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37. Chicken Seekh - ¥ 299
(RK Chef Special)

38. Murgh Afgani Malai Seekh- ¥ 399

(Chicken mines seek kebab cooked with aromatic spices, white pepper, fresh milk malai and
green chilli paste)

39. Marmara lstanbut Tikka - T 399

(Chicken tikka marinated in mild yogurt & Turkish spices. roasted in charcoal for an exotic
flavor.)

40. Dajaj Filfil Tikka - ¥ 399

(Boneless chicken pieces marinated in our signature style infused with freshly pounded black
pepper, adorned with white butter & grilled.)

1. Chicken Peshawari Tikka - ¥ 299

(Boneless chicken tikka laced in cream & white butter seasoned with royal cumin powder,
marinated in a mixture of yogurt & ginger paste, skewered & charcoal grilled in the tandoor.)

42. Chicken Sultani- T 349

(Chicken tikka marinated in mild yogurt & Turkish spices. roasted in charcoal for an exotic
flavor)

43. Tawook Antalia Tikka - ¥ 349

(Succulent Cubes of chicken marinated in cream, cheese, yoghurt & authentic Turkish

44. Chicken Ankara Tikka - T 349

(Chicken Cubes marinated in Lebanese sauce & cooked in an earth oven.)
45. Chicken Turki Tikka - ¥ 399
(Boneless chicken piece marinated in red sauce & cooked in an earth oven)

46. Chingari Kebab - ¥ 399
(RK Chef Special)

47. Chicken Reshmi Tikka - ¥ 399

(Chicken breast pieces marinated in royal style curd, cream, cashew nut, white pepper, ginger
garlic paste, royal cumin and coated with gram flour grilled in a clay oven)

48. Chicken Shish Tawook - ¥ 499

(Traditional marinated boneless chicken shish kebab of Turkish Cuisine)

49. Murgh Chapli Kebab - ¥ 499

(Shallow fry chicken, ground meat studded with authentic ground spices, royal cumin, ginger
garlic paste and green coriander.)

50. Murgh Jalandhari Kebab - ¥ 349

(Cubes of chicken marinated in Jalandhar style)

51. Murgh Malai Tikka - ¥ 349

(Chicken chunks marinated in preparation with processed cheese, fresh milk malai, green
chilly, white pepper, ginger garlic paste cooked in tandoori skewers)

52/53. Turkey Grilled Cheesy Chicken - Half ¥ 349 | Full ¥ 700

(Turkey Grilled Cheesy Chicken — Tender chicken grilled to perfection, topped with melted
cheese and paired with flavorful turkey, creating a deliciously smoky and cheesy indulgence)

54. Murgh Dahi Lasooni Kebab - ¥ 399

(An interesting combination of boneless chicken & garlic flavor mixed with egg and marinated
with Indian herbs & tandoori spices)
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55/56. The Khadims Special Tandoori - Half ¥ 349 | Full ¥ 599

(Tandoori Kitchen's gift to Mumbai spring chicken marinated with tandoori spices, peppers,
basmati, vinegar, royal cumin, charcoal grill the tandoor adorned with white pepper.)

57/58. Murg Regular Tandoori - Half ¥ 249 | Full ¥ 499

(Chicken marinated with tandoori spices, peppers, basmati, vinegar, royal cumin, charcoal grill
the tandoor adorned with white pepper)

59. Mix Non-Veg Platter - ¥ 1999

(A Chef's chicken drumsticks marinated with cheese, and cream & infused with freshly
pounded black peppers, charcoal grilled in the tandoor with roasted cashew nut paste)

60. Khadim’s Special Sholay Kebab - ¥ 449
(RK Chef Special)

61. Labneez Kabab - ¥ 399
(A creamy, tangy yogurt dip blended with garlic and herbs for a refreshing taste)

62. Zaituni Kabab - ¥ 399
(A delightful olive dip infused with herbs and spices for a rich Mediterranean flavor)

63. Tangdi Kulfi - ¥ 599

(Juicy chicken drumsticks marinated in creamy spices and grilled to perfection)

64. Lucknowi Juicy Mutton Seekh - ¥ 499
(RK Chef Special)

65. Gosht Chapli Kebab - ¥ 599

(Shallow fry lamb ground meat studded with authentic ground spices, royal cumin,
ginger garlic paste, green coriander)

66. Turkish Grill Kebab - ¥ 799

(Small cubes of meat threaded on a skewer and grilled)

67. Lamb Areyer Chaap - ¥ 899

(Roasted lamb chops in traditional Turkish seasoning herbs, ginger garlic paste, black pepper,
white pepper, hung curd)

68. Lamb lrani Boti Kebab - T 799

(Marinated mutton cubes with ground spices, red chili paste and ginger garlic paste
on a charcoal grill)

69. Gosht Barra Chaap - ¥ 799

(Lamb chops marinated in yogurt & cooked in golden brown fried cashew nut paste, laced with
cream & special spides finished in a clay oven)

70/71. Nalli Barra Lazeez- Half ¥ 650 | Full ¥ 1199

(Delicately cooked nalli pieces marinated in yogurt & our special tandoori masala paste cooked
in a clay oven.)

