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Ask tor Speciallty of the Day



SW (The beginning)

1- Kathi Kabhab Roll

{Mixghalai home made paratha rolled with muSion
archicken Kababs end midly splcad anions)

2- M.M Special Chat
{Chicken or Potato or Fru)
3 Murg Ks Tofeh
{Butter frisd Mughalai chicken wings-5 piaces)
4- Tabboulsh
5- Bambousask (6 Pcs.)

- Bhammi Kabab

{MiEnce meat and kentil patties mixed
with authentic apices, shallow fried
and sansed with mint zauce)

7- Mixed Gresn Salad

TA- Roca Salad

B- Driental Salad

BA- Bhrimp Cockiail

8- Caasar Salad [Chicken or Vegsetablas)
10- Cabbage Salad with Mayonnaize
11- Yoghuwrt Sakad

11A- CGomn & Ohives Salad

12- Hommos/MoutabbalFattoush
13- Chipa

13A- Onion Bhaji

13B- Fried Chicken Kurkurs
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Wughal Tandoor Se - Sispleva 39450 jya Jie Slaglia
{Rich offerings from the Clay Oven)

Chicken Sizzlers st

20- Murg Tikka Khandhari 2400 F LS s B — T
{Honeless piaces of chicken, grled o l=rdemness e Rl L
wih tenugreek and chilll yoghurt marnineds). ol ey ag gLl

21- Murg Seano Malai 2.450 g e s s — 1
{Bomsless tender pleces of chickan bregst richly ol A e pim e R
marinated. cooked on the skewsr) ([ PRI ST T Tl

22- Mowabi Murg Ke Tikke 2.400 dggile S fgh - TF
{Spaciaiiy from Luchnow) [Bonsless piaces of =l glgn Mz o ol o L)
chicken marinatad in tsndoor masala, ft ¥ T TR PO R TY WK T TS
flzvourad with saffiron  and cookead in tandoor) [T I P

Ask tor Speciallty of the Doy



EM (Soup and Broth)

14~ Jahangiri Shorba
{An Emparora Choice-Dalicataly
flavoured cream of chicken aoup)
148~ Chicken Com Soup

15- Mulligatzamy
(& traditional Indian soup, flavoured
and chicken piscss {optional)
18- Tamater Ka Shorba
{A Vegetarian Dislight - a spicy tomato soup)
17- Dhingri Shorba
{Cream of Mushroom Soup)
18- Mili - Julli Gabzi Ka Shorba
[Vagetanan Delight)
(A claar soup with dices of assoried vegetables)
18- Addas - [Onental favourita)

{Lentil Soup tempersd with cumin seeds)

Al Moals Can b Propared as por Your Tesin o
Mk, Mediiam or Spiay L4

Ask for Spaciality of the Day
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Wughal Tandoor Se - Sigplers 394500 e Jha Oilaglia
{Rich offanings from the Clay Ovan)

Mutton or Mix Sizzlers

28~ Chicksn Tikka Tandoori{2 pos.) (immalad | o ppss plas L3 — 73
sl s T [ g e i 1.850 T p el |
s Eind I e o, il on shircnsl T il gty
27- Mixad Grill Platter Combo F.250 (pempm] ida ppoad oy — TV
oA ans of Hanek ¢ Mulion Thka § Bonasis [olas it — oy = ALK
Chicher Thrdace], Larmb Dha o) - 5 U e -1.-_;I:|
{Chcics of S Theks RaTm) 1 -
[l Fowr i) 2.750 Lt |
28~ Garlic Tikka 2.400 pla s —
(Borsless plen of Chicksn Mosmaisd meer night in Garie/ TMaglls e s et e pla paspla]
e ko B Epboes gillad on charessl seved alrieg Lt o] S gy
ZBA- Murg Chops (Our Chefz creation) 2.550 (atad &) plos gy —ITA
Wmchan Chopa malralsd Gvernegra T a s af e et DA e i o Loal
rclan spkes, voghur & CP Geilid) T

Ask tor Speciallty of the Doy



Wughal Tandsor Se - Sipslers gATIN Sya Jie il gl
{Rich offerings from the Clay Oven)

Chicken Sizzlers

23- Mix Chicken Sizzler (12 Pcs.) J.000 (akbiv) i Jepba Slpds - 77
Combination of Krandhar! Tida/Nawahi Meng Ke Tikia Ll gy s L) sl ]
Wliikai Tikaca | Achar Tikka (Chaoice of sy thios ilams) [l el b0 hgglin 2 gl

