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HYDERABADI DUM MUTTON BIRYANI

MEAL 1

MUTTON DUM BIRYANI
(SERVE 1)

Tender, slow-cooked mutton layered with fragrant basmati rice, infused
with a delicate blend of spices, and cooked in steam to blend the flavors
perfectly. Served with Mirchi Ka Salan—a spicy, tangy curry made with
green chilies—and a cooling Raita.

This biryani offers a truly satisfying, authentic taste experience. Perfect
\ for those who crave rich, traditional flavors!

MEAL 2 | N

MUTTON DUMBIRVANI
(SERVE 2)

Tender, slow-cooked mutton layered with fragrant basmati rice, infused
with a delicate blend of'spices, and cooked in steam to blend thé flavors
perfectly. Served with Mirchi Ka Salan—a spicy, tangy curry'made with
green chilies—and a cooling Raita.
This biryani offers a truly satisfying, authentic taste experience. Pérfect st
for those who crave rich, traditional flavors! f
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MEAL3

NOOR JAHAN MUTTON
DUM BIRYANI (SERVES 3)

A flavorful feast of tender, slow-cooked mutton layered with
aromatic basmati rice, infused with a perfect blend of spices,
and cooked to perfection using the traditional dum method.
This exquisite biryani is served with crispy, fried C65 chicken,
spicy Mirchi Ka Salan, and refreshing Raita, for a deliciously
crunchy contrast, making it a complete and satisfying meal for

three.
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HVDERABAIJI DUM MUTTON BIRYANI

MEAL 4

MUTTON DUM BIRVANI
(SERVES4) |

A royal combination of tender mutton, fragrant basmati rice, anda
rich blend of spices slow-cooked in steam to create a mouthwater—
ing, flavorful bifyani. This hearty dish is served with a side of crispy
fried C65 chicken, a boiled egg; spicy Mirchi Ka Salan, and refresh-
ing Raita, offering a complete and authentic feast.

Perfect for sharing and satisfying your cravings for traditional, chh

flavors!
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MEAL 5

MUTTON DUM BIRYANI
(SERVES 6)

Arrich and flavorful dish of tender mutton cooked with aromatic
basmati rice and a perfect blend of spices, all slow-cooked
together to bring out the best taste. Served with crispy C65
chicken, a boiled egg, tangy Mirchi Ka Salan, refreshing Raita,
and a sweet dessert to end the meal.

This hearty meal is perfect for sharing with family or friends.
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HYDERABADI DUM MUTTON BIRYANI
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MEAL 6

SHAHRAN SPECIAL
MUTTON DUM BIRYANI
(SERVES 8-10)

A lavish feast of tender mutton cooked with fragrant basmati rice and
a blend of aromatic spices, slow-cooked to perfection. Served with
crispy €65 chicken, a full Tandoori, a boiled egg, tangy Mirchi Ka
Salan, refreshing Raita, and a sweet dessert to complete the meal.
This generous serving is perfect for larger gatherings, offering a rich
and satisfying experience for 8 to 10 people.

S St G A MEAL7
, QRS ~ SHAHRAN SUPER SPECIAL
" MIIITIIN DUM BIRYANI

(SERVES 15-18)

and feast of tender mutton slow-coeked with aromatic

' basmati rlce anei*a perfect blend of spices, creating an unforget-
A table flavor. Served with crispy €65 chicken, two full Tandooris, a e
el boiled €gg, tangy erchl Ka Salan refreshing Raita, and a sweet €S
' dessert to end the meal.
This generous serwng is perfect for large gatherings, offering a
~ complete and satisfying-experience for 15 to.18 people.

/ MEAL 8 \

MUTTON MUN
(SERVES 25)

Tender, slow-cooked mutton layered with fragrant basmati rice, infused
with a delicate blend of spices, and cooked in steam to blend the flavors
perfectly. Served with Mirchi Ka Salan—a spicy, tangy curry made with
green chilies—and a cooling Raita.