72. The Khadims Special Gosht Tandoori Khazana - ¥ 2999
(Family platter - RK Chef's Special)

73. Raan Peshawari - ¥ 1999

(Marinated and slow-roasted leg of spring lamb cooked in a deliciously spicy masala, curd,
ginger garlic paste and red chilly has that touch of royalty)

74. Raan Sikandari - ¥ 1999
(RK Chef's Special)

75. Raan Turkey Style - ¥ 2199
(RK Chef's Special)
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76. Dal fry - ¥ 159

(Yellow lentils cooked in our traditional Awadhi style with pure desi, ghee tadka)

77. Dal Tadkewali - T 179

(Yellow lentils tempered with chili, onion, garlic & spices)

78. Dal Bukhara - ¥ 249

(A Slow cooked black lentil simmered in a tomato baced sauce its velvety smooth)

79. Tawa Subz Banjara - ¥ 249

(A delicacy prepared with fresh vegetables on a hot pan with a splash of golden fried onion
paste)

80. Paneer Makhani - ¥ 275

(Fresh paneer cubes cooked in rich tomato butter gravy spiced with cumin powder, cinnamon
& garnished with yellow butter & lacy cream.)

81. Dum Aloo Kashmiri- ¥ 249

(Yellow lentils tempered with chili, onion, garlic & spices)

82. Subz Diwani Handi - ¥ 299

A fragrant and flavorful medley of seasonal mixed vegetables, slow-cooked in a rich, spiced
gravy, served in a traditional handi for an authentic taste.

83. Paneer Matar Shabnami - ¥ 299

(Fresh green peas, cubes of cottage cooked with rich tomato & onion gravy laced with yellow
butter and cream)

84. Paneer Tikka Masala - ¥ 299

(Mouth melting cubes of fresh panner laced with cream cooked & prepared with rich tomato
butter & onion masala gravy, garnished with yellow butter.)

85. Aloo Matar - ¥ 249

(A comforting blend of tender potatoes and green peas simmered in a flavorful, mildly spiced
CurTy gravy.)

86. Veg Kolhapuri - ¥ 299

(A fiery and aromatic medley of mixed vegetables cooked in a robust, spiced curry with a bold,

tangy flavor.)
87. Matar Paneer - T 299

(Mouth melting cubes of fresh panner and matar laced with authentic masalas & cooked with
rich tomato butter & onion masala gravy, garnished with yellow butter.)
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Non-Veg Main Course
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88. Murgh Kadhai Peshawari - ¥ 349

(Stir-fried boneless chicken cubes cooked in a kadai with whole spices in our kadai gravy & dry
fenugreek leaves)

89. Murgh Tikka Masala- ¥ 349

(Mouth-melting chicken tikka laced with cream cooked in a rich tomato, cashew nut & onion
masala gravy, prepared in desi ghee)

90. Murgh Lahori- T 349

(Exotic flavor gravy prepared using Lahori spices, cassia powder & cloves with stir-fried
boneless chicken pieces, laced with yellow butter & cream.)

91. Murgh Tawa Khurchan - ¥ 349

(Boneless shreds of tandoori chicken stir-fried in pure desi ghee with peppers and pan-fried
tomatoes cashew nut gravy & yellow butter)

92. Murgh Musallam - Half ¥ 750 | Full ¥ 1400

(Tandoori chicken cooked in a clay oven, pan-fried in a hot place &
immersed in our rich makhani gravy, garnished with boiled egg cream & white butter)

93. Chicken Baoli Handi - ¥ 349
(RK Chef Special)

94. Murgh Matka - ¥ 349
(RK Chef Special)

95. Butter Chicken - T 349

(Succulent pieces of chicken cooked in a rich, creamy tomato gravy, infused with aromatic
spices and a touch of buttery goodness.)

96. Murgh Lajawab - ¥ 349

(Tender chicken pieces simmered in a luxurious, smooth gravy of yogurt, cream, and a perfect
blend of spices, offering an unforgettable taste.)

97. Chicken Shahi Korma - T 349

(Succulent chicken cooked in a royal blend of creamy yogurt, ground nuts, and fragrant spices,
delivering a rich and royal taste.)

98. Chicken Mughlai - ¥ 319

(Succulent chicken cooked in a royal blend of creamy yogurt, ground nuts, and fragrant spices,
delivering a rich and royal taste.)

99. Chicken Kolhapuri - ¥ 299

(A bold, spicy chicken curry infused with a smoky blend of aromatic spices and a hint of heat,
capturing the essence of Kolhapuri cuisine.)

100. Chicken Do Pyaza - ¥ 299

(Tender chicken cooked with caramelized onions and a blend of spices, offering a perfect
balance of flavor and richness.)

101. Chicken Sham Savera - T 349

(A royal dish featuring chicken stuffed with a creamy, spiced filling, simmered in a rich,
flavorful gravy for an indulgent experience.)

