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SINCE 1920

” Mot1 Mahalw

_tandoori trail

o R L ' Inventors of :
Original Dal Makhani, Tandoori Chlcktb & Butter Chicken

L]




Only a few chefs in the history of gastronomy have been credtted for mventmg a
cuisine or evena dish. f e

Kundan Lal Gujral is one of them. He put the Indian cuisine on the worlds
culinary map. The India - Pakistan partition forced great chefs to move to India.
This led to the emergence of a new culinary chapter. One such man was Kundan :
Lal Gujral, who started Moti Mahal in 1920 in Peshawar. e

The Peshawari phenomenon set up his second eatery in Daryaganj in 194 7 i
Jollowing the partition ¢ ana’ soon.acquired world wide patronage and became an
institution. o *

Moti Mahal's guest list consisted of great people Pt .fc;wdharlal Nehru, Indz'rd
Gandhi, Former President Zakir Hussain, the Shah of Iran, Kennedys and ex- €
USSR Premier Nikita Khrushchev, amongst others. 5

Khrushchev was so impressed by the Indian tandoori food served at Moti Maha'Y ”’.i .. o }
that he invited Kundan to set up Moti Mahal in Moscow at a trade fair for a month = | l

inl1960's

The legacy of Moti Mahal continues...And has now reached Vaibhav Khand
Indirapuram, Ghaziabad, Uttar Pradesh.

Kundan Lal Gujral-

The father of tandoori cuisine; the legend.
.- The founder of Moti Mahal, the man
who gave us tandoori chicken!




MM’S SPECIAL DIM SUMS

*/ CHICKEN
CHICKEN DIM sum (6 Pes)

CHICKEN SCHEWAN DIM SUM (5 pes,
CHICKEN HOT GARLIC DIM SUM (e. Pes|
CHICKEN CHEESE DIM SUM (¢ pes/
CHICKEN KURKURE DIM SUM (s pes
WHEAT CHICKEN DIM SUM (5 pcs)

'/ MUTTON
MUTTON DIM SUM (5 pcs) .

2 % PANEER
PANEER DIM SUM (¢ pes)
PANEER KURKURE DIM SUM s pes) (‘
WHEAT PANEER DIM SUM (s fcs)

s VEGETARIAN

VEG DIM SUM (s pcs), o
VEG SCHEWAN DIM SUM (5 pcs)
VEG MUSHROOM DIM SUM (s pcs)
VEG KURKURE DIM SUM (6 pcs)

WHEAT VEG DIM SUM (s pcs)

. CHEESE AND CORN DIM SUM (5 Pcs)

VEG DIM SUM WITH FRIED GARLIC (6 pcs)

269

269

269
319
319

329 -

419

249

249

259

229 £
229
239

239

249

249

249
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"PANEER TIKKA ROLL

MM’S SPECIAL CRYSTAL DIy SUMs

*. CHICKEN

CHILLI o CHICKEN CRYSTAL pim SUM (5 pes)

CHICKEN HARGAO CRYSTAL DIm SUM e Pes)

PRAWNS

SPICY PRAWN CRYSTAL DIM sum Pas)

0 VEGETARIAN :
_ EXOTIC VEGETABI.E CRYSTAL DIM SUM (6 Pcs) ~

: ‘MUSHROOM TRIO CRYSTAL DIM SUM (6 Pes)

_,CREAM CHEESE CRYSTAL DIM SUM (6 Pcs)

< Ty

¥ 7' MM’S SPECIAL ROLLS :

CHICKEN TIKKA ROLL =

TAWA CHICKEN ROLL

: BU'ITER CHICKEN ROLL

MUTTON SEEKH ROLL

(s VEGETARIAN

PANEER MALAI TIKKA ROLL

TANDOORI'SOYA CHAP ROLL

VEG SEEKH BEBAB ROLL

g cmcnsn ;

329

329
499
279

2?9

219

229

239

259

169

179

189

189

0
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| @ MM'S SPECIALITY TANDOORI STARTERS
* CHICKEN
4 STUFFED TANGRI KEBAB (MM's signature recipe) (2 Pes / 4 Pcs) 359 / 629

