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B,

f@‘ . ® . i . ®
' fmfw? immerse youroel) in an aulhenlic z]mdzm eoperience.

At Royal Mughal, we have a simple belief: When you serve a cuisine, you don’t just serve food, you pass on an entire heritage.
So it’s not just the food, but also the service, the decor and the ambience that should transport you to the era in which our cuisine

originated. Our effort is to indulge connoisseurs of taste and give you a delicious experience to leave you craving more.
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11

12

nelery )

Masala Papad Mlwloll jis
rodalolall Jndl (o dujo Qule Ullo 9o 15
Crispy papad topped with a spiced onion-tomafo mixture

French Fries dulio ywikaling

Aloo Pudina Tikki 4.5 Lisagy g
wlilieUU dliiog Aild g unliayi (o d31ao
Spiced potatoes with herbs made info fried patties

Cheese Roll (o)l wa5La)
diyallg uasasl! jall (e wlslal
Toasted rolls of bread and cheese
Chicken 65 Mo (pauuii

1aun uléallg G UinllLin sl plaall (o &b
Spicy deep-fried pieces of boneless chicken

Chicken Lollypop wgulgl (p81iri
6)lalldnlnllg Ulgilldagloo Qulde lasadlgs
Deep fried chicken wings mixed with spices and chilli sauce

Spring Roll Veg. / Chicken @laa /Ulguas o) ddspw
Auldollg SUAGI 6 Aogdlallg gl nln Go 6ol 0 wléo plan gl Wlgnas &hb
Shredded vegetables or chicken stir fried with soya sauce rolled in pancakes and deep fried

Koliwada Fish / Prawns (luqg) /1alidos vl
Qadiall Jlgll &0 pdbo s Ulug) /ol Yo &0
Deep fried peices of fish / prawns in Indian spices

Golden Fried Prawns / Jumbo Prawns giola Uliig) /Lo Ulug)
Jiog wuldo L us lug)
Deep fried prawns / Jumbo prawns delicately spiced to suit your palate

Samosa Plate duwgewll @ik
=\jl (o 8g-1iing Ualayl Ao wililio dite oo diliall ditae)l o &00
Triangular pastries with a potato and green peas filing

Pakora 6394l
Auldallg dujol lasoll Cilgasll Lo degono
Assorted vegetables coated in a batter and deepfried

Kati Roll Paneer / Chicken alaaJl /il Loils wisla)
Udillg Jny Al Lo dola) /s il d i '
A paneer tikka / chicken tikka, onion and capsicum wrap

AED
12

15
28

32

36

36

28 /32

36 /42

42 / 96

22

22

30
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AED
Fresh Green Salad dajua clpas dalw 16
Al o padi b ajuallcilgasil Al b
Fresh garden vegetables siced and served on a bed of leftuce leaves

Greek Salad duiliqy dkaliu 22
Vel Plvujo Gl vileiio o 0adi ASUNJ 210 Ko 3o wll YebilJadlm blohll Juall & nb
Diced cucumber, fomato, onions, olives and strips of capsicum served with cheese cubes and olive oil

Arabic Salad dupe dialiy 22
el Go Ugodll unlng Wl f 1A fo oa8i da jUuall Gig il a8l
Garden fresh vegetables served with pita bread and a honey lemon dressing

Shrimp Cocktail (lugpl Juisgs 38
Hisgalldnln foadlyusll fns & Ulug)
Shrimps and shredded lettuce dressed in a cocktail sauce

Hummus uaoa 18

Tabbouleh dJquyi 20
Ugolll ineqUablvujjgahall dadll fo Elizilg uuigadlynil o bhlghll & hs
Chopped parsley, tomato, onion and mint mixed with crushed wheat, olive il and lemon juice

Roita (b @dal s - Lisly 12

S owlgpasll & adg juslw Lo jLisl
Choice of cucumber or chopped vegetables in beaten yoghurt

Yoghurt () 12
cupy /N )
Lentil (Dal) Soup ywac dyjoil 18

Saialullayl (o djolAAis yuae
Lentils flavored with a blend of Indian spices

Chicken Soup @2laa dujoul 20
635l Aoypall @loadidygih
Chicken stock thickened with roux and finished with cream