102. Chicken Tikka Masala - T 349

(Juicy, grilled chicken tikka pieces bathed in a creamy, spiced tomato gravy, creating a perfect
balance of smoky and savory flavors.)
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103. Kashmiri Rogan Josh - ¥ 499

(Tasty curry of lamb pieces cooked with Kashmiri spices & prepared in pure desi ghee)

104. Ghost Chaap Tawa - ¥ 699

(Delicately cooked lamb chops marinated in yogurt & our special tandoori masala)

105. Bhuna Gosht - ¥ 499

(Lamb pieces cooked in aromatic gravy, a hot favourite among tandoori kitchen fans with
added coconut powder & laced in yellow butter.)

106. Raan Masala - ¥ 2399

(Made with a whole roasted leg of lamb marinated in a delicious blend of aromatic spices,
tomato & onion gravy)

107. Gosht Istanbul Turkey Handi - ¥ 549
(RK Chef Special)

108. Gosht Handi Lazeez - T 499
(RK Chef Special)

109. Gosht Tawa Kheema - ¥ 449
(RK Chef Special)

110. Handi Dal Gosht - ¥ 399
(RK Chef Special)

111. Salli Boti - ¥ 449

(A flavorful dish of succulent, spiced mutton simmered in a tangy, aromatic gravy, garnished
with crispy, golden potato sticks for added texture.)

112. Mutton Rashida - T 449

(A rich and aromatic dish of tender mutton cooked in a flavorful, spiced gravy with a touch of
saffron, offering a melt-in-your-mouth experience.)

113. Mutton Hungama - ¥ 449

(A fiery, flavorful curry of tender mutton cooked in a bold blend of spices, delivering a burst
of heat and richness in every bite.)

114. Mutton Kolhapuri - ¥ 399

(A robust and spicy mutton curry, cooked with fiery Kolhapuri spices and a hint of tang,
offering an intense and flavorful experience.)

115. Mutton Shahi Korma - ¥ 449

(Succulent mutton slow-cooked in a rich, creamy gravy made with yogurt, nuts, and aromatic
spices, delivering a royal, melt-in-the-mouth flavor.)
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16/117. Roti / Butter Roti - ¥ 20| T 30

118/119/120. Naan / Butter Naan / Garlic Naan - 50 | 60| ¥ 70
121. Stuffed Naan - ¥ 99

122/125. Cheese Naan/ Cheese Garlic Naan- ¥ 89 | ¥ 99

124/125. Steam Rice / Jeera Rice - T119 | ¥ 149
126. Biryani Rice - ¥ 149
127. Dal Khichdi - ¥ 219

(Basmati rice mixed with aromatic yellow lentils, Indian spices & herbs)

128. Murgh Dum Biryani - ¥ 299

(An immensely tasty recipe made from steamed basmati rice & Indian spices that is cooked
and flavored with cardamon, coriander & royal cumin powder, and bay leaves.)

129. Mutton Dum Biryani - ¥ 349

(Saffron-flavored basmati rice, cooked with boneless marinated lamb cubes flavored with
cardamon, coriander & royal cumin powder, bay leaves & cinnamon brewed with spices
garnished with fried onions)

130. Chicken Tikka Biryani- ¥ 349

(An immensely tasty recipe made from steamed basmati rice & Indian spices that is cooked
and flavored with cardamon, coriander & royal cumin powder, and bay leaves.)

131. Chef RK Special Biryani - Quarter ¥ 749 | Half ¥ 1549 | Full ¥ 2349
132. Veg Biryani - ¥ 249

(A fragrant, long-grain rice dish layered with spiced vegetables, cooked to perfection with
aromatic herbs and saffron, offering a rich and savory experience.)

Kabsa Mandi Rice

SN EAANSAAL AR AR AR AR A A
SRV VI VP VANV NS~

133/134. Mutton Kabsa - Half ¥ 1199 | Full ¥ 1799

(Lamb pieces traditionally pressured with onion, carrots, garlic red chilies, clove, parsley &
Arabic spices, rice cooked with cardamom pods, cinnamon sticks & rice tomatoes served
with sauce.)

135/136. Mutton Mughali Kabsa - Half ¥ 1299 | Full ¥ 1899

(Lamb pieces traditionally pressured with onion, carrots, garlic red chilies, clove, parsley &
Arabic spices, rice cooked with cardamom pods, cinnamon sticks & rice tomatoes served
with sauce.)

137. Raan Kabsa - ¥ 2599

(Leg of lamb cooked in extremely delicious flavors of saffron, cardamom, cinnamon white
pepper, garlic, onion, tomatoes, royal cumin & cloves served with sauce)

138/139. Chicken Tandoori Kabsa - Half ¥ 799 | Full ¥ 1199

(Chicken delicately pressured with onion, carrots, garlic, red chilies, cloves, parsley & Arabic
spices rice cooked with cardamom pods, cinnamon sticks & rich tomatoes served with
sauce)

140. Mughlai Kabsa - Half ¥ 799 | Full ¥ 1199

(Lamb slice cooked in red & yellow capsicum, served with yellow lemon-flavored rice on

a sizzler plate.)
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