

 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


R O Y AL  CU  I S I  N E S  O F I N D I  A 







ALLERGEN AND DIETARY INDICATORS 
 


     
Nuts Milk Crustacean Eggs Spicy 


 


   


Soyabean Fish Wheat | Rye | 
Barley | Oats 


Pork 


 


Vegetarian Non-Vegetarian 


 


While ordering please inform our 
associate in case you are allergic. 


To any of the following ingredient(s) 


Cereal containing gluten i.e wheat rye, barley, 


oats, spelt or their Hybridised strains and products of these 


Crustacean and their products | Milk and milk products 


Eggs and egg products | Fish and fish products. 


Peanuts tree nuts and their products 


Soybeans and their products 


Sulphite in concentration of 10mg/kg or more. 


 


Our chef would be delighted to design your meal without them. 


Vegetable oil | Butter| Desi ghee used in preparations 







Shuruwat 
 


Soup 
 
 


TAMATAR SANTRE KA SAAR 


Tomato soup with orange and spices. 


82.16Kcal/100gm 


450 


serving (230gm) 


 


 


 
 


KASHMIRI MONJ HAAK SOUP 


A blend of Kashmiri turnip and collard green 
for a delectable broth. 


96.29Kcal/100gm 


450 


serving (230gm) 


 


 


 


KESAR AUR DAL KA SHORBA 


Mild spiced lentil shorba infused with saffron 
and almond. 


96.29Kcal/100gm    


450 


serving (230gm) 


 


 


 


ZAFFRANI YAKHNI SHORBA 


The famed Kashmiri pot chicken broth 
infused with saffron and yogurt. 


260.08Kcal/100gm  


500 


serving (230gm) 


 


 


 


BADAMI GOSHT SHORBA 


Lamb broth with saffron and Almond. 


280Kcal/100gm  


500 


serving (230gm) 


 


 


 







Salad & Raita 
 


TANDOORI TIKKA SALAD 


Choice of your protein tossed in homemade 
dressing. 


PANEER TIKKA 


216.13Kcal/100gm    


 


CHICKEN TIKKA 


220.05Kcal/100gm    


550 


serving (220gm) 


 


 


IMAM DASTEY KI DAHI 


A sumptuous and traditional salad with a choice of 
vegetable / Bundi / Pineapple / Burrani. 


220.05Kcal/100gm  


550 


serving (230gm) 


 


 


 
 


 


Appetizers (Vegetarian) 
 


BHAINSRORGARH KA PANEER TIKKA 


Tandoori cottage cheese with green masala is 
Bhainsrorgarh Cuisine Version. 


300.05Kcal/100gm    


950 


serving (250gm) 


 


KUMBHI HALEEM KE KEBAB 


Smoky Mushroom patty and pan fried. 


162.07Kcal/100gm     


 


 


MATHANIA MIRCH KA PANEER TIKKA 


Tandoor cooked cottage cheese in a blend of chilli 
and spices. 


304Kcal/100gm    


800 


serving (280gm) 


 


 


 


950 


serving (250gm) 


 


 


SUNHARI HARI GOBHI 


Tender florets of broccoli marinated 
in yoghurt and cream. 


215.26Kcal/100gm    


800 


serving (270gm) 







AWADHI PANEER KEBAB 


A royal preparation of cottage cheese marinated 
in sour cream and infused with saffron. 


316Kcal/100gm    


 
 


PANEER SHAHZEHANI TIKKA 


Paneer chunks filled with cheesy spicy prunes. 


304Kcal/100gm  


 
 


ZIMIKAND KI SHAHI GALAWAT 


The traditional melt in mouth Galawat treat from 
the land of nawabs of Awadh. 


