DASTAAN-E-SOUP

DALSHORBA S & i i v e e s 45

Slow=cooked lentils, infused with cumin & garlic, simmered to

perfection.

TOMATO SOUP el seiilsson Bir o st . S

A creamy blend of fresh tomato purée, finished with butter &

cream, garnished with crispy bread croutons.

SWEET CORN SOUP (Veg/Chicken)............... 44/59

A comforting blend of sweet corn kernels, simmered with mild

spices, finished with spring onions.

MANCHOW SOUP (Veg/Chicken)................... 46\59

A spicy, tangy, and aromatic soup with finely chopped vepetables
or chicken, flavored with garlic, ginger, and soy, topped with

crispy fried noodles.

CLEAR SOUP (Veg/Chicken)Sustsiuny . . ... 42\59
A light and refreshing broth with fresh vegetables or shredded

chicken, seasoned with delicate herbs.

CHICKEN Hot & SOUR SGlIE S e 59

A hearty and nourishing chicken broth, slow-cooked with

aromatic spices, perfect for the soul

BHAITHAK BITE
(Veg-Starters)

AL OO SHOL L E Y e R Ty aenr LAy
Bowl-shaped potatoes, stuffed with crunchy wafers, cottage

cheese, Indian spices, and dry nuts.

MUSHROGMICHATBATA - cleniln it tisaa, 45
Fresh mushrooms, marinated in pickling spices and hung curd,

cooked to perfection.

CHEESY KABAB & o i i e s s obeash svaviaags 45
Barrel-shaped potato kebabs, stuffed with crunchy wafers, cottage

cheese, Indian spices, and dry nuts.

All prices are exclusive of 5% VAT




All prices are exclusive of 5% VAT

CORNRABAR v e e it e LR 45
A crispy combination of corn and mashed potatoes, deep-fried and

served with a special chutney,

HARABHARA KABAB w5 Gl i e 45

A delicious mix of spinach, peas, and potatoes, deep-fried to

golden perfection, served with a mint chutney .

ALOO TIKKI DELHIWALI / DELHIWALA BHALA.... 45

Classic mashed potato patties, spiced and deep—fried, served with

khatti meethi saunth (tamarind & jaggery chutney).

PANEERIIKI A L S e s a¥ st o A o 50
Juicy cottage cheese cubes, marinated in spiced yogurt, roasted to

perfection and served with mint chutney.

MIXER PARGDA: st e e S i e, 45
A medley of vegetables dipped in spicy gram flour batter, deep-

fried to crispy perfection.

VEG TANDOORI PLATTER ......... Half-80,Full-150

A mix of Paneer Tikka, baby corn, mushrooms, potato, cauliflower,

and capsicum, roasted to perfection

PANEER PAKODA o o s s ne sy | 95

Cottage cheese coated in spicy gram flour batter, deep—fried and

served with tamarind chutney

CHEESE CHILL I T O A S e ey . e .- 45

Crispy toast topped with cheese, green chilies, and a

sprinkle of Indian spices

FRENCH FRIES: .05 i N I et costats ok st 45

Crispy golden fries, served with a side of tangy chili sauce

SAMIORAY, vk 0T | SR e o (8pieces) 60

Pastry pockets stuffed with spiced potatoes and peas, deep—fried

to crispy perfection

KACHOR, s s R A P A bt SHE RS 1S
Flaky pastry stuffed with spiced lentils, deep-fried and served

with tamarind chutney




CHANACEIANRT Lcii s Cilensnsitoms doninrs feosson riishins s dhesas 40

Chickpeas mixed with onions, tomatoes, and spiced with

coriander and tamarind chutney

CRISPY ' CORN CHAAT: .ol il i tahaidgiaioss: 45
Crispy corn kernels tossed with pomegranate, onion, and spicy

chutneys

150 p 18T L SR SN e B R SRR i R A )