Subz Bahar Soup jLay juw dujg i 18
Aoy Al (o A lay o) fuo AnjUn WigLAA (1o 610 Bua ih Ayl dyg 1l
Delicious vegetarian soup prepared with garden-fresh vegetables and finished with cream




24 Mushroom Soup ko Gjgud 18
0381 Aot tn o dyyg il
A deliciously creamy mushroom soup

25 Tomato Soup lalok Gujguid 18
uaonoll pall fndg Aol (o Ju& (o Aiilal due) fo dajlnll odalonll (Lo 8320 Wig sl (o o ih ding
A vegetarian delight prepared with garden fresh fomatoes finished with a dash of cream and croutons

24 Hot and Sour Soup (Veg. / Chicken) alaa /Glguas yaolag Jla Gujgud 18 /20
Hadll fo Aurolag 6)la (o Adyis dyg il
A spicy and sour thick soup with mushrooms

27 Manchow Soup (Veg. / Chicken) alaa/cilguas giiiile Gujoib 18/20
G0y 8ol Pag o Gb1n Labgog Lo gl dogiio WIgLAS fo wilasilly dyie dyg 1h
A flavourful thick soup with mixed vegetables or chicken fopped with crispy noodles

28 Sweet Corn Soup (Veg. / Chicken) alaa /cilguas dglall 6 At )guis 18 /20

oLl 630l (Lo 40115 Aoy S dygal o ¢laa /ogroos Wigran
Diced vegetables / chicken in a thick creamy sweet corn soup

29 Royal Seafood Soup disioll paddl CiligAils tu)ygal 24
L ey on )l gl lidie ) S G dypm iigSlo @ro
Exotic seafood broth spiced with our chef's secret herbs

30 Sour Pepper Seafood Soup J&lail Gadalall dypnydi calig Aladl 24
Aograalldynivtgslellgelo il Gro Vo 6)lag drisla dral ding
Sour and spicy delight made from fish stock and minced seafood

s Gprilled |

31 Assorted Vegetarian Kebab dcqiiall Glgiuasdl s 42
dam 5J9a A ey e Vs gl Gjea i pdltlall s b
Paneer tikka, Haryali Kabab, Tandoori Aloo, Harra Bharra Kabab and Tandoori Gobi

o

pecialilies ¢ 5\)

(78]
(2]

Tandoori Aloo  gJi 59kl 32
wwillg gl wging Wihlaylg eolall diiny g tiin o g iie Ualkay
Grilled potatoes stuffed with cottage cheese, spices, cashew nuts and raisins

33 Haryali Kebab olball wlus 32
roglall diing Alwlig Ualayl (o pano Ui
A kebab made with mashed potatoes, spinach and cottage cheese

34 PaneerTikka A& il 28

L_IIJLQ]_LILIG_LLCQJJ_LL:U_D elpAaAildlololigmdalelnllg lrdlggoalall G iinlo el le dig hevilietg
Charcoal griled cubes of cottage cheese, onion, tomato and green pepper in a subtly spiced marinade
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36

37

38
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40

41

42
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44

45

44

AED

Royal Mughal Special Assorted Kebabs £qiioll Aloll J£goll Lilis 78
a9y uililicllig ogloiil dlileg Allde elaa Aln g (AuglUgigo) Aliiing mué sleoly Wl ol 3wl

Aaialldgsoll dd)nllg aln o Jlugjg dtlo ulladig wglall Ayl @loalluls S ladg asalalll

Mutton Seekh, Mutton Bofti, Chicken Pahadi, Chicken Malai Kebab,

Fish Tikka and Prawn Mughlai

Chicken Tikka 2laall LAj 42
duais oglalg Ll (bl Jilo rolh el dio Lin o el (o Gguilo Wheho

Crilled cubes of boneless chicken marinated in yoghurt and Indian spices

Chicken Malai Kebab wlA il glas 42

ol ple dgliog wluiiclg dirallg oyl dliio elaall (o &lab
Chunks of chicken marinated in cream, cheese and herbs, barbecued in charcoal

Chicken Reshmi Kebab wluA ol glas 42
dia b 8.6 gig oy pall dliio olasll Aio Lis el eloall jan (o &ad