Chicken drumstick stuffed with chicken mince & spices and marinated with
Cream, cashew & Indian spices, cooked in clay oven

TANGRI KEBAB (2 pcs / 4 ) 329 /609
Chicken drumstick marinated with yoghurt & Indian spices, cooked in clay oven

A MURGH KALMI KEBAB (Vs originai recipe) (4 Pcs) _ 459
Chitken drumstick marinated with Bengal gram, cream & Indian spices and cooked in clay oven

A MURGH MALAI TIKKA (MM's signature recipe) (Half / Full) s 279 / 469

Chicken Iegv boneless marinated with cream, cashew & Indian spices and
flavoured with green cardamom, cooked in clay oven

4 CHICKEN KASTOORI KEBAB (M'M's original recipe) (Half / Full) 279 / 469 -

Chicken Iegvboneless marinated with Bengal gram, cream & Indian spices,
flavoured with fenugreek leaves, coated with egg, cooked In clay oven

@ A CHICKEN RESHAMI KEBAB (MM's signature recipe) (Half./ Full 279 / 469
: Chicken leg.boneless parinated'with Benga[ gram, cream & Indian spices anq cooked in clay.oven il 5
A TANDOORI CHIdKEN TIKKA (MM’s original reclbe) (Half /-Full) 279 / 469
Chicken leg boneless ma_rinated with yogpurt & Indian spices, cooked in clay oven -
MURGH LAHSOONI TIKKA (Half./Full) : 279 / 469

Chicken leg boneless marinated with yoghurt & Indian spices and }
flavoured with garlic, cooked'in clay oven 20 ‘

PUDINA CHICKEN TIKKA (Half / Ful - : - 279/469

Chicken Iég boneless marinated with yoghurt, mint, green chilli & Indian spices, cooked in clay.oven
: A THE ORIGINAL 1920 TANDOORI CHICKEN (s / Full ' 379/ 659

| (Invented by Sh. Kundan Lal Gujral Founder of Moti Mahal)
i Chicken marinated with yoghurt & Indian spices, cooked in clay oven
‘ ;

* A JUNGLI MURGH (MM's signature recipe) (Half / Full) 369 / 649
; ““Chicken marinated with cream, cashew, garlic, ginger, green chilli, ;
]-& coriander & Indian spices, cooked in clay oven

'l

| ) A AFGHANI CHICKEN (MM's signature recipe) (Halt/ Ful) 379/ 659
1 Chicken marinated with cream, cashew & Indian spices, cooked in clay oven
3 A THE ORIGINAL CHICKEN PAKORA (Half / Full) 389 /679

(Invented by Sh.Kundan Lal Gujral Founder of Moti Mahal)
Chicken marinated with Indian spices and dipped in Bengal gram flour batter, crispy fried

: A CHICKEN SEEKH KEBAB (MM's signature recipe) (4 Pcs) 499
| ~ Chicken mince mixed with'Indian spices, skewered & cooked in clay oven

: & MUTTON

£5 4 NOORANI KEBAB (4 pcs) 619
A layered combination of minced chicken & mutton with Chef's special spices

