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	APPETIZERS

	Vegetable Pakoras
	QR: 3.50

	Assorted fresh vegetable fritters.

	vegetable samosas
	QR: 3.50

	Crisp flour patties with delicately spiced potatoes 

	Chicken pakoras
	QR: 4.50

	Delicately spiced and deep fried chicken fritters.

	seekh kebab
	QR: 9.50

	Delicately spiced finger rolls of minced lamb roasted in the Tandoor.
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	chefs assorted appetizers
	QR: 10

	A mouth-watering assortment of Vegetable Pakoras, Samosa, Chicken Pakoras and Seekh Kebab.
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	SOUPS & SALADS

	Dal saag soup
	QR: 3.50

	A mixture of yellow lentils with spinach.

	tomato soup
	QR: 3.50

	Fresh soup of tomatoes delicately spiced.

	lentil soup
	QR: 3.50

	Blended smooth lentils served with spices.

	cottage cheese salad
	QR: 2.50 

	A Chef's special salad.
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	kachumber salad
	QR: 2

	A Chef's Salad.
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	MAIN COURSES

	TANDOORI CUISINE The Tandoor is a clay oven, made from the choicest clays, crafted with natural binding agents, and fired by charcoal embers. The meats are first marinated in a traditional sauce, skewered and placed in the Tandoor. Succulent juices from the cooking foods mingle with the burning aromas to produce a succulent blend, producing the famous Tandoor flavors. All Dishes are served with freshly cooked Rice.

	TANDOORI CHICKEN
	QR: 12.50

	Juicy chicken marinated in flavorful mild spices and roasted in the Tandoor.

	CHICKEN TIKKA
	QR: 14

	Boneless chicken pieces marinated in spices.

	TANDOORI FISH TIKKA
	QR: 17.45

	Large cubes of Mahi-Mahi marinated in mild spices and roasted in the Tandoor

	TANDOORI SHRIMP
	QR: 17.45

	Jumbo shrimp flavored with saffron, cream & almonds, roasted in the Tandoor
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	LAMB CHOPS
	QR: 21.45 

	Rack of lamb marinated in herbs and spices.

	CHEF'S MIXED TANDOORI PLATTER
	QR: 24

	An assortment of Tandoori specialties: Lamb, Chicken, Shrimp and Fish.
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	MAIN COURSES

	MURGH (CHICKEN)

BHED (LAMB)
All Dishes are served with freshly cooked Basmati Rice.

	CHICKEN JALFAREZEE
	QR: 12.50

	Boneless Chicken cooked with an assortment of vegetables.

	CHICKEN CURRY
	QR: 13

	Delicately spiced boneless juicy chicken.

	CHICKEN KORMA
	QR: 14

	Tender pieces of chicken cooked in a creamy sauce.

	CHICKEN TIKKA MASALA
	QR: 14.50

	Chicken chops cooked in the Tandoor, tossed in a delicious tangy tomato sauce.
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	KEEMA MUTTER
	QR: 12

	A Chef's secret recipe of minced lamb curry with peas spices.

	BOTI KEBAB MASALA
	QR: 15

	Tandoori lamb simmered in a tomato and Piquant sauce.

	SHAHI KORMA
	QR: 17.50

	Juicy pieces of Lamb cooked in a creamy sauce and sprinkled with Cashews and Raisins.

	LAMB SAAG
	QR: 16.50

	Chunks of lamb, sauteed with creamed spinach, ginger, herbs and spices.
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	MAIN COURSES

	SAMUNDARI (SEAFOOD)

SHAKAHARI PAKWAN (VEGETARIAN DELIGHT)
All Dishes are served with freshly cooked Basmati Rice.

	SHRIMP MASALA
	QR: 15

	Shrimps, cooked in an exotic garlic-base sauce.

	SHRIMP JALFAREZEE
	QR: 16.50 

	Shrimps, sauteed with an assortment of vegetables.

	ROYAL FISH MASALA
	QR: 17.50

	Cubes of Mahi-Mahi, cooked in a spicy sauce.
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	ALOO GOBHI
	QR: 10

	Cauliflower and potatoes, sauteed in tomatoes and spices.

	BAINGAN BHARTA
	QR: 8

	Eggplant, cooked with tomatoes and onions.

	CHANA ALOO
	QR: 10

	Chick peas and potatoes in a gravy of garlic and spices.

	BHINDI MASALA
	QR: 8

	Okra cooked with onions, herbs and spices.


[image: image35.jpg]



[image: image36.jpg]



[image: image37.jpg]


[image: image38.jpg]




[image: image39.jpg]



	MAIN COURSES

	DEGCHI SE (RICE DISHES) 

	VEGETABLE BIRYANI
	QR: 11.50

	Saffron-Basmati rice, with vegetables, nuts and raisins.

	SHRIMP BIRYANI
	QR: 16:00

	Shrimp, with Basmati rice, nuts and raisins.

	KASHMIRI PULAO
	QR: 12.50

	Basmati rice with cocktail fruit, nuts and raisins.

	PEAS PULAO
	QR: 10

	Saffron-Basmati rice, with peas.
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	ON THE SIDE

	MANGO CHUTNEY
	QR: 2 

	A combination of green pickled mangoes.

	RAITA – YOGHURT DIP
	QR: 2

	Homemade yogurt mixed with cucumbers and herbs.

	MIXED PICKLES
	QR: 2

	Homemade Indian, hot and spicy pickles.

	CARROT PICKLES
	QR: 2

	Hot and spicy homemade carrot pickles.
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	ROTI WALI GALLI (FRESHLY BAKED TANDOORI BREADS)

	TANDOORI ROTI
	QR: 2.50

	Whole wheat bread, soft and crispy.

	NAN
	QR: 2.50

	White leavened bread.

	PARATHA
	QR: 3.50

	Unleavened layered whole wheat bread.

	PANEER NAN
	QR: 4.50

	Levened bread, stuffed with cottage cheese.
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	ASSORTED BREADS
	QR: 8.50

	Garlic Nan, Nan and Aloo Paratha.

	Aloo PARATHA
	QR: 4.50

	Unleavened bread, stuffed with potatoes.
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	DESSERTS

	BADAM KA HALWA
	QR: 5

	Almond Fudge

	BADAM KHEER
	QR: 5 

	Rice with pistachios, nuts and spices.

	PISTA KULFI 
	QR: 3.50

	Butter ice-cream with nuts.

	RAS MALAI
	QR: 4

	Nutty milk rice balls
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	GULAB JAMUN
	QR: 5

	Milk powder balls in sugar syrup 

	RAS MALAI 
	QR: 4

	Nutty milk rice balls, with ice-cream 



	DRINKS

	Soft drinks
	QR: 3

	Coke, marinda, sprite,, mountaindew etc.

	Fresh juice
	QR: 6

	Pineapple & mint juice,  Pear, pineapple & grapefruit juice,  Orange, lemon & strawberry juice, Apple, celery & carrot juice

	Lassi
	QR: 3

	Mint yoghurt with water.




Location: Al Mouthanna Complex, Salwa Road
Tel: 4200420
www.mehran.com/qatar
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