
Dahi Ke Kebab (D)
Hung yoghurt spiced and flavored with fresh herbs, 

rolled & deep fried, served with Kabab Masala

Sundays & Wednesdays: 18:00 – 22:00 | QAR 129 per person

subz seekh (D,N)
Minced spring vegetable combined with ground frontier 

spices, skewered and cooked over glowing coal

PANEER TIKKA (D) 
Kebabs of fresh cottage cheese, marinated in a batter of cream, gram flour, 

ajwain and yellow chilies, skewered and grilled in the earthen oven

starters

PANEER MAKHANI (D)
Paneer cubes sauteed in fresh tomato puree flavoured with fenugreek, 

cream and butter

beer 
Two Draught Beers with your meal 

 Gulab jamun dipped in saffron honey 
syrup, garnish with almond and pistachio

Breads 
Lacha Paratha

dessert
gulab jamun (d,N)

DAL QURESHI BUKHARA (D)
A harmonious combination of black lentils, tomatoes, ginger, and garlic 

simmered overnight on slow charcoal fire and finished with cream, 
served with a dollop of unsalted butter

KBC night

main course

vegetarian menu



KBC night

MURGH PESHAWARI TIKKA (D)
Boneless chicken tikka marinated with yogurt and ginger garlic paste, 
peshawari masala and malt vinegar, skewered and grilled in tandoor 

RESHMI KEBAB(N, D)
Tender roll of chicken mince spiced with black cumin, blended with 

cheese, ginger, garlic and shahijeera, finally char grilled

Murgh malai kebab (D) 
Creamy kebab of boneless chicken blended with cream cheese, malt 

vinegar and green coriander, grilled in a moderated tandoor 

Main Course
MURGH MAKHANI (D)

Tandoori chicken cooked with fresh tomato, cream, butter, cashew-nut 
and ginger garlic paste 

DAL QURESHI BUKHARA (D)
A harmonious combination of black lentils, tomatoes, ginger, and garlic 

simmered overnight on slow charcoal fire and finished with cream, 
served with a dollop of unsalted butter

starters

Non-veg menu

 Gulab jamun dipped in saffron honey 
syrup, garnish with almond and pistachio

Breads 
Lacha Paratha

dessert
gulab jamun (d,N)

beer 
Two Draught Beers with your meal 

Sundays & Wednesdays: 18:00 – 22:00 | QAR 129 per person


