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{ (ireall plalat 3 g40R)
;. " Santons YUY
1 Chicken Spring Roll 1.450 St il el e \
2 Vegeiobie Spring Roll 1.350 plmnl  alen r
3 Shwrimp Cockiail 22350 gl gy T
4  Prawns on Toast (4 pes ) 2.350 kel £ (rloag 0 sl Rt |
{Chopped prawns mixad with grated chasss,
By sauce griled undar Ealamander)
5  Chicken Lollypop Szechwan 1.400 dlptan capud gl plaa a
8 Sesame Pepper Prawns 2850 age i folabig g omnSlnclang o 1
7  Caouliflowsr Manchurian{Dry) 1.550 Crapa it pada) ¥
8 Golden Fried Babycorn (B PCS) 1400 (pbadi 1) idis aleps i i ol A
8 Duck Satad (Strips of Crisp Duck 1.850 jLaaH pa dadiilale 4
tossed with soye, Vinaigrette & Shrecded canbage)
10 Fried Wanton (& PGS} 1.300 Aanfbognlg adily -
{Wincec Chicken o Veg.| wrapped in wanicn sheets
desp frisd sened with Swast & Sour Sauce]
11 Crispy Thraad Chicken (6 PCS) 1860  (plad ) Gupeadt pa a3 plaa 1
Soups P YA
12 Talumsin Soup 1100 Cromglls igas W
(Thick Soup garmished with chicken,
prawns, muEshrooms, noodles & vegatabies)
13 Hiot & sowr soup 1.100 R P T PR TR ir
{Thick soup gamished with chapped chicken,
& prawns, slced, mushrooms and chooped
inmatoes senved Not & sDCy) [t gl plad)apabl duges 1L
14 Sweet Corn Soup (Chicken or Veg) 1.000 PUSELIFTCY PPN FTY S P
15 Mushroom & Vegetable Clear Soup 0850
iCinrifed vegatable stock gamished with
garden vapainbles and shoas of mushrooma)
8  Clesr Manchow soup (Chicken or Crab) 1.000 cid glyleapa piiadyes 11
17 Chicken Coconut soup 1.000 g paplaadigs W
18 Sealvod Gumbo Sowp Thick Sealood Broth  1.250 Lpsatiodgliiges
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1500 iy L Ak
iMughalni home mads paratha rolled with bl [y pilonay Bpale fus ]
mution of chicken Kababs and mildly spiced onions) — Lrfes s pe plaes g gt cilisis
Samboussek (B Pcs.) oy
Onion Bhaiji g s
Mixed Grean Saisd ARG ety Stk Moy

s el
woh gl el

1.100 DEURELSER R i

1.850 St glplas el dlal e

0_B00 ki g gy el

0600 [ o

w@@@m

f‘.-.l-.r&h:l -F-:H:l.diﬂ.ﬁd
'—h'l"

Sfaﬂ'ﬁlﬂ [Soup and Broth) HIJMI

Jahangiri Shorba 0.850 R il bl R yp

hn Empeforys Choloa - delionbaky

Tlavowfed craamal chicken soup)

Mulligatawny 0850 ol b g
i traditional indian soop, flvoured with spioss. and Eeabns e o Auggd)
garnishad with fice, and chicken pleces (optional (taratty 31 Lghants byl gty
Tamater Ka Shorba 0850 T 5T alalalatl i pas
(i vmpariarian delight - a spioy tomado soup.)

Dhingri Sherba {Cresm of Mush. Sceip)0.650 i
Ml - Julll Sabzi Ka Shorba 0850 Alnle jlauk bupes
{vegotarinn Delighf)

A claar scup with dicas of assoriod vegetabloes.)

