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ONILINE ORDER

LOCATION

Near Business Bay Metro Station, Exit 2,  
Sheikh Majid Building, Sheikh Zayed Road, Dubai.

Near Business Bay Metro Station, Exit 2,  
Sheikh Majid Building, Sheikh Zayed Road, Dubai.

FREE HOME DELIVERY
FREE HOME DELIVERY

WE ACCEPT PARTY ORDERS AND OUTDOOR CATERING
PARTY HALL AVAILABLE
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SEA FOOD SOUP
PRAWNS HOT N SOUR SOUP
CHICKEN HOT N SOUR SOUP
VEG. HOT N SOUR SOUP
CHICKEN TOM YUM SOUP
VEG. TOM YUM SOUP
PRAWNS TOM YUM SOUP 
CORIANDER SOUP  
BAY BITES SOUP
CHICKEN SWEET CORN SOUP
VEG SWEET CORN SOUP
LENTIL SOUP
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SOUP SALADSoup is a liquid dish that is typically made by combining 
ingredients such as meat, vegetables, or legumes with a liquid 
base, such as broth or water. It is a versatile and comforting 
food that can be enjoyed as an appetizer, main course, or even 
as a light meal on its own. 

Seafood soup is a delicious and 
versatile dish that typically features a 
combination of seafood, vegetables, 

herbs, and spices cooked in a flavorful 
broth. There are numerous variations 

of seafood soup from different 
culinary traditions around the world.

Greek salad is a refreshing and healthy dish 
that originates from Greece. It typically 
consists of fresh vegetables, olives, feta 
cheese, and a simple dressing. Here›s a basic 
recipe for Greek salad:

شوربة ماكولات بحرية
شوربة روبيان حار و حامض

شوربة دجاج  حار و حامض
شوربة خضار حار و حامض

شوربة دجاج توم يوم
شوربة خضار توم يوم

شوربة روبيان توم يوم
شوربة كزبرة

شوربة بي بي
  شوربة دجاج حلو  ذرة

  شوربة خضار حلو  ذرة
شوربة العدس

HUMMUS
AVOCADO SALAD
ARABIC SALAD
GREEN SALAD
JARJEER SALAD
FATTOUSH
TABBOULEH
GREEK SALAD
PLAIN CAESER SALAD
PRAWNS CAESER SALAD
CHICKEN CAESER SALAD
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 salad is a dish consisting of mixed pieces of food, typically with at least one raw 
ingredient. They are often dressed, and typically served at room temperature or chilled, 
though some can be served warm.

Avocado salad is a delicious and nutritious dish 
that highlights the creamy and buttery texture of 
avocados. It›s a versatile salad that can be customized 
with various ingredients and dressings

Hot and sour soup is a popular 
dish in Asian cuisine, particularly 
in Chinese cuisine. It is a spicy and 
tangy soup.

Lentil soup is a hearty and nutritious 
dish made with lentils as the main 
ingredient. It›s a popular choice for 
vegetarians and vegans due to its 
high protein content.

Sweet corn soup is a delicious and 
creamy soup made with sweet corn 
kernels as the star ingredient. It›s 
a popular dish in many cuisines, 
including Chinese and American.

Tabbouleh is a popular Middle Eastern salad known 
for its fresh and vibrant flavors. It is traditionally made 
with bulgur wheat, parsley, tomatoes, mint, onions, 
lemon juice, and olive oil.

حمص
سلطة افوكادو

سلطة عربية
سلطة أخضر

سلطة جر جير
فتوش

تبولة
سلطة يونانية

سلطة قيصر سادة
سلطة روبيان قيصر

سلطة دجاج قيصر

GREEK SALAD

SEA FOOD SOUP

TABBOULEHAVOCADO SALADHOT N SOUR SOUP LENTIL SOUP SWEET CORN SOUP



CHICKEN CHILLI DRUMSTICKS
CHICKEN LOLLIPOP
CHICKEN 65
DYNAMITE PRAWNS
FISH FINGER
CRISPY CALAMARI
CRISPY CHICKEN SEMOLA
DRAGON CHICKEN
SCHEZWAN BEEF DRY
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دجاج تشيلي درام ستيك
دجاج لوليبوب

دجاج 65
ديناميت روبيان

اصابع سمك
كاليماري مقرمش

دجاج سمولا مقرمش
دجاج دراغون

لحم بقر مقلي شزوان

CHICKEN LOLLIPOP

CRISPY 
 CHICKEN  

SEMOLA

DRAGON CHICKEN

Prawn tempura is a popular Japanese dish consisting 
of deep-fried battered prawns. The batter used in 

tempura gives the prawns a light and crispy texture. 
Here›s a basic recipe for prawn tempura:

PRAWNS TEMPURA

ONION RINGS

CHICKEN NUGGETS

PRAWNS TEMPURA

CHILLI PANEER (DRY)

CHILLI POTATO (DRY)

FALAFEL PLATTER

ONION RINGS

POTATO WEDGES

CHEESE POTATO

FRENCH FRIES

CHICKEN NUGGETS

CHICKEN POPCORN
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تمبورا روبيان
تشيلي بانير )جاف(

بطاطا تشيلي )جاف(
طبق فلافل

حلقات بصل
بطاطا ويدجز

جبن بطاطا
بطاطا مقلية

نجتس دجاج
دجاج بوب كورن

STARTERS

Chicken lollipop is a popular appetizer or snack made from chicken wings. The meat on the 
chicken wing is pushed down to create a lollipop-like appearance, with the bone serving as 
the stick. It is typically seasoned, marinated, and then deep-fried until crispy. Here›s a basic 
recipe for chicken lollipop:

Dragon chicken is a 
popular Indo-Chinese 
dish that features 
crispy chicken tossed 
in a spicy and flavorful 
sauce. It is known for 
its bold and fiery taste. 
Here›s a basic recipe 
for dragon chicken:

Onion rings are a popular 
side dish or appetizer 
made from sliced 
onions that are dipped 
in a batter or breaded 
coating and deep-fried 
until crispy and golden. 
They are known for their 
crunchy texture and 
savory flavor

Chicken nuggets are a popular snack or 
meal option made from small pieces of 

chicken that are breaded and fried until 
golden and crispy.

24.	

25.	

26.	

27.	

28.	

29.	

