CHAATS

Quenchers, “Pani-Poori” @ 45
Semolina shells, potatoes, sweet-tangy tamarind & spicy-mint shots

Samosa Chole Chaat @ ©® 50
Savoury potato pasty, curried chickpeas, dates-ginger, mint-yogurt

Top of the Chaats, “Rivaaji Raj Kachori” @ 65

Magnum poori, packed with lentil dumplings, tangy potatoes, yogurt,
chutneys

— SIARITFERS & SMALL BITES —

Okra, "Bhindi” Gunpowder @ 25
Crisp fried, mild spices
Dal Shorba @ @ 40

Coriander, cumin, tamarind

Crackling Kale, Red Onion Pakodas, Mango-Mint Chutney © 50

Young Buffalo Cheese, Avocado, Peaches Salad @ © 60
Salad greens, pumpkin seeds, tomatoes, pomegranate-mint dressing
Haka Chilly 65

Choice of: @ paneer / chicken

Crisp, "Karari"” Broccoli @ 60
Thyme-fennel-mustard-tomato chutney

Chicken “Chettinadu”, Parantha Tacos 75
Robust spices-coconut

— [ANDQOR & GRILLFD ——

Tandoori Paneer, “Tulsi" @ @ 75
Curd cheese, basil, coriander roots

Asparagus, Water Chestnuts, “"Seekh" @ 75
Tandoor roasted, coconut-mustard seeds tempered

Tiger Prawns, “Jheenga Balaai Ka" 135
Roasted, wild garlic, labneh

Tandoori Chicken Tikka 100
Ginger-mustard-yogurt marinade, exotic spices

Malai Murgh 105
Chargrilled chicken, royal cumin, green cardamom, cream cheese

Lamb “Seekh” Kebab @ 115
Minced skewers, saffron, aromatic spiced, ginger, mint

Lamb Rack 250 g 135

Smoked cloves, mint-mango

Signature Board ® 225

Tiger prawns, tandoori chicken tikka, malai murgh,
lamb seekh kebab, salad, chutney
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CURRY POWIS

Daal Tadka @ ©

Stewed arhar lentils, garlic, chillies tempered

Chatpatta Alu Roast @ @
Cumin-fennel, tomatoes, tempered potatoes
Khada Saag, Baby Spinach @ &
Stirred, ginger, mild green chillies
choice of:

paneer

vegetables of the moment

Kadhai Khaas Subzian @ © ©
Wok-roasted, seasons vegetables, spring onion,

sweet peppers, coriander, bay, thymol

“Rivaaji”, Daal Khaas O @
The famed “Dal Makhani”, 48 hrs stewed urad lentils,

creamed and buttered, a must have!

Tandoori Paneer Tikka Masala @ © ©

Tomato, fenugreek, butter

Punjabi Butter Chicken ©

The famed tandoori chicken tikka, tomato-butter cream sauce

Tawa Murgh Patiala © @
Pot roasted chicken, ginger, caramelised red onion,

cashew nuts, melon seeds gravy

Rajwada Maas, Lamb Curry @
Braised lamb shoulder, yogurt, cloves, green

cardamom, nutmeg, cinnamon, red chillies

Roasted Seabass Kari ©

Tamarind, red chillies, caramelised onion-tomatoes, curry leaves

65

65

75

75

75

85

125

125

135

155

o vegetarian 0 contains nuts @ gluten free

Please note that our food is medium spiced. If you have any dietary needs or
intolerance please let your server know and we will do our best to assist you.
Most of the fish we use is locally sourced and sustainably certified.

All prices are in Qatari Riyals.
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BIRYAN]

Pot sealed, dum cooked, served with “burhani” raita

Seasons Vegetables ©@ 85
Heirloom carrots, butternut squash, runner beans, water chestnuts,
saffron basmati, mild green chilies

Spring Chicken 95
Steam cooked spring chicken, basmati, rose petals, saffron, cardamom-mace
Lamb Shank 175

Aromatic lamb shank, saffron basmati rice. A Persian influence

Tiger Prawns 135
Aromatic saffron basmati rice

— BREADS RICE & SIDES

Naan @
choice of:
refined wheat, butter, garlic 15
cheddar cheese, mild chilies 25
Roti © 10
Whole wheat, butter or plain
Tandoori Lachha Paratha @ 20
Whole wheat, layered butter or plain
Rivaaji “Missi"” Roti @ 20
Wholemeal, lentils, ginger, chilies, toasted coriander seeds, herbs
Bread Basket @ 35
Selection of parantha, naan & roti
Saffron Pulao O © 55
Steamed Basmati Rice @ © 40
Pomegranate Raita @ @ 30

WEEKEND SPECIALS

Available on Friday & Saturday

Indian Ocean Lobster (450-500g) © @ 175
(As you like it!)

» Tandoori charred; chili-garlic-butter-lime

 Tawa grilled; caramelised onion-tomatoes, crushed red-black peppercorns

» Coconut-curry leaf-tamarind sauce

Raan Biryani © 265
Slow roasted baby lamb shoulder, basmati, rose petals, pinenuts,

almonds, saffron, cardamom-mace, “A celebratory feast!
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