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Pakistani BBO
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Bar.B.Q Items Need 20 Minutes or more waiting

1 Seekh Kabab Au Veau / Seekh Kabab Veal LA
" Mince, Onion, Coriander, Ground Spices, Salt Green TF
Chilli
, Seekh Kabab Au Poulet / Chicken Seekh Kabab 13.00
* Mince, Onion, Coriander, Ground Spices, Salt Green 3pcs
Chilli
y Cuisse De Poulet / Chicken Legs 13.00

Chicken legs, Salt, Chilli, Yogurt Ground Spices,
Vinegar Oil & Food color

Moitié Du Poulet / Half Chargha 13.00

2 pcs

. Half Chicken, Salt, Ground Spices, Chilli, Yogurt.
Vinegar, Oil & Food color
. Kabab Chapli / Chapli Kabab 14.00
" Minced Veal, Onion, Coriander, Tomatoes, Green Chilli, 3 pcs
Ground Spices. Salt & Chilli £ o
6. Poulet Kabab de Chapli / Chicken Chapli Kabab 15.00 Ty ¢
" Minced Chicken, Onion, Coriander, Tomatoes, Green Chilli 3 pes <
Ground Spices, Salt & Chilli
5 Poulet Tikkah Sans Os / Chicken Tikkah B/less 15.00

Chicken boneless, Salt, Chilli Yogurt, Ground Spices,
Vinegar, Oil & Food color

g Petit Poisson / Small Fish
" Fish Tilapia, Ground spices Chilli, Salt, Vinegar or lemon

juice
o. Poulet Complet / Full Chargha 23.00
Whole chicken, Salt, Ground Spices, Chilli Yogurt,
Vinegar, Oil & Food color
10. Grand Poisson / Jumbo Fish 32.00
Fish Tilapia, Ground spices Chilli, Salt, Vinegar or lemon
juice
11. Ext Grand Poisson / Extra Jumbo Fish
Fish Tilapia, Ground spices Chilli, Salt, Vinegar or lemon

23.00

40.00

eS¢ e
Conseiller le serveur sur la quantité d’épices dans votre nourriture e ‘
Toute Nourriture Ou Boisson De Cextérieur Sont Interdites




Hgneau-Lamb

0S¢ e~

1. Agneau Au Curry / Lamb Curry 16.00
Lamb, Cardamom, Cinnamon, Black Pepper, Cloves,
Bay leaves, Salt, Chilli & Paprika

2. Angneau Au Qorma / Lamb Qorma 16.00
Lamb, Cardormom, Cinnamon, Black pepper, Cloves,
Yogurt, Salt Chilli & Paprika

3. Agneau Aux Epinards / Palak Gosht 18.00

Lamb, Spinach, Black pepper, Cardamom, Salt,
Red Chilies, Cinnamon, Cloves, Ginger, Garlic, Yogurt

SansOs-Boneless (Items)
AR RPN

4. Agneau Jalfrezi Sans Os / Lamb alfrezi Boneless — 22.00

Boneless Lamb, Sliced Green Pepper, Tomatoes,
Onions, Salt, Chilli Ginger, Garlic & Paprika

5. Beurre d' Agneau Sans Os / Butter Lamb Boneless  22.00
Boneless Lamb, cream, salt, turmeric, ground spices

6.Agneau Karahi Sans Os / Lamb Karahi Boneless 24.00
Boneless Lamb, Red Chilli, Salt, Green Chilli, Ginger, Garlic,

W \} Tomatoes & Paprika

i SN Gingembre / Ginger

Y Menthe / Mint +1.00

Cornichon / Achar

eS¢ 2e

DS
Conseiller le serveur sur la quantité d’épices dans votre nourriture B
75)

Toute Nourriture Ou Boisson De extéerieur Sont Interdites




Deau-Ueal

M (Sans Os-Boneless)