30.	

31.	

32.	

33.	

34.	

35.	

36.	

37.	

38.	

39.	

40.	

41.	

42.	



25.00
29.00

APS
25.00
45.00 
30.00
115.00
65.00
45.00
30.00
32.00
28.00

17.00

26.00

26.00

26.00

26.00

27.00

25.00

HALF FULL

دجاج مشوي
دجاج على الفحم بالثوم

دجاج على الفحم فلفل اسود
دجاج على الفحم هريشة احمر

دجاج على الفحم شيلي اخضر
دجاج على الفحم ملاي
دجاج على الفحم عادي

جميع مشاوي وفحم عربي يقدم مع
حمص ، خبز ، صوص ثوم ، بطاطا مقليةو سلطة

KABAB ARAYES
SHEESH TAWOOK
GRILLED LOBSTER
GRILLED FISH
GRILLED  PRAWNS
KABAB HALABI
MIX GRILL SPECIAL
MIX GRILL REGULAR
LAMB CHOPS

LAMB TIKKA
LAMB KUBEDEH
CHICKEN KUBEDEH

CHICKEN CHARCOAL  
RED HARISSA

GRILL CHICKEN

LAMB CHOPS

GRILL CHICKEN

CHICKEN CHARCOAL GARLIC

CHICKEN CHARCOAL PEPPER

CHICKEN CHARCOAL RED HARISSA

CHARCOAL GREEN CHILLY

CHICKEN CHARCOAL MALAI

CHICKEN CHARCOAL NORMAL

ALL ARABIC GRILL & CHARCOAL SERVED WITH
HUMMUS, KUBBOOS, GARLIC SAUCE, FRENCH FRIES, SALAD
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كباب عرايس
شيش طاووق

لوبستر مشوي
سمك مشوي
روبيان مشوي

كباب حلابي
مشاوي مشكل خاص 
مشاوي مشكل عادي

ريش
لحم تكا

لحم كوبيده
دجاج كوبيده

ARABIC GRILL

Charcoal grilled whole 
chicken  with red  Chilli 

flakes, lemon zest, 
assorted sauces served 

with hummus, garlic,  
salads, fries and bread

Grilled chicken is a delicious and healthy 
option for a main course. It can be 

marinated in various flavors and cooked 
on a grill or barbecue to perfection. 

Here›s a basic recipe for grilled chicken

A mixed grill is a dish that typically consists of a combination of grilled meats, such as 
different cuts of mutton, chicken, or sausage. It›s a hearty and flavorful option that offers a 
variety of tastes and textures.

Grilled lamb chops are a delicious and 
flavorful option for a special meal or 
barbecue. They are tender, juicy, and 

can be seasoned with various herbs and 
spices. Here›s a basic recipe for grilled 

lamb chops:

MIX GRILL  
REGULAR



TANDOORI CHICKEN

CHICKEN TIKKA 

CHICKEN MALAI TIKKA

CHICKEN KALMI KABAB

CHICKEN TANGRI KABAB

CHICKEN  RESMI KABAB

MIX KABAB PLATTER

24/42

24

25

24

24

28

52

دجاج تندوري

دجاج تكا

دجاج ملاي تكا

دجاج كالمي كباب

دجاج تانغري كباب

دجاج ريشمي كباب

صحن كباب مشكل

Tandoor refers to both a traditional cylindrical clay oven and the cooking method associated with 
it. It is commonly used in Indian, Pakistani, and Middle Eastern cuisines to cook a variety of dishes. 
The intense heat of the tandoor oven allows for quick and efficient cooking, resulting in flavorful 
and tender foods. 

TANDOORI CHICKEN

CHICKEN SEEK KABABCHICKEN TIKKATANGRI KABAB

SEAFOOD  
SEEK KABAB

AFGHANI CHICKEN

AFGHANI CHICKEN

MUTTON SEEK KABAB

CHICKEN SEEK KABAB

SEAFOOD SEEK KABAB

FISH TIKKA

PANEER TIKKA

MINT CHICKEN TIKKA

TANDOORI PRAWNS

25/45

30

28

30

25

20

27

45

دجاج افغاني

لحم سيخ كباب 

دجاج سيخ كباب

مأكولات بحرية سيخ كباب

سمك تكا

بانير تكا

تكا دجاج بالنعناع

روبيان تندوري
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INDIAN
TANDOOR

Tandoori chicken is a flavorful and aromatic dish that can 
be enjoyed on its own or as part of a larger Indian meal. The 

marinade infuses the chicken with a delightful blend of spices, 
resulting in tender and succulent meat. Enjoy the vibrant 

flavors of tandoori chicken!

Chicken seekh kebabs are flavorful and juicy skewers made 
with minced chicken and a blend of aromatic spices. They 
are traditionally cooked in a tandoor oven, but you can also 
prepare them on a grill or in the oven. Here›s a recipe for 
chicken seekh kebabs:

Chicken tikka is a popular Indian dish made with marinated 
and grilled chicken pieces. It is known for its flavorful and 
tender chunks of chicken, typically served as an appetizer 
or a main course. Here›s a recipe for chicken tikka:

Tangri kabab, also known as chicken drumstick 
kabab, is a popular Indian and Pakistani dish that 
consists of marinated chicken drumsticks grilled 
or roasted to perfection. The term «tangri» refers 
to the drumstick portion of the chicken.

Afghani Chicken is a delectable dish known 
for its rich and creamy marinade, infused 
with aromatic spices. 

Seafood Seekh Kebabs are a delightful combination of 
minced seafood, aromatic spices, and herbs, skewered 
and grilled to perfection. These kebabs make a 
fantastic appetizer or a main course dish. 