Jodi Al elaidl s digie wihlaylg oglslll yo

Boneless pieces of chicken breast marinated with cream and a delicate

combination of spices, cooked to perfection in a tandoor

Chicken Pahadi Kabab ol $alal glos 42
dpiAllg sl (o diinsdliiouia wig 2los jan o &b

Boneless pieces of chicken breast marinated in a mint and coriander paste

Tandoori Chicken (5j9adiill elaa 48
wllaln (40 Ko Goitog Ll b Jio ejls JolS ¢lon @gpo
Succulent whole chicken marinated in yoghurt and cooked in a clay oven

Mutton Bofi Kabab yigs Ula wlAs 48
Jodi JA1a @gito pliac yga o Ul pad (o &k
Boneless pieces of mutton barbecued in a tandoor

Mutton Seekh Kabab As il gla wlis 48

1943 13 50.4iag Ul e JAig Liiad wiilawlg Wi U Jiio loeUpgrao Ula mal
Finely minced mutton mixed with herbs and spices, rolled on a skewer
and barbecued in a tandoor

Seafood Plater duj=sul Cidgalell @i 340
Qaiallddipinille galne puh ooy ooty Ylug)g tlewll LAig s pagliapw
Royal Lobster, Fish Tikka and Reshmi Jumbo Prawn

Fish Tikka cloal LA 48
ol ole digiiiog dyaiallUllayl dliio L~ 1jgad jgolall Elo i lo &0
Boneless pieces of Hammour marinated in Indian spices and charcoal grilled

Royal Lobster Aloll paul lo puw 245
ool ple dugtiiog Wijlawlg olgdll oS Ll (il Aliis psull Ylapw (o dlolh Wlis
Whole lobster marinated in creamy yoghurt and spices and barbecued

Jumbo Prawn Mughlai  jsdl légo Uluig) 94
Uslwgin ole madogsaailog Ay e Jilgiy fadio tuh ejlaglug)
Fresh jumbo prawns marinated in exofic spices, barbecued and served on a sizzling plate
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ocd Pivhes ) A\

Fish Amritsari Masala  YlwledU )l kol Clow 44
Qe cljon Analn oo Adall joo UgaRoeg Jadl Hodits Jalo (Lo Guauiil Qils @ujo Ulo 1Ans all e (olite Elow
Char-grilled fish prepared with the savory combination of Kashmiri chilli and coconut paste in

arich red sauce

Fish Tawa Masala  YlwlelU lgli Clow 42

lglidyin Gle 6gabn o Elo o wlel dlmoyans
Mouth-watering portions of fish cooked in tawa style

Kadai Fish (sials Clow 42
Lals @b oo oo dAayis poal dinln (o dlalldlig puialedallg ool Jnul fo eg9joo elunll £gjio o w
Deboned fish tossed with chopped onion, fomato and capsicum in a spicy thick gravy served in kadai

Jumbo Prawns Makhani s Gilae Ulug) 26

Aoty ol la il dnln fo realilgrodlebllGnln gako rpanll s Olug)
Jumbo Prawns cocked in a tomato gravy with a butter and cream-based sauce

Prawns / Jumbo Prawns Masala  pusldi glug Pl Sbawledi /(Lug) 48 / 96
Mgl dileg djla ol Anln o o Ao ol LuS Ulugiulug)

Prawns / Jumbo prawns made in hot and spicy gravy

Prawn Moilee (Lug) uilgo 48

adall jgalsg palldnbn oo gakhel Hlugdlole Booll diallugis @ insging
This South Indian specialty comprises of Prawns cooked in a rich, coconut milk gravy, South Indian style

Prawns Maharaja alwdls Jlug) 48

rogillgdoliallmldalalllg palldnln ko gakbo Ulig)
Prawns cooked in a creamy garlic tomato gravy

icken Phe> £\ %) 5\

Kadai Chicken $las elas 38
Wwlasl g pooad) . Jolollguaiplhpblakblldnln Go mAcygaelas
Chicken tossed in tomato, ginger and capsicum gravy, served in kadai

Chicken Methi Palak duladig Al 2laa 38
sl @holg Al fo @5ale JUsle sgakho olac Uguglos &las

Boneless chicken pieces simmered in spinach and fenugreek leaves

Bufter Chicken 6asju elaa 38
Aoyalig 6l Laswll dnln fo roblolallpall dnln (e Ablai diuel Ko wle Wi Qgite elas)iye &ad