1. Veau Aux Légumes / Sabzi Ghost 13.00
Veal, Mix Vegetable, Salt, Chili, Paprika, Ginger & Garlic

2. Veau Emincé Frit / Qeema Fry 13.00
Minced Veal, Chili, Salt, Ginger, Garlic, Tomatoes,
Whole coriander

Poivrons / Bell Pepper +1.00
Pois / Mutter '
Pomme de terre / Aloo

3. Veau Karahi / Veal Karahi 16.00

Veal, Salt, Chilli, Paprika, Ginger & Garlic

Cornichon / Achar
Gingembre / Ginger + 1.00

. Veau Jalfrezi / Veal Jalfrezi 17.00
Veal, Sliced Green Pepper, Tomatoes, Onions, Salt, Chilli
& Paprika

. Veau Shahi Karahi / Veal Shahi Karahi 17.00

Seekh Kabab Cube Cut, Ginger, Garlic, Tomatoes, Salt, Chilli,
Onion & Paprika

0S¢ 2e~

Advise the Server for the Amount of Spices in Yyour food

Food and Beverages from Outside are prohibited in the Restaurant




Pnulet—l:hicken

M
1. Poulet Curry / Chicken Curry 12.00
Chicken With Bone, Cardamom, Black Pepper, Cloves, Salt, Chilli &
Curry Powder
2. Poulet Qorma / Chicken Qorma 12.00

Chicken With Bone, Cardamom, Cinnamon, Black Pepper, Clove,
Yogurt, Salt, Chilli & Curry Powder

3. Poulet Karahi / Chicken Karahi 13.00
Chicken With Bone, Tomatoes, Red Chilli, Salt, Black Pepper & paprika

Gingembre / Ginger
Cornichon / Achar

+1.00

SansOs-Boneless (Items)

S

4. Poulet Beurre Sans Os / Butter Chicken Boneless 16.00
Boneless Chicken, Cream, Salt, Turmeric, Crush Chilli, Oregano

. <
e e p . ;. ., . .
\ i o = “& w5, Poulet Tikka Epicé Sans Os / Chicken Tikka Masala Boneless 16.00
S Bz ¢ {\ o Bar-B-Q Boneless Chicken, Ground Spices, Salt, Chilli & Paprika Cream
g S /
Ak, #ours-D 6. Poulet Karahi Sans Os / Chicken Karahi Boneless 15.00
Boneless Chicken, Tomatoes, Red Chilli, Salt, Green Chilli, Black Pepper, Onion
Gingembre / Ginger
Menthe / Mint +1.00
Cornichon / Achar
7. Poulet Jalfrezi Sans Os / Chicken Jalfrezi Boneless 16.00
Boneless Chicken, Sliced Green Pepper, Tomatoes, Onions, Salt, Chilli &
Paprika
NS T
Advise the Server for the Amount of Spices in your food A
bited in D

Food and Beverages from Outside are prohibited in the Restaurant




Lequmes-Uegetable

25 ®2e~

( Epinards / Palak 9 00
Spinach, Ginger, Garlic, Spices, Tomato, Cream, *
Salt & Chilli

2. Feuilles De Moutarde / Sarsoon Ka Sag 9.00
Mustard Leaf, Chilli, Salt, Ginger, Garlic, Tomato,
Whole red Chilli

3. Pois Chiches Epicé / Channa Masala 9.00

Chick peas, Chilli, Salt, Ginger, Garlic Tomato,
Paprika & Fenugreek leaves

4. Haricots Rouge Epicé / Lobiya Masala 9.00

Red Kidney Beans, Ginger, Garlic, Tomatoes,
Red Chilli, Salt & Paprika

5. Lentilles / Daal Mash 9.00
Lentils, Red Chilli, Salt, Coriander, Ginger, Tomatoes,
Cumin, Garlic & Black pepper powder

6. Mélange De Légumes / Mix Vegetable 10.00

Carrot, G peas, corn, Green beans, K Beans, Chick peas, Red Chilli,
Salt, Ginger, Garlic, Onions, Paprika & Fenugreek leaves

7. Pois Chiches Avec Pommes De Terre / Channa Aloo 10.00

Chick peas, Potatoes, Chilli, Salt, Ginger, Garlic,
Tomato, Paprika & Fenugreek leaves