A classic Mumbai street food—spicy potato fritter served in a pav

(bread roll) with chutneys

BHEL PURLL.....cceionesnssn st O i . .« .o -« - 40

A tangy mix of puffed rice, vegetables, and chutneys, topped with

SeV

DAHI PAPDL........ 2 SR Ve vl A S o R N D

Crispy wafers topped with yogurt, chickpeas, and tamarind
chutney

PAPDI CHAAT....... S e ... .. .. . . o 40

Papdis (crispy wafers) served with spiced potatoes, yogurt, and

tamarind chutney

PAANI PURL. ...cvvmeivinenier R L 0

Puffed puris filled with spicy tamarind water, boiled potatoes, and

chickpeas

TANDOORI MAHAR#

(Non-Veg Starters)

MURGH SHER=EERURCHEN o e s taote 71

Chicken breast strips marinated in hung yogurt and spices, cooked

with onion and mushroom chunks in the tandoor

MURGH POTALI KEBAB. oiciciiciiitiinicitasaiossnncadonsass 71

Chicken fillet stuffed with minced meat and cooked to perfection

in the clay oven

IMURGH ATRKA RALBIVIIRGH: = v Gniaii s 71

Chicken morsels marinated in yogurt and flavored with

peppercorn

JA
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MURGHKATHILR QO Ll R e s il e 71

Boneless chicken cubes marinated in Indian spices, cooked in a

kadai, served in rumali roti with onion rings

MURGH TANGDIKEBAB, &5 b 2 ol 8 apsssd Ty % 71

Tender chicken legs marinated in spices and cooked to perfection

in the tandoor

MURGH MASATLAMWINGS: oo i ieriobscorisis 71

Spicy chicken wings, marinated with garam masala, tamarind, and

Indian spices, fried crispy

MURGH PAKOD Al i . .o ccocoevveivis s sisanlERnees 71

Battered chicken fritcers, deep-fried and served with a side of

mint chutney

MU R GH e e e et v e e T s R DA S A 71

A crispy and spicy fried chicken dish, flavored with Indian herbs

and chili paste

TANDOORICHICKEN.NS 0Tt .. . Half-71,Full-135

NON-VEG PLATTER................. Half-150,Full-225
A selection of Chicken Tikka, Malai Tikka, Mutton Seekh,

Fish Tikka, and Prawns, grilled to perfection

GOSHT KE ACHARI' PANJAY........0.0o-aeoccbeersnspsans 132

Pickle-flavored lamb chops marinated with pickling spices and

yogurt, cooked in the tandoor

GOSHISEERH IGABABR . v v it ot eeis vebed 83

Lamb mince mixed with Indian herbs and spices, flavored with

ginger, served with onion rings

GOSHT BOTI KABAB o vt it it s 83

Lamb chunks marinated with Indian spices and yogurt, served

with onion rings

GOSHTICATHI-ROLIE Cez b a s g e

Boneless lamb pieces marinated with Indian herbs, cooked in a

kadai, served in rumali roti with chatpati onion rings
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SEA FOOD PLATTER.................. Half-150,Full-225

A delightful assortment of Fish Fry, Fish Tandoor, Fish Pakoda,

Baked Fish, and Prawns

LAZEEZSINGH AL S i s vei i ircoseiasivadons 75

Prawns marinated in traditional tandoori spices, cooked to

perfection

MACHHALI KE TIKKEY ... cosfiii e, . ..., .ccuc0c 75
Boneless fish pieces marinated with ginger-garlic paste, chili,

