04-5918184
056-4048080

Town Mall Mango Hypermarket,

DIP - 2, Dubai




| %REAKFAST

POORI [ BHATURE
ALOO BHAJI
CHANA MASALA
CHOLE

ALOO PARATHA
GOBI PARATHA
PLAIN PARATHA
OMELETTE
BOILED EGG

EGG BHURJI
CHOICE OF OMELETTE

o 0w N bDbDDDO

| APPETISERS

& SALADS
ot el i el

FRESH GREEN SALAD
DHUANDAAR ALOO CHAAT
PEANUT PAPAYA KACHUMBER
SANTRI MURGH CHAAT
MASALA PAPAD

PAPAD BASKET

BOONDI RAITA

MIX RAITA

KIMCHI SALAD

CRISPY FRIED NOODLES SALAD
SOMTOM SALAD

Gl O1 01 W W W W N o1 o1 o



%OUP&MW

TOMATO DHANIYA KA SHORBA 6

TOMATO BASIL SOUP 6
COCONUT ZAFRANI SHORBA 6
MURGH YAKHANISHORBA | | ' 10
PAYA SHORBA S

Y

' PANEER TIKKA 12

JODHPURI PANEER TIKKA 14
MALAI PANEER TIKKA 12
ACHARI PANEER TIKKA 12
PANEER STUFFED ROLL 14
ALOO NAZAKAT 12
DAHI KE KEBAB 12
HARA BHARA KEBAB 10
TANDOORI PHOOL 12
MUSHROOM KE NAJAKAT 12

VEGETABLE SEEKH KABAB 10



STARTER GRILLED |
Fron e gou Lo plae 115 =

' BHATTI KA ZHINGA 20
MAHI FISH TIKKA 18
 TAWAFISH 18
AMRITSARI MACHI 18

TANDOORI SEASONAL FISH

| STARTER GRILLED
ChatrGrille & flaver Mw/

CHICKEN
BHATIMURGH (FULL/HALF) @ 18/35
ZAFRANI MURGH KALMI 15
MURGH MALAI KABAB 15
MURGH SEEKH 15
MURGH HARYALI KEBAB 15
MURGH TIKKA 15
MURGH TANGDI KEBAB 18 LR
MURGH RESHMI KEBAB 16
MURGH PHULJHADI KEBAB 15
MURGH GILAFI SEEKH 16
MURGH AFGHANI TIKKA 16
>
- '“‘",
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MUTTON

GOSHT KE PASANDE AL
PUDHINA SEEKH \ ;;.'i'.'i';ju'..'i“a,l
GALOUTI KEBAB | il

CHAPLI KEBAB i ".-"';' i 'l'g:';: i

TN .-||Illi 1\ | 18 |1k I | { 1N}
MUTTON GILAFI (PN S
.I'I' | | | |

MUTTON SEEKH At o
NON VEG MIXED GRILL(FOR Two) 28
NON VEG MIXED GRILL(FOR FOUR) 55




| LUNCH/ DINNER
VG2 fugle lhe dffforence o

SAAM SAVERA KOFTA | 10

PANEER PASANDA i )
PALAK PANEER ! ittt
KADAI PANEER i A,
PANEER MAKHANWALA i 12
PANEER TIKKA MASALA I A 2
MATTAR PANEER I 4o
VEG CHILLI MILLI SR
VEG KOLHAPURI il 0
DUM KE ALOO | 12
ALOO GOBI ADRAKI R
VEG DIWANI HANDI (Danfe Special) ' ' 13
DHINGARI MASALA R b
STUFF VEGETABLE WITH DUM KA GRAVY = 14
TADKA PALAK | 8
BHINDI DO PAYAZA 10
VEG JALFREZI 10
DAL PALAK 8
DAL MASS 8
DAL BUKHARA 10
MAA KA DAL 10
DAL MAKHANI 12
DAL TADKA DHABA 10
KADI PAKODA 10




N LUNCH/ DINNER |

S e jou loplale Pt

| SARSON':MAQCHI 12

FISH TIKKA MASALA 12

|| KINGFISH FRY[MASALA 15

| SHERRY FRYIMASALA [

| PRAWNS MASALA 18
/| KADAIPRAWNS 18

| LUNCH DlNNER
CHICKEN Wz‘az%w/e/fwm

KADAI MURGH 15
LAZEEZ MURGH TIKKA MASALA 15
MURGH MAKHANWALA 15
MURGH MUGHLAI 17
MURGH KORMA 15
MURGH CHUKKA 15
MURGH MUSSALAM 18
HOME STYLE MURGH CURRY 15
MURGH KOLAHPURI 15
MURGH DO PAYAZA 15
MURGH RARA 17
"~ EGG ROAST 12