24- Achari Tikka 2.350 Aalplasis -n
[Boraless chickan piaces marinated with mango {rtale) glalstepnia plas plud)
pickle & indian apices qrillad in clay oven) (et Mgty o)y Lgally Ll

25 Murg lrani Seskh [M.M. Special) 2.400 s i St S lples fzse - i
{Tender chicken minga with ginger, green chiliss, el Y gt bt
garic. corriander cooked on chancoal) (el At 355 patilly

Ask for Spaciality of the Day



Wughal Tandoor Se - Sigplers 394500 e Jha Dilaglia

{Rich offarings from the Clay Ovan)
Sea Food Sizzlers o ] e
345- Tondoor Prawns 3.450 ke Jileagy —F
{Frewns mannated ovemigh cooked in fhe Sl iy amll e et i |
tandoor & sersed on bed of zalad & Chips) sl e s T s i
A58~ Maohabali Prowna [TPca.) 4.650 (phad ¥ ] dogn Soigy gons — 2
{Jumibo Prawns cooked with authentic AL b gt e L e ]
gpices, Senad in Stders) foiath oo
Vegslarian Sizzlrs
36- Tandoori Panssr 1.850 Gt ppgaSile -
(Cottags chesse marnated owernight prontll e el e plai]
cocked m tandoor on a skewer, granizhed Mo sl Labally Aol

with capaicum, tomaio and cnion) [ PIPL b T | P P

aT- Tandoori Assorted 1.950 FUEID il 25 gk — Y
Vegetables - Assortment of sesaonsl TR | i)
vepsiables, Potatoss marinated, Sl e
cooked in tendoor senved szing) L TR g g ol g a1l

Auk for Spacislity of Hhe Day



Wughal Tandsor Se - Sipslers gATIN Sya Jie il gl
{Rich offerings from the Clay Owvan)

28- Murg & Gosht Ke Adraki Panje [4 Pea.)
{Ginger flavoured 2 lamb & 2 Chickan chips,
marinsted overnight in yoghurt end selacted
spicag brodled in tendoori, Served with Frsg)

30- Lajawab Gosht Ki Boti [Combo)
(Lamb Fiece Marinated and Girilled
with Ginger, Garlic & Spices, Sanved with Frizg)

31- Mutton lrani Seekh [Combao)

(Tendar larnh, mirgad with gizgar, greas chiles, gerfc corandar
anif onion, cooked on charmoal Sared with Feeg)

Sea Food Sizzlers

32 - Macchi Tikko Jahangiri
32A- Macchi Tikka Achari

34- Machli Tandoori

{Whods fizsh marinated in tandoori
mizeals and cooked on charcoal)

J.000

2.400

2100

2,050
2.050
2.950
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Dawar E Wughal Wakal (| o | 3a e Aady

{A faast from Mughal Mahal)
Chicken Curry dishes

48- Murg Nizami Korma 2.450 Lajgfipiza — La

{Tancisr piscen of bonaless chichan timmeansd ol e o b s oL

i rich cashew nut end almand ases) — oty A el
48- Murg Tikko Labobdar 2.450 oL 47 PR | |

Tende® pissces of torwlees clticken timmersd 2 st ples]

in iormaln gravy gaenishied wiih crasem) {adlaladi el g
50- Tari - Wali Murg 1.900 pled glf — s

w#lmtahm memuofies of North Indian [ialls p e s}

inspired by & typical cusmiad chicken)

51- Tari - Wali Murg (Bonelesa) 2.250 [piae fypo ) plea g l8 -2t

Auk for Specislity of the Day



Dawar E Wughal Wakal | e |20 pe dady

{A feast from Mughal Mahal)
Mutton Curry Dishes
38- Korma =E= Shahi 2,450 Lajof ple mad -4
ﬁm bnrn'uum i rrmaEned et il e fp kel
&w hiut & e [l iy bR,
38- Hmh! Enaht fE-‘p&ma]’rt'_.' uiF‘aaI'uwm'} 2450 g 2 A -TY