Addas - (Oriental fovourite] 0900

B0 Mauds Cor b Prcsrd mi [ ‘-'J Taitn MR Mooy o Bpbep



SIZZLERS
(to Sizzle your taste buds)

SINGLE DRAGON
e Chickan
Chicken Marinatad In car chefs

el st gl sy 3l

23 Chuniy Beel and Chixy Chicken 3100 _somplaaphly atigelakd T
Our chef's spacial (Let for you to Judge) (ke T L TR ol el

24 Kuwaiti Sea Food Delight 3000 Lot gl glad guts Tl
Combination of Kuwa Prawns and fish [ethcny G}
marinated with home made Chiness Sauces L tpeml AL e
Smilad in wok sered szing with cnips

25 Chickan 2450 Glgilhping T
(Evse Shveced Pieces ofcoicken cooled wih %
Chicktam Hot Ga Saoos i ien

i ] rlic Sauce 2 450 Bjlnblp gt iolagapla: T
S it : o eyt ” el

27 Sweet & sour Chicksen 2 450 pinlag gaples T

(Places of chicken cookad | swesl & soursace wih
segments of onlans, capsicum, sices, of camots aad fresh Somatoes)

28 ian Chicken [Sheaddsd chicen mainalsd 20550 Gl gt phal e s
in hoiss sce, ground besn sauce il been EmUce, 80vE = . "
smce ook onmedion - 20 heat Wil szdag onion and m'l.‘rml#
28 Szechwan Chilll Chickan il s plptoplna T
30 Chickan 2 550 Jt Nheakaaaglgs T
R T oot s s gt G s
31  Ginger Chicken 2 500 iy s
Ehmuﬂﬁmmmmwwwm el
32 Chicken wilh Brocolll & Cashew Nl 2 E50 g g g 81 el
S0y Scuce based shecklsd chicken cocked with wiheSu s
Eencol & castew mt)
33  Chicken Manchurian 2450 Gapsdieples T
34  Chicken Sesame - Honey Saucs 2550 chenat Liglea  TE
Places of i s oo n sy i

caramel sauce toppad with mmmmm
(2



,J .:r Waghal Tandoor Se  Jia Slaglia
L H offerings from the Glay Oven) _I,J_WI,_',..-
CHICKEN SIZZLERS EI—H_.._I..‘.-.-
Murg Tikka Khandari Boneless pieces of chicken,  2.400 A 3 i) 5 Rl s
gelied b Benckemass with fenugresk and chill yoghurt mednade) [y g By LT 22,

18- Seana Malai (Bonsless lender peces 2,450 R oLk} 5y L s
of mmmynuiumummm””' FoLAeR, eyt o

17- Nawabi Murg Ka Tikike freen o A
{Honeiss pieces of marinatad in
flarvoured with saffron and cooked in tandoar)

18- Achari Tikka - AaTplaa o
{Bonekess chicken peeces manraled with mango [ 5en] el deopre o pLE)
mammwmhmm ’ ;

184- Chicken Chops

18- brani Seeih (M.M. Spacial)
chilias.garlic, comlander cooked an charcoal) 4Ny ity
Chicken Tikka [2pce) - An ol Bese hil) [.gﬂ}ﬁ.\m
mm breast marinatesd in EVEPE TR X 1)

grited on charooal fieg) R, I
Mixed Grill bination of Kabab / JE e g ey

(gles s - - £}
fhled ¥ it}
(e T
plad 1] e plea
ke [0 ] e el
=
el e R s e e s p LK)
=ity fpenllly il Mz

i) e e
Murg & Gashl Ke Adeki [t 1) iy Kol ey
Hawoured 2 lamb Eﬂl:im Bt e s ol e e rale
in yogeut znd sefected spices broed mmmm Mkl o o gy g
;ﬁﬂﬂhm Ki Boti {Lamb Plecs Marinated2 400 1=t pld] Stss ol d uay
Griled with Ginger, Garic & Spices. Served with Frieg) bl o £ o 0f Giesl iy, ol Loalil e
mh.rrun,'mm - 2100 g:;ﬂp:!g-:;
1'I"H' minced with g gresn chilies, garic, e el e
coniander and onlon, cooked on charcoal Served with Fries) mﬁ;‘...n

SEA FOOD SIZZLERS ey e o
Macchi Tikka Jdahanigiri 2 G50 ._-.kl._.d-_._..l.dl.d....m;.ﬁ
{Boreleas pieces of Fish mariraied in o=
green masaia and herba griled on charcoal) P TACPETF R PYET RPN
Tandoori Prawns (Prawns meringled 2450 a0 by
evemigh cooked in the tandoar & served on bed of salad)