&'  EGG MASALA 10

Wy =



LUNCH/ DINNER
MUTTON M/LIOZZ@?/%WW

MUTTON ROGANJOSH 1
MUTTON PESHAWARI | 17 iy
MUTTON MASALA TR A e
BHUNA GHOSH A _";-' | (R
MUTTON KADAI I _;| 8
LAAL MASS i é !
DAL GHOSH '"'l.'1' i |
MUTTON PAYA i 2o il .i.’
MUTTON RARA Il 20 T:'I-fll: i

[ Il

. |

NAAN

LASOONI NAAN
BUTTER NAAN
CHEESE NAAN
CHEESE GARLIC NAAN
LACHHA PARATHA
CHAPATI

GHEE CHAPATI
ATTA ROTI

BUTTER ROTI

PYAZ MIRCH Kl ROTI
ROOMALI ROTI
MISSI ROTI

PLAIN KULCHA
STUFFED KULCHA

B W W W NN -l S h—G—0— N



PLAIN RICE
MATTAR [ JEERA/ TAWA PULAO
MIX VEG PULAO |
DAL [ PALAK KHICHDI
MASALA KHICHDI

VEG DUM BIRYANI
SEASONAL FISH BIRYANI

PRAWN BIRYANI I

MURGH DUM BIRYANI
MUTTON DUM BIRYANI
INDIAN THALI VEG
INDIAN THALI CHICKEN
INDIAN THALI MUTTON

i wl (7 Pt
8 il AN
8 . T ) :'. .;i'
8 |
g

14




CHARCOAL GRILL |
(e -Grilloof & flavor-filleof VEC 2

‘--\_"‘--_

PANEER BASIL TIKKA 12
PAPDI MUSHROOM 1)
ALOO PAHADI TIKKA 10
MALAI BROCCOLI 12
PANEER SHASHLIK )
NON-VEG
BBQ CHICKEN(HALF/FULL) 18/35
' CHICKEN SHASHLIK 13
KAKORI KABAB 14
PERI PERI TANGDI 15
| KALMI MURGH TIKKA 15
MAHI PUDINA TIKKA 15

4

TOFU MUSHROOM

WITH THYME AND BASIL
MASSAMAN BABYCORN SATAY
LEMON GRASS CHILLI AND
GARLIC INFUSED PANEER SKEWERS
XO BBQ CHICKEN

INDONESIAN CHICKEN SATAY
MALAI GRILLED PRAWN

GAl YANG

CHICKEN YAKITORI

GREEN CHILLI FISH SATAY




MANCHOW V/N

SWEET CORN V/N
LEMON CORIANDER V/N
HOT & SOUR V/N

TOM YUM V/N

CLEAR SOUP V/N
NOODLES SOUP V/N
WONTON SOUP V[N
TOMATO SOUP

CHINESE SPECIAL

I §% b Midridivy

8/10
8/10
8/10

8/10

8/10
8/10

8o --
8fio

MOMOS |
Dl iwanry 5

VEG MOMO (S/F) 13/15
CHICKEN MOMOS (S/F) 15/18
KOTHEY MOMO(V/C) 13/15
CHEESE & SPINACHMOMO (s/F)  14/16
CORN & CHEESE MOMO (S/F) 14/16
PRAWNS MOMO(S/F) 16/18
CHILLI CHICKEN MOMO(S/F) 14/16
TEEL KO JHOL MOMO VEG 13
TEEL KO JHOL MOMO CHICKEN 15
SOUP MOMO VEG (S/F) 15/18
SOUP MOMO CHICKEN (S/F) 15/19
SAANDE KO MOMO (V/C) 15/20
JHAANE KO MOMO (V/c) 15/21
MOMO PLATTER (V/C) 25/32
S- STEAMED V- VEG

F- PAN FRIED C- CHICKEN



| STARTERS

NON-VEG

FRIED FISH

CHICKEN 65

CHICKEN LOLLYPOP BLACK PEPPER
GARLIC CHICKEN

LAMB CHILLI

FISH CHILLI

CHICKEN CHILLI

PRAWNS CHILLI

HONG KONG CHICKEN
THREAD CHICKEN
DRAGON CHICKEN
GOLDEN FRIED PRAWN
WITH HOT GARLIC SAUCE
CRISPY PRAWNS
CHICKEN SPRING ROLL

