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Home of Butter Chicken,
Dal Makhani, and Tandoori Chicken.
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THE LEGEND, THE MAN
AND THE PUNJABI-PATHAN:
KUNDAN LAL GUJRAL

This is the story of a man who set out on a culinary adventure and changed the
face of Indian Cooking. This is the story of a man and a recipe that
revolutionized the Indian taste for succulence and spice in its food. This is the
story of a man who made a butter filled delight, bringing ordinary chicken a
special flavor. A man who turned the plebian village tandoor in Peshawar for
baking into a royal model for his innovation: The Tandoori Chicken.

Then came the Butter Chicken. The result was a revolution in taste, a change in
Indian eating habits, and a place on the international gourmet map. The man
was Kundan Lal Gujral. The restaurant where he housed his innovations was
MotiMahal. The two became a legendary mix.

Moti Mahal’

Ingdjy 1- L1929
dia Famous Restaurnant S ¥

My restaurant is my life ‘ said Kundan Lal Gujral towards the end of his great
innings. It was to Gujral’s innovative genius that wecan attribute the popular
place that tandoori cuisine has acquired in Indian cookery. Kundan’s life and
genius became a lesson well learnt for the family left behind, in particular, his
grandson Monish Gujral, who had the opportunity to train under his legendary
grand-father.

Monish Gujral, an Indian Express Columnist, Gourmet Award Winner, Cookbook
Author and Celebrity Chef, is acclaimed for the trailblazing turn-around of
MotiMahal, from being a small but iconic presence in Delhi to becoming a
Multi-National Corporation, that is well on its way to defining how the world eats
and appreciates Indian food and Tandoori Cuisine. Monish Gujral, the Managing
Director of the MotiMahal, now carries the torch forward that was lit by his
Grand Father a century ago. Today, MotiMahal boasts of being the largest
franchise chain of restaurants of North Indian and Mughlai cuisine.




Butter Chicken

Butter Chicken, also known as Murgh Makhani, is a
luscious dish that features tender, marinated and roasted
chicken cooked in a creamy tomato-based sauce enriched
with butter and aromatic spices. The velvety texture and
rich flavors make it a beloved choice for anyone seeking
comfort and indulgence in every bite.
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ORIGIN AT MOTIMAHAL

Butter Chicken was innovatively created at MotiMahal
= ® in the 1930s by its founder, Kundan Lal Gujral. Seeking

MOtl Mahal a way to repurpose leftover tandoori chicken, he

crafted a unique sauce using tomatoes, butter, and

cream, giving birth to this iconic dish that has since
become a staple in Indian cuisine.
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Dal Makhani

Dal Makhani is a rich and hearty lentil dish, made
from whole black lentils and kidney beans simmered
in a creamy, spiced tomato sauce. Slow-cooked to
perfection, it offers a delightful blend of textures and
flavors, making it a comforting and nourishing meal.

Dal Makhani found its roots at MotiMahal, where it was

5 ® perfected by Kundan Lal Gujral. Inspired by traditional
MOtl Mahal Punjabi cuisine, Gujral refined the recipe, incorporating
butter and cream to create a smooth, luxurious dish
that has become a beloved part of Indian dining.
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Tandoori Chicken
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Tandoori Chicken is a vibrant and flavorful dish, marinated
in yogurt and a blend of spices, then cooked to perfection
in a traditional clay oven known as a tandoor. The result is
juicy, smoky chicken with a slightly charred exterior,
bursting with the essence of its aromatic marinade.

ORIGIN AT MOTIMAHAL

The legendary Tandoori Chicken was invented by

= ® ' MotiMahal, where it became the restaurant's signature
MOt]- Mahal dish. Kundan Lal Gujral, founder of this dish transformed
2 s how chicken was prepared and enjoyed, setting a new

standard in Indian culinary traditions with its distinctive
tandoor cooking method.
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BEVERAGES

MOCKTAILS 002
LASSI 003
MILK SHAKE 003
FALOODA 004
FRESH 005
SOFT DRINKS 006
HOT COFFEES 006
OVER ICE 007
SPECIALITES 007
HOT TEA 008

MOTIMAHAL BREAKFAST o009

SNACKS 010
MM’S HOT N REFRESHING
SOUPS 011
MM’S SPECIALITY TANDOORI
STARTERS 012
MM'’S SPECIALITY MAIN
COURSE 016
EGG DISHES 018
SEA FOOD & FISH 018
MUTTON 019
VEGETARIAN DISHES 020
DAL 023
MM'’S SPECIAL LAZIZ
BIRYANIS & PULAO 024