VEGETARIAN SIZZLERS il gl e i
Tandoori Panear (Cottage cheese marinated 1.860 e
evernight copked in the tandoor on a skewat m‘ﬂrr-'ahﬁﬂq;

|
pranished with capsicum, lomato and anien) W%BMP T,
Aoadic frasga g puizin |
gl Ry bl

Aty Pacmim posd Eoo b 52 o0l Pramaion W THEsady & Dalely T TIE W AR 11 11 L A B g o, O




B 7ocie f Chia Ming's  diaal o

LAMP DISHES i M- PR Y I )
35 Maongolian Sliced Lamb BBE0 et Amati e ol gt s
(Sices of Lamb marinated owamight in hoisin sauce,

ground been savce, ohil bean souce, sova souce
cooked on medum haat with Sprng Onion sened sezing
38 Shredded Lamb in Hot Garlic Sauce D560 Ijalipificlepsphisglogas ™
el maringted julennes of amb, sauted and conked
In pungent chill odl and toased in soya paric sauce).
37 Grispy Dry Shredded Lamb
iuienres af b coaked with sprng
erions, capsicum and red chill)
38 Broissd Lamb with Mushroom 2 850 Pl pamaplapat  Ta
& Bambocshont Oyl S ik
30 Lamb Meat Balls in Manshurian Sauce L300 fajetill il pa o pnd A8 T
(Minced lamb dumplings mixed with Ghiness
spices oodked in home made Manchyusian Sauce)

:

raBagplata plapat TV

40  Mongolian Sliced Beet 2650 Adpetiimlatipde o Seet B
41 Besf with Biack Mushroom 2560  ap-Witeall asts la gt BN
A2  Pan-Fried 8liced Besal 2500 FE PR TP PRI
with Cnian & Gasdic f.l":.:-‘*ldi-.ﬂe
43 Five Spice Beef with Brocolli 2 850 By gt T
i vracitional recipe boastad by the addiion Lyl ok e
ol five spics powder) ) it 3 a3
44 Swest & Sour Besf 2 500 plaslng gin o pnt B
45 Szechwan Beel Steak 3450 gl g v patli.  Ha

{Besl s3eak marinated ovemight In Chinese marnads

griled senved an sizrier wih seasonal Vegetabies)
454 Beel Sleak with Mush Saucs 3450 s il s matete. s
458 Bepd Bleak with Pepper Saucs 3.450 i hacles pa pad il s
FISH DISHES g i S 10N il
48  Fish Manchuirkan 2 550 FYTIL L-er V. P b
{Nsh Dumdings cooked in exotic manchuran sauce)
47  Fish Szechwan Style 2,850 fpiimutien v
48 Fish in Hot Garlic Sauce 2 Be Thatpitiial s pautie.  0a
489 Crispy Fish with Seawead 2850 polie ps dia e B9
50 Pomifret in Butter Chilli Oyster Sauce 3,800 Sy B e (it it e 0
51 Pomfret in Hunan Sasce SB00 Loloiyighl i ocpte cufutlen &t
52  Str-Fried Prawms with Tamsrind 3TH0  pais e Raclos e g dlia hosgy o7
63 Honsy Sesame Prowns 3750 ety il sy
{An Authentic swest and testy dish of -
prawns sguted in sesams o
with blend of soya sauce and honey.

Fried Crispy golden browrn)

Sipatade o ) g AL e o T pam



by Dacear £ Mughal Waka Fp—p

{A feast from Mughal Mahai) J >ea | a4
MUTTON CURAY DISHES i) S g K
30- Horma (E) Shahi 2450 Laggf pst pud -1
(& Princedy flavour of Donelsss lamo Bt il mad pn
simmered in & rich cashaw nut & saffron saucs) [ e [T [
31- Kadai Gosht (Speciality of Peshawar] — 2.450 cape g -1
{Morsals of maringted ISmb cooksd (gt i
with Juliannes of gresen peppar, tomatoss,
dued Mango powdsr and salt petre,
garnishad with juliennes of ginger
32-  Achar Gosht (Speciality of Hyderabad) 2.450 dalpee gl T
Morssds of maringted lamb pesces, U, [ WO TR RO
cooked with spices from Hyoerabad). [luaial ol idaally
33- Saag Gosht 2500 folitipapit put - TT

(Lamnb piaces cookad With Spinsch pures,
tomato and gingsr, tempensd with cumninsescds).

