manchurian gravy

260

Veg Manchurian
Vegeotables seasoned with spices, deep fried
and cooked Ina Manchurlan grawvy

200

Prawns Manchurian
Prawns seasoned with spices, deep fried ang
cocked In‘a Manchurian gravy

400
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SHAKAHARI'S

w Makhanwala 325
Ok cheese In Butter OMmato gravy
yvoured with dried fenugroek

paneer Tikka Masala 350
Dt LG in SpICY DUTES TOMIto Gravy
paneer Kadai 350
A sprcy. warming. flavortul and super delicious
.H.whhparn-tr E bell peppars ina fragrant,

neer Jalfrezi 350
xﬁm.bﬂ pEppen. onions, Tomatoes & spices

paneer Lahori 375
Cottmge Chieos cookrd with masala imported
from Ladsores

Pancer Tawa Khurchan
Pareer pan fried with tormatoes, Capsicum,
e ared ternpered wath - L LS

Palak Paneer
Cotiage cheese oonkod Inspinach grawsy,
bty s

Lasooni Palak _
A rmalcly speced pureed spinach preparation,
tormpredl whth roasted garlc

Mix Veg Lahori
oo coGked vwith masala imponed fMrom
Laxrnpr

Mix Veg Kadai 350
Wocpoies cooked in a spioed onkon Tomato gravy

Subz Dum Deg IE0
Deelocious Biryani (spiced noe dish) ina s
lovor Enobong method

Veg Tawa Se

Bioed witeLablees taveva fricd wiath tomatoes,
EAPEICUT, OMions and termpered

with - o cpeens

Mushroom Tawa Masala
Buttan mushostm sSimmered in SEHCY
masalks gravy and cooked on tawa

Hari Makai Ka Saag

Swatt corn cooked in special saag masala

Hari Makai Ka Saag

Swedt conn cookied In special £aag masaly

Methi Mutter Malai
Fresh gieen peas with fenugreak blondod
with hietbs laced with cream

Adraki Aloo Gobi Adraki

Caulifiovver and polatoes oastod wath
anion tomato masala

Jeera Aloo
Potatoes toasted with Cumin

Dal e Khas

signature dal slow cooked for 24 hrs with
horme ehurned Botior

Dal Tadka

Yellow lentils cooked and mmipenid wath
sl ghiee

Palak Dal Tadka 320
Yellow lentiis and leafy spinach Coaked
o Style, tTempered Daico with garhe and pure gheo




NON-SHAKAHARI'S
Eglﬁﬁi:,né.tﬁi_:gﬂﬁér Chicken 375 Badami Gosht Korma SO0

Age old style preparation cooked in a
copper vessal Lamb cacked with onkons
peppercorn, red chilles, erushad corinnder

Slow cooked tandoon ohicken, makhani
shuce, drisd fanungreck Indjan spices

Chicken Tikka Masala 350 and cumin
Bose) hie ke Tikiea [ n'smiey butt .
twﬁtﬁ;:j SRRy e Mutton Kadai 380
il N Lamb chops cooked inan in-house
i L . i and onlons
Chicken Lahori 350 kadhai masala with® capsicurm an
Chicken cooked with masaly imponoed Mution seekh cooked in special gravies
from Lahorno and S
i i o
Chicken Tawa Khurchan T7E5 Hare Mirch Ka Keema - 40
Chicken sliverspan fried with tomatoes, Home Etybn mMutiorn mince oo
capsicum, onions and tempired Indian spices
with in-ho i :
N Shahi Raan Masala 1500
Badami Murgh Korma 75 Baby leg of lamb mannated in whole
Age old style preparation cooked in a spboes, maltvinegar® Gritled tossad in
CODHEr vessel LRy Lonato Qrany’
Chicken Karachi 375
Boned chicken coaked ina brown onion
grany with spicy masalas from Karachi
Dum Dahiwala Chicken 350

Boned chicken simmered Ina mildhby
spioed yoghurt gravy

Murgh Mussallam (H/F) 450/850
Whole grilled tandoor chicken

tossed in spicy butter tomato gravy

served on a bed of pulat

Dum Dahiwala Mutton
Boned lamb Simmensd Ina milldly
spioed yoghurt gravy

Mutton Rogan Josh
Classic Hoarth Indian lamb curmy

Nawabi Gosht Nihari
Traditional Hyderabadi lamb curnmy

§ & N3

Mutton Karachi
Boned lamb cooked in a brovwn ondon
granvy with spicy masalas from Karachi



MAINS

Mandi Lamb 800
Mandi s a traditional dish that originated from

MHadhramaut, Yemen, consisting mainky of maeaar Brc s
with n special blend of spices, cooked in a pit

underground

Mandi Chicken 500
A traditionnl Arablc dish that has a delicoious

combination of rice, chicken and a mixture of spicos
Emkﬂd Tall:] tﬂﬁd-ﬂ'ﬂ'r

e

Kabsa 600
Kabsa is a mixed rice dish that originates from Saugi

Arabla but is commonly regarded as a national dish in
many Arab states of the Persian Gulf. The dish is made

wich rice and meaat.

Grilled Fish 800

savory fish marinated in olive oil, lemon juice, basil andg
garlic, grilled to perfection

Grilled shrimps 1200
Fresh shrimps marinated with olive oil, parsley, lemon
juice, garlic, tomato paste and oregano, with salt and
black pepper. Basting frequently with reserve marinade

until opague.