YOGHURT & SALADS 026

MM’S SPECIALITY INDIAN
BREADS 027

MM’S CHINESE SPECIALTIES

CHICKEN 028
SEAFOOD 029
PANEER y 029

VEGETARIAN 030

MM’S SPECIALITY CHINESE

RICE & NOODLES 031
MM'’S SPECIAL

APPETIZERS & COMBOS
CHICKEN 033
MUTTON 033
SEA FOOD & FISH 033
PANEER 034
VEGETARIAN 034
DESSERTS 035
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Beverages MocKkiails

Kulukki Sarbath «B5  Bitter & Sweet «B0  BerryCooler 7S
§5.51 55.19 5 4.86

Pink Bloom =75  Blue Lagoon b0  GingerPeach 05
5 4.86 §3.89 §4.22
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Severages - Lassi

Banana Cream Lassi ~90

Ve 55 Strawberry Frost Lassi 90 Masala Chass =50

Traditional Lassi Twist 8% g4 §324

$357

Beverages Milk Shake

Peanut Butter Bliss ~50  Berry Dream ~50

§3.24 53.24

Frosty Banana Caramel ~ 60 8334
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Beverages Falooda

Royal Faloodha

~70
§ 4.54

Mango Falooda

=10
$ 4.54
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Beverages Fresh

§2.59

Pineapple = 60
5389

Mineral Water «15

5097
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Coke - 20
§1.30

Fanta Orange 20
§1.30

Fanta Grapes ~ 20
$1.30

Fanta Strawberry ~20
51.30

Sprite ~20
5 $1.30
Red Bull 40
§2.59

XL 40
§2.59

Beverages Hot Coftees

Americano ~ 40
8195

Cappucino 40
§2.59

Cafe’ Latte 45
§292

Flat White - 45

§292
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Ice Latte = 30

§195

Ice Chai Latte x 35

Goke FLoat 4D Ice Caramel Macchiato ~35 i
$2.59 §2.27

Beverages - Specialilies

Spanish Latte ! Ui, LT
357
Affogato 50
$3.24
Cafe’ Mocha : 55
§3.57
Vanilla Latte 50
§3.24
Caramel Macchiato = S0
§3.24

Hot Chocolate ;555
4
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Beverages - Hol Tea
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Ginger Tea ~20 MasalaTea 35
$1.30 §2.27
English Breakfast tea 20
$1.30
Green Tea «20
$1.30
Masala Tea ~135
5227
Black Tea . e «10




MO TIMANAL BREARFAST

PURI BHAJI ~50  pOHA ~ 05
ureply favneed semi dry potatoes, s 3.24 Made with flattened rice, onion spices hers, s 4.22
A Faunrien Indlan hreaktast IRman Juine and peani,

Yy Y YTy .y
TOAST BUTTER JAM ~ 45
ihe bazir breaktast, s E 9 E

CONTINENTAL BREAKFAST =90

Alight morning meal consisting of bread, sausages, s 534
chizken bacan, baked beans and polalo wedpges

MALDIVIAN BREAKFAST =85

The gn ta hreakfast favorite of all Maldivians s 5, 5 I

ey

S E > 4
e ki g
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CHHOLE BHATURE b0

Dee.p-fried bread made from maida. §3.89 AM ER ICAN BREAK FAST o 13”

s 70 A . L
ZELR The official american breakfast/ bread , sausage,chicken bacon, s 343
cherry tomatos,creamy mushroom ,baked beans, butter & Jam and fried eggs

09



SNACKS

CHEESE BALLS ~80  CORN CHEESE BALL'S #1715

Deep dried potato balls Hiled with cheese s 5.19 Deep lried potatoes filled wilh 5 4Bﬁ
Anerican comand cheese

Frrsor Frrz20

ONION BHAJI =30  VEGETABLE PAKORA =39

Fragrantly spiced batter and s 195 Mixed vegetahles, spicos, s 357
fried to crispy perfection herbs and gram flaur
Yy P

VEG CUTLET 95
Mixed vepetable with herbs and spices s 3.5?
Frrop7

PANEER PAKORA 100
Pangar, spicas and gram flour s 6.49
Y Py

PANI PURI =35  ALOO TIKKI =3l

Faod of crispy, hollow, fried dough balls stuffed s 3.5? Fried potato patties topped with mint cuttney s 324

with potatos and channa

Yy e vy Yy r vy

PANEER FINGER ~ 130
Paneer with herbs and spices s 8.43
FPPLD

CHICKEN CLUB SANDWICH ~ B0 FRENCH FRIES ~ 45

lassic chickan elub sandwich 5 5 'Ig Fried potata in oil

VEG CLUB SANDWICH ~ 60 POTATO WEDGERS «50

Classic veg club sandwich s 3 Hq Fried potata in oil

§1357




MM'S HOT N REFRESHING SOUPS

MANCHOW SOUP -85 HOT & SOUR SOUP

Nan e Foon Ve

Incitan hinese hot & Spicy 5 4.22 Pepqr hat soups
FFFPD

L e L

A >
DAL SHORBA =20  CRCAM OF TOMATO gkl

CREAM OF CHICKEN ~30 §13p  eeewen §2.27
Weliow ientils brodh cooked Tamata hrath cosked wilth spices