34- Roganjosh (Speciality of Kashmir) 2.300 LRl pis pad ot T
{Tendar lamb péeces cooled in treditional [l i el
Fashmiri masala, saffron and cund).

35- Bhuna Gosht 2,500 Wil gl gl - Ta
{Bupnslass tonoar pleces marinaied in PR TRRUREH | B PR L.
yoghurt, cooked with frecsh tomatoes, Lty ey mlaLa
chopped grean chilis and Drown ONions).

38- Gosht Vindaloo 2.500 SRR il el gt =
{Tendear lamb péeces merinated In authentic Ul B e gl S el
spicas and vinegar, cooked with cubss of [ aloLalally
peotatoss and segmeants of frash tomatoes).

37- Gosht badam Pasanda 2,600 hatuda pae pad o dE — T
{Speciasty of Hyderabad) Tander lamb 8§ VT IS A
péaces simmered i crushed simond gravy)

36- HKeama Matar 1800 mhalabl s Lol - T

{Frech lamb mince cooked with authantic

0 Masis Car b Procorsd wi ju S Tooks, Wi, Mt wr or Bpkcy



Feast of Chia Ming's  Deidiaml! frilasll 3l

FISH DISHES Ay 5 4510} i

Swaat & Sour Prewns 3750 o el sy b

Prawns in Hot Garlic Saucs 3750 3 jlatl pgdH inkiom o oz

iPrasn in Hofl Garlic ssucs, typical of Chiress Culsing

King Prawn wilh Brocolll & Ginger [T PCE} JBE0 [plad ] heesniiig g0 Sl g

Goddan Fried King Prawms (T PGS] 3.p60 prlia 3ot cplleng

(Prawns daep frisd Chinass styls) ) Rl bl e
DUCK DISHES da 1 Sl _dai

Shiced Duck with Bambooshoots e Loy e B Gl s

{A delightful recaipe Which mixes Eomea (i 0 a3)

of China>s bast loved ingredisnts)

Foast Dueck in Garic & Chilli Saucs 2700 platl Mkl p el ioala s gt das

{Fiece of mast duck smmared in Chinase style garic

& chill sauce with mushama gesan pepper

Barbequed Peking Duck 12.000 SpEs e e i

fOrdiar 12 Howrs in sdvancs) (A magnificiant recipa [Rei Y Ja. LN}

mach loved Dy all fans of Chiness cooking)

Swieat & Sour Vegetables 1800 Eomala g Bpla il pome

{Cabbage, caullfowsr, capsicum, pinespple, onion

and tomato Cooked i Ewesl ANd SO EALDE).

Vepatable Manchurian 1600

[Zsasom=; frech vegetables, minced and Tried into

dumplings cooked with minced ginger, gresn chilll,

gariic tossed In manchumian sauce).

Mixed Vegetables in Garlic sauce 1800 il padice iy, a

(Season's best vegetabies cooked In chill parlic sawce)

Szechwan - Style Eggplant 1.800 Orlgta Rl e kel

{An unusual dish which adds extra spice fo meals.)

Bean Curd with Hot Sawcs 1.700 et i Ll e Tk

f2mal dices of bean curd boiled & stirfrisd b i,

with ginger, gartic & Spring onion & brushed

with homs made Chinesse seuce )

Saft & Pepper Potatoss ity p il

(Finger Cize GaUtE pOlEtoses tempaned I TR PO

with Cninese herbal 5aucs)

Stir -Fried Babycorm & Brocolli, 1.850 L Py e e

Gariic Bauce with Bagwesd el e L

Cauliflowsr Singapore Shyle 1850 T gt i el B

{A Chinese Vegstarian delight)

Crispy Spinach with Cnil Garlic Sauce  1.750 L ey o 00 Sl e s e il

gt el s ) by T &




Dawal E W akat
Mahal)

A feast fram

CHICKEN CURRY DISHES
Murg Nizami Korma
{Tentter pleces of banekess chicken
simmersd In rich cashaw nut and stmond smuce,
Murg Tikka Lababdar
[Tenger places of baneless chicken simmered
in fregh bomzto gravy garmished with cresm).
Tari - Wali Murg
MMWM o Merlh
Ingfiasm momes, rapired by 3 bypical cusses chicken).

ol plpa

et o s s e s p Lk |
e

St paplas

bl g,a - 13
[,.u.u,ml...nt.,_-_,a..é__,].