ey pelellalatly et e s et
mﬂ"’" ﬁﬂ” u&:}'ﬁ“ o Singen (e

40- Achar Gosht (Speciality of Hyderabad)  2.450 S i e — 1

[Manssls of marinsted lamb pisces, e ]
cooked with speces fram Hydsnabd e iy
41- Sang Gosht 2.500 i S
{Larmi pistes cocked wish spinach purss, iomato by bt e et e}
andl ginges, iempsrad with cuminsseds) [ty Lm0y
42- Gosht-Do-Piaza 2. 450 o pe mle gad — LY
[Tendar lamib pisces cooked with onion o R
fings and whipped egal el i
43- Roganjosh [Speciafty of Kashmir 2.300 ity pto pad gl — 1T
(Tendsr lamb pisoss conked in tradionsl (il mia I"'j:'
Kashrrini masaia, saffron and cund)
44- Bhuna Gosht 2.500 s glé gad - 11
(Borwlass tandsr pieces marinabsd in yoghurt, cacked et o Bl ] o g e}
il bommoes:, cRaseed [res ciliag and brrwn onione) [paitla fomst's
45- Gosht Vindaloo 2.500 LR TR e
{Fander lamib marinated in aushersc ap: 5 i
and ulmguF::h&d e oo o) S "HJH[FL,,,EP,. ,1
andl sapmanis of iomaloss)
48- Gosht Badam Pasanda Specaity of fydesbady  2.500 I T ST B
{Tandsr lamb fases Bmmeaisd I crushad aimend gras) —f ol Rl e g il )
47- Keama Matar 1.900 SN e Ly — 1Y
{ Lamb minee £ooked wiih puharis Epices  geean pras) B e gl 2 st

Ask for Spaciaiity of the Day



Dawat E MWughal Wakal |- s Aaily

{A feast from Mughal Mahal)
Sea Food Dishes

58- Machlh Talli Hui 2.750 prifsdian -4

(Bonealsas fillst of fich marinatad TE -

in tandpari mazala and fried, i

garnizhed with lamon wedgea) i
59 Machl Kadai 2.850 PR PR L

i of Peshawar ;

Elah flafosa, harba and Epram massla rhu-'h!‘_ljl.r :"J-E'
gently cooked in 8 <kadais) i LIy
594A- Machli Tarmwali 2.750 dige g g —lny

{Bomaless Pieces of fizh oummensd
in tomato & Onion gravy)
60- Fried Prawns J.550 pelatlactipa e gy -
rawna marinated with Indian apscesa, S =
Gt it Heacres b i o Gared hoglew el
with French Fries) { Lol o
61- Jhesnga Maszala 2.950 Eadas Ules Jlaigy =1
(Prewns cooked in traditions! ground
masaa with grean pepper and fomatoes)
62- Achari Jheanga Curry 2.950 PO Srsgy [ e gy =T
(Prawms cooked wiih spicas in fomsio geavy)
63- Jheenga Curry [/ Jheanga Multani 2,950 O (agy f e gy T
cooked in plain tomato gravy). [PUNBLE P [P I )
rewng cooked with crushad gariic & e e
64- JUMBO Jheonga Kadai 4,650 FLE Dlug ) peee -0
{Large Prawna cooked in Kadai el gLty e . (3l
with Chef'z receips, Served with Rice) — ol e it AT ALl e Bl

Ask tor Speciallty of the Day



a5-

57-

Dawar E Wughal Wakal | > | 3ape ey
(A feast from Mughal Mahal)

Chicken Cu dizhas

Murg Lajawab (Spaciality of Peshawar) 2.500

Plorsels of masnaed chickan cookad with Julisines
af gesen pappes, maloes, drisd Maros powdss and
salpeis, pAMiEhed with juianies of gings)

Murg Mughalai

{Bonsiess pisces of chicken & Chicken mincs cooked
soqperter milh [Rehly groe rel Indhas Spicee. & Berved Sinzing)
Murg zaffrani (Spacisity of Hydarsbad)
(Flaces of chackan cooksad in almond

and eaffran grawy, gasmished wilh s
Murg Multami

{Boneleas pieces of chicken cooked
with crushed garlic and tomaioss)

Murg Makhan Palak
|Bonsuss piecss of chicken cooked wih spinach
ol mimmened wish inmaloes snd Dithes s s

Murg Vindaloo
(Tendher chicken piaces marinated it suthersc spioss
ﬂunlgﬂ.ﬁﬂﬂmlhﬂ;fﬂtf potmoes and

2.500

2.500

2.500

2.450

plaes g8 -2y
PR DT s R, Ay
L e sty ety
(i plaa —aT
bl e o b s p R
Ll possty sl ozt gLl
Gilpie ) plas —al
{ PRI VR R
ol e 0
i pa ples — 22
ke s Pl |
(bl i
sl g plas -1

imhsall na gl s g el s}
e =l

e e
PR N TR T RSN Ty
[=litpatly J

Ask for Speciality of the Day
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Gerflal T Pasand