1y A MUTTON SEEKH KEBAB (MM's signature recipe) (4 Pcs) 619

Mutton mince mixed with Indian epices, skewered & cooked in clay oven
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* FISH
o
A FISH TIKKA KALI MIRCH (8 pcs) 9
Fresh water Tish marinated With cream, cashew & Indian spices and
Navoured with green cardamom, cooked in clay oven
4\ TANDOORI FISH TIKKA (MM's original recipe) (8 Ps) 749
Presh water fish marinated with yoghurt & Indian spices, cooked in clay oven
AMRITSARI FISH FRY (8 pes) 749
Fresh water fishymarinated with Indian spices and dipped in Bengal gram flour batter, crispy fried
: * PANEER
¢ &
A SAUFIANI MALAI PANEER TIKKA (8 Pcs) 419 '
" Cottage cheese marinated with cream, cashew & Indian spices and 5
flavoured with fennel, cooked in clay oven :
4 TANDOORI PANEER TIKKA (MM's signature recipe) (8 Pcs) : 419
Cottage cheese marinated with yoghurt & Indian spices, cooked in clay oven'
e / :
PANEER TIKKA AJWAINI (8 Pcs) : 419 )
Cottage Cheese marinated with yoghurt & Indian spices and flavoured with carom, cooked in clayoven :
* [/ VEGETARIAN
A DAHI KE SEEKH KEBAB (MM's original recipe) (8 Pcs) 419
Hung yoghurt mnxgd with cottage cheese, Indian spices & green chilli, skewered & cooked in clay oven
DAHI KEBAB (8 Pcs) ' . 419
Hung yoghurtmixed with cottage cheese, Indian spicés & green chilli, crispy fried ;
A STUFFED TANDOORI MUSHROOM (vM's signature recipe) (8 Pcs) _ 419 -
Fresh button mushroom stuffed with cottage cheese, processed cheese & green chilli,
marinated with yoghurt & Indian spices, cooked in clay oven
TANDOORI SALAD . : 399
Cottage cheese, onion, green capsicum, tomato, button mushroom, .
baby potato & pineapple marinated with yoghurt & Indian spices, cooked in clay oven
A MALAI SOYA CHAAP (8 Pcs) ; 399 ‘)
Soybean chaap marinated with cream, cashew & Indian spices and

flavoured with green cardamom, cooked in clay oven

A TANDOORI SOYA CHAAP (8 Pcs) 399

Soybean chaap marinated with yoghurt & Indian spices, cooked in clay oven

VEGETABLE SEEKH KEBAB (8 Pcs) 399

Vegetable mince mixed with spinach & Indian spices; skewered & cooked in clay oven

HARIYALI KEBAB (8 Pcs) 399

Vegetable mince mixed with spinach & Indian spices, crispy fried

A STUFFED TANDOORI ALOO (6 Pcs) 399

Boiled potato shells stuffed with cottage cheese, potato crisps, dry-fruits & nuts,
marinated with yoghurt & Indian spices, cooked in clay oven
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MM'S SPECIALITY TANDOORI STARTERS

A s * CHICKEN

A STUFFED TANGRI KEBAB (MM's signature recipe) (2 Pcs / 4 Pcs) 359 / 629

Chicken drumstick stuffed Wwith chicken mince & spices and marinated with
cream, cashew & Indian spices, cooked in clay oven '

TANGRI KEBAB (2Pcs/ 4 Pcs) 329 / 609

Chicken drumstick marinated with yoghurt & Indian sprces. cooked in clay oven

,’ MURGH KALMI KEBAB (MM's original recrpe) (4 Pcs) .

Chitken drumstick marinated with Bengal gram, cream & Indian spices and cooked in clay oven

A MURGH MALAI TIKKA (MM's signature recipe) (Half / Full 279/ 469,
Chicken leg boneless marinated with cream, cashew & Indian spices and
fl-avoured with green cardamon, cwked in-clay oven

& CHICKEN KASTOORI KEBAB (MM's original reclpe)(Half/ Ful) . 279/ 469"

Chicken leg boneless marinated with Bengal gram, cream & Indian spices;
ﬂavoured with fenugreek leaves, coated wlth egg, cooked In clay oven. -

459

3

Chacken leg: boneReSs marmated wuth Bengal gram cream & Indfan spices and cooked in. clay.oven

,9 TANDOORI CHIGKEN TIKKA (Vs orginal recipe) (Half /Ful) - 279/ 469 :
s Chicken leg boneless ma rlnated with yoghurt & Indian sprces. cooked,m clay oven’ -
MURGH LAHSOONI TIKKA (Half./ TR e 2 i - 279 /24'69 :

|'s e Chicken leg boneless marinated with yoghurt & lndlan §plces and TS SR
' - flavoured with garlic, cooked in clay oven . : ot

‘s " 'PUDINA CHICKEN TIKKA (Half / Full) - LieE - 279/469
1: g Chicken Ieg boneless mannated Wlth yoghurt munt green chilli & Induan splces cooked |n ctay oven - :
' ./ THE ORIGINAL 1920 TANDOORI CHICKEN (air/ ruu) s 379 / 659 e
(Invented by Sh. Kundan Lal Gujral Founder of Moti Mahal).. - . . TG e :
Chicken marinated with yoghurt & Indian splces cooked in clay oven - 3
,D JUNGLI MURGH (MM’s signature recipe) (Half / Full) s '_ sz ' 369/ 649