برياني دجاج بالزبده
برياني دجاج مقلي

برياني دجاج على الفحم
برياني دجاج تكا

برياني روبيان
بولاو دجاج

بولاو خضار
أرز سمن
أرز أبيض
أرز برياني

أرز ياسمين
أرز جيرا

أرز بالثوم
أرز بالسمك

أرز بالروب
دال كيتشدي

BUTTER CHICKEN BIRIYANI
CHICKEN FRY BIRIYANI
CHICKEN CHARCOAL BIRIYANI
CHICKEN TIKKA BIRIYANI
PRAWNS BIRIYANI
CHICKEN PULAO
VEG. PULAO
GHEE RICE
WHITE RICE
BIRIYANI RICE 
JASMINE  RICE
JEERA RICE
GARLIC RICE
RICE WITH FISH
CURD RICE
DAL KHICHDI

26.00
17.00
18.00

20.00
30.00
16.00
15.00
10.00
8.00

10.00
8.00

10.00
10.00

20.00
12.00
15.00

CHICKEN HYDERABADI BIRIYANI MALABAR DUM BIRIYANI

Biryani is a flavorful and aromatic rice dish that is popular in many parts of the world, particularly in South Asia and the Middle East. 
It is made by layering fragrant rice with meat, vegetables, or both, and cooking it with a blend of spices. Biryani can be prepared in 
various styles, each with its own unique flavors and ingredients. Here›s a general overview of how biryani is typically made:

BIRIYANI & RICE
HYDERABADI DUM BIRIYANI

MALABAR DUM BIRIYANI

MATKA BIRIYANI POTHI BIRIYANI

Malabar Dum Biryani is a flavorful and aromatic rice dish 
that originated in the Malabar region of Kerala, South 
India. It is a layered biryani cooked with fragrant spices.

Hyderabadi biryani is a famous rice dish originating from 
the city of Hyderabad in India. It is known for its rich flavors, 
fragrant spices, and tender meat. 

سمك سالمون

هامور

شعري

سيبريم

روبيان تايجر مشوي

GRILL FRY

SALMON

HAMOUR

SHERRY

SEA BREAM

TIGER PRAWNS GIRLL

30

45

40

45

45

30

45

40

GRILLED SALMON

Grilled fish has a delicious taste that is often described as smoky, charred, and flavorful. The 
grilling process enhances the natural flavors of the fish and adds a subtle smokiness, making it a 
popular cooking method for seafood lovers. Here are a few reasons why grilled fish has a distinct 
and enjoyable taste:

Grilled salmon is a delicious 
and healthy dish that is easy to 
prepare. Here›s a simple recipe 

for grilled salmon:

Grilled fish with a sherry-based marinade can 
be a flavorful and enjoyable dish, providing a 

delightful balance of the natural flavors of the 
fish and the subtle sweetness and complexity 

of the sherry.

Grilled prawns are delicious on their own, 
but you can also experiment with different 
marinades or seasonings to enhance their 
flavor. Whether served as an appetizer, 
incorporated into a main course, or enjoyed 
as a standalone dish, grilled prawns are sure 
to please seafood lovers with their succulent 
and smoky tas

FRESH FISH
GRILL & FRY

GRILLED SHERRY
GRILLED PRAWNS

CHICKEN
17.00

CHICKEN
15.00

CHICKEN
22.00

CHICKEN
20.00

MUTTON
22.00

MUTTON
22.00

MUTTON
25.00

MUTTON
25.00

BEEF
22.00

BEEF
20.00

BEEF
20.00

FISH
20.00

FISH
20.00

EGG
14.00

EGG
14.00

VEG
14.00

VEG
14.00
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BUTTER CHICKEN BONELESS
KADAI CHICKEN
PESHAWARI CHICKEN
CHICKEN LABABDAR
CHICKEN TIKKA MASALA
CHICKEN ANGARA MASALA
CHICKEN SEEKH KABAB MASALA
MUTTON SEEKH KABAB MASALA
MUTTON ROGAN JOSH
MUTTON CHOPS MASALA
MUTTON KADAI
MUTTON RARA
MUTTON HANDI
MUTTON DO PYAZA 
FISH TIKKA MASALA
PRAWNS BUTTER MASALA

دجاج بالزبدة بدون عظم
دجاج كداي

دجاج بشاوري
دجاج لبابدار

دجاج تكا مسالا
دجاج انغارا مسالا

دجاج سيخ كباب مسالا
لحم سيخ كباب مسالا

لحم روجان جوش
ريش مسالا

لحم كداي
لحم رارا

لحم  هاندي
لحم  دو بيازا

سمك تكا مسالا
روبيان بالزبدة مسالا

MUTTON ROGAN JOSH

BUTTER CHICKEN  
BONELESS

VEG. KOLAPURIVEG. KOLAPURI

VEG. CHILLI MILLI

KADAI CHICKEN

CHICKEN ANGARA MASALA

NORTH INDIAN
CUISINE

VEGETABLE

Kadai chicken is a delicious and 
aromatic dish that combines the 

flavors of the spices, tomatoes, 
and bell peppers, resulting in a 
tantalizing blend of tastes. Feel 

free to adjust the spice levels 
according to your preference

Butter Chicken is a rich and indulgent dish that is loved by many. 
Enjoy the creamy tomato gravy and tender chicken pieces in this 
classic Indian recip.e

Mutton Rogan Josh is a flavorful and aromatic dish 
that pairs well with rice or bread. Enjoy the rich 
flavors of this classic Kashmiri delicacy!

Chicken Angara Masala is a smoky and spicy Indian dis It is 
typically prepared with succulent pieces of chicken cooked 
in a rich and flavorful gravy with a blend of spices 

Discover the Perfect Blend of Spices 
in Mushroom Masala - A Flavorful 
Veg Delight!

Savor the Creamy Goodness of Paneer 
Butter Masala - A Rich and Irresistible 
Delight!

Indulge in the Delightful Flavors 
of Paneer Kadai - A Spicy and 
Tangy Delight!

Veg Kolhapuri is a spicy and aromatic 
dish that showcases the rich flavors of 

the Kolhapuri region. It can be enjoyed 
by vegetarians and spice lovers alike.  

Enjoy your homemade Veg Kolhapuri!

Vegetable Chilli Milli is a flavorful and spicy dish that combines the 
crunchiness of mixed vegetables with the tanginess of the sauce. Feel 
free to adjust the spiciness and the choice of vegetables based on 
your preference. Enjoy your Vegetable Chilli Milli!