garam masala, and yogurt, cooked in the tandoor

MALAI FISH TIK A e 75

Fish marinated with cashew paste, khoya, cream, and yogurt,

cooked in the tandoor

JALPARI TANDO ORISR Rty ... ... 1 110

Whole pomfret, marinated with the chef s secret recipe, cooked in

the tandoor and served with chatpati onion rings

SHAHI JINGHA.. ... ..covnn0 . e ey N s 110

Prawns marinated with garlic, cashew paste, and yogurt, cooked

in the tandoor

KURKURA JINGHA.........ccnnmmerserssenes - NS 110

Prawns marinated with pickling spices, mustard oil, and yogurt

KACHUNMBERSATAD: 5= ! Tt fo sl S50 FARe ek e Sy dnres 45

A refreshing mix of chopped onion, cucumber, tomato, green chili,

and coriander, finished with a squeeze of lemon

GREENSSALAD S i s e iieearan: 45

Fresh slices of onion, tomato, cucumber, and lettuce, served with

a wedge of lemon

TEALEAN S AT ATk tahi cauit ve Toies de b awabade shvsnhidunss 48

A delightful mix of lettuce, cherry tomatoes, olives, bell peppers,

and cucumbers, tossed in a zesty Italian dressing




EA IOV S HI S ATATY o sl ® e e e & 48

A classic Middle Eastern salad made with crispy pita chips, fresh

greens, tomatoes, cucumber, radish, and a tangy sumac dressing

Ol N E SATAD s ot b 4 o i A AL ) v 48

A flavorful blend of green and black olives, tossed with cherry

tomatoes, onions, feta cheese, and herbs

FRUIT PLATTER.......Quarter-60,Half-100,Full-150

BOON DL R AR A e e e e e 35

Traditional spiced yogurt blended with crispy boondi pearls

MIX VE R ...+ csasmmas oo 35

Yogurt mixed with fresh, erunchy vegetables and mild spices

ALOQO RAI T e e, ., ., (SRS 35

Diced potatoes mixed in creamy spiced yogurt

PINEAPPLE RAT T A e . 35
A sweet & tangy twist! Juicy pineapple chunks blended in yogurt

with a hint of spice

MASALR PAPAD S i i sl haa it 30 - A
Crispy fried or roasted papad, topped with a spicy mix of chopped 4 ot -

onion, tomato, green chili, coriander, and lemon




All 1 pn ices are exclusive of 5% VAT

PASA Your Favorite!)
BUFTER CHCKEN. .l d s e S e 83

Tandoori chicken cooked in a rich, buttery tomato-based gravy,

infused with creamy cashew paste

CHICKEMNKADAL ... oot siverias ueesbapsasaneds sz oansatrsesds 83

Succulent chicken pieces tossed with onions, tomatoes, and bell

peppers, cooked in traditional kadai spices

CHICKEN BLACK PEPPERAS. .ot ... 33

Tender chicken cooked in a Aavorful cashew-yogurt gravy,

seasoned with bold black pepper and garlic

CHICKEN SHI M L R e e e 83

A spicy and tangy delight! Chicken cooked with capsicum in a

special kadai masala

MURGH JANEBAH AR S sm e . .. ... ... . . .- 528 83

A royal dish featuring marinated roasted chicken chunks cooked
with minced chicken, kasoon methi, and fresh spinach, garmished

with boiled egg

MURGH METHI MALAL.......... e L e Nr, 83

Chicken cooked with fragrant fenugreek (methi), creamy cashew

paste, khoya, and butter, finished with a rich cream topping

MURGH TIKKA MASALA.. ... coonmenriep i b . 33

Chargrilled chicken tikka cubes cooked in a spicy tomato and

onion-based masala, enriched with Indian spices

MURGH TIKKA EABABDAR ... o3t atanime s 83

Roasted chicken tikka cooked in a tomato-onion paste with chili,

coriander, and mace powder, for a bold and aromatic flavor

MURGH SAAGWALAT o S o St 83

Roasted chicken chunks tempered with cumin and garlic, slow-

cooked in a fresh spinach puree

MR G T ANG R MASAT A o ot T i et sl e 83

Roasted chicken drumsticks cooked in a spiced tomato-onion
masala with vinegar—infused onions

(Serves 4 pieces)