“Chicken marinated with cream, cashew, garlic, ginger, gfeen Chllfl
conander & Indian spices, cooked in clay oven :

4[ ,3 3 AFGHANl CHICKEN {vM's signature recipe) (Half/ Full) . 379/ 659
i g Chicken marinated with cream, cashew'& Indlan spices, cooked m ciay oven IRl :
; -,9 THE ORIGINAL CHICKEN PAKORA (Half / Full) : : 389 /679

(Invented by Sh.Kundan Lal GUJraI”Founder of Moti Mahal)
Chicken: marlnated with Indlan splces and dipped in Bengal gram flour batter crlspy fried

i n mn .

t } CHICKEN SEEKH KEBAB (MM's signature recipe) (4 Pcs) : ~ 499
{ _ Chicken mince mixed wrth Indian spices, skewered & cooked in clay oven ; :
i = MUTTON
& NOORANI KEBAB (4 Pcs) : 619
A Iayered combination of minced chu,ken & mutton with Chef’s spec:al spices
g% MU'ITON.SEEKH KEBAB (MM's signature recipe) 14 Pcs 619

2o Mrutton_mirme mixed with Indian spices, skewered & cooKed in clay oven

f-\ }CHICKEN RESHAMI KEBAB (MMssrgnature fecipe) (Half/ Fulh =~ =~ 279/469 .



,‘ MM'S SPECIALITY MAIN COURSE

* CHICKEN
4 THE ORIGINAL 1920 BUTTER CHICKEN (Haif / Fun) 449 / 809

gnventeq by Sh. Kundan Lal Gujral Founder of Moti Mahal)
andoori chic_ken.cooked in tomato gravy and finished with cream & butter

. flif ORIGINAL 1920 BUTTER CHICKEN BONELESS (Hatt / Ful) 469 / 829
o regted by.Sh. Kquan Lal Gujral Founder of Moti Mahal)
: ded tandoori chicken cooked in tomato gravy and finisheg with cream & butter

A grgz’?:arelgsgﬁlum (MM's original recipe) (Half / Full) % 419 / 789
chicken cooked in oni
n.'.ul:mn mince, mushroom & boileg 22? el -
A RARA CHICKEN (MM's original recipe) (Half / Full) 439 /799

Tender baby chicken cooked with chicken mince in onion & tomato Eravy

JA CHICKEN SHAHI'KORMA BONELESS (MM's original recipe) (Half /Ful) 439/ 799

Q 3 Tandoor roasteq chicken tikka cqoked in creamy veg & cashew gravy and flavored with green cardamom

" CHICKEN TIKKA MASALA BONLESS (aff/Full. ~ 439/799
Tandoor roasted.chicken tikka cooked with veg & tomato gravy and finished with cream & butter
. A CHICKEN LABABDAR 'BONELESS (MM's origina recipe) (Hal / Ful) . 439/799

~ Tandoor roasted chicken tikka cooked with onion & green capsicum in
. veg & cashew gravy’and finished with cream :

" TAWA CHICKEN Bon_Eu-:ss(w;e,or@g;necap;) (Halt/ Full) 439/799 -

“Shredded tender baby chicken cooked\yith onion & green capsicum in onion & tomato gravy