KADAI PANEER 
PALAK PANEER
PANEER MIRCHI MASALA
PANEER DO PYAZA
PANEER BUTTER MASALA
MUSHROOM MALABAR
MUSHROOM MASALA
BHINDI MASALA
BHINDI DO PYAZA
ALOO GOBI MASALA
ALOO PALAK
ALOO MUTTER
MIX VEG.
DAL MAKHANI                
DAL FRY
DAL TADKA
RAJMA MASALA
VEG MANGO CURRY
VEG STEW
VEG KURMA
VEG KOLAPURI
VEG. CHILLI MILLI
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18
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18
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16
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كداي بانير
بالاك بانير

بانير ميرشي مسالا
بانير دو بيازا

بانير زبدة مسالا
فطر مالابار
فطر مسالا

بهندي مسالا
بهندي دو بيازا
الو جوبي مسالا

الو بالاك
الو متر

خضار مشكل
دال مخاني

دال فراي
دال تدكا

رجما مسالا
خضار مانجو كاري

خضار ستيو
خضار كورما

خضار كولابوري
خضار شيلي ميلي

MUSHROOM MALABAR PANEER BUTTER MASLAA KADAI PANEER
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Prawns Tender Coconut is a delightful dish with the sweetness 
of tender coconut water infusing into the prawns. It›s a unique 

and flavorful combination that is sure to impress your taste 
buds. Enjoy this seafood delicacy!

Fish Nirvana is a delightful dish that offers a 
creamy and flavorful experience with the tender 
and succulent fish pieces. Enjoy this dish and let 
it transport your taste buds to a state of culinary 
bliss!

Chicken Travancore Chatti Curry is a flavorful and 
aromatic chicken curry that originates from the 
Travancore region in Kerala, India. It is known 
for its rich coconut-based gravy and fragrant 
spices. Here›s a recipe for Chicken Travancore 
Chatti Curry:

Mutton chatti curry is a delicious South Indian 
dish made with mutton (goat meat) cooked in a 
spicy and flavorful gravy. The term refers to the 

traditional clay pot in which the curry is cooked, 
adding a unique aroma and taste to the dish.  

Enjoy your flavorful mutton chatti curry!

FISH NIRVANA 
KARIKKIN CHEMMEEN (PRAWNS)

CHEMMEEN KIZHI (PRAWNS)

FISH CHATTI CURRY
FISH MANGO CURRY 
FISH FRY
FISH TAWA FRY
FISH MULAKITTATH (KING FISH)

FISH POLLICHATHU
FISH MOLLY
KOONTHAL VARATTIYATH

ASP
48
35
35
30

ASP
ASP

22
ASP

22
20

Kerala cuisine is a culinary style originated in the Kerala, a region in the south of 
India. Kerala cuisine offers a multitude of both vegetarian and non-vegetarian dishes 
prepared using fish, poultry and red meat with rice a typical accompaniment.

HAMOUR  
MANGO CURRY

SOUTH INDIAN
CUISINE

FISH BEEF

CHICKEN MUTTON

EGG

CHICKEN CHATTI CURRY 
CHICKEN ROAST
CHICKEN VARATTIYATHU
CHICKEN STEW
CHICKEN ALEPPY
CHICKEN MALABAR
CHICKEN CHETTINADU
BB SPL CHICKEN CHILLY FRY
PEPPER CHICKEN CURRY
CHICKEN FRY
NAADAN CHICKEN CURRY
CHICKEN CHUKKA 
TRAVANCORE CHICKEN CURRY

28
20
20
20
20
20
22
25
20
10
24
15
22

BEEF FRY

BEEF CHILLY DRY FRY

BEEF VARATTIYATHU

BEEF ROAST

BEEF NAADAN CURRY 

BEEF  MASALA

BEEF COCONUT CHILLY FRY 

BEEF CHATTI  CURRY

BEEF GREEN CHILLI ROAST
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22

20

20

22

22

22

35

23

KARIKKIN CHEMMEEN

FISH NIRVANA

TRAVANCORE CHICKEN CURRY

BEEF  
COCONUT CHILI FRY

12
10

EGG MASALA/ROAST
EGG BURJI (3EGG)

MUTTON CHATTI CURRY

MUTTON VARUTHARACHATHU

MOTTON CHETTINADU

MUTTON VARATTIYATHU

MUTTON ROAST 

39

28

30

30

28

Chicken Chatti Curry is a Kerala-style dish 
cooked in a traditional claypot. It has a 

unique earthy flavour

CHICKEN 
CHATTI CURRY 

BB SPL CHICKEN CHILLY FRY

MUTTON CHATTI CURRY 
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146.	
147.	
148.	
149.	
150.	

151.	

152.	

153.	

154.	

155.	

156.	

157.	

158.	

159.	

160.	
161.	
162.	
163.	
164.	
165.	
166.	
167.	
168.	
169.	
170.	
171.	
172.	
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174.	

175.	

176.	

177.	

178.	

179.	



PARATHA SPECIAL BREAD
KOTHU PARATHA

NAAN

ROTI & KULCHA

STUFFED PARATHA

PARATHA 

PAL CHATTI 
PARATHA

KIZHI 
PARATHA

DUM CHATTI 
PARATHA

CHICKEN

CHICKEN

CHICKEN

CHICKEN

BEEF

BEEF

BEEF

BEEF

EGG

16.00
DHS.

18.00
DHS.

23.00
DHS.

23.00
DHS.

18.00
DHS.

20.00
DHS.

25.00
DHS.

25.00
DHS.

14.00
DHS.

Kothu Porotta, also known as Kothu Paratha, is a 
popular South Indian street food dish made with 
shredded flaky flatbread (porotta) and a mix of 
vegetables, eggs, and spices. Its a delicious and 
satisfying dish. 

Kizhi Parathas are a delightful and filling 
meal, perfect for breakfast, lunch, or dinner. 

Enjoy the delicious flavors!

Breads are a staple food in many cultures around the world, and there are numerous 
varieties available, each with its own unique taste, texture, and preparation method. 

allowing for a wide range of delicious options to suit different tastes and 
preferences. 

Chatti Parathas are a versatile bread that can 
be enjoyed with various Indian dishes or as a 

standalone meal. Their flaky and layered texture 
makes them a favorite among paratha lovers.

porathas in a clay pot imparts a smoky 
flavor and unique aroma to the dish. 
It›s a delightful variation to enjoy with 
your meals.