CHINESE SPECIAL

VEGETABLE SESAME TOAST
LOTUS STEAMED HONEY CHILLI
THREAD PANEER |
TEMPUR FRIED VEGETABLES

| CRISPY VEGETABLE SALT PEPPER
| CHILLI PANEER
CHILLI MUHROOM

CHILLI PEPPER POTATO
GOBI MANCHURIlAN

'VEG BALL MANCHURIAN

FRIED WONTON

'VEG SPRING ROLL

16
14
14
14
18
16
14
18
14
14
14

18
18
14

il

12
15
15
12
12
15
16
14
14
14
12
12




CHINESE SPECIAL e M

MAIN COURSE |
I VEG 2 een of fust foodf i o

FRIED BEAN CURD IN CHILLI GARLIC SAUCE 16

STIR FRIED CHINESE VEGETABLES 15
WOK FRIED PANEER WITH FRESH CHILLI AND SOYA 16
ASSORTED VEG IN OYSTER SAUCE 15
VEGETABLE MANCHURIAN(DRY/GRAVY) | 15
CHOICE OF VEGETABLES IN SESAME GARLIC SAUCE 15
SWEET AND SOUR VEGETABLES = 15

MIX VEG HONG KONG i ik 15
BRAISED TOFU WITH MUSHROOM |

AND BAMBOO SHOOTS 6

CHINESE STYLE GARLIC GREEN BEANS DRY | | 15

MAIN COURSE |

CHICKEN & LAMB
SIGNATURE HONG KONG CHICKEN 16
KUNG PAO CHICKEN 16
STIR FRIED CHICKEN IN SAUCE OF CHOICE 16
BROCOLI OYSTER CHICKEN 16
SANTON CHICKEN 16
FIVE SPICED CHILLI CHICKEN GRAVY 16
STIR FRIED LAMB CHILLI 18
SCHEZWAN LAMB 18




CHINESE SPECIAL

MAIN COU SE

RN S FISH S Fregh figh in every a/%

WOK TOSSED PRAWN IN SAUCE OF CHOICE || 20

KUNG PAO PRAWN L 20

STEAMED FISH WITH SCALLION AND PEPPER SAUCE | 20 i

FISH CHILLI GINGER e | 20 e
CRISPY FRIED SLICED FISHIN CHOICE OF SAUCE . 20 | IR

THAI CURRYI MEAL IN BOWL |
Onwyawéwabf?m«éw

RED (VEG/CHICKEN/ PRAWNS) 16/18/20
YELLOW (VEG/CHICKEN/PRAWNS) 16/18/20
\-. GREEN (VEG/CHICKEN/PRAWNS) 16/18/20
| MASSAMAN(VEG/CHICKEN/PRAWNS) 16/18/20
CLAY POT RICE 18
NASI GORENG 18




CHINESE SPECIAL

- CHOWMEINOODLE |

iy R VEG NOODLES | 12
MUSHROOM NOODLES 13
EGG NOODLES 12
CHICKEN NOODLES | 14
SCHEZWAN/VEG/CHICKEN/PRAWNS  14/16/18
CHINESE CHOPSUEY V/N 1418
AMERICAN CHOPSUEY N/N| 14/18
MIXED NOODLES 18
MIXED CHOWMEIN : 18
BURNT GARLIC V/N 13/15
PAN FRIED CHOICE OF SAUCE V/N 14/16
SINGAPORE STYLE |
DRY CHILLI RICE NOODLES V/N 16/18
MALAYSIAN NOODLES 12
PAN FRIED NOODLES 14

FRIED RICE V/N 12

BURNT GARLIC FRIED RICE V/N 13/15

MUSHROOM SPINACH AND CHILLI 15

BASIL AND MINT 13

SCHEZWAN RICE V/N 1416 _

TRIPAL SCHEZWAN FRIED RICE 18 A

CHICKEN HONG KONG FRIED RICE 14 i
i MIXED FRIED RICE 18 i

EGG FRIED RICE 12 F S

@



' CHINESE SPECIAL

| CHINESE COMBO
W?/WWWWW

VEG COMBO i
CHICKEN COMBO | 18'. il
PRAWN COMBO (oA
MOMO COMBO VEG 16,111

MOMO COMBO CHICKEN 18 '
MOMO COMBO PRAWNS = 20 |




VEG THUPKA

EGG THUPKA

MUSHROOM THUPKA
CHICKEN THUPKA

SUKUTI THUPKA

PRAWN THUPKA

MUTTON THUPKA

MIX THUPKA

THUPKA MOMO-VEG
THUPKA MOMO-CHICKEN

14

14
16
18
18
18

i
=
4

THAKALI SET VEG
THAKALI SET FISH
THAKALI SET CHICKEN
THAKALI SET MUTTON

DANFE SPECIAL (NEPALI CUISINE) - —jf ——B

et

12
14

SS & SEKUWA SET |

CHICKEN TASS SET
MUTTON TASS SET
CHICKEN SEKUWA
MUTTON SEKUWA



&
ﬁﬁh— DANFE SPECIAL (NEPALI CUISINE)