GOSHI RO G AN S o O R e s e i 87

A beloved Pahadi mutton curry, slow-cooked in whole aromatic

spices and yogurt, with a rich cardamom-infused gravy

GO R AR e Y e 87

A traditional North Indian lamb delicacy, featuring succulent
mutton chunks slow-cooked with minced lamb, offering deep,

layered flavors

GOSHT ANGAA Recmii . oo voinrsssivens o sppaasst 87

A chef’s secret recipe, this fiery, extremely spicy mutton iscooked

with rum fora bold and smoky taste

BURRA MASALEDAR.......c.ccooivniniinnes R el AR 87

Lamb chops marinated with yogurt and Indian spices, then cooked

with onions, tomatoees, and [resh coriander

GO S H I D i et v oo T Rt . 87

A hearty and flaverful mutton dish, slow-cooked in a kadai (wok)

with mustard oil, julienne-cut ginger, and bold spices

GOSHT H AN s e soeaes oL oo oatles e s i - 37

A traditional slow-cooked lamb dish, made in an earthen pot

(Handi) for a deep, aromatic flavor

SUBZ LATAN BB, e e A e s s o e 59
A delightful medley of seasonal vegetables & pan-fried cottage

cheese, slow—cooked in an aromatic spice blend

SUBZ KALI MIBCH s ciiive i omestvinyscoimias v rirsvas it 59

A mix of fresh vegetables tossed in crushed black peppercorns and

cooked in a rich onion-tomato masala

SUBZ KASEOORI (00 o st i ese ek v et 59

Garden~-fresh vegetables sautéed in garlic, fenugreek (kasoori

methi), and a spiced masala gravy
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BHINDE DG Y A A s it o oo sars v b den i ehls s 59

Okra cooked with double the onions, tossed in a fragrant blend of

cumin & coriander

ALOO GOBL MATAR S i dnaiinin s nhiisuiusn 59
Potatoes, cauliflower & peas cooked with ginger, garlic, and a

tangy tomato gravy

GOBEMUTTER HARI PYAAZL 1o i caess Sitrnannntorinasss 59

Cauliflower & green peas tossed with cumin seeds, cooked with

onions, tomatoes, & fresh spring onions

KHUMB MUTTER HARA DHANIA. ..o i, . . cev oo 59

Mushrooms & green peas in a rich onien-tomato masala, finished

with fresh coriander

MUTTER METHI MALAL...... T, AImdy R 59

Green peas & fenugreek leaves simmered in a luxurious cashew

Cream gravy

CHANA PESHAWARI 59
Slow-cooked Peshawari-style chickpeas, infused with aromatic

spices & served with fresh coriander

CORN PALAK . Lcituiniy G e A D

Juicy corn kernels sautéed with garlic & cooked in creamy spinach

purée

PAKODA KADHLI. :.:.cucoviiiiniiiaiinssaios . Do RS 59

Crispy gram flour dumplings (pakoras) soaked in a flavorful

yogurt-based kadhi sauce

BHINDI KURKURL............ e I A Lk e e o P 59

Crispy okra fried in a spiced gram flour batter, seryed with a tangy

chutney

TAWASDBENS o0 o il ot s o L i T 59
Stir—fried vegetables on a sizzling tawa, cooked with garlic,