2.50

3.50

9.00

4.50

8.00

2.50

3.50

7.00

8.00

8.00

1.50

2.00

1.50

1.50

1.50

1.50

1.00

1.50
2.50
2.00
3.00
7.00
8.00

15.00

نان عادي
نان بالزبدة
نان بالجبن
نان بالثوم

كيما نان

لاتشا براتا
بودينا براتا

الو براتا
بانير براتا

كيما براتا

كيرالا براتا
براتا بالقمح

شاباتي

ابام
دوسا

إديبام
خبز

تندوري روتي
زبدة روتي

كولشا عادي
كولشا بالزبدة

الو كولشا
بانير كولشا

سلة خبز مشكل

PLAIN NAAN

BUTTER NAAN

CHEESE NAAN

GARLIC NAAN

KEEMA NAAN 

TANDOORI ROTI
BUTTER ROTI
PLAIN KULCHA
BUTTER KULCHA
ALOO KULCHA
PANEER KULCHA
MIX BREAD BASKET

LACHHA PARATHA

PUDINA PARATHA

ALOO PARATHA

PANEER PARATHA

KEEMA PARATHA

APPAM

DOSA

IDIYAPPAM

KUBOOS

KERALA PARATHA

WHEAT PARATHA

CHAPATI

184.	

185.	

186.	

187.	

188.	

189.	
190.	
191.	
192.	
193.	
194.	
195.	

196.	

197.	

198.	

199.	

200.	

201.	

202.	

203.	

204.	

205.	

206.	

207.	

180

181

182

183



FRIED RICE

NOODLES

SCHEZWAN FRIED RICE

SCHEZWAN NOODLES

CHICKEN

18.00

CHICKEN

18.00

CHICKEN

20.00

CHICKEN

20.00

VEG

15.00

VEG

15.00

VEG

17.00

VEG

17.00

MIX

25.00

MIX

25.00

MIX

27.00

MIX

27.00

PRAWNS

25.00

PRAWNS

25.00

PRAWNS

27.00

PRAWNS

27.00

EGG

16.00

EGG

16.00

EGG

18.00

EGG

18.00

VEG. FRIED RICE

SCHEZWAN 
FRIED RICE 

PRAWNS FRIED RICE

CHICKEN NOODLES

VEG. NOODLES

VEG. SCHEZWAN NOODLES

NOODLES &  
FRIED RICE

MAIN COURSE
CHINESE

Schezwan Fried Rice is a spicy and flavorful Indo-Chinese 
dish that combines cooked rice with Schezwan sauce, 

vegetables, and seasonings. It›s a delicious and satisfying 
meal that can be easily prepared at home.  

Vegetable Fried Rice is 
a popular and flavorful 
Chinese dish made 
with cooked rice, 
mixed vegetables, and 
various seasonings. 
It›s a versatile dish that 
can be customized 
with your favorite 
vegetables and spices.

Vegetable Noodles is a popular and flavorful 
dish that combines stir-fried noodles with a 
variety of vegetables and seasonings. 

This Chicken Schezwan Sauce can be customized to your taste by adjusting 
the amount of Schezwan sauce and spices used. You can also add additional 
vegetables like bell peppers, carrots, or mushrooms for more texture and flavor.

Manchurian sauce is a tangy and flavorful sauce commonly used in Indo-
Chinese cuisine. It is the base sauce for dishes like Vegetable Manchurian, 

Chicken Manchurian, and Gobi (Cauliflower) Manchurian. 

SCHEZWAN SAUCE

MANCHURIAN SAUCE

SWEET & SOUR SAUCE

HOT GARLIC SAUCE

PRAWNS
FISH
BEEF
CHICKEN

CHICKEN
PRAWNS
FISH
VEG
GOBI

30.00
22.00
25.00
22.00

22.00
30.00
22.00
20.00
20.00

CHICKEN

22.00

CHICKEN

22.00

FISH

22.00

BEEF

25.00

PRAWNS

30.00

PRAWNS

30.00
FISH

22.00

دجاج
روبيان
سمك

خضار
جوبي

مشروم شيلي
دجاج شيلي جاف

دجاج شيلي  جراوي
بحرية سيزلر

لوبستر سيزلر بالصلصة محار

روبيان
سمك

لحم بقر
دجاج

MUSHROOM CHILLI
CHILLI CHICKEN (DRY)
CHILLI CHICKEN (GRAVY)
SEAFOOD SIZZLER
LOBSTER SIZZLER IN OYSTER SAUCE

20.00
20.00
22.00
35.00

130.00

CHILLI CHICKEN

216.	

217.	

218.	

219.	

220.	

208

210

209

211

212

213

214

215



ستيك لحم بقر سيزلينغ
دجاج سيزلينغ ستيك

لحم بقر ستروغنوف مع أرز بالثوم
دجاج ستروغنوف مع أرز بالثوم

روبيان مقلي
سمك و بطاطا

دجاج قصادلاس
ناتشوز عادي
ناتشوز دجاج

لوبستر ترميدور

BEEF SIZZLING STEAK
CHICKEN SIZZLING STEAK
BEEF STROGANOFF WITH GARLIC RICE
CHICKEN STROGANOFF WITH GARLIC RICE
FRIED PRAWNS
FISH &CHIPS
CHICKEN QUESADILLA
PLAIN NACHOS
CHICKEN NACHOS
LOBSTER THERMIDOR

38.00
30.00
30.00
28.00
35.00
22.00
24.00
16.00
20.00

145.00

BEEF SIZZLING STEAK

CHICKEN  
QUESADILLA

FISH &CHIPSFRIED PRAWNS

CONTINENTAL & 
MEXICAN

PIZZA

PASTA

Chicken Quesadilla is a delicious and flavorful 
Mexican dish made with tortillas filled 
with seasoned chicken, cheese, and other 
ingredients. It›s a perfect option for a quick 
and satisfying meal

Beef Sizzling Steak is a delicious and visually 
appealing dish that features tender and juicy 

beef cooked with a flavorful marinade and 
served on a sizzling hot plate. Enjoy your 

delicious Beef Sizzling Steak!

Pasta is a popular Italian dish that has become beloved worldwide. It is made from 
unleavened dough consisting of durum wheat flour, water, and sometimes eggs. The dough 

is typically rolled out and cut into various shapes, such as spaghetti, fettuccine, penne, or 
lasagna sheets. Pasta is then cooked in boiling water until it reaches the desired texture.