This biryani offers a truly satisfying, authentic taste experience. Perfect for
those who crave rich, traditional flavors!
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HYDERABADI DUM CHICKEN BIRY .NI
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MEAL1

CHICKEN DUM
BIRYANI (SERVES 1)

A flavorful serving of tender chicken cooked with aromatic basmati rice
and a blend of spices, slow-cooked to perfection. Served with tangy

Mirchi Ka Salan and refreshing Raita, this dish offers a satisfying and
complete meal for one.

hicken cooked with aromatic basmatirice |
and a blend of spices, slow-cooked to perfection. Served.with tangy ;

Mirchi Ka Salan and refreshing |
S complete meal for two.

MEAL3

NOOR JAHAAN CHICKEN
DUM BIRYANI (SERVES 3)

A flavorful and aromatic chicken dum biryani, with tender
chicken cooked alongside fragrant basmati rice, slow-cooked
to perfection. Served with crispy C65 chicken, spicy Mirchi Ka

Salan, and cooling Raita for a complete meal. Ideal for 3
people.
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HYDERABADI DUM CHICKEN BIRVANI
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MEAL 4

BADANAWAB

CHICKEN DUM BIRYANI
(SERVES 4)

A hearty chicken dum biryani featuring tender chicken an
fragrant basmati rice, cooked to perfectionwith a blen
spices. Paired with crispy C65 chicken, a boiled egg, tangy'
Ka Salan, and refreshing Raita, making it a satisfying meal for 4

people.

CHICKEN DUM
BIRYANI (SERVES 6)

A delicious chicken dum biryani made with succulent chicken
and fragrant basmati rice, slow-cooked to bring out all the rich
flavors. Served with crispy C65 chicken, a boiled egg, a sweet
dessert, spicy Mirchi Ka Salan, and cooling Raita—perfect for 6
people.
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HYDERABADI DUM CHICKEN BIRVANI
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MEAL 6

SHAHRAN SPECIAL
CHICKEN DUM BIRYANI
(SERVES 8-10)

A royal chicken dum biryani with tender, spiced chicken cooked
alongside fragrant basmati rice, slow-cooked for deep flavor. Served
with crispy C65 chicken, a full Tandoori, a boiled egg, sweet dessert,
tangy Mirchi Ka Salan, and cooling Raita, making it perfect for 8-10
people.

& (SERVES15-16)

M&&ﬁ- I chicken dum biryani, featuring tender chicken _E

4 aﬁd’fﬁmaﬁ rige cooked to perfection with aromatic spices.

Served with crispyﬁ“GS chicken, two full Tandgeris, a boiled egg,
i sweet dessert, spicy Mirchi Ka Salan, andiRaita. A grand meal
: “A for 15-16 people.

) “'\! v @ " CHICKEN DUM BIRYANI
o

MEAL 8 \

(HICKEN MUN
(SERVES 25)

A massive portion of rich and flavorful chicken
cooked in a blend of spices, perfect for large
gatherings. Ideal for serving 25 people.

. s .




N 65 BIRVANI

HYDERABADI DUM CHICKE

MEAL1

CHICKEN 65 DUM
BIRVANI (SERVES 1)

Tender, slow-cooked mutton layered with fragrant basmati rice, infused
with a delicate blend of spices, and cooked in steam to blend the flavors
perfectly. Served with Mirchi Ka Salan—a spicy, tangy curry made with
green chilies—and a cooling Raita.

This biryani offers a truly satisfying, authentic taste experience. Perfect
\ for those who crave rich, traditional flavors!

MEAL 2 |

NOOR JAHAAN ot el
DUMBIRYANIMIX
(3PC MUTTON + 1PC CHICKEN + (65) .-

A mixed feast of 3 pieces of.itenderimuiton, 1
piece of flavorful chicken, and crispy C65, all /
served with fragrant-basmati rice. A delightful
combination for biryani lovers.

MEAL3

CHICKEN 65 DUM
BIRYANI (SERVES 3)

A flavorful chicken 65 dum biryani served with fragrant rice,
cooked to perfection. Accompanied by Mirchi Ka Salan and
cooling Raita, this is a satisfying meal for 2 people.




"

o

HYDERABADI DUM CHICKEN 65 BIRVANI
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MEAL 4

CHICKEN 65 DUM BIRYANI
(SERVES 4)

A delicious serving of'chicken 65 with aromatic basmati rice, _ =

cooked with a perfect blend of spices, Served wit_h Mirehi Ka Salan _

and Raita, this biryani is greatfor 3 peoplé. -

gl MEALS

" CHICKEN 65 DUM BIRVANI
(SERVES 6)

A hearty-chicken 65 dum biryani with crispy chicken, tender
basmati rice, and aromatic spices. Served with a boiled egg,
sweet dessert, spicy Mirchi Ka Salan, and Raita. Ideal for 6 people.