-~ " CHICKEN BHARTA BONELESS (MW's original recipe) (Half / Full . 439/799
Diced chicken-gharily steeped i_q onion & tomato masala - * o Gogen : :
" CHICKEN KALI MIRCH (Half/Ful) . = - b 439/ 799
Tender baby thicken cooked in creamy veg & cashew gravy'and flavoured with black pepper
CHICKEN BUTTER MASALA (Half/ Ful) S 439 / 799
j 5 Tender baby chicken cooked in veg & tomato gravy and finished with cream & butter
| D A HAND| CHICKEN (MM's signature recipe) (Half / Full SR © 439/ 799
@ Tender baby chicken cooked in onion & tomato gravy and cashew gravy, finished with cream
| 2 KADHAI CHICKEN (saif/ Fal) - A 4397 799
| Tender baby chicken cooked with onion, green capsicum, tomatg in veg, tomato & cashew gravy
‘ A MM’'S SPECIAL CHICKEN CURRY (Our signature recipe) (Half / Full) 439/ 799
. Tender baby chicken cooked in onion & tomato gravy :
SAAG CHICKEN (Half £ Ful) SR 439/ 799
1 Tender baby 'chigfke_n cooked in garlic flavoured spinach gravy and finished with cream
1 EGG CURRY (2Pcs7 4Pcs)’ e 309 /479
{ _fFarm fresh eggs caoked in'onion-& tomato gravy '

i e A TR I T B
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» MUTTON

A RARA MEAT (MM's original recipe) {Half 7 Fully 549 / 699
Mutton cooked with mutton mince in onion & tomato gravy

4 MUTTON SHAHI KORMA (MM's original recipe) (Half / Full) 449 / 649
Mutton cooked in creamy veg & cashew gravy and flavored with green cardamom

4 KADHAI MEAT (Half / Fun) 449 / 649
Mutton cooked in onion, green capsicum, tomato in veg, tomato & cashew gravy
MUTTON ROGANJOSH (Half / Full ; 449 / 649
Alltime favourite mutton preparation from heaven of earth (Kashmir)
BHUNA GOSHT (Haif / Full : . 449 / 649
Mutton cooked with onion & tomato masala

* A DHABA MEAT (mm's signature recipe) (Half / Full) j i 449 / 649
_ Mutton cooked with green chilli & glnger in onion & tomato gravy :
SAAG MEAT (Haff / Full) 449 / 649
Mutton cooked in garlic flavoured spinach gravy and finished with cream

*/ FISH

} TAWA FISH (MM's original recipe) (5 Pcs) ; 749
Tandoor roasted fish tikka cooked wsth onion & green capsicum in onion & tomatg gravy
FISH CURRY (5Pcs). : _ ~ 749
Achef’s special flsh curry-from North India '

L - LJPANEER : —
,9 THE ORIGINAL BU‘ITER PANEER = . 449

(Invented by Sh. Kundar; Lal Gujral Founder of Moti Mahal - our original recipe since1920)
Cottage cheese oeoked in-tomato gravy and finished with eream & butter

A SHAHI PANEER (MM's original recipe) . 429

Cottage cheese cooked in cooked in creamy veg & cashew gravy and ﬂavoured with green cardamom

9 PANEER BlRBALl MM's Signature Recipe) , 429

Cottage cheese stuffed with dry fruits & nuts, cooked in fenugreek flavoured
veg & tomato gravy and finished with cream & butter

4 PANEER LABABDAR (MM's original recipe) ; : 429
-~ Cottage cheese cooked with onion & green capsicum in veg & cashew gravy and finished with cream
A PANEER TIKKA MASALA 429
Tandoor roasted paneer tikka cooked in veg & tomato gravy and finished with cream & butter
- 'PANEER BUTTER MASALA 429
. Cottage cheese cooked in veg & tomato gravy and finished with cream & butter
- MAKHANI PANEER BHURJI Eo e
3 Crumbled cottage cheese cooked with buttery onion & tomato masala
4 HANDI PANEER (MM's signature recipe) 449
~Cottage cheese cooked in onion & tomato gravy and cashew gravy, finished with fresh cream :
,’ TAWA PANEER KHURCHAN (VM's original recipe) 429
Cottage cheese cooked with anion & green capsicum in onion & tomato gravy
A KADHAI PANEER ; ; 429
Cottage cheese cooked with onion & green capsicum in veg, tomato & cashew gravy
MUTTER PANEER 429

Cottagq_c_:hegse & green peas cooked in onion, tomato & veg gravy

SAAG PANEER = 429

Cottage cheese 'coéke&‘in garlic flavoured spinach gravy and finished with cream




-

@ » VEGETARIAN
J KESARI MALAI KOFTA

Oottags theese dumplings cobked in creamy val & cashew gravy
and flavoured with saffron

