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@ GREEN SALAD 80 MUTTON KOLAPURI 390 KADAIMUSHROOM 240 Q
% GREEN CHICKEN SALAD (GRILLED) 160 MUTTON KADAI 390 MUSHROOM c
&> 1Q.CHICKEN SPECIAL SALAD 180 RACHIIAEEERER KOLAPURI 240 (<o
@+>  BROCCOLI MANGO CHICKEN SALAD 210 MASALA 350 MUSHROOM (e
@ CHICKEN PASTA SALAD 180 MUTTONMASALA 330 MANCHURIAN 220 e
@ PINEAPPLE HONEY MINT SALAD 140 MUTTON STEW 380 PANEER BUTTER e
@ CHICKEN CAESAR SALAD MUTTON PEPPER FRY 360 MASALA 230 %
% % MUTTON CURRY 280 e
STARTERS O IQMUTTON ROAST 260 EGG
@ 5N L MUTTON KURMA 300 &
e SR . \ EGG MASALA 80 G
& OH1OI@N N o ( EGG TOMATO 80 (>
@ CHICKEN LOLLIPOP 280 ‘ ’ EGG BURJI 70 Q
DRAGON CHICKEN 2 ' EGG CHILLY 100
@ GONCHIC 2 BEEF KADAI 280 Q
ONEY CHILLY CHICKEN 20 EGG ROAST
@ H 2 BEEF KOLAPURI 280 R = e
UNAN CHILLY CHICKEN 20
& H 3 BEEF PEPPER MASALA 260 2
CHICKEN 65 (8PC 260
IR, BEEF CHILLY 200 FISH ,
9 CHILLY CHICKEN DRY 260 t e
9 LQ_SPL BEEF CURRY 160 |
KN MANCHURIAN DRY 2 e
% ¢ CHU 6o LQ_SPL BEEF ROAST 180
BEEF BEEF PEPPER FRY 220 FISH MAS e
@ BEEF DEEP DRYFRY 220 e
LQ_SPL BEEF FRY 190 FISH MOLI
@ BEEF DRAGON 280 g e
e : FISH CHILLY
BEEF HONEY AND CHILLY 20 c 3 G
: CH(ICI(E}L \ IQ_FISH THAWA FRY
@ BEEF HUNAN 320 G
PRAWNS MASALA
@ \/EQ CHICKEN MUNNAR 350 PRAWNS THAWA FRY @
% DRAGON PANEER 200 CHICKEN CHETTINAD 320 PRAWNS PEPPER FRY e
@ CHILLY PANEER DRY 230 CHICKEN KOLAPURI 320 PRAWNS CHILLY e
@ PEPPER MUSHROOM DRY 220 CHICKEN NAWABI 320 PRAWNS GHEE ROAST @
@ GOBIMANCHURIAN FRY 160 CHICKEN'NASEEBI 320 Q
@ GOBI 65 180 KADAI CHICKEN 280 e
@ PANEER 65 I BUTTER CHICKEN e
9 MASALA 290 1QSPECIAL e
0 SOUP S PEPPER CHICKEN 4)) UMB‘I l{[m e
@ MUTTON. - CHICKEN. VEG e 260 CHICKEN DUM G
TR 60 20 o CHICKEN KURUMA 280
= ? BIRIYANI (e
SWEET CORN 20 100 CHICKEN ROAST 200
@ MANCHOW 80 50 30 SCHEZWAN CHICKEN 260 DEEEDUMIBIRIVANL @
> oL wo o . CHICKEN FRY FULL 200 MUTTON BIRIYANI (o
€ o OF MUSHROOM CHICKEN CURRY 170 EGG BIRIYANI (<o
e REAM 130 NEYMEEN BIRIYANI %
CREAM OF CHICKEN 140 BONE B.LESS PRAWNS BIRIYANI
@ CHILLY CHICKEN 200 220 e
oo BIRIYANI RICE
@ FK]E’D I{]QE oz GINGER CHICKEN 200 220 e
W) VEG BIRIYANI
@ A GARLIC CHICKEN 200 220 G
@ Sz CHICKEN e
CHICKEN FRIED RICE 190 210
@ e MUNCHUORIAN 210 230 KALYANA e
VEG FRIED RICE 150 170 — \Bl RlY l
% EGG FRIED RICE 140 160 AN @
@ (UNLIMITED RICE, CHICKEN e
MIXED FRIED RICE 250 270 FRY, BOILED EGG,PINEAPPLE
@ IQORIAN FRIED RICE 260 280 I PC, DATES PICKLE,FRESH @
UME) 249 G
= NOODIES KADAI VEG 180 »
@ Lk MIXED VEG CURRY 100 i e
@ CHICKEN NOODLES 190 210 VEG KURUMA 160 Q
@ EGG NOODLES 150 170 DAL FRY 100 e
e \/EG NOODLES 140 160 GQOBI MANCHOORIAN 160 e
@ MIXED NOODLES 250 280 CHILLY GOBI 160 e
9 AMERICAN CHOP-SUEY 280 PANEER KADAI 230 e
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S 5 = MANDI
KERALA POROTTA 15 =
d 5 FULL  HALF QIR FULL HALF QTR
RI PATHIRI 10 HA
5 SHAWAYA m m GITERINTTN 680 | 350 | 180 |
CHAPATHI 10
KANTHARI ARABIC ALFAHAM --
HEAT PAROTTA 20 720 | 380 | 200
" S o Y oo § oo
HEE PAROTTA 30
. L
BUTTER NAAN 40 SHAWAYA HONEY CHILLY m
AL FAHAM MANDI
GARLICH o PEPPER AL FAHAM
o 25 , o
#
sTTERROTT 30 TICICAS Qs
- AL FAHAM MANDI
PLAIN KULCHA 30
KANTHARI
PANEER KULCHA 50 AL FAHAM MANDI
CHICKEN
BUTTER KULCHA 40
TIKKA D i
KHUBUZ 10 MAN
SAWARMA 4 g i
il oo s
IQ.SPL SHAWARMA 190 TIKKA MUTTON 780 | 390
ROLL SHAWARMA 100 Bl
BEEF
Mo no e
PLATE SHAWARMA 140
RUMALI PLATE 160