" 4
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HYDERABADI DUM CHICKEN 65 BIRYAN
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MEAL 6

SHAHRAN SPECIAL
DUM BIRYANI
(SERVES 8-10)

A flavorful dum biryani served with crispy C65 chicken, a full
Tandoori, a boiled egg, a sweet dessert, Mirchi Ka Salan, and Raita. A
perfect choice for 8-10 people.

‘éj | MEAL 7

Sllmm SUPER SPECIAL
. DUMBIRYANI
 (SERVES 15-16)

. t_ . A royal g dum hlr‘}?al featurlng teﬁder ch1cken and aromatic rice,
{ r .

g = served Wlthcrlspy €65 chlqkeq, two full Tandooris; a boiled egg,
ol I-'?t'*_‘- desserb%rchi Ka Salan, aqd\Ralta ldeal for large gatherings of

33' ol * s 15-16 people.

/ MEAL 8 \

CHICKEN 65 MUN
(SERVES 25)

A generous serving of chicken 65 dum biryani,
perfect for feeding a large group of 25 people.

-



HYDERABADI DUM BIRYANI

SINGLIE SERVING

PIRAHANA WINGS BIRYANI
(3 PCS WINGS, MIRCHI KA SALAN, AND RAITA) EXTRA MUTTON (secs)

&y T

A mixed feast of 3 pieces of tender mutton, 1 Add extra pieces of tender, flavorful chicken to

piece of flavorful chicken, and crispy C65, all your biryani for a satisfying and filling meal.
served with fragrant basmati rice. A delightful
combination for biryani lovers.

EGG BIRYANI VEG. DUM BIRYANI

A simple and satisfying biryani made with A flavorful vegetarian dum biryani,
aromatic rice and topped with a perfectly slow-cooked with a variety of vegetables and
cooked boiled egg, served with Raita. aromatic basmati rice, offering a hearty and

satisfying meal.

10



HYDERABADI DUM BIRYANI

SINGLIEE SERVING

VEG. DUM BIRYANI

BIRYANI RICE (Fuy

Add extra tender mutton to your biryani for an
extra burst of flavor and richness.

BIRYANI RICE (natp

;- 5/

A half portion of aromatic, fluffy basmati rice,
perfect for those who prefer a smaller serving.

N e

1

o

A half portion of aromatic, fluffy basmati rice,
perfect for those who prefer a smaller serving.
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KHATTI DAAL

A tangy and flavorful daal made with a perfect
blend of spices, creating a comforting and rich

- ﬁ taste.

v
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MIRCHI KA SALAN

A spicy and tangy curry made with green chilies,
creating a bold and flavorful accompaniment for
your meal.

4

~
DAAL FRY

A flavorful daal sautéed with spices and cooked
until rich and aromatic. A simple yet satisfying
' dish.

4
by
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BENDI MASALA

A tasty masala dish made with fresh okra, cooked
in a savory, spiced tomato gravy. Perfect as a

i

VEG. KADIA

A hearty mix of vegetables cooked in a fragrant,
spiced gravy, perfect for vegetarians seeking a
satisfying curry.

~ VEG CURRIES

12

BAGARE BAIGUN

A traditional dish made with tender eggplants
cooked in a spicy and aromatic gravy. Perfectly
seasoned for a delightful flavor.

A4

e
DAAL TADKA

A comforting bowl of lentils, tempered with spices,
garlic, and ghee, offering a rich and flavorful taste.

N

-

A rich stew of slow-cooked mutton, wheat, and
lentils, blended with aromatic spices.

L

-
PANEER BUTTER MASALA

Creamy, rich paneer cooked in a velvety toma-
to-based gravy, offering a rich, mild, and delicious

flavor.
N

.
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GREEN PEAS MASALA

A flavorful curry made with fresh green peas coocked
in a spiced tomato gravy, perfect for any meal.

.