SABZ KOFTA DILKHUSH

Vegbtables Oomplings copked in veg. tomato & cashow gravy

A KADMAI MUSHROOM

Fresh button mushroom cooked with onion, green capsicum, tomato in
Veg, 10matd & cashew gravy

MUSHROOM DO PYAZA

Fresh button mushroom cooked with onjon in veg. tomato & cashew gravy

MUTTER MUSHROOM MASALA

Fresh green peas & button mushroom cooked in onion & tomato gravy
and finished with cream & butter

LY

@  KADHAI S0YA CHAAP

Tandoor roasted soybean chaap'éooked with onion, green capsicum,
tomato In veg, tomato.& cashew gravy

SOYA CHAAP TIKKA MASALA
Tandoor roasted soybean chaap cooked in veg & tomato gravy and
finished with cream & butter

SOYA CHAAP ROGANJOSH

Tandoor roasted soybean chaap cooked in fennel flavoured veg d
tomato gravy and Kashmiri spice mix

A METHI MUTTER MALAI o
Fresh green peas cooked with fenugreek leaves in veg &
cashew gravy and finished with cream

MAKAI SAAG
American corn kernels cooked in garllc flavoured spinach gravy
and finished with cream-

. 2 SAB_Z‘DIW_ANIHANDl (MM's signature recipe)
Melange of vegetables cooked with spinach.in onion &
tomato masala and finished with cream

SABZ JHALFREZI

Melange of vegetables & .bo(ato cooked in onion & tomato masala

MIX VEGETABLE

Melange of vegetables cooked in onion & tomato masala

DUM ALOO KASHMIRI

Baby potatoes cooked in fennel flavoured veg & tomato gravy

JEERA ALOO

Potato cubes tempered with cumin & Indian spices

A £ 5 LN R % T R BREEH A 01 f e A £
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449

429

429

429

429

429

429

429

429

449

449

429

429

429




* DAL )
J THE ORIGINAL 1920 DAL MAKHANI 479
{Inventéd by Sh. Kundan Lal Gujral Fourider of Moti Mahal)

Black lentils, red kidney beans & Bepgal gram cooked overnight on
clay oven, finished with Gredm & butter

A DAL HANDI AMRITSARI 419

Black lentils, red kidney beans & Berlgal gram tampered with
cumin and cooked with garll¢, onlon, tomato & chilli

YELLOW DAL TADKA 389
Assortment of yellow lentils tempered with-cumin and cooked with garlic & tomato
T PINDI CHANA MASALA . 389

White chick pea cooked in carom flavoured onion & tomato gravy

MM'S SPECIAL LAZIZ BIRYANIS & PULAO

] - '/ CHICKEN _
MOTI MAHAL'S SPECIAL CHICKEN BIRYANI (MM 's signature recige) 549 f:)
Basmati rice cooked with chicken, minced chicken, egg & aromatic spices on dum 4 d
: A CHICKEN TIKKA BIRYANI 2 499
: Basmati rice cooked with tandoor reasted chicken tikka & aromatic splces on dum
! ,p CHICKEN DUM BIRYANI 469
Basmati rice cooked th chicken & aromatic spices on dum ;
;f EGG DUM BIRYANI ‘ 399
; ) Basmati rice cooked with farm fresh eggs & aromatic.spices, cooked on dum : :
: ' ; * MUTTON .
A MOTI MAHAL'S SPECIAL MUTTON BIRYANI (Mm'< signature recipe) 649
Basmati rice cooked with mutton, minced mutton, egg & aromatic spices on.dum
- & MUTTON DUM BIRYANI ' 599
I .Basmati rice cooked with mutton & aromatic spices on dum S
' “ PANEER _ ST
A PANEER TIKKA DUM BIRYANI : : 429 Q ;

; Basmati rice cooked with tandoor roasted paneer tikka & aromatic spices on dum
° VEGETARIAN
A SO‘fA CHAAP TIKKA DUM BIRYANI

Basmati rice cooked with tandoor roasted soyabean Chaap & aromatic spices on dum 3-99
A VEGETABLE DUM BIRYANI 399
Basmati rice cooked with farm_fresh vegetables & aromatic spices on dum
rl PULAO Vegetable / Mutter 299
JEERA RICE 249