TURKISH SHAVARMA 140
MEXICAN SHAWARMA 150

< ARABIC GRILLS >

FULL  HALF QIR
TANDOORI
choce (3 23 CONTINENTAL
CKN  BEEF
AFGANI
SRR 50 J200 Jf 160 [T S
STEAK 360 380
IASAGNA 380 390
SKEWER 350
a STUFFED 320
IEMON PEPPER
GRILLED CHICKEN 340
FULL  HALF WS FISH CILUIRNY surteEr MUsHROOM
CHICKEN STEAK 360
ArABIC ALFAHAM [ 500 [l 260 HAMUR [P
CHEMPALLE GALAZDED CHICKEN 340
ALFAHAM m m PROMPHT PRINCESS CHICKEN 340
PERI PERI ALFAHAM m m
yowe crny R soo Joo Wico
seicy auraiv 500 Jaco.
IWTM ALF AHAM m m m CHICKEN CREAMY PASTA 260
VEG CREAMY PASTA 160
GELLIKKET ALFAHAM 540 W m SEA FOOD CREAMY PASTA 280
CHICKEN ARABIATTA PASTA 280
PEPER ALFAHAM 540 w m VEG ARABIATTA PASTA 220
SEAFOOD ARABIATTA PASTA 280
*Prices listed do not include GST BROCCOLI CHICKEN PASTA 280
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*Minimum food preparation time is 20 minutes
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WIDE PARKING AREA | PRAYER ROOM | KIDS PLAY ZONE | LIFT FACILITY
FEEDING ROOM | DRESSING ROOM | MAJLIS

Host Your Party With Us

SEATING CAPACITY - 200+

Corporate Meetings

Family Gatherings
Private Dinners

9895 49 6650

@lalqila.restaurant B Near Civil Station
fllalgilarestaurant karunagappally Karunagappally
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