Al dente penne pasta bathed in a 
vibrant and tangy tomato sauce, 
bursting with the flavors of garlic, 
herbs, and a hint of chili. A satisfying 
and timeless dish that will transport 
your taste buds to Italy

Fish and chips is a classic British dish 
consisting of battered and deep-fried fish 
served with crispy fries.This classic dish is 

perfect for a comforting and satisfying meal. 

Fried prawns make a delicious appetizer or 
can be served as a main dish alongside rice 
or salad. They are best enjoyed immediately 
while still hot and crispy. 

Delight in the ultimate Italian comfort food: Spaghetti Bolognese. Savory ground meat simmered 
in a rich tomato sauce, generously tossed with al dente spaghetti noodles, creating a classic dish 
that captures the heart and soul of Italian cuisine

Indulge in the timeless classic: 
Mouthwatering Pepperoni Pizza that›s 
loaded with cheesy goodness and 
savory slices of pepperoni. A slice of 
heaven that never goes out of style!

Experience a fusion of flavors with 
our Chicken Tikka Pizza: A tantalizing 
blend of tender chicken tikka, aromatic 
spices, and melted cheese, creating a 
truly unforgettable pizza experience!

Savor the goodness of nature with our 
Veg Pizza: A symphony of garden-fresh 
vegetables, melted cheese, and zesty 
tomato sauce on a perfectly baked crust, 
bringing you a slice of pure vegetarian 
delight!

بيتزا بيبروني
بيتزا دجاج تكا )وسط(

بيتزا بانير تكا
بيتزا خضار )وسط(

بيتزا المأكولات البحرية )وسط(
بيتزا مارجريتا

بيتزا شاورما دجاج
بيتزا مشروم تريبل
بيتزا دجاج بي بيكيو

SEAFOOD

SEAFOOD

CHICKEN

CHICKEN

VEG.

VEG.

PEPPERONI PIZZA
CHICKEN TIKKA PIZZA (M)
PANEER TIKKA PIZZA 
VEGETABLE PIZZA (M)
SEAFOOD PIZZA(M)
PIZZA MARGHERITA
CHICKEN SHAWARMA PIZZA
TRIPPLE MUSHROOM PIZZA
BBQ CHICKEN PIZZA

28
28
28
25
32
23
28
25
28

SPAGHETTI  
BOLOGNESE

سباغيتي بلوغنيز

RED SAUCE

WHITE SAUCE

VEGETABLE PIZZACHICKEN TIKKA PIZZAPEPPERONI PIZZA

PENNE PASTA

SPAGATTI PASTA

SPAGHETTI BOLOGNESE

CHOICE OF SAUCE

CHOICE OF SAUCE

DHS.28.00

(WHITE/RED/ CHEESE/MIX)

(WHITE/RED/ CHEESE/MIX)

30.00

30.00

25.00

25.00

22.00

22.00

PENNE PASTA

بيني باستا

 سباغيتي باستا

221.	

222.	

223.	

224.	

225.	

226.	

227.	

228.	

229.	

230.	

231.	
232.	
233.	
234.	
235.	
236.	
237.	
238.	
239.	

240

241

242



CHICKEN LUMI CANTON
PANCIT CANTON
PANCIT BIHON
SPAGHETTI PINOY
BICOL EXPRESS WITH RICE
SINIGANG SEAFOOD WITH RICE
BEEF BULALO WITH RICE
KAREKARE
BEEF TAPA 
BEEF STEAK
CHICKEN ADOBO
BBQ CHICKEN H/F

TAPSILOG
HOTSILOG
CHICKSILOG
DAINGSILOG

CHICKEN FRIED WINGS
BEEF BULALO
BANGUS GRILL/FRY

18
16
16
22
26
32
32
24
18
20
22

22/ 38

20CHOICE OF RICES: 
JASMINE RICE,  
WHITE RICE,  
GARLIC RICE,  
FRIED RICE	

BEEF BULALO

JASMINE RICE

BANGUS

KAREKARE

 PANCIT BIHON PANCIT CANTON

SININGANG SEA FOOD

TAPSILOGDAINGSILOG

FILIPINO

BROASTED

SHAWARMA

CUISINE
Filipino cuisine is a diverse and flavorful 
culinary tradition that reflects the rich 
cultural heritage of the Philippines. Here 
are some popular Filipino dishes:

Shawarma Sandwiches are beloved for their 
combination of tender and flavorful meat, the richness 
of the sauces, the freshness of the vegetables, and the 

satisfying bite of the warm pita bread.

Shawarma is a popular Middle Eastern dish made with thinly sliced and marinated meat that is typically cooked on a vertical 
rotisserie. The meat, which can be  chicken  combination, is seasoned with a blend of aromati 

c spices  and sometimes yogurt to enhance its flavor.

ساندوتش شاورما
شاورما بالجبن كبير

شاورما عربي خاص
شاورما عربي عادي

صحن شاورما
شاورما بالجبن نان

حسن مطر

6قطعة دجاج + بطاطا + ٢ خبز +  
ثوم +  بيبسي وسط

6 Pcs. Chicken + Potato+ Garlic 
+2 Bun + Pepsi  Medium

٣ قطعة دجاج + بطاطا + خبز + 
ثوم + بيبسي

3Pcs. Chicken + Potato +  
Bun + Garlic + Pepsi

 2 قطعة دجاج
 + بطاطا + خبز + ثوم

9قطعة دجاج + بطاطا + ٣ خبز + ثوم + بيبسي ١لتر   

١٥ قطعة دجاج + بطاطا
٥ خبز +ثوم + بيبس كبير 

21قطعة  دجاج + بطاطا
٧خبز + ثوم + بيبسي كبير

2 Pcs. Chicken + Potato + 
Bun + Garlic

9 Pcs. Chicken + Potato + 3Bun + Garlic + 1 Ltr. Pepsi

15 Pcs. Chicken + Potato +  
5 Bun + Garlic + Large Pepsi

21 Pcs. Chicken + Potato + 
7 Bun + Garlic + Large Pepsi

وجبة سناك

وجبة عائلية ميني

وجبة عائلية

وجبة بارتي

SNACK MEAL

DHS. 13.00 DHS. 18.00

DHS. 32.00DHS. 78.00

DHS. 98.00 DHS. 52.00

MINI FAMILY MEAL

FAMILY MEAL

PARTY MEAL

وجبة دينر
DINNER MEAL

وجبة جمبو
JUMBO MEAL

SHAWARMA SANDWICH
CHEESE BIG SHAWARMA
ARABIC SHAWARMA SPECIAL
ARABIC SHAWARMA NORMAL
PLATE SHAWARMA
CHEESE NAAN SHAWARMA
HASSAN MATHAR

6
10
22
15
25
25

7

SHAWARMA SANDWICHCHEESE NAAN SHAWARMA

Indulge in the 
Crispy Magic of 

Broasted Chicken

15
28

30/35/40

243.	