Partially broiled morsels of chicken finished in tomato gravy with a butter and cream based sauce

Chicken Mumtaaz jlico glaa 38
Giallnln dgas e poadll ple dg ol 2laal jgan o s G s
Soft morsels of chicken breast char-broiled and finished in a fine creamy cheese sauce




AED

58 Chicken Tikka Masdla YLwlaJU LA 2laa 38
Lgay 6 Al ladlg dnln Eo sl ole Al Wniuaig elas fhb
Boneless chicken morsels partially brolled over charcoal and finished in tangy spicy
gravy made with home made masala

59 Chicken Masala Vuwuls gloa 38
Qaiall s doild o hil ole Jio Mlwls elas
Traditionally spicy Indian delicacy

60 Chicken Mughlai iso 2laa 38
tualall linln oo dgalng elas &lab
Boneless chicken made in a creamy rich gravy, chef's special recipe

61 Makhani Gravy wido Gualn 14
Plain creamy tomato gravy

62 Masala Gravy Ulwle Gualn 146
Plain spicy onion gravy

@M o g&)hﬁ) 6\2) [‘5 A\

463 Mution Korma Achari 5julll Lojes (Ligo 4l
W10 A paleyadlyglbbnalinlnSouuuslpodersal Aol ollEwo S -,
A world renowned lamb dish cooked with subtle spices used in pickling, in light off-white yoghurt gravy

44 Mution Rogan Josh yiiga (lég) (Ligo 48
Hoilih Ealglro@ualdid o ng 40104 U le gakhollg pluln o wléin o pla sl fowbg Lo bnma il

Select boned portions of lkamb shanks layered with brown onions and slow cooked.
A traditional recipe from the valley of Kashmir

45 Mutton Bofi masala ylwislu wigigo 48
gl g jlall pall Gro Go 6axo Wg il (o Win dgliio &nb
Partially broiled lamb pieces, made in exofic hot and spicy gravy

66 Mutton Methi Palak <UL yidgs (1Kigo 48
Aulnllg diluwll Eo all@rosdgainog j9aiill Wi dgiiie Gerall pal o mia=lldegiio &ad
Boneless pieces of lamb parfially broiled in tandoor and cooked in a spinach and fenugreek gravy

67 Keema Mutter jfigo Loaa 48
elpanall VjWig og ol palll foalll ani oo due)) ad) s
Country preparation of minced meat and green peds

68 Multon Ra Ra 1) (Ligo 48
sl sladl Go lorall Gun A rog o sl Egilo Yl roal @b
Boneless mutton keema in a steaming cumy

69 Royal Mughal Special Kadai jrooll $lalall yAloll J£goll 48
Jlgill piag jlall ool §ro fo 62520 wgralioal o Wi digilio Sn b
Partially broiled lamb pieces, made in exotic hot and spicy gravy




-

(geffmifm J)i)h&) 5\ 4\ )

70 Aloo Gobi 92 g9l 28

UnUnpl Go lapipdll | iang oo Gty s
A country style preparation of cauliflower with potatoes

71 BhindiDo Pyaza 1julLga Saidy 28
alolollg Jnl fo doadoll Aol
Slit okras served with onion and capsicum

72 Chana Masala Vlwle Lisd 28
roblaniga i a wlniaéis mal@61o po eahellua onllugin
Chickpeas cooked in a thick onion tomato-based gravy

73 Dum aloo Banarasi yawljlil 9gJi pga 28
aalally Jngloallds o oo tgang Ao gl aslgoll (Lo drie 6g1iiny 6g tiing Usliny
Potatoes stuffed with a rich filling of dry fruits cooked in an onion and cashew nut gravy

74 KadaiSubzi 5 jugiw Ulala 30
Uals b doadog Jlaiillg ablolllmallds o fo Wnglao Sulnl | dekhd o Wiglns
Finger cut fresh vegetables tossed in tomato and ginger aravy and served in a kadai

75 Malai Kofta suloll aias 30
Qioips gals dnln po WlgLaallie Wlis
Vegetable balls in creamy cashewnut sauce

76 Palak Paneer 14l Glvy 34
bl a0 6 panplig duldell daln el pglall diin (o &las
Segments of shallow fried cottage cheese prepared in spinach puree