Mo Vep s ].9 5 with snrlan spices Yy yys 1 finlshed with cream FEILD

Chicken broth cooked with splces & finlshed with cream ‘Dﬂﬂﬂﬂ

HOT & SOUR SOUP ~ 40 MANCHOW SOUP =40
Veprelanian s 2-59 Vegatarian s 2-59
Pepper hot soup ”’ﬂﬂ Indlan chinese hot & Sploy ,’,‘gﬂ
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STUFFED TANGRI KEBAB
(MM'’s signature recipe)

Chicken drumstick stuffed with chicken mince & splcts
and marinated with yoghurt & Indian splces, cooked in clay oven

20000

fr BRSNS
!“H"‘f\;

CHICKEN LAHSOONI TIKKA - 150
$9.73

MURGH BANJARA KEBAB « 175
S$11.35

hicken Ing honeless marnated with
ynghart s indlan splces and Aavoieen
with parlie, conked in ey oven

Ghicken ing nOneiess marinated with yoghur,
Zram fiair, ginge, garlic, green chill,
zaghow s indlan rpices, cooked in clay aven 00 27

Frriy

Fa

.

MURGH HARIYALI TIKKA 155
510.05

MURGH MALAI TIKKA ~135
{MM's signature recipe) $8.75

Ghinken leg BORRERAR MAr nATed WIh yaEhure,

ERIRknn I BonRiRss marnated with yaghir,

walnt, g hAIB 6 ol s,

witifrpen can B, couked in day e oo stokid n ey uven ry

TANGRI KEBAB »170
§$11.02

vhicken drumstick marinated with yapnurt
& indian splces, cooked In clay ouen

ARECd

- 200
§1297

MURGH KALMI KEBAB
(MM's original recipe)

Chicken drumstick marlated with Bengal gram
= : Foa00
5 il spless i cosksd I day cvon Ly

THE ORIGINAL

TANDOORI CHICKEN

Qnvented by Shokundan Lal Gujral Founder of Mati Mahal) s 1” s 18
Chicken marinated with voghurt 5 indlan
spices, cooked In clay oven

NILGIRI TANGRI ~150
§9.73

Chvicken drumstick marimated with yoghuort,
mint, green chilli B Indian spices
conked In clay nven

PAFDD

TANDOORI CHICKEN TIKKA =270
(mm's original recipe) 59.08
Chicken lep boneless marinated with yoghort

& inrian apices, coaked In clay oven FRPED

Half Full

=150 270

Yy yy
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NMM'S SPECIALITY TANDOORI STARTERS 28 o5

JUNGI_I MURGH Half Full

(MM’s signature recipe) #160 295
‘ §n 519
rrr70

Chicken marinated with yoghurt, Indlan splces,
green chilll, mint & corfander, cooked In clay oven

FISH FINGER warr v
TANDOORI PRAWNS -~ 250 2130 . 250
(MM's signature recipe) 516.21 $10.38 $14.2
Seasonall s Fresh male fish inger maristed with b L
spiceaf lime, dipped in finur batter
ikl el W40 ool i Aslinir and coated with crim, crispy fried Frrsg
& ol syioss, sooked n clay aven Yy ry

. -
P

LAHSODNI FISH TIKKA #1753  TANDOORI FISH TIKKA = 165
511.35  (Mm's original recipe) 510.70

rman watar ish marinsted with yaghurt

T el splsk sl Aol wiib g, fFresh wates fish marinated with yogburl

Frnked In clay auen FrF27 & Il spices, coukid n clay oven Yy yry

AFGHANI CHICKEN

MM's slgmature reciped

Uhicken marinated with yapRur, cream,
rashew b indlan splces, coaked In clay oven

Al rull

~ 180 .- 360
§12 §23

Pry

CHICKEN SCEKH KEBAB ~140
(MM's signature recipe) $9.08
tihirken mince mived with indlan spices,

skewere % conked In Clay aven FREZD

MM'S SPECIAL TANDOORI
NON VEG MIX GRILL

Assnrlment ol mun-vegetarian kebahs
served on sieding fon plate

FISH AMRITSARI

Fresh water fish finger marinated with spices & lime,
dipped In flour batter and coated with crumb, crispy fiicd

«330
§21.40

222D

MUTTON SEEKH KEBAB -~ 230
(MM’s signature recipe) 514.92
Multon minee mised with indian splces,

skewered & couked in clay aven FRFOD

-~ 160
§10.38

Yy y vy
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NM'S SPECIALITY TANDOORI STARTERS 2% o5