Sl g sl

Vegetarian Favourites of Birbal, One of the most)
fhonoured Courtiers of Emperor Akbar's court, who was a vegetarian

Aloo Maktor

(Potsio and grean peas curmy)

Mili-julli Sabzi/Kodai Vegetables
mithanic nphnu-ﬂ nhﬂdﬁﬂm
Findi Chono

[Bailed chitk psas oooked with giound spices dry
g powdss, ginger Bl gamated wilh gresn chily
Movratan Korma

(8, prinssly avour of ssasonal vegeinbiss
mirnrrenad in fich cashsanul amies)

Baingan Bhurta

[Blshad Eringals cooked wih Ehopped snions,
terratoss & vataty of sposs)

1.600

1.750

1.750

2.200

1.750

Maotar Panser 1.850
[Prechs of cheess coched wih geeen am & pioes)
Aloo Palak or Corn Palak 1.850

1A pured o pinach with pomminsd of Gaim Mevewred wih gpicet)

Maah-ki-Dal 1.350
Dal Todka 1.250
Diahi Bhalla 1.250
Raita - Aap ki pasond ka 1.100

[Boordi - Mix vegatabie - Fruits Potibo and K
5 Tasty creationa from Curd [Vey Spesal 4,350

Lol o Byl

Al ol e gl A bk e
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T3-

Gerbal R& Pasand

il gy sl

Vegetarian Favourites of Birbal, One of the most)
(honoured Courtiers of Emperor Akbar's court, who was a vegetarian

Paneer Makhni

{Blices ol somags chesss saoked In bomaln
and bukbar o),

T38- Panser - E- Layla

T4

13-

-

T7-

T8-

To-

a0-

a1-

(Cettnge creess sooked wilh Com & Autents Spice
Malai Kofta

{Wepstarian apesisiity] (Stulfed cheass
dumplings cocked in rich cream sauce).
Kadai Panssr

£l exttagn chessa, jisrnes ef ;
ginget And rilies cocked 9 high "en,

sprinkled with freshiy ground spices).
Kadai Aloo

Potals gquartans coaked with tamatees,
onione and ginger sered sizziing)
Dhingri Palak

(Mt cooket with Srpaced sarach]
Aloo Gobi

(Cauliflerasr buds conked with potaboss

and tampersd willh ia=atees and gresn ooilies)
Palak Panesar

[Pures o spinach cosked with o= made chesss gios)
Khumb Mattar

Mushreoms and grean peds soaksd with spices)
Chane Ki Dal

an auihandic lantil preparaton tram the North)
I y -

Ask for Spaciality of the Day
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Basmars Ra Rkasana Rl
(Treaszuras of Basmati Rica) rtasndt 18 B2 pites M g Sy 51T AR

s ]

. il Sk KD 3,100
. PPt Cwanmin Do e KD 30100
B3 - Zaffel Puise KD 1750 [CRELY
[ 4
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Binces T B SaETER
@ reod Emanass s prton
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Al i
st 38 A gt 51y S gl BRI

~ Wiy Chiken Bryns (Boosiens)
_ pesm e gl
KD 2.250 KD 2.150

Maory Choickms Biryari (Wit Bana)
l—l-u:-—lqlk-u:nnun [ o4 0
KO AR T i

KD 1150 KD 1.100

Note; Price for Taks gway anly for all Biryanl Mema are v red Bar s 0 pdily gl JBiloahl] ] g ) i lln o bl i
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Ask for 1KG EpeﬂafmﬂeﬂnmEachDessen

S gl
128 Jee Cream

0.550

118-Kala Jamun {2 Pca)
121-Fruit Jally

123-Fruit Cockdail with lce Cream
137-Mazsala Tea
137TA-Grean Tea

138-Tea or lce Tea
138-Cofiesa

140-Mint' Leamon Tea
141-Fresh Laban Jug

ltems just for Take Away

Ciligta]t 131 (oo g3 (SN 3 laSH pmaa e Sl

(e | Sl dlad do 5k

0.950 Crgals FEE — %A
0.800 Tigh b — §TY
0050 Al g 21 g K — 4 TT
0.600 e ey
0.600 puinded s Ty
0.500 agha gl gl sl — AT
0.500 Bags — VT
.500 Crgpastti gl plial¥ils gl — WL
2.500 il cat Bl — VLY

