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Shorba Specialties (Soups) - <slys ¢!l T ———
Dal Shorba - (ss2 &gsgin JD1.750
Indian yellow lentil soup cooked with fresh herbs

Aajlall uiell Go dotholl 1oVl Gaiall yua el dygii

Cream of Chicken soup - g lasll dagsds &3y0s . JD3.750

Chef special creation choice of chicken cooked with butter and enriched with cream

oytAllg 620l &o égiinoll elaall dujguls

Cream of Mushroom soup - shll days& &sess  JD3.750
Chef special creation choice of mushroom, cooked with butter and enriched with cream
rorallg 6l fo cgthholl a0l dyjg i

Tomato Dhaniya Shorba - & sgsigll &gpess ... JD 3.950
Rich tomato with fresh coriander & crushed black pepper spice

Jlarilg aguuMl J@lollg 6pjiall o dajuall duisll 6)gaidl

Salads and Raitas - <3 [Llal I
Dr. Aishwaria Salad - Lyslgayl = alls . JD3.750
Fresh cabbage & carrot dressing with olive oil & lemon

Ugollg Ughil uyj &0 ejn Jing Lwgllo

Prawns Aishwaria Salad - lysl gisgl sy dbls . JD 8.000

Fresh cabbage & carrot dressing with olive oil Prawns & lemon

Ugollg uuay o)l ggiill Cuj &o ejio jjng Logolo

Cucumber Raita - slyadly ool aLLs oo JD 2,000
Freshly chopped cucumber mixed with spiced yogurt flavored with fresh herbs

Aojlall Vuiell dani) iollg (Ul &o 0gi&0 ejls Jus

Plain Yogurt - <sily (54l D 1.750
Plain yogurt without additives - LuloLa g sale ()
Garden Salad - &8y=adl dkla JD 2.500

Fresh cucumber, onion carrot radish, mix bell pepper & tomato
rodalolng JOl6 w26 gin iy @jlall juall

mall Bites (Appetizers) - < ¥soa|( IEE————
Punjabi Samosa - <slagyll clagean o JD 1.500

Triangular dumplings stuffed with spiced potato, & green peas

2lpA Al Vjlulg dlioll UnUawy dguitn o JAuill dilio piiao

Aloo Tikka - 125 g4Il JD2.750
Famous delicacy of north province of India, slightly spiced potato patties flavored with herbs
daiall uliicll daa i) dlioll Ualadl j5Uad iall Jloub A 6lae (o
Subzi Pakoda - Lw ¢4 Ly (@ pee JD2.750
Fresh seasonal vegetables fritters dipped with chickpeas flour and golden fried

@uoall lnulA Eo Guld oll dajuall dlowgoll LA A fSUa o

Chicken Koliwada - lslgglg& alas .. JD 3.500
From the state of Maharashtra, tender small bites of fried chicken dipped in lemon spiced
chickpea flour - Alyioll @loall jaun QD Iibl)lale ANy (Lo

AulSollg unonlgro3g Jinlg Ugorlu

Chicken Lolipop - g lasll &aial avgeelgl  JD 3.500
Chicken lolipop marinated with spices and dipping sauce

ungnll S dujio)l Cililagl dlip)l elaal Gaial

French Fries - &4lsa Ll JD2.000
Golden fried potato - ALl oJl Al Unladl @ils)
Pappa Dom - (sia uggis JD3.750

Chips with Chatni- 52 iavl ngnll 8o (@iLo)

Indian Basmati Rice Festival - @iaumgll 3381 Glda( M—
Vegetable Biryani - slaally ilyss e JD 4,500
Mix garden fresh vegetables cooked with fresh herbs and layered with basmati rice
Vol jjil o Goab o Wliiiell o dagih o Anjln @lAiiio JLAs
Chicken Tikka Biryani - 125 alas @ilyss - JD 5.500
Tender pieces of chicken tikka cooked with flavored Indian basmati rice

lounl saiall jldasiydagho (A1) siallelaall &as

Lamb Biryani - aalll a3lysg JD 6.250
Succulent pieces of lamb simmered with yogurt based spice sauce topped with basmati rice
JJlgillg Ul o lngla o YAl ol &dabd éjuac

wiowl jUl Bodoabo

Prawns Biryani - (u sy 581l @ilysy oo JD 9,500
Fresh prawns cooked with tantalizing onion gravy steamed with saffron flavored basmati rice
Ulecpldaniégtholl Jnildnln So égtholl yua ol