MALAI PANEER TIKKA

Cottage cheese marinated with yoghurt, cream, cashew b
Indlan spiees and Navoured with green cardamom,
cooked In clay oven

STUFFED TANDOORI MUSHROOM
(MM’s signature recipe)

Button mushrommn stuffed with cottage cheese,
processed cheese & green chilll, marinated with yoghurt &
Indian spices, cooked In clay oven

=130
58.43

Yy Py

PANEER TIKKA ACHARI » 155
510.05
* Lollage cheess maduated with yoghurt
1 vl sepleass el Revecnsiad
with Bl plokle, cuoked I clay oven FrFry

KURKURA PANEER TIKKA -~ 160
$10.38

Cottage Ghrese mannated with Indlan

sphces and cuabed with crumb, crispy Tried PERLE

TANDOOR! PANEER TIKKA » 150
(MM's signature recipe) 5973
Cottage cheese marnated with yaphurt

5 Inellan spives, covked n clay pen Frrry

*‘-\.
. -
7

SESAME CORN SCEKH KEBAB ~95
5616

Amercan com kemed i ptato minee
mlene with BEnEal gram, Re2amn aEns
& indlan spices, conke in clay pven

20000

=
MIRCH BASIL PANEER TIKKA ~ 180

Gisliapes cheese winlisted wilh yughust,
st b, Dl 5 vl spliess,

FIFES

cuuked I clay uven

TANDOORI MALAI BROCCOLI ~ 140

Bracuull Moreitss marlnoted sith yughurl,

VEG HARIVALI KEBAB =90
55.84

Veprtahle mince moed with spinach

FEPES

E ndian splces, cspy fried

TANDOORI MUSHROOM ~120
KALI MIRCH

Histtan mushronm marnated with yoghurt,
cream, cashen i ndlan spices and
flavoured with black prpper

cacked In clay oven

PO




MM'S SPECIALITY TANDOORI STARTERS @Q-%%gg‘
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SPECIAL TANDOORI
VEG MIX PLATTER

Assortment of vegetarian kebabs served PLATTER

STUFFED TANDOORI ALOO » 100  MM'S SPECIAL TANDOORI ~2ll  TANDOORIALOO NAZAKAT ~ b5
S00E, =) WEL N EGEIT §13.62 §4.22

Chicken marinabed with yoghurt, crean, Assortment of vegelarian kebabs Baby pulatoes marinated with yoghurl

cashew & Indian spices, cooked in clay oven Fr ’Jﬂ served on sizeling iron plate F0000 & Indian spices, cooked in clay oven ””’
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MM'S SPECIALITY MAIN COURSE

THE ORIGINAL
BUTTER CHICKEN

Half

=130
§9

{Oinvented by Sh.kundan | al Gujral Founder of Moti Mahall

Tandoor! chicken cooked [n lomato gravy

and finlshed with cream & butter

MURGH MUSSALLAM ! L
(MM's ariginal recipe) | . 160 - 280
Taanalons povasized chlcken ceanskend T 5 ]] S ] E
ik B Wit gravy and wpped with

muttun mince, mushroom B builed egy FrELD

CHICKEN DHANIVA ~ 160
ADRAKI 51038
Tender haby chicken cooked in

Fortander Innised yoghutt gravy

annl fannured with ginger FRAFED

rIP0

CHICKEN BUTTER = 160
MASALA $10.38
weantarr healvg chiche e el I

VEE B oty grawy and Andshed

with cream & buller Frros

~160
510.38

rrFgg

Full

=250

$16

CHICKEN SHAHI KORMA ~160  CHICKEN TIKKA MASALA - 160

(MM's original recipel) 510.38 510.38
A Tamdoor ruasled chicken Hkka cooked Tamdoos 1oasied chicken Ukka cooked

In Freamy vep £ cashew gravy antd with vep B tamatn gravy and finished

Tavnured with green caramom oy with cream & hariter Frrry

TAWA CHICKEN ~ 160  CHICKEN LABABDAR ~ 160
(MM’'s original recipe) 810,38  (MMm's original recipe) 510.38
schredded tender baby chicken conken Tandour reasted chicken Hkka couked with
WiTh AninA & green capsisim in b F e sl n vee & oash ew

Az Fryry

naian & tomato gavy pravy and finished with eream

Half

~ 160 - 135

Fulk

MURGH BEMISAL

(MM'’S original recipe) SN §18

landoor roasted chitcken cooked with minced mutton
In onion & tomato gravy and topped with egg

sy




MM'S SPECIALITY MAIN COURSE Y

MM'’S SPECIAL CHICKEN CURRY =~ 150
(Our signature recipe) 9973
Tender baby chicken cooked in onion & tomato gravy ””’