® % oty

DHIDO VEG 14
DHIDO FISH | 18
DHIDO CHICKEN 16
DHIDO MUTTON 18

o= THAKALI-DHIDO SET |

| " THAKALI DHIDO SET VEG 14

THAKALI DHIDO SET FISH 18
THAKALI DHIDO SET CHICKEN 16
THAKALI DHIDO SET MUTTON 18
DANFE SPECIAL THALI
(VEG/CHICKEN/MUTTON) 16/18/20

NEWARI KHAJA SET VEG 14
NEWARI KHAJA SET FISH 18
NEWARI KHAJA SET CHICKEN 16
NEWARI KHAJA SET MUTTON 18 4
DANFE SPECIAL KHAJA SET 20 |
CHICKEN CHOILA 16 8
MUTTON CHOILA 18 '
_',F“' ’
L @



DANFE SPECIAL (NEPALI CUISINE)

I %w %MM

PEANUTSANDEKO 8
BHATMAS SANDEKO 8 ;ij;--:_;. il
WAIWAISANDEKO 8 .;;_:.,,
ALOO SANDEKO B
CHICKEN SANDEKO 10 .'
SUKUTI SANDEKO 10
CHATPATE 8 .l il
| CHEWARASET ’
CHEWARA VEG 14 |
CHEWARA FISH 18

CHEWARA CHICKEN 16
CHEWARA MUTTON 18

i/
|;T.
%




VEG SANDWICH 5
VEG CLUB SANDWICH 7
VEG CHEESE GRILLED SANDWICH 7
VEG CUTLET SANDWICH | 7
CHICKEN SANDWICH 8
CHICKEN CLUB SANDWICH 10
CHICKEN CHEESE GRILLED SANDWICH ' 10

| CHICKEN CUTLET SANDWICH 8

' DANFE SPECIAL CLUB SANDWICH (V/N) 10/12

' VEG BURGER 6
CHICKEN BURGER 8
VEG GRILLED BURGER 8
CHICKEN GRILLED BURGER 10
DANFE SPECIAL BURGER (V/N) 10/12

| %Iéy 5@3} égjgl LS

PANEER KATHI ROLL 6
ALOO KATHI ROLL 6
VEG MEXICAN ROLL 7
CHICKEN KATHI ROLL 8
CHICKEN MEXICAN ROLL 8



| PIZZA ROOM
From, Mol bl

PIZZA

(Thin Crust/Thick Crust) (i
Small/Medium/Large 14/18/22
CHOICE OF PASTA i
(Red & White sauce) i il
Veg/Non-Veg 0 2ha

SHAWARMA |

L U/&V?/

CHICKEN SHAWARMA

CHICKEN MEXICAN SHAWARMA
CHICKEN FALAFEL SHAWARMA
CHICKEN SHAWARMA SANDWICH
SCHEZWAN CHICKEN SHAWARMA
VEG SHAWARMA

VEG FALAFEL SHAWARMA

VEG MEXICAN SHAWARMA

VEG SCHEZWAN SHAWARMA
SHAWARMA PLATE- V/N

g1 01 61 O1 01 01 O1 O1 O
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| INDIAN SPECIAL CHAAT
rodly w4 '

PANI PURI

BHEL PURI

PAPDI CHAAT

DAHI PURI

SAMOSA CHANA CHAAT
ALOO TIKKI CHAAT
PALAK BHAJIYA CHAAT
NOODLES CHAAT

RAJ KACHORI CHAAT
DAHI BHALLA

SEV PURI

o h O O O OO O O OO

N SAMOSA

| BHAJIYA

MIX VEG PAKODA
PANEER PAKODA
PAV BHAJI
WADA PAV

DAL WADA
KANDA BHAJIYA
LITTI CHOKA 12

o1
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Sy |

GULAB JAMUN
KALA JAMUN
RASMALAI
RASGULLA
MALAI CHUM CHUM
RAJ BHOG
CARAMEL CUSTARD
MOONG DAL HALWA
GAJAR KA HALWA

| KHEER
RABDI
SHAHI TUKDA
SEMIYA PAYASAM
LADDU
JALEBI

W h 01 O GO 01 01 01 W 0O 6 b O b~ b

: %AS&SERTSM ol

BANANA PEANUT ROLL 14
CHOCOLATE STICKS 8
DATE PANCAKE WITH VANILLA/C 14

ORANGE HONEY DAARSAN WITH BROWNIE 14



] BEVERAGES
Cpp full of /W

WATER 500ML
WATER1.5LTR 3
FRESH JUICE 10
AVACADO JUICE 12
PUNJABI LASSI
(SWEET/SALTY) 10
MILK SHAKE 8
SMOOTHIES 10
PEPSI 3
COCA COLA 3
7UP 3
MIRINDA 3
NARIYAL PANI 12
FRESH LIME SODA 6
ICE TEA 6
MINT ICE TEA 6
SHIKANJI 6
COLD COFFEE 8
HOT CHOCOLATE 8
TEA ]
COFFEE 1