VEG (IIRRIES

ALOO ZEERA

A simple yet flavorful dish made with potatoes
cooked in cumin, turmeric, and other spices,
making it a comforting side dish.

MIX VEG CURRY

A mix of fresh vegetables cooked in a mildly
spiced, flavorful curry that's perfect as a side or
main dish.

P4

" PANEER TIKKA MASALA

Paneer cubes grilled and cooked in a rich,
creamy, spiced gravy, delivering a smoky and
flavorful experience.

E/

PANEER JALFREZI

A stir-fried paneer dish with bell peppers, onions,
and tomatoes, cooked in a flavorful blend of
spices.

~

o

PALAK PANEER

Soft paneer cubes cooked in a creamy spinach
gravy, offering a healthy and delicious flavor.

13
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PANEER MAKHAN WALA

Soft paneer cubes cooked in a rich, creamy tomato
gravy with a touch of butter for a rich and indulgent
taste.

G Bb .

MUTTER PANEER

oft paneer cubes cooked with fresh green peasina
mildly spiced, flavorful gravy, creating a delightful
dish.

e )

VEG SHAHI KHORMA

A royal vegetarian curry made with a rich, aromatic
mix of spices, cream, and cashews for a luxurious,
satisfying taste.

/ﬁ

KADIA PANEER

Soft paneer cooked in a spiced, tangy curry with a
ich and flavorful sauce, making it a delicious choice
for any meal.

T )

A comforting and flavorful curry made with boiled
eggs cooked in a spiced, aromatic gravy. A simple
yet satisfying dish.

A I
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CHICKEN CURRIES

CHICKEN BONELESS HANDI (HALF/FULL)

A comforting and flavorful curry made with boiled
eggs cooked in a spiced, aromatic gravy. A simple
yet satisfying dish.A comforting and flavorful curry

HICKEN KADIA WITH BONE (HALF/FULL)

Bone-in chicken cooked in d spiced, flavorful eu
with a blend of aromatic ingredients, available in i‘ b
“Ralf or full serv_lngg‘_ '

CHICKEN HANDI WITH BONE (HALF/FULL)

Bone-in chicken cooked in a flavorful, slow-cooked
gravy, absorbing all the aromatic spices. Available
in half or full portions.

CHICKEN MAZDAR (HALF/FULL)
A ﬂCN'OrfI:.Il chicken eurry with a unique spice mix,

slew-cooked fordeep, rich flavors. Choose between
half or full portlons :

CHICKEN MAJESTIC BONELESS

A flavorful chicken curry with a unigue spice mix,
slow-cooked for deep, rich flavors. Choose between
half or full portions.

MURG MUSALLAM (HALF/FULL)

A royal dish featuring whole chicken, marinated
and cooked in a rich, spiced gravy. A grand dish;
available in half or full portions.

CHICKEN RANGILA (HALF/FULL)

A colorful, flavorful chicken dish cooked with vibrant
spices and herbs, giving it a rich taste. Available in
half or full portions.

DAM KA CHICKEN (HALF/FULL)

Tender chicken cooked in a slow-cooked, aromatic
gravy to bring out deep, rich flavors. Available in
half or full portions.

CHICKEN KI LAHER (HALF/FULL)

A flavorful chicken curry cooked with aromatic
spices, offering a rich, spicy experience. Choose
between half or full servings.

14



CHICKEN CURRIES

(HICKEN MUGLAI (HALF/FULL)

A luxurious chicken curry cooked with a creamy,
mild gravy made with nuts and spices. Choose
between half or full servings.

HARYALI CHICKEN (HALF/FULL)

Chicken cooked in a fresh, green herb-based gravy,
delivering a refreshing.and flavorful taste. Available
in half or full portions.

BUTTER CHICKEN BONELESS (HALF/FULL)

Boneless chicken cooked in a special blend of
spices, creating a rich and flavorful dish. Available
In half or full servings.

CHICKEN nm HASAM B.I.ESS (HALE/ FIH.I.)

Tender bo?getess" chicken pieces cooked In.a.. “
creamy, mkd'& piced Toﬂﬁlto gravy, offering a rfﬁh
and smoky flavor.