KADHAI CHICKEN »170 L« 150 MURGH CHATPATA 165  MURGH DO PYAZA = 165
Tz Ll ikl wlth s 1].“2 s 9.73 s ]n.?u s ID-?D
unluy i, Linate in veg, Temder baby chicksn cooked wilh Temder chicken cuaked with

[Ee FEPES F .y -y sy anion & fomai masak Fyrry Batiy aniion o veg, iorein & cashew grivy. Fryryyl

F, 2= N

MURGH PESHAWARI 160  CHICKEN BHUNA 170 Halfradele Aern 150 fmﬁ':igﬁ.ﬁmcipm ~ 165
$10.38 §1.02 §9.73 §10.70

Tonder haty chicken cankad in Traer haby chicken cnoked with Tender haly chicken coaked in Riced chicken charily steened in

CYRAMY VOR, TOMmAtn & CAshew BRAVY Yy r -yl anien & tamatr masala Yy yyyl anlen i tamatn gravy, a vliage syl cirry Yy yryl anlnn i omats masata FFF I




NINT'S SPECIALITY MAIN COURSE FGG DISHES - 288, 33857

MASALA OMELETTE =35

OMELETTE =45

CHEESE OMELETTE =50

EGG CURRY ~B0

$5.19 EGG BHURJI L« 60

tarm fresh eggs cooked in onlon & tomato gravy ””’ s 389

MM'S SPECIALITY MAIN COURSE SEADFOOD & FISH

FISH CLIRRY

Frvsh wentize ety crnskand T ool

Lt gy ey

;-

- : |
|
pRAWNS CURRY 185 FISH MASALA s‘ﬁ;éé
s 12 1 i 30 Hkka cnoked with ;
rapainum Innnkn & Frrry
rresh sea prawns cooked in onlon & lomato gravy ” ”’
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MNM'S SPECIALITY MAIN COURSE MUTTON - 28 355

MUTTON SHAHI KORMA »180 MUTTON ROGANJOSH =190
(MM's original recipe) 511.67 51232

i Tiutlon
teaven of earth (Kashmis) PPy

1800

RARA MUTTON 190

(MM'’s Original reCipe] §12.32 BHUNA MUTTON S,I-EIZE SAAG MUTTON 5,1«326]2
sinan i cimiked lo ko & oz neasals ’ ’ ’ ”

Py

Mutton cooked with mutton minee In onfon & lomato pravy ’ ’ ’ ”

KEEMA MASALA = 160 DAL GOSHT =190
$10.38 §12.32

Mullon mince cooked In onion & lomato masala Mutton cooked with yellow lentlis , P
”,” In onlon & tomato masala ,’, i
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MM'S SPECIALITY MAIN COURSE VEGETARIAN DISHES @%ﬁg%g%

e
e el

MAKHANI PANEER BHUR.I 150
59.73

THE ORIGINAL BUTTER PANEER L« 150
§9.73

(vented by Sh.Kundan Lal Gujral founder of Moti Mahal -

our original recipe since 19201 F.-’\N I.:'ER _I:".B"?DA“. ) - ISD MUTTER PANEER - 130
colt t ke In tomat 0y Suwglm.lr.c.ml.Jc 3973 §8.43
O e G L N R O e T s rf:m"pm = e ““:.““" s g b 5 o pes coikend

and finfshed with cream & butter ﬂ ﬂ ﬂ ﬂ g :::‘;:u;:,l.:::'n ,._‘;:::“ ! Yy ry :..‘.'...i.., ;..n.;.u:uLu.;: ml;..-\- FIPSP

KADHAI PANELR ~150  panccr po pvaza 155
S e §9.73 §10.05
green capsioum & wmato inveg, Collape cheess cooked wilh baby oniun

Lot B Cushien gy Yy I vep, Lamato § caglew pravy FIEFS

PANEER TIKKA MASALA 155

SAAG PANCER =150  TAWA PANLER =155 s 10.05
$973 (MM's ariginal recipe) 810.05
t . Tandoor roasted paneer tikka cooked In veg & tomato
toftape cheess cosked In garis favoared Gotiage £h At i Bt e, ¥ :
e e D s T e gravy and finished with cream & butter Yy y/




MALAI KOFTA 155
§10.05

20000

Cottage eheese dumplings cooked In cashew gravy
and flavoured with green cardamom

NAVRATAN KORMA #1280  VEGLTABLE DIWANI HANDI 140
$7.78 {MM's signature recipel $9.08

Garden fresh vezntables, dry s & Mrlange af vegetahies cooked with
ate ke 1N Cashew pravy ApIACH In nninn § IBmatn masala