%@9@ g

SEA FOOD INSHES .f-l'-_il-r‘-’f_l_l'“u
Machdi Tall Hui e ithan
{Banasiess filt of fish marinated in tandood i e ey e
Machli Fadai |Speciality of Peshawar] e o g
{Figh flakes, harhg and garam masala J"'JMHIE{E&J._.::H}

i s
gently cooked in a (kedai). e
(Parns marinated with indlan spices, &g and VT T
breaccrumb fed and served with French fries) Ll

Jhssnga Curry Cip Olzsg
(Peawns copked in plain iomato gravy). T
{prllpphleld 31 g b )

[T T ey Wy ea——



39l Cpa 5._1_} 4

Tandoori Rot o
Fan oy - A
Missi Roti
el emre - AT
{Combination of whoke wheat and gram S e £y
fiour mixed with chopped onions and et T
comiandars leaves sarnved crisp with butter). {30551,
Laf o LTl
I pn e s
[ESLT
(o st pad g tes ol
s LE 1 s
s — lolles = L i
AL S £ 2 gy
33 il

(Potato-Onien-Fanugresk Mint).
Aogni Nan / Garlic Nan

Butter Man

Man-E-Mughal Mahal

(Bread made from fermsntad dough
Stuffad with cpicad choppad chicken.)
Masala fried Papad

Plgin paratha

BEE BEEBE

Now Open
MUGHAL MAHAL .
SHARMEL-SHEKH © s _Gvia, =
Maghlai Indian Cuiine & Leisare Caff +20693604548  cotiay Luskigh g3l iy




2! g1 g

gtarian tevourites of Birbal, ons of the most honoured courtiers
of Emperor Akbars court, who Was 8 vegsatarian)

Panir Makhni (25ces of cottags 1,800 gl fpa ] i B
chessacooked in tomato and bulber sauce) PR I T S P
Malai Kofta 1.900 5 La Bt
{Stutfed chease dumplngs e e L L ST
cocked in rich cream Eaucs) A Lty
Kadai Pansar 1.900 i gt
(Pieces of collage cheese, juliennes of s s e e~ ke )
capsicum, fomato, and chilies cooked J.-u..l:fh'l-l-ﬂf;uh i e
en high heal, wih ingshily ground spices) PhpalaByl By gl A Xy
tﬂmmmmm e Ry 3l Ll I':;f}

] =l [
anions @nd ginger sanved sizzing) (N gl =l lly Jponizhy Lty

Dhingri Palak poleat o Glab
Mushrooms cooked with ismpered spirach)

(Caulllowsr buds cooked with polaioes and
Senmeonnm | G
Palak Panasar 1.800 Aot pa piles
{Pures of spinach cookad with home mads cheass slices)

Khumb Matar 1.850, eyl pa phab
(Mushmams and green peas cookad with spicas)
Chane Ki Dal 1.250 Wlas il sz
(Tha authentic lentl praparalion fram the Noeh)
Aot Matar [Pl 50 green pais cusy) ; Bsilay e Sy
Mi-julli Sabzi 1.750 i s
{Mixed vegetable masala cooked with
autheniic spices and chopped cormandss) L PP
Plﬂw = 1.750 ol e e ]
[Boled cfick peas cookad spicesdry (st Lol ity
mmmm mmwdﬁi— La gt flas
- W PR T P e
favaur of seasanal vegetabies 01 iz 30y oW
mtummm Dl orlnarcily
(Baked il cocked ¥ i G,
e (¥
&H‘Hﬁ'ﬂw : el pa il
(= mm—-cﬂ-‘-—-]
Mﬂdﬂmﬂd!ﬁm Iﬂlﬂ-ﬁﬁﬂ Ml e gl
Ao Patak
{4 pree of spinach and polatoes h'undutﬂur.'i:ﬂ.
Maah-ki-Dal 1.350

i cooked
ona muﬂﬁumwﬁum
1.100

l.H.h._l.“tl'l_rlj




fHome made noodles cocked with jullannes of veg)

Singapore Rice Noddla 1.850

Veg. Chilli Garlic Noods 1.750

Vegatable Chop Suey 1.850

(Criapy noodies topoed with assartad

vegetables cocked In swast and sour sauce).

