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Karim's - Original From Jama Masjid Delhi-6

(A Family Restaurant)

@ 9883 288 282

© 17, Circus Avenue, Kolkata - 700017
Park Circus

- - R 0 w0 aTEEEEEEEe 0 v O TEEseas B S e r E 3



Bahaar-e-Shorba

Pava ka Shorda

Pays woop Sade aing O kg of laed\ Do vony haalin woup
Gosht Ka Shorba

MAEoe et & DA OVTaCIOd Wy A 00 Prooos At
Tt tve eTTIY

Chicken ka shorba

Frod (hachos pwever Anded weth G Socwt Bertn & Spwoes

Tomatto ka Garam Ras
Tocmd Ovmact Wil bunet, papa & iy

Shaan-e-Tandoor

Tandoori Bakra (Oder before 48 hrs.)
Goet Seaffiod w2 Chsciiea Rice & . dny fron (Eaciodas Head)

i Raan (Preparation in 30 Min.)

380~
3000-
360/-
400/
(6 pes.
whercin the meat is ot koose
wuh
oy 340/-
1 'i : ,*ﬁ-t 700



—

Fish Tikka (4Pcs./8Pcs.)
Spwed roasted pioces of Fith

Fish Malai Tikka (4Pcs. /8Pcs.)
5.“‘“ roasted piecet of Flah Pre- mucinate LTvam
ghgesiida, | L GRaERRe)

Chicken Malai Tikka  (4Pcs/8Pes.)
sousted chicken chunks mannascd in blended mivsture

ol cul cashew paste cotinador leaves

Chicken Makhan Tikka  (4P¢s./8P¢s.)
oven roasted dry, buticr pre-muarinsted Chicken proces
Panecer Tikka ( 6pcs)

pancer roasizd with vegrtable

Paneer Malai Tikka ( 6pcs)

pumeet roasted with vegetable & cream

Mashroom Tikka( 6
roasted manheoom wth n(’!.ngfi)nnhm

Tandoori Chaap ( 6 pcs)
Speced roastzd soyva chunks

Tandoori Malai Chaap ( 6 pcs)

Spiced roasted soya chunks pre- mannated in cream




Knbab-e-Lazeer
Dl Pasandd Seckh kabab Mutton { 2ocs’ dpey) 2000

A ool preganatios rossted on avenl afier we sy
GrCed Mnced Maion on slow ey

Reshmi Seekh Kabab Chicken ( 2pcedpes) 200

3704
A special preparstion roastod on Chargos) aner w AP
prced e od maitiom oa Ak Tt
Bemisal Shami Kabab ( 2pcudpes) 2100, 4008

Sooiral muncnd nahon Jecp Micd

Kanm's Roll

Spotia! meadum sechh Ladud @ reeals g, oenoe. seekc and cwed
AMuation Shami Rol)

Chacken Tikka Rl
chashon sochh habad in rumah roth, ooson, sauce and cerd

Chichen Secich Roll
bi Lcnmuhhbnnmhmmmudm
\Menoa Boti Roll

aromon wekh kabab in m-lituu.mn.nﬁlult-l

Fish Roll

t oy tikcics m russals rot) | onon and ssuce.
Pancer Roll {

pancer WAka jn rumals ot wath omion and sauce
Mashroom Roll 200/~
madroam 0 remal roti with ondon end saece

Shahi Dastar K hwan
(Chicken) .
Murgh Musallam (Prep, in 30 Min.) : 1150/
Chacken stuffed with biryans rice, dry fruit and cgg.
bhahplnni Chicken Mughlu (2pcs / 4 pes) 2600 10

argh Masala (Chackcn Curry) 2500 4904
niﬁcuﬂﬂuﬂedmmmm

iM ‘nqmm(auamnomy 26504 4001-
. .v&umhmauﬂhmmuﬂm