200.32Kcal/100gm  


 


 


NADIR MONJVOR 


The traditional Kashmiri Nadru or Lotus 
stem patties blended with spices. 
246.25Kcal/100gm 


950 


serving (270gm) 


 


 


 


950 


serving (270gm) 


 


 
 


800 


serving (210gm) 


 


 


 


800 


serving (280gm) 


 
 


VEG ROYAL KEBAB PLATTER 
304Kcal/100gm  


 


 


Vegetarian 
 


Main Course 


1650 


serving (550gm) 


 


KASHMIRI TSAMAN PASANDA 


Shallow fried stuffed paneer sandwiches in a 
smooth, creamy onion-tomato based gravy. 


229.80Kcal/100gm    


900 


serving (400gm) 


 


 


MUGHLAI SHAHI PANEER 


A Shahi delicacy with Indian cottage 
cheese prepped a rich gravy. 


249.56Kcal/100gm 


900 


serving (450gm) 







RAJWADI ALOO 


Rajwadi Aloo is a dish from Jodhpuri cuisine. 


238.16Kcal/100gm   


850 


serving (450gm) 


 


 
 


KASHMIRI HAAQ 


Sautéed assorted vegetables with Indian tadka. 


296.45Kcal/100gm   


850 


serving (380gm) 


 


 


PATIALA DHINGRI 


A delectable serving of button mushrooms 
cooked along with spring onions and spices. 


301.65Kcal/100gm    


850 


serving (380gm) 


 


 


PHALDHARI KOFTA 


Vegetable dumplings simmered in rich 
tomato gravy along with fennel. 


290Kcal/100gm       


 


 


AKBARI KORMA 


Mixed veg and lot of dry fruits with Indian 
spices. 


352.6Kcal/100gm     


850 


serving (420gm) 


 


 


 


850 


serving (380gm) 


 


 


NEER MOTI MAKHANA PALAK 


Tempered spinach puree with water chestnuts 
and lotus seeds. 


358.28Kcal/100gm  


 


 
 


 


Dals 


850 


serving (380gm) 


 


RAJWADU DAL MAKHANI 


Signature black lentils – simmered for 24 hours on 
slow fire. 


357.65Kcal/100gm  


950 


serving (380gm) 







AWADHI SHAHI NIMONA 


Green peas cooked with ginger and 
burnt cumin. 


315.12Kcal/100gm 


950 


serving (380gm) 


 


DAL NIZAMI 


A regal morsel of yellow lentil prepared in milk 
and enhanced with cream and other spices. 


283.25Kcal/100gm  


950 


serving (350gm) 


 


 


PUNJABI KADHI PAKORA 


Spicy dumplings cooked in tempered yoghurt. 


333.76Kcal/100gm  


950 


serving (380gm) 


 


 


 
 


 


Non-Vegetarian 
 
 


Fish & Seafood 


APPETIZERS 
 


SIKANDRI JHEENGA 


Prawns marinated with garlic and 
cooked in tandoor. 


295.24Kcal/100gm  


 
 


TANDOORI MEEN MAHI 


Fish marinated with spring onions 
and garlic. 


198.65Kcal/100gm  


 
 


FISH KABIRAJI 


A Bengali preparation of fish 
prepped in crispy mustard sauce. 


280.76Kcal/100gm  


1850 


serving (280gm) 


 


 


 


1350 


serving (250gm) 


 


 


 


1350 


serving (270gm) 


 


 







MAIN COURSE 
 


CHEMMEEN MOILEE 


Prawns cooked in ground coconut curry 
along with ginger and chillies. 


323.02Kcal/100gm 


2100 


serving (380gm) 


 


 


WAZWANI PRAWNS MASALA 


Shrimps tossed with grounded spices 
and bell peppers. 


311.15Kcal/100gm 


2100 


serving (250gm) 


 


 


NABABI FISH KALIA 


A morsel of rare fish simmered in a tangy gravy. 


195.9Kcal/100gm  


1750 


serving (250gm) 


 
 


 
 


Lamb 
 


APPETIZERS 


HYDERABADI SEEKH GILAFI 


Mint Flavored lamb mince, skewered in 
tandoor coated with peppers. 