Arayes Chicken 580
Delicious grilled wrap, stuffed with a special seasoned
minced chicken, crunchy on the Sutside and tender on
the inside. Served with french fries and garlic sauce

Arayes Sausage 650
Carefully seasoned sausages wrapped in pita bread and
grilled to perfection. Served with french fries and garlic

S Ce,

Baked Potato and cheese 400
Crispy skin baked potato with cheese sauce with a fluffy
soft inside

French fries 220

Deep fried, very thin salted slices of potato

Falafel Platter ciole
A staple Middle Eastern Street food of fried spiced balls
of ground chickpeas




MAINS

Chicken Hakka Moodles 350
T,k Bgoile boriied vilh Boded chethan, vegehaiien,

La s e e A

Chicken Shexwan Noodles 360
i, i o Bptalcd Spetyr it St Mlanet s, InChacking voipoies
i by, Shir- el vk By it el PoOdiiees

Bumt Garlic Rice 200
i ety it gty Bttt Sl custly Mareored now
Bpachoed vt vt albdeet B0 madop it & QOrnpiote rrepal

Tripple Scherwan Rice Vegetarian 280

A cormesnaiacan G Hoodies and nee Codked with

s e, my peebdoiny S ch, perwld with Trmd nesciles
] e G

Tripple Rice Hon Veqg 320
A errTleret ety Of Mt Al Noe CoDked wath

vecgatabies B chichnn in seheuin s, shoeid with
Frrwiech st Arvd) SEEBEUAN Qrinsy

Chicken Fried Rice 280
S stie-Ired nce mibeed with vegetables, chicken,

L
Fried Rice 200

Capacreed stir-Drimsd rice roookd vl b vegtt ables

Kaali Meeri Fried Rice 300

Eapnrarvied) Shhe-Drbec it Priota With Vgt A, Chetimen,

L e

Tom Yurn Noodles 320

Hbodhe tocted with vegetables, mibat of your Chists and
Spscy T Wur padte

One-Pot Chicken Rice 320
O Pot Checkoen and o i3 ROt S0UD, BT ot and

ity Erriloting rmesal

One-Pot Vegetables Rice 280
O Pot Vieget abds sl Beod 15 Rart 2000, pAIT nSodto,

and withitdby cornloting rmdoal




TAWA SPECIALS
Bhaja Fry

Bhaja Masala

Keama Ery

Chicken Bhuna
Mutton Bhuna

Machi Tawa Se
Jhinga Tawa Se

DESI ROTIYAN
TandooriRot

Butter Roti

Butter Lacchedaar Paratha
Varky Paratha
AamritsaricAloc Paratha
Flain Maan

Rurmall:Rotl

Butter Rurmall

Hulcha

Butter/ Aloo/ Paneer/Cheese

Roti'Basket

KHANE KE SATHI
Roasted Papad

Fried FPapad

mMasala Papad

Mix Vieg Raita

Boondi Raita

Bhurani Raita

CHAWAL AUR BIRYANI
Steam Rica

Jeera Rice

Milgiri Green Peas Pulao
Kerala Prawns Pulac
Luckmowi Char Bhag'Vv Pulow
Gosht Pulao

Cal Khichdi

Sabz Hyderabadi Dum Biryani
Paneer Tikka Biryanl

Egg Dum Biryani

Murgh Zafrani Biriyvani
Boneless Chicken Dum Biryani
Chicken Tikka Biryani
KachiGosth Ki Briyani

Fish Tikka Biryani

Jhinga Durn Birivani

Raan Biryani

Kuch Meetha
MMalai'Firni

Shahi Tukra

Doodhi Halwa

Gaajar Halwa

Kubani Ka Meeatha
Gulab Jamun with Crispy
Seviyvan and Malai Rabdi
Kesar Pista Kulfi

Mango and Mint Kulfi
Sizziler Brownie

PEEMNAY KE LIYA
Bottled Water [Small)
Bottled Water (Large)
Sparkling Water
Acrated Drinks
Chaas [Butter Milk)
Sweet Lassi

Fresh Lime Water
Fresh Lime Soda
Fresh Fruit Juice
Bartender's Mocktails
Curd




SHORBA

SHAKAHARI'S

Smoked Tamatar Shorba 160
Charcoal reastied tomato soup, green cotiandar
and roasted cumin, ajwainl mathrl

Palak Ka Shorba 170
Pureed spinach soup fiavoured with spicos

Dal Ka Shorba 170
=uree of mixed lentils tempered with cuiry
leaves and garlic

NON-SHAKAHARI'S

Murgh Yakhni Shorba

Aromatic chicken soup mildhy spiced

Paya Ka Shorba

Classic lamb trotter soup
Hara Bhara

Kachumber Salad

Cocumber, lIomatoes and onons, lime
and ahint of pink salt.

Tandoorn Chicken And
Orange Salad

Tardoor gr'rllc-d ChiCHC'-I“I, ravel Crange,
wild rocket, chenny LOMmaloas,

Mughlai Chicken Tikka
Salad

House greens topped with chef's
special chicken tikka

Indian Cucumber Yogurt
Salad

Chana Chat Salaad

KOLKATA KATHI ROLLS

SHAKAHARI'S

Paneer Bhuna Roll

Paneer Lasoonl Tikka Roll
Paneer Kaall Meeri Tikka roll
Paneer Harl Mirch Tikka Roll
Chatpate Aloo Cheese Roll

NON-SHAKAHARI'S

Murgh Makhani Roll
Chicken Bhuna Roll

Mutton Bhuna Roll

Chicken Kaali Meeri Tikka Roll
Chicken Reshmi Tikka Roll
Chicken Chakori Tikka Roll
Chicken:Seekh Kebab Roll
Mutton Seekh Kebab Roll




