LIGHT NIBBLES

Kale Chips (" © 35
thymol, mint chutney

Pani Poori () © 45
mint-mango & tamarind - jaggery quenchers

Y Locally Inspired Sampler @ Q ©© © 65
Charred eggplant mash, Sesame-walnut-mint-labneh,

Chole hummus, Garlic naanettes

Wild Mushroom Shammi Kebab @ © 85
Truffles, cashewnuts, leeks-peas dip

Young Buffalo Cheese, Avocado & Peaches Salad @ ©Q 60
Salad greens, pumpkin seeds, tomatoes, pomegranate-mint dressing

Roasted Sweet Potato Tikki @ @ © 60
goats' cheese, pickled beet puree, tamarind-yogurt,

papdi discs, paprika-fenugreek-mango powder, pomegranate

¢ Top of the Chaats, “Rivaaji Raj Kachori” @ @ © 70
magnum poori, lentil dumplings, crushed potatoes,

yogurt-mint-tamarind chutney

Samosa Chole Chaat @ Q@ ' © 50
Amritsari chole, tamarind-coriander chutney

Octopus @ 75
tangra chilli coriander, soy-garlic

Coastal Curry Leaf Prawns @ 75
tamarind-coconut, uttapam

¢ Duck “Shikampur” Kebab @ 110
foie gras, black cardamon, saffron, prune-tangerine jam

Wagyu Short Rib Beef Slider @ © 135
recheado masala, maska pao, pickled red cabbage,

crisp red onion

Y Asparagus, Water Chestnuts, Seekh @ © 70
walnut chutney

Paneer Tikka @ © 75
preserved basil, labneh, nigella seeds

Salmon Tikka @ 85
Lime-coriander-mustard, caviar, radish slaw

Indian Ocean Tiger Prawns Q) 125
roasted garlic-cream cheese-mild chilies

Tandoori Chicken Tikka @ © 80
Ginger-mustard-yogurt marinade, exotic spices

Y Tandoori Lamb Chops Q@ © 125
mustard-chili masala rub

Malai Chicken Tikka @ © 80
Royal cumin, creamed soft cheese

Kebab Sampler Q © (serves 2) 295

Malai chicken tikka, Tiger prawns, Tandoori lamb chops, Salmon tikka,
kachumber pickled onion salad, mint chutney, garlic naan bites

VA

HERITAGE INDIAN CUISINE

MAIN COURSE

Tandoori Paneer Tikka Masala @ Q 85
tomato-butter sauce
Y Ricotta Spinach Kofta @ © 90
roasted butternut squash-red peppers sauce, pinenuts
Coconut Shell Baked @ ©
ginger, green chillies, coconut curry
Lobster 225
Prawns 135
Y Mardana Murgh Makhani @ 125
hickory smoked, cashew nuts, tomato-butter-cream sauce
Tawa Murgh Q 125
griddle stirred chicken, ginger-caramelised red onion, black peppercorns
Bhuna Saag Gosht @ 130
pot roasted lamb shoulder, spinach & fenugreek greens, cinnamon-green
cardamom-nutmeg
Y Rajwada Maas, Lamb Curry Q 135
braised lamb shoulder, yogurt, cloves, black cardamom, bay leaf, red chillies

we use award-winning long grain basmati
Seasons Vegetables @ © 85
heirloom carrots, butternut squash, runner beans, water chestnuts,
saffron basmati, garlic-yogurt
Y Lamb Shank Q) 175
cinnamon-green cardamom-nutmeg, saffron, garlic-yogurt
Spring Chicken 110
rose petals-saffron-cardamom-mace, garlic-yogurt
“Kadhai", Wok-Stirred Vegetables of the moment 55
ginger-cilantro-green chilies
"Saag", Baby Spinach Mash 55
garlic-ginger-green chilies tempered, fenugreek
Barley “Khichdi” Porridge 65
moments vegetables, “achaar”, pickled carrots-ginger-chilies
Tuhar Daal Tadka 65
cherry tomatoes, cumin-garlic-green chilies
Y Rivaaji Daal Makhani @ © 75
48hrs stewed urad lentils, churned butter
Pomegranate-Mint Raita @ Q@ 35
Steamed Basmati Rice 40

BREADS

Y& “Bajra"”, Pearl Millets & Lentil Roti
moringa, thymol, coriander oil

Naan @ O ©

plain or butter or garlic-butter
Cheddar Chilly Naan @ © ©
Lachcha Parantha @ Q@ ©

Tandoori Roti

15

15

25
20
10

DESSERTS

Malai Kulfi @ ©
pistachio

Jamun Khaas @ Q' ©

pistachios, almonds & mascarpone

% Karak Doi Brulee @ © ©®

fennel biscuit

Rasmalai @ Q = ©

saffron mango rabdi, toasted almonds

45

40

45

50

FEAST DISHES

*For Special Occasions, please pre-order 72 hrs in advance

Labh-Jod Salim Raan @ (' @ (serves 3-4)

Slow roasted whole leg of lamb with garlic juice, green cardamom, mace,
almond &saffron-mint- yogurt.

This signature dish lends grandeur to any ceremonial dinner, inspired

by revered Nawab Mehboob Alam Khan of Hyderabad.

Best recommended with saffron pilaf or khamiri roti

Murgh Mussalam Biryani
Baked whole chicken, prized basmati, rose petals, saffron, cardamom-mace,
burani raita

450

250

At Rivaaj we proudly offer rich Indian

heritage cuisine which has influences

from varied cultures and traditions from

centuries, beautifully interwoven to what

it prides in having become today, a jewel of
global celebration!

* Signature

Vegan 0 Vegetarian

Nuts eGIuten ODairy eSeafood oEggs

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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