Plain Biryani Rice - dsLs il oo JD 2,750
Just as simple as it is plain aromatic basmati rice with saffron flavor

Uhejll & o 6alul piounl jl

Subzi Pulao - ¢¥¢s ¢ sea JD3.500
Basmati rice stir fried with mix vegetables and dry fruits, slightly spiced

6Jlalig dolall aslgallg jLAaall &o Udowl Jﬂ

JeeraPolao- ¥y Lsga JD3.250
Plain basmati rice tempered with cumin seeds garnished with fresh coriander

S A9 Ug.o AU Bl Gdoul ji

Steamed Rice - & glua 35l JD 2.500
Just as simple as it is, plain steamed aromatic basmati rice

AU galno 8l ol jj

Masala Rice - §lsa 31 JD3.750

Indian basmati rice cooked with purified butter and dry spices

dolallwlilal s il 6311U et o saiall yiouul




Tandoori Farm Vegetables (Gharcoal Grilled)

pagll @t sleandl (@ ygmis I —
Subzi Yon Seekh - 330 @39 JD 3.000
Mix vegetables minced and flavored with fresh mint and coriander

opjalig ejlall &=l éo Jtiollogrboll jLasl Qljo

Tandoori Phool - byss ssll @sesmis . JD3.500
Cauliflower marinated in slightly spiced yogurt flavored with pepper and cumin

Ugoallg Jeloll Eoytlll o Jdioll lnipll

Tandoori Mushroom - sball @sg=is . JD 4,500
Whole mushroom stuffed with spiced cottage cheese and spinach finished in tandoor
Qg ioll il giiing pno

Tandoori -Indian Clay Oven - quialt jiall o5 ~ 39331 | IE————
Chicken Tikka - 13 alas JD5.500
Grilled Fillet chicken tikka with yogurt and spices

Jlgillg (bl Eo pdAa=]l (o Lino Geliloll AT elaa

Chicken Reshmi Kabab - g las 3Ll gty
Boneless chicken cube marinated in slightly spices yogurt and cream

ol Go Jdioll gl o Uitooll Jiioll @laall i ae

Lamb Malai Tikka - sad 143 @ JD 6.500
Chefs special chicken tikka spiced with fresh Indian green herbs & lentil paste
finished in tandoor - cljuA AJl duaia]l wlladu dlioll palll &ad

Joaiill dyguiiall yua el dUgaseog

Chicken Tandoori - g lasll (@ spmii _..JD4.750
Fresh leg and breast piece of chicken marinated with garllc fresh herbs gnlled in tandoor
ool eloal (o @juall janlig Aol &g

Qyguitoll dajuall wlicllg mgill fo

Lamb Seekh Kabab - gyall @It slb&  JD5.500
Fresh lamb minced with mint, marinated with grounded spices finished in clay oven

wihlaul Jiio &iwill &o rogr2oll juall Ylall donl

Prawns Tandoori - (usyssll @sesmis . (2) JD8.000
Char grilled jumbo prawns spiced with garlic, coriander and cumin powder (4) JD 15.750
Ugoillg 6pjallg rogill o Jiio \sguito Uua s

Amrritsari Fish Tikka - <lawll @sgsmss . JD6.500
Boneless cubes of fish fillet marinated in ajwain flavored yogurt slightly spiced grilled in tandoor
Golitollg i dasiy Jiioll Clowmllailio o Wlisao

Aishwaria Tandoori Special - 3saall lysleagl 59835 JD 7.000
Combination of chicken, lamb and seafood kabab in platter

WlAllg dyaulcigalolio Ulallg elaal (o duko

Lamb Chops - ¢sleall vy s JD9.950
Fresh rack of lamb marinated with Indian spices, grilled in clay oven
Joadill dyguiio drial wiljlayy dliio Glall uivy