8. Epinards Avec Pommes De Terre / Aloo Palak 10.00

Spinach, Potatoes, Ginger, Garlic, Spices Tomato,
Cream, Salt & Chilli

o. Epinards Et Fromage / Palak Paneer 10.00

Spinach, Solid Milk, Ginger, Garlic, Spices Tomato,
Cream, Salt & Chilli

10. Pois Vert Et Fromage / Mutter Paneer 10.00
Green peas, Solid Milk, Ginger, Garlic, Spices Tomato,
Cream, Onion, Salt & Chilli

11. Boulette Végétarianne au Curry / Curry Pakora 10.00

Gram Flour, Yogurt, Salt, Cruch Chilli, Cummin,
Onion, Tumric, Ginger, Gartic

12. Abergines Aux Epices / Baigan Masala (seasonal)  12.00

Eggplant, Onions, Ginger, Garlic, Tomatoes, Salt,
Chilli & Paprika

13. Gombo Epicé / Bhindi Masala (seasonal) 12.00

Okra, Fresh Onions, Ginger, Garlic, Tomatoes,
Coriander, Salt, Chilli & Paprika

NS e PN
Conseiller le serveur sur la quantité d’épices dans votre nourriture E
Toute Nourriture Ou Boisson De Pexterieur Sont Interdites <)




Riz-Rice
;e e
1. Riz Bouilli / Plain Rice 8.00

Basmati boiled rice

2. Riz Biryani / Biryani Rice 8.00
Basmati Rice, Ginger, Garlic, Fried onions,
Yogurt Mint, Coriander

3. Riz Frit Aux Légumes / Vegetable Fried Rice 12.00

Boiled Rice, Fried carrots, Green pepper, Soya Sauce,
White pepper & Chinese salt

4. Riz Frit Aux Légumes Avec Qeufs / Vegetable & Egg Fried Rie ~ 13.00
Boiled Rice, Fried carrots, Green Pepper, Eggs, Soya Sauce,
White Pepper & Chinese salt

5. Riz Biryani Avec Poulet / Chicken Biryani 13.00
Chicken with bone, Rice, Chilli, Garlic, Mint, Yogurt,
Fried Onions, Cinnamon, Black pepper whole, Cloves

6. Riz Frit Aux Poulet / Chicken Fried Rice 15.00
Boiled rice with fried Chicken, Soya Sauce, White Pepper,
Green Pepper, Carrots, Chinese salt & Eggs

7. Riz Frit Aux Crevettes / Shrimp Fried Ric 15.00
Boiled Rice with Cooked Shrimps, Soya Sauce, White Pepper,
Carrots, Green Pepper, Eggs & Chinese Salt

Pain-Naan

1. Tandoor1 Naan / Tandoori Naan
white flour, Oil, Eggs, Milk, Salt, Water, ~ 2-00
Yeast & Black seed

~Naan Au Beurre / Butter Naan 3.50
white flour, Oil, Eggs, Milk, Salt, Water y
butter, Yeast & Black seed

. Naan A L'ail / Garlic Naan 3.50
Garlic, white flour, Oil, Eggs, Milk, Salt, .

Water, Yeast & Black seed

oS0
Advise the Server for the Amount of Spices in your food (=3
Food and Beverages from Outside are prohibited in the Restaurant




leekend Specials
 seS®Re

Haleem (Vendredi / Friday) 13.00
Nihari (Samedi / Saturday) 13.00
Paya (Dimanche / Sunday) 13.00

, Sa Ia Melange de salade

b&"f Mix Salad
e e
Rolls
Petit / Small 3.00 e 2e
Grand/Large 6.00

Oignon/ Onion Poulet / Chicken Roll 10.00
Concombre / Cucumber 3.00 Kahab / Kabab Roll 10.00

Tomate / Tomato

Yaourt/Yogurt 3.00
Desserts
eS¢ e

Kheer 5.00
Gulab Jaman 5.00

Rus Malai 5.00

Beverages
e e

Lassi (Salé Ou Sucré / Salty or Sweet)
Mangue / Mango Lassi

Jus / Juice

Boission Froide / Cold Drinks

Fanta / Perrier Water

Café / Instant Coffee

Thé / Tea Regular/Black/Masala/Ginger/Green/Mint 3.00
Thé Au Lait / Doodh Patti 4.00

0S¢~

Advise the Server for the Amount of Spices in Yyour food

Food and Beverages from Outside are prohibited in the Restaurant
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