3 .i'We %

KHANDARI tiiltxéli ntﬁmss tﬂmmm &

Boneless chicken cooked in a specml_b?end of -
spices, creating a rich and flavorful dish. Available: » "7tk
in half or full servings.

savory chicken curry made with caramelized
inions and a blend of spices, slow-cooked for a
" fich taste.

CHICKEN AFGHANI (HALF/FULL)

Chicken cooked in a rich, creamy, spiced gravy
inspired by Afghan flavors, perfect for those who
enjoy a mild yet flavorful curry. Available in half or

CHICKEN MASALA (HALF/FULL)

A classic chicken curry cooked in a spiced toma-
to-based gravy with a perfect balance of flavors.
Available in half or full portions.

CHICKEN SHAHJAHANI (HALF/FULL)

A rich, spiced chicken curry made with a special blend of
royal spices, offering a regal and flavorful experience,
Avdilable in half or full servings.

(HICKEN ACHARI (HALF/FULL)

Chicken cooked in a tangy, spicy gravy made with
pickling spices, creating a bold and flavorful dish.
Available in half or full servings.

s



MUTTON CURRIES

MUTTON TALAWA WITH BONE (HALF/FULL)

Tender beef pieces marinated in spices,
slow-cooked until soft, then pan-fried to perfec-
tion. A flavorful delight for meat lovers.

D Gy

MUTTON KADIA WITH BONE (HALF/FULL)

e g1

Bone-in mutton slow-cooked in a rich and
flavorful gravy, offering a hearty and deeply
spiced dish. Available in half or full portions. -

D GRS

BEEF TALAWA BONELESS (HALF/FULL)

i

Boneless beef pieces fried in aromatic spices,
creating a crispy, flavorful dish. Available in half
or full servings.

- (R CEEEED

MUTTON MAZDAAR (HALF/FULL)

A tasty mutton curry cooked with aromatic spices
and herbs, creating a deep, rich flavor. Available
in half or full servings.

—— R G
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MUTTON HANDI WITH BONE (HALF/FULL)

Bone-in mutton slow-cooked in a rich and
flavorful gravy, offering a hearty and deeply
spiced dish. Available in half or full portions.

BEEFHANDI BONELESS (HALF/FUL)

R R R
3 wie g u

Boneless beef slow-cooked in a creamy, spiced
gravy, c;red*igﬂ a'rich and flavorful dish. Available

in half or full portions.
o .

!
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' MUTTON AKBARI (HALF/FULL)

i
\\. I

]

L}

Mutton cooked in a royal=style gravy with a blend
of rich spices, offering a luxurious, flavorful
experience. Available in half or full portions.

- D GREEED

MUTTON MUGLAI (HALF/FULL)
r——

Mutton cooked in a creamy, mildly spiced gravy
with a rich blend of nuts and aromatic spices.
Available in half or full portions.

S wee e




MUTTON CURRIES

MUTTON MASALA (HALF/FULL)

'~

A classic mutton curry with a spiced, flavorful
gravy that packs the perfect blend of heat and
richness. Available in half or full portions.

R - GRS

MUTTON KHORMA (HALF/FULL)

Mutton cooked in a rich, aromatic gruwm L >
with yogurt, cream, and spices, offering a mﬁdy@t fd“
flavorful dish. Available in half or full portions.

Tender mutton cooked in a tangy, ,spiuéi:lﬁtomdto
gravy, offering a fresh and bold flaveor. Available
in half or full portions.

D GREeRD

DAM KA MUTTON (HALF/FULL)

A classic mutton curry with a spiced, flavorful
gravy that packs the perfect blend of heat and
richness. Available in half or full portions.

R G

MUTTON DOPIVAZA (HALF/FULL)

Mutton cooked with caramelized onions and
spices, creating a rich, hearty curry. Available in
half or full portions.

- ) R

MUTTON MAIQALIYA (HALF/FULL)

A special mutton dish with a rich, spiced gravy
that packs an aromatic punch. Available in half
or full servings.

) G

MUTTON ROGHAN JOSH HALF/FULL

=%

A signature mutton curry cooked with a mix of
spices, offering a rich, deep flavor and a touch of
aromatic saffron. Available in half or full portions.

il =y
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DAYS SPECIAL!

MARAG

(2PCS BONE & CHAPTI 2P(S)

A flavorful bone-in marak stew with tender
pieces of meat, served with soft chapatis for the
perfect pairing.