A A =1
and flavoured with satron foran and fAinished with cream FF -y

VEGETABLE JHALFREZI 140 MIXVEGETABLE 185
59.08 sen

etange of vegetables & puts o MElange af vegrtanles cooked
cumked in onion f lomat masii FREFF il B oimatn sasala FIRED

KADHAI MUSHROOM = 140

Frsul butiun mustioon cuoked
with aninngreen capaicom,

Bt fon ey, nnates 5 gl gy Fyrryl

MUTTER MUSHROOM MASALA ~ 120

Froh Ersen peas & bullun msstroon
couhed I oo & Lonalo gravy 0
finizhied with cream & butter FRFEF

METHI MUTTER MALAI

Fresh green peas cooked with fenugreek leaves In
cashew gravy and finlshed with cream

VEGETABLE KOTTA ~125
580

wrgErinbles dumplings conked in ueg,

T St Yy Yy

MUSHROOM DO PYAZA 140
§9.08

B Lo o st v Gouked with
s I v, tato b cashew gy Frror

= 140
59.08

20000

21
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DUM ALOO PUNJABI =100 JEERA ALOO =70
G649 §4.54

Fatlay polabies cookecl inonion Pridata cohes fempered with camin

. tamatn masata FREST & indilan apinea Yy

DUM ALOO KASHMIRI 100

5 b.49 S R it L0 ALODOPYAZA 125
g Balry purlato suuhed with visks
siliced patata trmpered with cumin s 15 oo 0 e
Baby potatoes cooked In fennel Navoured veg § tomalo gravy ’ l , ’ ’ 1 indian spices FRFIT b e P K o S HTH

ALOO JEERA METHI GOBHI MUTTER ~ 125
S81

Paotato, caullflower, green peas cooked In cumin
tempered and fenugreek flavoured onlon & tomato masala .’ ’ ’ ﬂ ﬂ

22



THE ORIGINAL DAL MAKHANI 140

(Invented by Sh.Kundan Lal Gujral Founder of Moti Mahal) s 9']8

Black lentils, red kidney beans & Bengal gram cooked

overnight on clay oven, finished with cream & butter ’ ’ ’ ﬂ ﬁ

DHABA E DAL 125  PINDI CHANA MASALA =10  YELLOW DAL TADKA ~ 60
Black lentlils, red kidney beans & Dengal gram s B_" s 1]3 s 3.39
lampered with cumin and cocked with White chick pea cooked in carom Assortment ol yellow lentils tempered

garlic, onion, Wwmato & chilli ﬂﬂﬂ 20 Mavoured onion & Wwimalo gravy Yy vy oy, will cumin and cooked with parlic & lomalu I’I 20

23
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MM'S SPECIAL LAZIZ BIRYANIS & PULAO @%%@%

MURGH HYDERABADI BIRYANI - 160 [GG DUM BIRYANI - 145
510.38 §9.40

Rasmatl rhe conkei with chicken Basmuall rlce cooked with Earm (esh

T ammatic spices conked in Sirami Style FroT rREs £ aromatic spices an dum FrEDY

FISH BIRYANI 200

5 12.97 MUTTON HYDERABADI BIRVANI . 205  MUTTON DUM BIRYANI L 205

Assartmeniof resh watern lish & ” ’ p p 51329 $513.29
- - nasmarl rice cooked with muttnn Hasmatl rice conked with misttan

basmatl rice, cooked In Nizaml SY\Ifle # aramatic splees, cnokes In NEzAmI sStyie Y ¥y r-yl e Arnmarte splees, conked Indzami syl F ¥y

k

PRAWN BIRYANI ~225  NAVARATN PULAO #95
§14.59 §6.16

Assortment of fresh sea prawns & basmatl rice, Basmatl rice cooked with cottage cheese dumplings,
cooked In Nizaml style ”"gﬂ vegetables & dry frults ﬂﬂﬁﬂﬂ
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MM'S SPECIAL LAZIZ BIRYANIS & PULAO — 2%a 3857

-
-
Ak

-~
s

.

Ay

— ‘- h » -~

VEGETABLE PULAO =75

CHICKEN MOTI MAHAL BIRYANI 185 ivonmce .50 cumo e 5
(MM’s signature recipe) S12

Aromatic basmall rice cooked with
minced chlcken & egg, dellcately flavoured ”’ﬂep

JEERA RICE KHUSHKEA

PLAIN RICE - 20

VEGETABLE HYDERABADI 140
BIRYANI §9.08

Assortment of fanm fresh vegetables ”’ﬂﬂ

& basmall rice, cooked In nizaml slyle
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YOGHURT & SALADS YA

ROONDI RAITA = 45
5292

CREAM KACHUMBER ~ A0
5292 53.89

MIX RAITA - &5
$2.92
GREEN SALAD ~ 80
53.09
PLAIN CURD =10
5195

PAP AD o 10 MASALA PAPAD « 40
5 0.65 "
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MM'S SPECIALITY INDIAN BREADS

