


Soup

Salads & Appetizers
Shirazi Salad
Combination of carrot sticks, tomato, cucumber, lettuce, mint and seasoning.

Malai Tikka Salad 
Tandoori flavored chicken malai tikka combined with fresh vegetables.

Fresh Green Salad
Lettuce, tomato, cucumber, olives and onion.

Till Mill Finger Fish
Spicy sesame battered finger fish served with mint tamarind chutney.

Dudhiya Kebab
Roundels of cottage cheese, mashed potatos, fresh herbs, exotic spices, shallow
fried accompanied with mint sauce.

Do Atisha Chicken Wings
Traditional spicy fried lollipop chicken wings served with tangy sauce.

Soup of the Day
Please ask the server for today’s selection.
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Noor Mehal Shorba
Mutton broth flavored accompanied with crispy rice & mutton chunks.
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Murgh Yakhani
Chicken broth with chicken chunks and traditional herb & spices.
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Chapali Kebab
The most prevalent dish of Mardan region, a patty made from minced beef,
fresh herbs, pomegranate seeds and hot spices.
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Main Course
Curries

Sultani Chicken Handi
Chicken cubes cooked in tomato and yogurt gravy with Mughalai spices.

����

Maharani Chicken Handi
Chicken cubes prepared in white gravy, plum, whole red chili, seasoned with
Mughalai spices.

����

Laziza Chicken Handi
Chicken cubes prepared in almond/tomato puree & aromatic herbs.

����

Hari Bhari Chicken Handi 
Chicken Cubes prepared with green gravy & unique herbs.

����

Peshawari Chicken Karahi
Traditional Peshawari chicken karahi made with tomato, fresh herbs and spices.

����

Shinwari Dumba Karahi
All-time favorite traditional Shinwari lamb karahi made with tomato,
green chili and spices.

����

Mutton Handi Gosht Laziz
Mutton chunks prepared in onion/tomato puree & unique herbs.

����

Chatkhara Mutton Karahi
Mutton chunks cooked in tomato, yoghurt gravy and seasoning with salt, red chili,
fresh coriander and ginger.

����

Namkeen Mutton Rosh
Mutton stew cooked with potato, onion, green chili, garlic, ginger and seasoned
with salt & pepper.

����

Tawa Brain Masala
Delicately cooked mutton brain with onion, tomato and traditional spices.

����

Tawa Qeema Chicken
Minced chicken cooked on a hot plate with ginger, garlic and tomatoes. Garnished
with green coriander.

����

Tawa Qeema Mutton
Minced mutton cooked on a hot plate with ginger, garlic and tomatoes. Garnished
with green coriander.

����

Lahori Fried Fish 
Spicy fried fish served with mint chutney and Kachumar salad.
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Barbecue

Rashmi Seekh Kebab
Minced chicken mixed with green chili, special herbs and spices cooked on charcoal.

Chaska Seekh Kebab
Minced chicken mixed with traditional spices and cooked on charcoal.

Barbecue Prawns 
Our special spicy marinated prawns, cooked on charcoal and served with
local condiments.

Fish Tikka 
Fish cubes marinated with exotic spices, yogurt and cooked on charcoal.

Chicken Malai Boti
Boneless chicken Boti marinated with cream, green chili, and Mughal spices.

Malai Kebab
Minced chicken kebab seasoned with aromatic spices and herbs, complimented
with mint sauce.

Chicken Boti (with bone)
Our special marinated chicken pieces cooked on charcoal served with mint sauce.

Tandoori Mutton Chops
Mutton chops marinated in exotic spices, yogurt and cooked in charcoal tandoor.

Beef Seekh Kebab 
Minced beef mixed with traditional spices and cooked on charcoal.

Mutton Sajji
Mutton leg marinated with salt, lemon juice, and exotic spices. Served with
special Sajji Rice.
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Chicken Cheese Boti
Boneless chicken cube marinated with almond paste; exotic spices topped
with cheese.
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Chicken Sajji 
Whole chicken marinated with salt, lemon juice and exotic spices. Served with
special Sajji rice.

����



Sarsoon Ka Saag
A blended mixture of mustard leaf, spinach, green chili, fresh coriander,
fenugreek, traditional spices.
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Tarka Daal
Mixed Lentils seasoned with traditional spices.
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Vegetarian Corner

Rice

Tandoor

���Chicken Biryani
Long-grained Basmati rice flavored with saffron, chicken, and spices .

���Nauratan Biryani
Rice cooked with assorted vegetables

Mutton Biryani
Long-grained Basmati rice flavored with saffron, mutton, and spices.
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Roghani Naan

Garlic Naan

Sada Naan

Lachha Paratha

Tandoori Paratha

Puri Paratha

Makai Ke Roti

Khamiri Roti

Sada Roti

Raita

���Mint Sauce

���Tamarind Chutney 

���Plum & Apricot Chutney

SIDE ORDERS



Dessert

House special rice pudding with assorted nuts.
���Shahi Kheer

A light dessert of milk and ground basmati rice. Flavored with cardamom,
set in clay pot and garnished with almonds & pistachios.

���Shahi Firni in Thooti

Gajjar ka Halwa, Pethay ka Halwa, Dall ka Halwa.
���Halwa of the Day

Fried khoya dumplings with warm saffron sugar syrup.
���Hot Gulab Jamon

Fried khoya dumplings with warm Mughali rabarri.
���Zuak-e-Shahi
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Pina Colada

Mint Leprechaun

Tropical Blue 

Orange Snowman

Nimbu Paani

Mocktails & Chillers
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Soft Drink (Can)

Fresh Lime 7 Up

Fresh Seasonal Juice

Mineral Water Small

Mineral Water Large

Soft Drinks
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