244.	

245.	

246.	

247.	

248.	

249.	

250.	

251.	

252.	

253.	

254.	

255.	

256.	

257.	

258.	

259.	

260.	

261.	

268.	
269.	
270.	
271.	
272.	
273.	
274.	

262

264

266

263

265

267



BROASTEDNON VEG

MOTA RICE

GHEE RICE

TANDOORI 
CHICKEN

VEG

BUTTER CHICKEN

BUTTER CHICKEN

GRILLED 

SOUP & SALAD

CHICKEN COMBO
THALI

FISH COMBO

COMBO

COMBO

THALI
BIRIYANI 

COMBO 

CHICKEN COMBO

COMBO

2PCS CHICKEN WITH  
FRIED RICE / GARLIC RICE / 

JASMINE RICE

RICE +  CHAPATHI + 
DAL FRY +  CHICKEN  CURRY + 

 CHICKEN TIKKA + CURD+  PAPAD+ 
 ACHAR  + GULAB JAMUN

RICE +  FISH CURRY + SAMBAR+ VEG VARAV 
+ SHERRY FRY + CURD+ PAPAD+  

ACHAR  + GULAB JAMUN

GHEE RICE + CHICKEN / BEEF CURRY

CHICKEN BEEF

QTR. CHICKEN TANDOOR  + 
 RICE/2PCS TANDOORI ROTI+ DAL FRY

RICE +  CHAPATHI + DAL FRY + VEG  
CURRY + VEG DRY  + CURD+ PAPAD+ 
ACHAR + GULAB JAMUN

BUTTER CHICKEN MASALA 
WITH DUM BIRIYANI

BUTTER CHICKEN WITH  
2 PCS NAAN AND SALAD

HALF GRILLED CHICKEN WITH 
BIRIYANI RICE 

HUMMUS + KUBOOS+ GREEN 
SALAD + MUTTON SOUP

15.00
DHS.

18.00
DHS.

18.00
DHS.

16.00
DHS. 18.00

DHS.

18.00
DHS.

15.00
DHS.

26.00
DHS.

20.00
DHS.

18.00
DHS.

12.00
DHS.

275

276

277

278

279

280

281

282

283

284



COMBO

WRAP

PARATHA /BREAD

BURGER SANDWICHES SANDWICHES

SANDWICHES

SANDWICHESCLUB

ZINKER BURGER
برجر زنجر

BEEF DOUBLE 
BURGER

برجر لحم دبل
GRILLED 

CHICKEN BURGER

برجر دجاج مشوي
VEG BURGER

برجر خضار

JUMBO PRAWNS 
BURGER

برجر روبيان جمبو
CHICKEN FILLET 

BURGER

برجر دجاج فيليه

BEEF BURGER
برجر لحم بقر

ZINKER DOUBLE 
BURGER

برجر زنجر دبل

CHICKEN BURGER
FISH FILLET BURGER
CHICKEN DOUBLE BURGER
GRILLED BURGER BEEF
FRESH LAHAM HAMBURGER

9
14
14
16
20

برجر دجاج
برجر سمك فيليه

برجر دجاج دبل
برجر لحم بقر مشوي
لحم هامبرجر الطازج

كلوب دجاج
كلوب سمك فيليه

CHICKEN CLUB
FISH FILLET CLUB

304
305

15
16

FAMILY CLUB BB SPECIAL CLUBكلوب العائلة كلوب بي بي خاص

HOTDOG CLUB
كلوب نقانق

ZINKER CLUB
كلوب زنجر

SPANISH CLUB
كلوب الأسبانية

VEG CLUB
كلوب خضار

ZINKER COMBO
كومبو زنجر

SPANISH COMBO
كومبو اسباني

JUMBO PRAWNS COMBO
كومبو روبيان جمبو

HOTDOG COMBO
نقانق كومبو

دجاج ناجتس كومبو
CHICKEN NUGGETS COMBOCHICKEN FILLET COMBO

دجاج فيليه كومبو

16.00
DHS. 10.00

DHS. 12.00
DHS. 16.00

DHS.
16.00

DHS. 16.00
DHS.

16.00
DHS.

14.00
DHS.

14.00
DHS.14.00

DHS.

16.00
DHS.

5.00
DHS. 6.00

DHS. 5.00
DHS.

15.00
DHS. 12.00

DHS.

12.00
DHS.

15.00
DHS. 17.00

DHS. 15.00
DHS. 15.00

DHS.

16.00
DHS.16.00

DHS.9.00
DHS.

58.00
DHS. 38.00

DHS.

JUMBO PRAWNS WRAP
CHICKEN FILLET WRAP
VEG WRAP
OMLETTE WRAP
SHEESH TAWOOK WRAP

15
14
12
12
15

راب روبيان جمبو
راب  دجاج فيليه 

راب خضار
راب بيض مقلي

راب شيش طاووق

ZINGER WRAP
راب زنجر

CHI. TIKKA WRAP
راب دجاج تكا 

HOTDOG WRAP
راب نقانق

ساندوتش فلافل
ساندوتش خبز بيض مقلي 

خبز ساندوتش دجاج
ساندوتش خبز خضار

ساندوتش دجاج تكا
سندويتش براتا لحم بقر

5
5
6
5
6
7

FALAFIL SANDWICH
BREAD OMLETTE  SANDWICH
BREAD CHICKEN SANDWICH  
BREAD  SANDWICH VEG 
CHICKEN TIKKA SANDWICH
BEEF PARATHA SANDWICH

OMLETTE PARATHA
ساندوتش أومليت براتا

CHICKEN PARATHA
ساندوتش براتا دجاج

VEGTABLE PARATHA
ساندوتش براتا خضار

SANDWICHES

285

289

286

290

287

291

288

292

298 299

300 301 302 303

306

309

317

326

307

310

318

327

308

311

319

328

293.	
294.	
295.	
296.	
297.	