LACHHA PARANTHA

BUTTER KULCHA

CHAPATI

TANDOORI BUTTLR ROTI

MISSI ROTI

CHEESL NAAN

TANDOORI ROTI

PUDINA PARANTHA

BUTTER NAAN

GARLIC NAAN

BRCAD BASKET
{5 VARIETY BREAD)

PLAIN NAAN

PLAIN PARATTA

CHICKEN KEEMA KULCHA *

J PARANTHA

CHILLI PARANTHA

EGG KULCHA

MUTTON KEEMA KULCHA

J PARANTHA

STUTTED KULCHA

ALOD PARANTHA

CHILLI NAAN

«2l
§1.30

=20
§1.30

=10
$0.65

15
$0.97

~30
5195

~30
§195

<12
s0.78

=30
5195

=25
5162

~30
5195

~ 120
5778

50
§3.24

PEEID

=20
51.30
PE5ES

45
5292

XD

~75
5486

PFrs7

~30
§195
Yy

»30
§195
Yy

~ 30
§195
ISP S
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MM'S CHINESE SPECIALTIES CHICKEN 28 3852

CHICKEN MANCHURIAN 100
(Dry [ Gravy) §6.49

sy Fri chicken durnplings Lussed

Int manchuran pravy FRPFF

CH"_“ CHICKEN (D ry I GraVY) -5 100 CHICKEN 65 (Dry) (NORTH INDIANL. 125 CHICKEN 65 (Dry) (SOUTH INDIAN) « 110
8.1 5713
5 6.49
Griapy fried chicken tnszed with LI|'5|J\‘ Tebed chivken wesed with

vy Inawea fisvnared chilll Rance Frrry FFESF
Crispy fried chicken tossed with ehilll, trl peppers and onlon ’ ’ ’ ’ ’ o i A il

- !f/

!/u.ei / -
e

HONEY GHILLI # 140  CHICKEN LOLLYPOP (Dry) « 150
CHICKEN WINGS (Dry) $9.08 $973
Coispy fried chicken wings bssed

with hnney, chilll, trl peppers and anion, 1wty fried Ehickan drimedeks mazed

Navnured with whits sesame seeds FEFPy with chilll, garic and onlon V-

CHICKEN SALT ‘N’ PEPPER (Dry) e
§6.16

Crispy frled chicken tossed with garlle,
onlon, soy & cracked pepper ”’ﬂ;

CRISPY HONEY SESAME =100
CHICKEN (Dry) S 5.49

Crispy Irbed chicken lossed wilh beaney,
chlll tri peppees and pnlon, Aavaured
with white sesame seeds

Fyy .y Shredded chicken stulTed spring roll FFy Sy
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CHILI PRAWN =175 CHILI FISH 140
$1.35 $9.08

Crispy fried fish tnssed with chilli,

’,,” tri peppers and onion ””’

crigpy fried prawn iossed with chilli,
tri peppers and onion

MM'S CHINESE SPECIALTIES PANEER

150 PANEER IN HOT 150
$9.73 GARLIC SAUCE (Ory / Gravy) 5973

COTTAGE CHEESE 65 (Dry)

rryrr FArry

PANEER CHILLI (Dry / Gravy) 150
59.73

Crispy fried cottage cheese tossed with chllll,
trl peppers and onlon ”’,I
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MINT'S CHINESE SPECIALTIES VEGETARIAN — 2% 3857

i F 2 =R \I."l.. mA“
CRISPY CHILLI MUSHROOM (Dry) =120
5778

Crispy fried button mushroom tossed with chilll,
trl peppers and onlon

rrrry

VEGETABLE MANCHURIAN ~110
(Dry / Gravy) §713
Crispy fried vegetables dumplings lossed ” I ﬂ ﬂ

Inmanchurlan gravy

CRISPY CORN SALT N PEPPER (Dry) « B0 VEG SALT N PEPPER (Dry) ~90
5519 55.84

Crigpy Tried vegetables tossed witlh
garlic, onion, soy Feracked peppen

trispy frid American corm kernels
tossed with garlic, onion. soy

& cracked pepper FRFIT

rresy

.~ 120
$7.78

FRPER

MUSHROOM MANCHURIAN (Dry)

Crispy fried button mushroom tossed in manchurlan gravy

CRISPY CHILLICORN (Dry) 80

Crispy fried Amerlcan corn kernels tossed with chilll, s 5]9
tri peppers and onlon
e

\

MIX VEGETABLES <90
HOT GARLIC (Gravy) 5584

txotic Aslan vegetables tossed In garlic Infused chilli sauce ””’