KHICHDI KHATTA KHEEMA

A savory khichdi made with lentils and rice,
topped with flaverful, tangy kheema
(minced meat) for a rich, hearty dish.

»asmati rice and a blend of vegetables,
slow-cooked to perfection for a rich, aromatic
flavor. y

BAGARA SET

A traditional and flavorful set with bagara
baigun (eggplant) cooked in @ spicy, tangy
gravy, paired with rice for a satisfying meal.

MUTTON TAHARI

A spiced mutton rice dish made with tender
mutton pieces, fragrant basmati rice, and a
blend of spices, creating a flaverful and hearty
meal.

18
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MUTTON HALEEM

A comforting, rich, and slow-cooked stew
made with mutton, lentils, and spices, offering
a perfect blend of flavors. Ideal for a hearty
meal.

Y .
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HALEEM
A .'.-‘ i

)

meat, lentils, and spices, creating a creamy,

L &

savory dish that's perfect for a filling meal. |

s LT

MUTTON HALEEM

A rich, comferting haleem made with mutton,
lentils, and spices, offering a satisfying and
flaverful experience.

~ DAYS SPECIAL!

19

NOOR JAHAAN DUM BIRYANI MIX
(3PC MUTTON + 1PC CHICKEN + (65)

A delectable mix of tender mutton, flavorful
chicken, and crispy Cé5, all served with aromatic
biryani rice for a complete meal.

MUTTON HALEEM

Rich and spicy mutton haleem made with
slow-cooked mutton, lentils, and a unique blend of
spices, creating a hearty, flavorful dish.




—_ CHICKEN
-~ FRIED RICE

A g RICE, KHATTI DAL, FISH MASALA, GULAB JAMAN, CHAPATI

A flavorful fried rice dish made with tender pieces of
chicken, seasoned with aromatic spices, and stir-fried
with vegetables for a satisfying and delicious meal.

CHILLY
CHICKEN

RICE, KHATTI DAL, FISH MASALA, GULAB JAMAN, CHAPATI

Crispy chicken pieces tossed in a tangy, spicy sauce
with bell peppers and onions, delivering a perfect
balance of heat and flavor.

CHICKEN
MANCHURIA

RICE, KHATTI DAL, FISH MASALA, GULAB JAMAN, CHAPATI

Tender chicken pieces cooked in a spicy, tangy sauce
with a perfect blend of Chinese flavors. A popular and
deliciously savory dish.

GINGER
CHICKEN

RICE, KHATTI DAL, FISH MASALA, GULAB JAMAN, CHAPATI

Succulent chicken pieces cooked in a fragrant
ginger-based sauce, creating a spicy, aromatic dish
that tantalizes your taste buds.

CHICKEN
63

RICE, KHATTI DAL, FISH MASALA, GULAB JAMAN, CHAPATI

Crispy and spicy chicken fried to perfection, coated in
a bold blend of spices and served hot. A popular, fiery
dish for chicken lovers.

20



EGG
FRIED RICE

RICE, KHATTI DAL, FISH MASALA, GULAB JAMAN, (HAPATI

Stir-fried rice with scrambled eggs, mixed with fresh
vegetables and seasoned with a blend of spices,
offering a simple yet flavorful dish.

VEG.
FRIED RICE

RICE, KHATTI DAL, FISH MASALA, GULAB JAMAN, (HAPATI

A hearty vegetarian fried rice, made with fresh
vegetables, seasoned with aromatic spices, and
stir-fried for a flavorful and satisfying meal.

VEG.
MANCHORIA

RICE, KHATTI DAL, FISH MASALA, GULAB JAMAN, (HAPAT!

A vegetarian t;lke on the classic Manchuria dish, with
crispy vegetables cooked in @ spicy, tangy sauce,
bringing a bold and savory flavor.

l." l' - !x : N .. N
| Y Dl - |

RICE, KHATTI DAL, FISH MASALA, GULAB JAMAN, (HAPATI

Fragrant basmati rice cooked with gumin seeds (zeeral),
offering a subtle, aromatic flavafto accompany your
meal. A simple ¥et flavorful side dish.