For Any Complaints or Suggestions please email us - info@mughalmahal.com
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bk 395TH [ e

103-Tandoori Roti 0150 P ITER L o
104-Man 0200 oY L
105~ Missi Roti 0.300 P TR e
106-Lacha Paratha 0300 L35 LATY - 497
107-Badami Nan 0350 byl e (UG- VW
108-Puri 0.350 it - 1A
108-Kesma Man / Chesse Man 0450 Wl gl g e ol e e - V4
110-5tufted Parathe 0.&00 s LB - s

{Potato-Onign-Fenugresk Mind) e e
111-Garfic Nan f Rogni Han 0.350 Gl gy S G - HE Y
112-Bulter Man 0300 Fulg Ly B3 - AT
113-Nan-E-Mughal Mahal 0.450 o i Y — VU

(Bread made from fermented dough P Sy |

stuffed with spiced chopped chicken) [P
114-Masala fried Papad 0.200 oty - 431
115-Piain Paratha 0250

Flaa LSy - VOB

| RN {

127-Anb-s-Jsera 0.680 (e A= VY
128-Manpasand lassd 0.750 k- A

i - !..II'LIQDI:H'! ‘..m I'i .3.:.'{'-1:!-'&- iN¥a
!M‘Iﬂl‘lﬂﬂ-]lﬂﬂ 005 - i',!l““"l-’mH..l-:'“‘"'T"
130-Mint Lemon Julos t.ﬂm LL"‘J'.'..‘_‘I:']"JJ:'H T
'H-“ﬂhﬂnm 0000 _"!‘""I'-Hﬂ-"f'l
133-Milk Shake 0,980 s il - 1 .
134-Soft drinks 0.450 R ¥

{Small Can) 250 mi (i) 5 hn e f

1344-Soft drink 0.450 e

By Clag 2a - 11T |

[Largs From Maohine) BRI fo 30 s
138-Perriar/Tonk: Wates/ 0.850 s gt £ g AT g - VT

Fresh Lime Soda ol
1 45-Minern] Waler -L-'w m J.!._E 1__._5._1..|__. -1 -
1-“-““”!'-’ Semndi 0,300 J.!.i.a ]_ﬁ ""L.l:"' 1l |
137 A-Groan Toa 0.600 Rk S ThEY
138 Tea or oo Tea 0508 agly LS gi JLS - VA
130- Cotfes 0,500 R ¥4
1d40- Mint/ Lemon Tan 0.500 -:l.l-l-jll_liluluh-ﬂl-'“
1-‘ﬂ-FI'ﬂIIILIﬂ:hﬂ.nJHﬂ 2.500 :.ilu'll:l‘.‘!li"‘_.l-fl — L=

coulh 150y 252 Sy pin 5y ulh 250 5 pgu1y ol lﬁﬂmmﬂuawm
Take Away - : Mineral Water Small 150 Fils , Big 250Fils and any small soft drinks 150 fils

el ol geingll yao Seslo cany Upekae Ol e Gaid (e jutiuull
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Al-Rayan E‘a

— -4
LBl T

: | e o . T R | 2 8l
Where discerning people gather to celebrate special events
G_cgliiglld 115 1l =l Ol il iglldji 100 = I |
| MEETINGS | SEMINARS | CONFERENCES DELEBHATIQHS '
[ NV £ - S [, | - ) o 1| I T £ |
Al-Rayan Family Lounge & Function Hall - 3% Floor - Al-Hoor Complax - Bahind Canterpoint
il Pl la — U gall - gl fane - Jslaal - Alel Ciluutlall [l Ale
Tel.: (965) 23915007 - 23911174 - 23911175 - 97644421
Flraye call sur Eveni manager Mr, JACK or Email my for any inguiries:
rayenhall@mughaimahal.com - mughaimabalfahabsel @yehod.com - wweimughaimahal.com

Our Branches

Sharg 22425131/ 2 Pl ) bids
Salmiya 1 25722223/ 4 1 Ay ilLuii =

e i et > st Full Sea View
Hawally 226267827374 oo

Farwaniya 24726267 L T el 5“ RENS-L
Fintas 23000026/7 Lulinda il Upto Person
Fahaheel 23011174/5 T

Jahra 24565111/222 a2u|  Ample Car Parking
MMarina Mall 22144513 Jo.o Ul Cljlan L) WA Blge Lisal 16gie

Sharm El-Sheikh +20693604548  Apbilpeub .