30
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~105  CHICKEN SZECHWAN FRIED RICE 110
56.81 5713
Yy ry Yy

CHICKEN PAN FRIED RICE NOODLES 160 Ghicken NoooLes At R b
510.38 Py FFEDE

rPP00

VEG RICE AND NOODLES = 125 VEG PAN FRIED NOODLES - 140
SHANGHAI STYLE LE:Ri] %908
rFrFZE FrrE

VEG FRIED RICE

31
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CHICKEN RICE & NOODLES ~150  VEG SZECHWAN FRIED RICE ~90
SHANGHAI STYLE 5973 $5.84
1500 rr555

CHILLI GARLIC CHICKEN FRIED RICE E,;.IIIJ
713

EGG FRIED RICE 85
$5.51

FRPPF

CHILLI GARLIC VEG FRIED RICE ~B5
$5.51

CHILLI GARLIC VEG NOODLES =100
56.1!9

VEG HAKKA NOODLES =100

5 6.49

FrPEF
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MNTS SPECIAL APPETIZERS & COMBOS  CHICKEN 2% 857

CHILI CHICKEN COMBO -~ 120
RICE OR NOODLES/ SALAD / PAPAD 5774
Iy
CHICKEN MANCHURIAN COMBO___ <120
RICE OR NOODIFS/ SALAD / PAPAD 5778
KADHAI CHICKENCOMBO _ «135
RICL DR NOODLLS/ SALAD / PAPAD §8.76
KADHAI CHICKEN COMBO ~ 130
2 BABY NAANS SAIAD f PAPAD §08.4
BUTTER CHICKEN COMBO L o 10
2 BABY NAAN [ SALAD [ PAPAL 5 7.13
BUTTER CHICKEN COMBO 2. tindiel 5 135
RIGF OR NOODIFS/ SALAD / PADAD §8.76

NMM'S SPECIAL APPETIZERS & CONBOS  MUTTON

RARA MUTTON COMBO , _ «130
2 BABY NAAN [ SALAD [ PAPAL s 9.73
RARA MUTTON COMBO ~170
RICE OR NOOLLES/ SALAD [ BAPAD s ".ua

FII D

NN'S SPECIAL APPETIZERS & CONMBOS - SEAFOOD & FISH

CHILLI PRAWN COMBO ~ 150
2 BABY NAAN / SALAD [ PAPAD §9.73
Yy
CHILLI FISH COMBO ~130
RIGE OR NOODLES/ SALAD [ PAPAD §B8.43
Y

ALL ITEMS ARE SUBJECT TO AN 8% GST & A 10% SERVICE CHARGE. 33
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MATS SPECIAL APPETIZERS & COMBOS  PANFFR 2 5%

CHILLI PANEER COMBO

RICE OR NOODLESf SALAD [ PAPAD

VEG MANCHURIAN COMBO

RICE DR NOODI TS/ Sal AN [ PAPADR

KADHAI PANEER COMBO =

RICE OR NOODLLS/ SALAD [ PAPAD

KADHAI PANEER . COMBO

2 BABY NAAN S SALAD f PAPAD

~ 130

§8.43

Firry

~110
§713

rrrca

145
§9.40

rrrcz

~ 120

5778

rrrze

NIN'S SPECIAL APPETIZERS

& COMBOS - VEGTARIAN

YELLOW DHAL COMBO

2 BABY NAAN [ SALAD f PAPAD

YELLOW DHAL COMBO

RICE OR NOODI TS/ SAl AR f PAPAD

DAL MAKHANI COMBO

2 BABY NAAN [ SALAD f PAPAD

DAL MAKHANI COMBO

RICE OR NOODLLSY SALAD / PAPAD

PINDI CHANNA COMBO

2 BABY NAAN J SALAD [ PAPAD

PINDI CHANNA COMBO

RICE OR NOODLES/ SALAL / PAPAD

~ B0
§1.89

FIFIPT

=80
§519
FIEL T
=100
§ 6.49

rrrze

~ 125
§ 8N

FAES

=120
$778

7

=130
§ 8.43

FAPLE
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KLSAR PHIRNI 75  GAJAR HAIWA (Seasonal) ~80
(MM's signature recipe) 5486 5519
sallron M i, st B Bl frne] A typicsl vl m

CHOCO LICIOUS SIZZLING Without ice Gream  With Iee Cream
BROWNIE =80 =90 BEETROOT HALWA »75

served oh slzzling lron plate spctal il i

CHOICE OF ICE CREAM 25  MM'S SPECIAL 100
51,62 TUTTI FRUTTI ICE CREAM 5‘&49 RASMALAI ~ 80
Lk your server lar avallahbe levours |1 scoop d s 5-] 9

Cottage cheese dumplings dipped In milk sugar syrup
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