77 Paneer Makhani (dlago puils 34
duie 6agjdinlngdajlapglalldiacilisae
Fresh cottage cheese cubes prepared in rich butter sauce

78 Paneer Tikka Masala VliwlolU AT guily 34
doyinllphlahildnlny oddihslase Glgratligoglalldin e dig o &5
Barbecued cubes of cottage cheese and vegetables finished in a tangy tomato gravy

79 KadaiPaneer il sala 34
wgalallislaladh Gua 48 1o ode mudalaballg clloadidglial pelall Als o s
gl Junijlbda4isg Wllalhljlayd s
Cottage cheese, capsicum and tomato prepared in kadai masala flavored with ginger and garlic

80 Vegetable Kofta Curry 5)LlaJL Wiguasll dlias 30
aaubnalps Jaabode @A e g g raalig @egl wall Wig A (Lo degano
dasill seb Gl §eats oo G g9 oy
Pureed mixed vegetables made into succulent balls dipped in a flavorful curry
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82

83

84

85

86

87

88

89

70

Dum Daal Juamga
roqlllg Junijilg Gaypallgéapliaiigllg gan ol Ganill Jolall ag il yuasl @lae waiiaiml
Whole black lentils flavored with butter, cream, ginger and garlic

Daal Makhani wilago Jla
Gayptllg 6294l Eoo 2okaog jedill oo Julll lgh gan g slpan Lgnls fo agulyua e
Black lentils with red beans cooked ovemight on the tandoor finished with butter and cream

Daal Tadka w&ai Jia
dehdslimblohllg baglggsal jginaaisg wllaglguliieil fo @als jlcle gabhe fenljua e

Yellow lentils cooked on slow fire with hertos and spices, fempered with cumin seeds,
chopped onions and fomatoes

ead) )

Bread Basket Al dlw

Tandoori Roti  ig) $)gaii

Plain Naan / Plain Paratha / Butter Roti 63l gy /UL (AL /70U YAl

wig) Lllog) / Liga Ul /823 U Uiljy /6 a0 04 UL

Butter Naan / Butter Paratha/ Plain Kulcha / Rumali Roti

UljU outiny) /UL Ligagy /oedU UL

Garlic Naan / Pudina Paratha / Reshmi Paratha

Ll oJi /VlawlelU Liitig s /disalU Lildgs /Ualiagdy Lilgs /aiiall U

Cheese Naan / Potato Kulcha / Cheese Kulcha / Masala Kulcha / Aloo Paratha
elaalu Lides /LuiilgA Logs /LuinigA puily

Paneer Kulcha / Keema Kulcha / Chicken Kulcha

AED
24

24

24

12
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76

97
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29
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ice didhes 7,3 4\

Vegetable Biryani wiguasiy wilp 34
daia Jlgig dojls wilgpas fo gakho piouy il
Basmati rice cooked with garden-fresh vegetables and Indian spices

Chicken / Fish / Mutton Biryani UM UWigo / Cloll / 2laa 38/42 /44
i uladl raal (o tyh Wliea o/ elowl/ 6jnsdl L5 LA s glaa dgls dun o jji

2LVl s epdadl ple galno dyaia

Long-grained Basmatirice, succulent boneless chicken / fish / tender lamb cubes

and Indian spices slow cooked to perfection

Prawns / Jumbo Prawns Biryani  ju sl gluepl by /0Wg) 48 / 96
6T a0y I yle g alnog Jgill egioo (lugul jjf ‘

The finest quality rice with Prawns / Jumbo prawns mixed with spices and cooked
in a traditional style

Veg Dum Biryani  lguasll mga uilp 38
Bl2o GIlas ndigakho dialalldiaell LigULdlio wigrAsg plow )l

Basmati rice and vegetables seasoned with aromatic Indian spices cooked
in a sealed pot

Chicken / Fish / Mution Dum Biryani oJdlip rega Ubgo / loaull / glaa 42 /46 [/ 48
Qphsiiullagl fo@lko GILAS 260 6gain o WgLAll o] Lo &lad /Lol / 2los pac pie ) )l

Fragrant Basmati rice with chicken / fish / mutton pieces cooked in a sealed pot
with aromatic spices