ginger, and Indian spices

JEERANK Y (DS, e e b e e St o ol | 59

Spiced potato cubes tossed with cumin seeds, gamished with

resh coriander

G\ﬁfro"‘@l




BA G AN BH AR LA &t i o Lt Sy o P Ao ot 59

Smoky mashed eggplant cooked with tomatoes, onions, garlic,

and ginger

BATGAN MASALAFRNG. 5 e i daiebatins 59

Pan-fried eggplant slices in a tangy, spiced masala gravy

FORT CHABIA. (e ireiii b st covisssisdsses o aeas 59

Bottle gourd & chickpeas cooked in an aromatic curry gravy,

flavored with cumin and garlic

PANEER LABABDAR.......... Nl S ML L 62

Cottage cheese cooked in a rich, tangy tomato—onion gravy,

enhanced with mace powder

PANEE R N N e et - ..« e xneins oo TR 62

Soft paneer cubes in a silky, buttery tomato gravy, finished with

cream & Indian spices

PANEER K AB L e Ui S it Sen et 62

Paneer cubes tossed in a classic kadai masala, flavered with

capsicum, onions, & crushed coriander seeds

METHI MALAI PANEER........... Sl sl i TR y. . S02
A luxurious mix of paneer, fresh fenugreek, & creamy cashew

gravy

PARAKGPANEER %0 o st et st oo ses ot 62

Paneer cubes simmered in a rich spinach gravy, cooked with garlic

and mild spices

DAL-E-PUNJAB 59
A slow-cooked black lentil & kidney bean delicacy, simmered

overnight for a velvety texture

DAL TADKA 59

Yellow moong dal tempered with cumin, garlic, tomatoes, & fried

onions

g,,cw\s)




e exclusive of 5% VAT
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All prices ar

R S R R R e s el I 59

A sindhi specialty, blending three varieties of lentils, slow-cooked

for a rich and hearty texture

Black-eyed peas cooked in a spiced tomato gravy with cumin and

garlic

SINDHI SPECIAETIES

SINDHI CURRY........ e iy s S P Sl a9

A traditional Sindhi curry made with vegetables & spices,

simmered in a tangy yogurt-based gravy
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All prices are exclusive of 5% VAT

BREADS

DONO SAATH SAATH

YEH TO CHAHIYE HE
Makhanl NGEN o vis s i vess ivas 15
Makhani Roti (Tawa Roti/Chapati)............ 15(2pcs)
Roomall Rofii:. S ol e e S 15

LachhafESrat i, .. ... .... A e———»] 5
B Parathal i ot SO LA O e
MOthE PATALHA. v iess o r i e B e T2, - . . o E LD
Hyderabadi Paratha............. A .. W N 51
Pancer ParatRas . omcs, ... ..., dsusrse o 15

Plain Waa s ieeamanninny Sars N eww] 5

Lahsooni NG ernesitvsatt .. ;- sascasanty - - 1 ... 15
Paneer Kulcha..... Wit Sl . .. c..ooviioinns 15
(5331000 9 A1 (o . M e I R o 15
Tawa CHaPail,: Jok it foisicenss iateas ok ibats tahss etRensces 15
Chilly Garlic NaalL:. .z 5ovs o coats roress i ts e s 15
Tandoorl Roti. i s noh oo oot i e 15

Rt K TOKE o v s e s e it oo e 90




RICE & PULAV
T s Ll S O S S A A L A IS 45
Khele Huyve:Chawal..c.r st i visadvaaseigs 42
JECTA RICC i e ivivims iissans vesssmmaimesiotosisns ool b 50
Beas Pulav. s e 54
Ve Pulawm 2 nBi GO, . ... el E R S oy 54
Kas o Pl . co i S Do it o s it 54
ChavealMasaledar il .............. Schekeity. . S TS 54
D]
Dal KRiGHE N oensoptt oy o W 59

Palak KhichiCis P usmunsinees il Sismy Ay . 59




Vegetable BRVami.. i viiksiavssansvotsns idhivis ks iioey wsis 59
Paveer TikRa Biyant. 00 i e i i) 62
Mutton Biryani. oSt S ta g D s Rt (S 87
MatEh Bivyant. . o sl B e e AR, - - neninios 83
I DIV ... SR, | Y | B el 83
Prawns BIEVART. o/, isvxnslos saltopeb Sk amses’ - - -mriiebited 100