312.	
313.	
314.	
315.	
316.	

320.	
321.	
322.	
323.	
324.	
325.	



COCKTAIL
GRAPE
PINEAPPLE
CARROT
PAPPAYA
STRAWBERRY
SWEET MELON
BANANA
FRESH LEMON

13
13
14
14
14
13
14
10
8

كوكتيل
عنب

أناناس
جزر

بابايا
فراولة
شمام

موز
ليمون طازج

WATERMELON
بطيخ

POMEGRANATE
رمان

FRESH MANGO  
عصير مانجو طازج

APPLE
تفاح

AVOCADO
أفوكادو

ORANGE
برتقال

مانجو

فانيلا

فستق الفراولة

شوكولاتة

LEMON MINT

VANILLA

PISTA

MANGO

STRAWBERRY

CHOCOLATE

ليمون نعناع

KIWI
كيوي

JUICE
MILK SHAKES

FALOODA

LASSI

FRESH

SPECIAL JUICE

Falooda is a popular dessert beverage in India and is often served during 
festivals, special occasions, or as a refreshing treat on hot summer days. It offers 
a delightful combination of flavors, textures, and colors, making it a unique and 

enjoyable dessert experience

Lassi is not only a delicious and thirst-quenching beverage but also offers numerous health 
benefits. It is rich in probiotics, which promote healthy digestion and gut health. Additionally, lassi 

provides essential nutrients like calcium, protein, and vitamins.

ABOOD
عبود

GALAXY BAYBITES SP. PISTACHIO AVOCADO
جالكسي بي بي خاص افوكادو فستق

BURJ AL ARAB
برج العرب

MANGO BANANA
مانجو موز

THABAKATH
طبقات

BURJ AL EMARATH
برج الامارات

فالوده بي بي خاص
BAYBITES  

SP. FALOODA

مانجو فالوده
MANGO 

 FALOODA

بومباي فالوده
BOMBAY 
FALOODA

  فراوله فالوده
STRAWBERRY 

 FALOODA

14
DHS.

13
DHS.

13
DHS.

13
DHS.

13
DHS.

10
DHS.

13
DHS.

13
DHS.

13
DHS.

13
DHS.

15
DHS.

15
DHS.

15
DHS.

15
DHS.

15
DHS.

15
DHS.

15
DHS.

15
DHS.

16
DHS.

16
DHS.

16
DHS.

16
DHS.

18
DHS.

10
DHS.

13
DHS.

10.00
DHS.8.00

DHS. 8.00
DHS. 8.00

DHS.

STRAWBERRY
لاسي فراولة

BANANA 
لاسي موز 

MANGO 
لاسي مانجو  

MIX FRUIT  
لاسي فواكه مشكل

338

342

339

343

340

344

341

345

346

350

347

351

348

352

349

353

329.	
330.	
331.	
332.	
333.	
334.	
335.	
336.	
337.	

354

355

357

359 360 361 362

363 364 365 366

356

358



NO ICE, NO SUGAR
NO PRESERVATIVES

Healthy juices are a great way to incorporate 
nutrients into your diet while enjoying delicious 
flavors. Here are a few examples of healthy juices 
and their potential benefits

MOJITO Mojitos are often served in a highball glass or a Collins glass. They are popular 
for their refreshing taste and are enjoyed on hot summer days or as a tropical 

cocktail option.

Momos are a popular dish in many Asian countries, particularly in Nepal, Tibet, 
Bhutan, and India. They are bite-sized dumplings filled with a variety of savory 

fillings and are typically served with a spicy dipping sauce.

Refreshing, minty, and oh-so-delicious! Sip on 
summer with a tantalizing  

Mojito in hand.

IRON BOOSTER
معزز الحديد

PURPLE PINE
باربل باين

BY FIVE
باي فايف

VITAMINE LOAD
فيتامين لود

POWER BOOSTER
باور بوستر

HEALTHY MINT
نعناع صحي

Beetroot, Carrot, Apple, 
Water Cress

Pineapple, Strawberry, 
Mango, Apple, Kiwi

Pineapple, Black Grape Pineapple, Mango, Grape
Banana, Orange

Carrot, Apple, Orange, Ginger Mint, lemon, Ginger

موهيتو بيري

ساني بيتش

موهيتو فيمتو

12

12

12

BERRY MOJITO

SUNNY PEACH

VIMTO MOJITO

GREEN MOJITO
موهيتو الأخضر

BLUE MOJITO
موهيتو ازرق

RED MOJITO
موهيتو أحمر

STRAWBERRY

OREO BOUNTY SNICKERS GALAXY

NUTELLA AVILMILK COLD COFFEE NANNARI SARBATH

MOMOS CHICKEN

MOMOS VEG

22.00

18.00

موهيتو فراولة

 حليب كراش جالكسي حليب كراش سنيكرز حليب كراش بونتي حليب كراش اوريو

حليب افيل حليب كراش نوتيلا قهوة بارد

موموس دجاج

موموس خضار

ناناري سربت

PASSION FRUIT
فاكهة العاطفة

LEMONEDE
ليمونايد

باني بوري
داهي بوري

مسالا بوري
سيف شات
بابري شات

الو شات
شات مشكل

شنا شات
سمبوسة شات

PANI PURI

DAHI PURI

MASALA PURI

SEV CHAAT

PAPRI CHAAT

ALOO CHAAT

MIX CHAAT

CHANA CHAAT

SAMOSA CHAAT

10

10

10

8

10

10

12

10

10

CRUSH MILK SHAKES

CHAAT

MOMOS

15.00
DHS.

DAHI PURI

PANI PURI

MIX CHAAT

15
DHS.

15
DHS.

15
DHS.

15
DHS.

15
DHS.

15
DHS.

11
DHS.

12
DHS.

12
DHS.

12
DHS.

8
DHS.

10
DHS.

10
DHS.

12
DHS.

12
DHS.

12
DHS.

12
DHS.

12
DHS.

12
DHS.

12
DHS.

367

369

368

370 371 372

373 374 375 376

377 378

379

380

381

382

386

383

387

384

388

385

389

390

391

392.	

393.	

394.	

395.	

396.	

397.	

398.	

399.	

400.	