199

PLAIN RICE




T (*) VEGETARIAN
A KESARI MALAI KOFTA 449

Cottage cheese dumplings cooked in creamy veg & cashew gravy
and flavoured with saffron

SABZ KOFTA DILKHUSH <429
Vegétables dumplings cooked inveg, tomato & cashew gr'avy :
& KADHAI MUSHROOM 429 ¢

Fresh button mushroom cooked with-onion, green capsicum, tomato in
veg, tomato & cashew gravy

MUSHROOM DO PYAZA ' g 429
.F:resh button mushroom cooked with-onion in veg, tomato & cashew gravy : .
MUTTER MUSHROOM MASALA 429

Fresh green peas & button'mushroom codked in onion'& tomato gravy
and finished with cream & butter

~

") KADHAI SOYA CHAAP : 55 429

Tandoor roasled soybean chiaap cooked with onion, green capsicum,
tomato in veg, tomato.& cashew gravy

SOYA CHAAP TIKKA MASALA e 429

Tandoor roasted soybean chaap cooked in veg & tomato gravy-and
finished with cream & butter

SOYA CHAAP ROGANJOSH ; 429 3
Tandoor roasted soybean chaap cooked in fennel-flavoured veg & </
tomato-gravy and Kashmiri spice mix

A METHI MUTTER MALAI

Fresh green peas cooked with fenugreek leaves in veg &
cashew gravy and finished with cream

429 -

MAKAI SAAG " : ‘ 449
American corn kernels cooked in garlic flavoured spinach gravy
and finished with cream

'a‘) 2 SABZ DIWANI HANDl (MM's signature recipe) 7 449

Melange of vegetables cooked with spinach.in onion &
tomato masala and finished with cream

| SABZ JHALFREZI 429

Melange of vegetables & potato cooked in onion & tomato masala

| MIX VEGETABLE 429

Melange of vegetables cooked in onion & tomato masala

DUM ALOO KASHMIRI 429

; Baby potatoes cooked in fennel flavoured veg & tomato gravy

JEERA ALOO 379

Potato cubes tempered with cumin & Indian spices

Vor g 0] D
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‘ Fn * DAL » )
A THE ORIGINAL 1920 DAL MAKHANI 479 :

{invented by Sh. Kundan Lal Gujral Founder of Moti Mahal)
Black lentils, red kidney beans & Bengal gram cooked overnight on

clay oven. finished with cream & butter

A DAL HANDI AMRITSARI 419
glack lentils, red kidney beans & Bengal gram tampered with
cumin and cooked with garlic, onion, tomato & chilli
YELLOW DAL TADKA 389
Assortment of yellow lentils tempered with-cumin.and cooked with garlic & tomato
i PINDI CHANA MASALA 389 .
i White chick pea cooked in carom flavoured onion & tomato gravy :
; MM'S SPECIAL LAZIZ BIRYANIS & PULAO
; -
'i : /s CHICKEN
f MOTI MAHAL'S SPECIAL CHICKEN BIRYANI (s signature recipe) 549 - (J
t : Basmati rE:e cogked with chicken, minced chicken, egg & aromatic spices on dum 7 s ST R
: A CHICKEN TIKKA BIRYANI 499
i ) Basmati rice cooked'with tandoor rodsted chicken tikka & aromatic spices on dum
A CHICKEN DUM BIRYAN! 469
Q . ‘Basmati rice cooked with chicken & aromatic spices on dum i .
3 EGG DUM BIRYANI ' 399 .
Basmati rice cooked with farm fresh eggs & aromaticspices, cooked on dum -
I o s MUTTON
A MOTI MAHAL'S SPECIAL MUTTON BIRYANI (MM's signature recipe) 649
Basmati rice cooked with mutton, minced mutton, €gg & aromatic spices ondum
599