Prawns / Jumbo Prawns Dum Biryani B Ulug HU mga wdbiu /ULg) 52 /100
Q2o a4y iall ole galknog Julglu égloo wulugu )l

Fragrant Basmafi rice, Prawns / Jumbo Prawns cooked in a sealed pot

with aromatic spices

iU rega Balljaud (higo / ol / glaa

Chicken / Fish / Mutton Hyderabadi Dum Biryani 42 / 46 | 48
Gallamaddyb ole gakholltogralloal /eloudl/ 2loall fo Ul puani o dlnld o)

An ethnic preparation of rice with chicken / fish / mution cooked in Hyderabadi style

Chicken Diwani Biryani iy odlgra iy 40

regawglwl phce Gloaw jji fo dgaine ¢loall LAl (o &lad
Chicken fikka pieces cooked with fragrant Basmati rice in a dum style

Kashmiri Pulao 01t qligy 36
00 aJlaslgall o duuel fo dajlall Wiguasall (o ol G

Vegetarian delight with a touch of dry fruits

Subzi Pulao CHLYRCTLEIT 24

U|jL|1‘._iJ|gd.!!Q:U|qu_ijJ|‘.DIQ}_ﬂ_ﬁJ|f\_oq-mb-OjJI
Rice cooked with garden fresh vegetables, condiments and spices




101 Mutter Pulao (sVqu figo
AjWigo gl
Pulao rice with peas
102 Coconut Rice aiali joou jji
Ueoaluiialig adall ja o Lilsy gainell iUl Elgll sg. 2l
Finest quality rice cooked in coconut milk and tempered with cumin
103 Jeera Pulao s jji
UeoallJiio jil
Cumin tempered rice
104 Saffron Rice lpacil jji
Ulpee it Eediall vinil Jighn Gdowu j)f
Long grained basmatirice infused with saffron

105 Steamed Rice jlaulligahg jji
S LALIUe)BA AUl ule g alne i
Pear white steamed rice

el <\ jo)

106 Ice Cream ours

107 Gulab Jamun wila

Faul b G disli madig dilbe « 00 a0l (bl (Lo diine

Dried milk dumpling fried to golden brown dipped in sugar syrup and served hot
108 Rasmalai $Vlo yuly

@il §ils) 9L Linll o 63)Lmadljeloll(uawl s

Soft coftage cheese balls served chilled in flavored milk garnished with pista flakes
109 Fruit Salad aslges dlaliy

110 Fruit Salad with Ilce Cream oups pusll o allgs Alalaw
qnile / @0Yg S/ ddgld / Llile
(Vanilla / Strawberry / Chocolate / Mango)

AED
24

24

24

24

14

12
15

18

16
20




JRereshing beverages ) /05 40)

111 Fruit Punch aAigali juac 24
Ulo Jluliiig rog s puulll fo dajUallaslgall ilace (o J tibg s
Cocktail of fresh juices blended with ice cream and grenadine syrup

112 Lassi (sweet / salted) (aloo/ ¢la) ol 18
113 Zafrani Lassi wilpolj pawl

Uloepl dati oy

Chumed and flavored yoghurt with a touch of saffron
114 Mango Lassi gailo Laud 22

9ailoll pae Ko Ygoao Ul

Whipped yoghurt blended with a dash of mango juice
115 Orange Juice Jldipy juac 18
116 Pineapple Juice ULl puac 18
117 Watermelon Juice Aulbu pnce 18
118 Strawberry Juice dlglys jrac 22
119 Lemon Mint Juice gli=ilu (Jgou) jrnc 18
120 Cocldail Juice (Jiisgs punc 22
121 Pina Colada IalgAa Liw 22
122 Mojito giidigp 22

alillg j5 il Elieill @liglfo Ugo) sne

Lemon juice and mint leaves crushed together with sugar and ice
123 Fresh Lime (Water / Soda) lagaw /gerlll ddaiyolie 18
124 Iced-Tea alio sl 18
125 Chocolate Milk Shake @ildgagui vl cilig 22
126 Masala Chai Yuwlo sl 8
127 Sulemani / Green Tea jaai @b /ilodluw SUb 12
128 Coffee 6qad 8
129 Perrier auyu @jléolis 12
130 Mineral Water (small / large) aupudijlé olis 5/8
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Tel: 03 7510506
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