ORI

S




WK VEL GLEBN SaATLCE 5ot s s shaabvrsnssttang s 59
Diced vegetables sautéed in celery, garlic, and cooked in green

sauce
Baby Corn, Mushroom & Paneer.......................... 62

Diced vegetables sautéed in celery, garlic, and cooked in green

sduce

Veg. Manchurian Grayjieiisrsstuisessisisismn, . . .. 498

Mix Veg in Sweet & SoUr SaUCE.........ccceeeeeeeeeaunns 59
Mix Veg in Thai il e .- 59
Veg Garlic Sauce... e e .o 59

Diced vegetables sautéed with garlic and green sauce

Veg /Non-veg Noodles............. A st 54 338

Stir-fried noodles with vegetables

Shezwan NOOAIEs..... .c.iiiiiiaiimmiive sy TR 54

Noodles stir-fried with Shezwan sauce and vegetables

Veg/Non-veg Fried RiCe.........cceoeseonessmvrnaessn: 59/83

Fried rice with mixed vegetables

Eglr Fried Rice... i b bl il tin i vonsrass s Wote 67

Fried rice with eggs and vegetables
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ChickenLemon Pepper ST . v inisdgnalsosensivs
Chicken'in Hunan Salcei. ot s wteimiisssiskass
Chicken in Black Beans Sauce.. ... iy vervarsicrnsios
€hicken Hong Kong Style. ... ool il boiiunl ases
Chicken in Hot GarliC: SaUCE... ..o Javueiiiisisegnsisssasos

Chicken in Lemon Butter Sauce. . ......... 80 .

Chilly Chagken o S Bt S vt et S48

Spicy chicken cooked with green chilies and sauces

Honey €hilly Potato. ...t L0000

Fried potatoes in honey and chili sauce

Instant noodles with your choice of veggies or meat
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All prices are exclusive of 5% VAT

SPECIAL ORDERS

Thai Curry (Veg/Non-Veg).........cc.c...... e Ty 95

Choice of vegetables or meat cooked in a fragrant Thai curry with

coconut milk, served with Jasmine rice

Wi e SalITe DA A o okrts b E et i oo e fi, o 75

Pasta cooked in a ereamy white sauce, topped with herbs

Rad S AtCe Past .o et A A e S L naws ) 75

Pasta in a tangy tomato-based sauce

Pink Sauce Pasta...........i i SiEuetN . ......... 75

A blend of creamy white sauce and tangy tomato sauce

Idli, Dosa, Uttaparil e e otsa st s e st s 55

Served with traditional sambar and chutneys




All prices are exclusive of 5% VAT

Ice Creatin i ciiisios RIS SN T 45
Vanilla, Mango, Chocolate, Strawberry
Gulab Janunin il e s ssns s SE - 45

Ice Cream with Gulab Jamun........... A Wi 59

Kesariya Kheer:......cooovse....0o R e st YO

Rice Kheer ol bt n e foyat TR, .. B 59
Suji Ka Halwa....... B ... ceneeeer N Ao ndr i D9

) ST Sy L g e (N
/[ .3\-’.)‘::’(.. 1al (__;; aer.

Gajar Ka HalWa......uceeiiiniinieenenennnnns R 99

2T "_"‘ﬁ: 1|’"" 7 l;_
DRINKS

Coffee............ e an ) sl R IIT, R . g |
LassiiSweeriSalted) LNl a8 s it e -} 55

Cold Colfan e e 55




DHADKAN

RESTAURANT @ NIGHT CLUB

At Dhadkan, we're all about serving you with love and flavor.
If you have a special dish or personal recipe in mind, feel
free to let us know — we’'ll do our best to prepare it just the
way you like it.

We also provide customized catering services for all types of events —
whether it's a birthday party, kitty party, family gathering, or a special
celebration. Indoor or outdoor, small or big — Dhadkan is here to make
your events memorable with authentic Indian & Pakistani flavors.
For enquiries - 0507840183 / 050846682
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RESTAURANT & NIGHT CLUB

We also offer catering services for birthdays, anniversaries and private
events — please inquire within
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