& MUTTON DUM BIRYANI

Basmati rice cooked with mutton & aromatic spices on dum

I i s PANEER :
A PANEER TIKKA DUM BIRYANI : 429 - B

-Basmati rice cooked with tandoor roasted paneer tikka & aromatic spices on dum

~ [o VEGETARIAN

A SOYA CHAAP TIKKA DUM BIRYANI 399
Basmati rice cooked with tandoor roasted soyabean chaap & aromatic spices on dum
A VEGETABLE DUM BIRYANI 399
Basmati rice cooked with farm fresh vegetables & aromatic spices on dum
PULAO vegetable / Mutter 299
JEERA RICE - 249
199

PLAIN RICE




-] YOGHURT & SALADS

RAITA pireapple / Burhani / Mix Vegetable / Mint & Onion / Cucumber / Boondi 149
A KACHUMBER SALAD 119

Onion; tomato, carrot, cucumber, green chilli, ime & Indian spices

GARDEN GREEN SALAD 119

Assortment of fresh greens

MM’S SPECIALITY INDIAN BREADS

TANDOORI ROTI piain / Biltter % 39/49
ROOMALI ROTI 49
. LACHHA PARANTHA piain / Pudin.'; / Ajwaini 69/79/89

‘ ~ ~MIRCHI PARANTHA tal Mirchi/ Hari Mirchi : 89
 Misst RoTi Plair / Orion / Garli | | 69/79/89 .

~ NAAN main'/,sutter:/ Garlic / Ghigese ' 69,/79/89 /139

" [ & STUFFED KULCHA / PARANTHA Ao/ Praz /s 149

& STUFFED KULCHA / PARANTHA Crecse/ Paneer 149

¥ éj_;i CHICKEN KEEMA KULCHA / PARANTHA | T 169

& A MUTTON KEEMA KULCHA / PARANTHA 5 189

MM’S SPECIAL LAZIZ THALI

(12:00 PM to 04:00 PM)

sl NON-VEGETARIAN

Chicken Dish or Mutton Dish | Seasonal Vegetable | Dal Makhani | Pulao |
Butter Naan or Lachha Parantha or Butter Roti | Raita | Papad | Salad | Sweet

e & MOTI MAHAL EXECUTIVE NON-VEG THALI 429

2 MOTI MAHAL REGULAR NON-VEG THALI 379

Chicken Dish or.Mutton Dish | Dal Makhani- | Pulao | Butter Naan or
Lachha Parantha or Butter Roti | Raita | Papad | Salad

' VEGETARIAN
4 MOTI MAHAL EXECUTIVE VEG THALI 369

Paneer Dish | Seasonal Vegetable | Dal Makhani | Pulao | Butter Naan or
Lachha Parantha or Butter Roti. | Raita | Papad | Salad | Sweet

A MOTI MAHAL REGULAR VEG THALI 349

Paneer Dish_| DalMakhani | Pulac | Butter Naan or Lachha Parantha or
Butter Roti | Raita | Papad | Salad




~

DESSERTS

.E KESAR PHIRNI (viv's signature recipe)

Saffron flavoured milk & fice pudding; served in kulhad 2
GULAB JAMUN (1 P¢ /2 Pes) - 69 / 169
Deep fried cottage cheese dumplings dipped in SUgar syrup
GAIJAR AUR MEWA KA HALWA (Seasomn : 149
A typical winter special Indian dessert
- JUGALBANDI - 149
+Kala jamun served with vanila ice cream .
ICE CREAM FROM THE TUB (1 Scoop /2 Scoop) - 59/ 99 : .

Ask your server for available flavours

QD

(@] Vegetarian Dish [®] Non-Vegetarian Dish ,@ Mot Mahal’s Original / Signature / Chef's Recommendation

We do notuse oil that contains trans fats, We do not serve beef or pork.
Sonte of food items may contain traces of nuts, dairy, gluten, or any other allergic ingredients:
Kindly share your food preferences and allergies if any, we would be glad to customize the meal for you.
Some of the food or beverage items may not be available due to non-availability of ingredients. Inconvenience regretted,

All prices are in Indian Rupees. Government Taxes as applicable; Tips are Discretionary.

Vlsu us at www.motimahal.in or www.tandooritrail.com
Moti Mahal® @Tandoori Trall@ @trademark is owned by Moti Mahal Delux Management Services Pvt.Ltd. O

For franchise query email at projects@motimahal.in
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