Mixed Hakka Noodlas £.300

NON VEGETARIAM

Chicken Ghow Main

{Home made noodies cooked

willh wegetables and shredded chicken

Chicken Singapore Rlee Meodes

Chili Gt Moodie Chicken ar Beef)

Prawn Chow Main

fHome made noodies cooked with

prawns and shraddad vegatahles

American Ghop susy

(Crispy roodies topped wih assoried

vegelables pocked in swesl and SouUr SauCE

Malaysian Noodlas (Chicken or Veg)
RICGE [Wag. or Mon ¥Weg )

Steamed White Rice

Garlic Fried Fice

Vegetabile Fried Rice

Ginger, Onion, Cagsicum Fred Fice
Chicken Fried Rica

Egq Fried Aice
Prawn Fried REce

Mix=d Special Fried Fice
{Fice cookad with chicken, prawns
mieed vagetabies, spg & mushroo

2100

Tyl I R e Ty pon
iy Tl ol fhuinh o s o
bl g pedatll| o Bt i B poa
[tambe sho. alall}

[ I TERTE PR S
ALy b DL i
freagtplea

PR S el e L
ety it s f e g
Crm g g

Bpama iipalis pnsn
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Pty
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b i P i Tarm vy sy b ] Bryaut Dt ovw b raed b -0 gy g0y 9, 2o Dl B Sl B lF by er Ha

Mg Chechan Baryani (With Bona)
Basroet ros cosked i wpicet shickan,
ek malfet | TR

0 1.000 LR T

Pl Pudins Flace ii'l
(ko 1.200 Rl Tl
KD 1.150
71 Zaftrani Pulas 1.750 (D 1700 e
(Mincssd lnmib and basmat s = e
rios Boveouned with saffron ol pam el g
L. T4 Kashmiri Puiso 1#:[: I g - BV
: [Bom=nli fen oot Wi praeppls avd el g
12

0 Mae Car i Procsorsd wi pu Sad Toots, Wi, M wr o Bpkcp
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Jamst] Gy LSl 3 ycs - Tt
e L - v

ol 1511 e Tl St i el 50T el il DT o ot s v i St
Thice Awsy - : Mimeral Waler Small 150 Fils | Big 250Fils and any small soft drisls 159 fis




Dessents  Slaglapli

D -3 Kala Jamun (2 Pcs) 00850 agala ME -ra

D -10 Lyches with lce Craam 1.000  “=lfped a2l —10 s

D -11Pancake with lcecream  1.100 s el el -1
{Dates or Banana or Coconud) eyl el 5l et

: . D -125pun Fruits 1100 S ke el Wi g 47 2
Large Cream Caramol *

T

Giutab Jarma 12 Poej _'_,a

(ke T} fpalr T3

KD 0,800 S —

Bory ol Whoym deap e, srusad i sugar syren snd seread bl & daicalety conled pomBdnaticn ol mok -sty grated
Dlend et 8l O i Tl o T e e el gt i | sasbln and Eugas bl mlh Oy I

P gk ] ) e e |
Aak ot o Cranem Mo
oS g aard e

©

Rioamoisl {f Poa)'
[Ralad T 155 1
KID 0880

JEENHEEH [l P3Ol i e Tl milk

pamEahed wiih ofopoed pésinobio).
I s le et kB el T Wl

Pl Cocklad with Cream or loe Cream

il gl Lo 10 o gl L
KD L8840

O -13 Jasmins Taa 0750 fnaalig s -T2
O -14 TeafCottes 0.500 Spglfigls —1fs
D -15 Masala Tea 0800 Gengh Aalsdly il fls -8
O -18 Turkish Goffes 0.as0 ALl -1

Ask for TKD Epecial Price from Epod Deaser? Moms jush for Tisho Away
et Sil ik ok Sokagleg pgSl o 13 5 LN e ]

14
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To maka yoor Seleetion quisk & ansy Indian
dishis ara om th left and the Chinese dishes
““H"'ﬂﬂm.
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