-JD5.500

" Seafood Spedialty - Eysayll Y52 1a1l n—————

Fish Fillet Curry - <law @ l& J1D7.250
Delicacy of fish fillet cooked with coconut flavored gravy

aialljgo &o dothollElowllaulio

Prawns Curry - aa ssis @ sl& JD 8.500
Fresh prawns cooked with fresh coriander, ginger and garlic in brown onion gravy

JnJldspo fo oalllg Jumuphdajiall 6pial Eo éeiao ejinll yuay ol
Prawns Hara Masala - ¥lsa ~qa 3 JD 8.500
Med. size prawns seasoned with grounded spices cooked with spinach and green herbs

elpaall ulielllg Al )l Llgdll §o egtho paall niugio Yuadll

Fresh Farm Vegetables (Vegeterian)

Byilall Lk - vl]:.l?)le.;lt ]
Subzi De Milloni - s leags @ 3gm -JD5.000
Chef’s special homemade vegetables recipe - Lo il (1o GunlA Ulg A S dang

Aloo Palak - 141 ¢!l JD 4.500
Cubes of potato cooked with fresh spinach spice, famous delicacy of Punjab

dajlall dluullg Llgill &o dagiingll Unlayl cilie 4o

Aloo Gobi Adraki- @&l oo ot . JD4,250
Ginger flavored potato and cauliflower seasoned with spiced onion gravy

Juadl Aol Go Ao o 61aig Unlayl fo Junupl dan

Biiendi Do Pyaza- Lylys ¢m gmiay 1D 4.250
Garden fresh okra and onion cubes seasoned with cumin seeds cooked in homemade

masala sauce - €unial Yunolu dagiingllg ool o Jni)l Go dajlall duolll
MaaKiDal- Jls @& la 1D 4.250
Unique recipe from Punjab, black lentil cooked overnight in tandoor seasoned with fresh herbs
Joadiy dlola dly eyl agul ywac o Ugatd il dyvg (o 6jtoo A2ng
dajlalluliicll G o oadig

Chana Masala - §lua Lilag 1D 4.500
Indian chickpeas cooked with onion based gravy tempered with cumin & garlic

ogillg Jnulg Ugoaly dogiooll Jindl dujgiiy égilh o aia aon

Dal Palak - 181y Jlw JD 4.500
Indian yellow lentil cooked with fresh spinach and fenugreek tempered with cumin and garlic
rogillg Ugoall &o dagiooll dulnllg Al o dgilno aid 1o niyuac
DalTadka- &sl5 Jls JD 4.500

Tadka means “tempering” homemade lentil curry tempered with cumin garlic and dry chilli
0ol Jolollg ogillg Ugoill o Uuazll 5)la

Chef Special Paneer - (= I Il ~sgginll goa o JD 5,950
Indian cottage cheese cooked with butter & cream with Indian spices 5.95

Aaiall el Jioll purallg il o cotholl salall (unll




Lamb Masala - salll Ylua 1D7.250
Chef’s special home style lamb cooked with onion and tomato masala

odolonJl Yunog Jnyig dgilnoll Ui.DJI o) o Ugho pla @i

Lamb RoganJosh - aal Guga olagy oo JD7.250
World renowned Kashmiri lamb curry flavored with Indian herbs and spices

@aiall lgillg Ubiell dasiy gl Go Ul oo

Lamb Saagwala - ¥l g gl JD7.000
Homemade creation from northern state of Punjab, tender pieces of lamb cooked with

fresh spinach - dajUall Ailuull So dagihollylall ool (Lo &lad

Lamb Kadhai - ¢ lsl& gal JD7.250
Tender juicy cubes of boneless lamb flavored with home grounded spices cooked

with bell pepper and brown onion gravy - Whlawu Jiioll oalll &b

Vil Jinglunging Ale ol Go Ggihog dujioll

Dalcha Gosht - i g4 ladls 1D 7.000
Creation from Hyderabad, tender lamb cooked with yellow lentil flavored with ginger