21



STARTERS

SNAPPER CHICKEN
LOLLYPOP (5 P(S)

Crispy, juicy chicken lollipops marinated in
flavorful spices and fried to perfection.
Perfectly tender with a crispy exterior, these
chicken lollipops make for a delicious snack
or appetizer.

-

SNAPPER CHICKEN
LOLLYPOP (10 P(S)

A larger serving of crispy, juicy chicken
lollipops, marinated in arematic spices and
fried to golden perfection. Ideal for sharing
or satisfying a bigger craving.

PIRANHA CHICKEN
WINGS (4 PCS)

Flavor-packed chicken wings with a crispy,
golden coating, marinated with spices and
fried to perfection. A perfect portion for a
snack or appetizer.

22
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STARTERS

— b [ S &

PIRANHA CHICKEN
WINGS (8 PCS)

A generous serving of crispy and tender
chicken wings, cocked to perfection with a
rich, flavorful marinade. A great choice for
snacking or sharing with friends.

....'.
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A Iarger portion oferispy, ﬂdve‘l'm] chicken
o pélféct:on '\thh a delicious

H_eui fora gruug.or ‘a hearty
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PIRANHA CHICKEN
WINGS (32 PCS)

A family-sized portion of crispy, tender
chicken wings, marinated and fried to golden
perfection for an unforgettable snack
experience. Perfect for large gatheringsor |« 5
big appetites. e

N
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MALAI KABAB
(5 PCS)

Creamy, soft chicken kababs marinated in a
delicate blend of spices and yogurt, grilled
to perfection. These kababs offer a rich,
melt-in-your-mouth texture, making them a
perfect appetizer or snack.

25




TANDOORI CHICKEN

Succulent chicken marinated in a blend of spices,
then grilled to perfection for a smoky and tender
finish. Available in quarter, half, or full portions.

RESHMI KABAB

(5PCS)

Soft and tender chicken skewers marinated in a rich mix of
yogurt and spices, then grilled to a perfect golden finish. A
flavorful appetizer.

TIKKA KABAB

(SPCS)

Deliciously spiced chicken pieces marinated
and grilled on skewers, offering a smoky,
tender bite with every piece. Perfect as a
starter or snack.

24
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WSHAHIIAN DESSERT SPECIAL

DOUBLEKA
MEETHA

L
"

-l

A Hyderabédi delicacy made frorh breqd ; ‘_ |

soaked in saffron sugar.syfup, and. - ==
topped'with dry fruits and crgam for a

A royal dessert made from fried
bread soaked in sugar syrup, topped
with a rich, creamy mix of milk and
dry fruits. A royal indulgence for your
taste buds.

A creamy, almond-flavored rice pudding
made with milk, sugar, and cardamom. A
deliciously rich dessert that melts in your
mouth.
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STNREL i_@ MEETHA
SerBEn S 1> Atradlt nal Hyderabadl dessert
K &, i mdde wathﬂaprlcotg, 'sugar, and ghee,
AN D I .-f.‘.' - served with atouch of cream. A

, rich ft,,reat

tivfend your meal.
N r N"‘ 3 y

Soft, warm dumplings made from milk
solids and flour, soaked in fragrant sugar
syrup, offering a melt-in-your-mouth
experience.

o
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ROTI
CHAPATI

Soft and thin whole wheat flat|
paired with curries or any di

- 1

Flaky, buttery, an
satisfying texture a
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PEPSI A refreshing cola drink with a classic taste.
DIET PEPSI Alow-calorie version of the classic Pepsi.
7up A crisp and zesty lemon-lime soda.
DIET 7UP A sugar-free, refreshing lemon-lime soda.
MIRINDA A sweet and fruity orange soda.
SHANI A tangy and fruity soft drink.
WATER BIG A large bottle of refreshing still water,
WATER SMALL A small bottle of refreshing still water

I.ASSI A creamy, refreshing yogurt-based drink.
I.EMO" l“l(E Freshly squeezed lemon juice with a sweet and tangy flavor.
I.EM““ MI“T A refreshing blend of lemon and mint for a cool, zesty drink.
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@ shahrandining.com @ 7A St -{ Al Nohdo Dubai - UAE & info@shahran.ae
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YOU CAN ORDER OUR FOOD ONLINE FROM DIFFERENT PLATFORMS GIVEN BELOW
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