and garlic - rogilig Uil daaiy 10 nill yua el Go éaihnoll (LAl pald

Lamb Korma - galll layg& JD7.250

Cooked honeless lamb with rich creamy cashew nut gravy - g2l Go ULl foad

Chicken Delicacy - o Lasll
Butter chicken - dsg3lly 3las JD 6.750
World famous delicacy from Punjab, tender pieces of chicken tikka cooked in rich

creamy tomato gravy - Llaiy Ay o (o Jgauitoll (ol gulall

izl loypally dagine Lajelos &lad (o Ughd

Chicken Tikka Masala - Ylaa 125 g las
Chicken tikka cooked with tangy onion tomato gravy
olololnll@log Undl Go églhho Al elaa
Chicken Do Byaza - Ulysos 3 lass 1D 6.250
Hyderabadi creation of chicken in almond rich gravy finished with a generous pinch

of saffron - Aoaoll elaall &lasd o Uaao AUl jata (Lo b

Ulepl layl wlao jolll déro &o

Chicken Korma - Lay g4 g las JD6.750
Tender pieces of chicken cooked in rich cashew nuts, butter and cream sauce

dnlnlldoyhg 63ujlig golall o dginoll elad]i o &lnd

Chicken Kadhai - ¢ lsl& alas 1D 6.500
Boneless cubes of chicken flavored with home grounded spices cooked with

bell pepper and brown onion gravy - Julgll Aava iy eloall (Lo Wiieao

il Jndlg Jeloll Go égiholl

Chicken Coconut Curry - siall 3gay @sI&IL glas ... JD 6.750
Tender pieces of chicken cooked with coconut and south Indian spices

uginldaiall bigillg aiall jga &o égthnoll elaallo &lad

Chicken Jalfreezi - @ 3ys8lla alas JD6.750

AAAAAAAAA JD6.750

Famous recipe from West Bengal, tender pieces of chicken cooked with onion
and bell peppers - J@loJlg Jadl o cotlnoll eloall &ad
Jleigl e (o doing

" Tender & Succulent Fresh Lamb - VLIl sogsldl gl

Tandoori Bread - ¢ s 9535 34

(Variety of bread made on the wall of clay oven)
Olaall o33 o8 smim 3all o sslial)

Plain Naan - dsla gli 3 JD 0.500
Butter Naan - dwysll za ol s . JD 0,650
Cheese Naan - &3ally ¢ls 3a JD 0.850
Sesame Naan - gusaslly ol 343 JD 0.850
GarlicNaan - ¢ o3lly osls 3en JD 0.850
Bouri- ¢ 5¢ 3sa JD 0.500
Dessert - (o] | 1
Gulab Jamun - yeals =Ygy JD 2.500

Fried balls made with milk and dough dipped in sugar syrup garnished
with crushed pistachios or coconut - 1 a &1L (gglaJl Culp s

Ice Cream - aysd uyl JD3.500
Gulab Jamun Ice Cream - gg32 ooyl gals 2¥s... JD4.750

Home made chilled refreshers - &ymiall sylyg sinall mm—"

Punjabi sweet/salted Lassi - ¥ JD2.250
Aol /gLl (il Lgpiiio

Mango Lassi - Lalally gl JD2.750
gxuloll Aoty il WJgpilo

Strawberry Lassi - alglsslly a8 JD2.750

Aglpoll daniy (bl wgpilo

Cold Drinks - 8= LIl sylyg sginall  ———

Large Water - sys gaa cla JD1.500
Small Water - syzem gaa cla JD 1.000
Soft Drinks - &y3l2 «ylsg seina JD 1.000
Perrier - ay 549 JD3.750
Fresh Lemon Juice - g ylall oygaglll yems ..JD2.000
Fresh Lemon Juice with mint - gi=illy \)}Mlll ).,tsi ..... JD 2.500
Fresh Orange Juice - g plall Jtos soll gyt . JD 2.750
Hot Drinks - £33 Lall sylyg snall I ——
Turkish Coffee - &y 55 & g3 JD2.500
American Coffee - &yl sal & a3 JD 2.500
MasalaTea - Yluall dadyy goja @l JD2.500

Ginger Lemon - (3 gayllly Josas3ll JD 2.750