333.15Kcal/100gm  


 


TABAK MAAZ 


Fried Lamb chops with Indian 
spices. 


343Kcal/100gm 


 
 


1250 


serving (210gm) 


 


 


 


1250 


serving (250gm) 


 


 


NIZAMI MUTTON GALAWAT 


Melt in mouth lamb kebab served with ulta 
tawe ka paratha. 


330Kcal/100gm       


1250 


serving (200gm) 


 


 


KAKORI KEBAB 


Tasteful lamb kebab patties cooked 
in onions and a mesh of spices. 


347.16Kcal//100gm  


1250 


serving (200gm) 







 


 


MAIN COURSE 
 


ROGAN JOSH 


Kashmir style lamb Cooked with chilli 
and yogurt. 


214.52Kcal/100gm  


1300 


serving (450gm) 


 


 


RAMPURI GOSHT KORMA 


Lamb shanks cooked in brown onion, 
cashew and almond. 


265.56Kcal/100gm  


1300 


serving (450gm) 


 
 


NAWABI HALEEM 


Slow cooked mutton with lentils. 


304Kcal/100gm  


 
 


MATHANIA MAANS 


A royal Rajput delicacy of Lamb curry 
with spicy Mathania chillis. 


247.2Kcal/100gm  


 


SIKANDRI RAAN 


Cooked it in a 2 hours on slow fire and the end result 
was soft falling off the bone spicy meat. 


224.46Kcal/100gm    


 


Chicken 
APPETIZERS 


1300 


serving (300gm) 


 


 


1300 


serving (450gm) 


 


 


 


2500 


serving (650gm) 


 


MURGH NOOR JAHANI TIKKA 


Tandoori chicken legs with spices, yoghurt 
and gram flour. 


291.25Kcal/100gm    


 


MURGH KASOORI BOTI 


A sumptuous blend of chicken and Fenugreek 
leaves for a sensory experience. 


302.85Kcal/100gm    


1250 


serving (220gm) 


 


 


 


1250 


serving (220gm) 







RESHMI KEBAB 


Chicken marinated in yoghurt and cream. 


301Kcal/100gm   


1250 


serving (220gm) 


 


NAZAQATI MURGH BOTI KEBAB 


Chicken tikka spiced with chillis, saffron, 
rose petal and coconut. 


261.67Kcal/100gm         


1250 


serving (220gm) 


 


ROYAL KEBAB PLATTER 


Non Vegetarian Kebab Platter. 


304Kcal/100gm  


3050 


serving (550gm) 


 
 


 


 


MAIN COURSE 
 


CHICKEN KOLHAPURI 


Chicken curry cooked with Indian spices. 


311.3Kcal/100gm 


1250 


serving (400gm) 


 


 


CHICKEN RAZZALA 


It has sourness from the yogurt, sweetness from 
cashews, and spiciness from pepper and dry red chilies. 


295.6Kcal/100gm     


 


MURGH MUSALLAM 


Chicken marinated in a ginger-garlic paste, 


with boiled eggs and seasoned with Indian spices. 
295.6Kcal/100gm          


 


 


LAZEEZ MURGH TIKKA MASALA 


Chicken tikka in tangy gravy. 


274Kcal/100gm    


 


 


MURGH SIYA MIRCH KOFTA 


Chicken kofta cooked in peppery malai gravy. 


318.12Kcal/100gm    


1250 


serving (380gm) 


 


 


 


1250 


serving (400gm) 


 


 


 


1250 


serving (380gm) 


 


 


 


1250 


serving (380gm) 







CHANGEZI MURGH 


The gravy of this Chicken curry is thick, 
rich mildly spicy and creamy. 


321.16Kcal100gm          


1250 


serving (380gm) 


 


 
 


BREADS (Option of olive oil / butter available) 


 


KASHMIRI NAAN 


Naan flecked with fragrant fennel, pistachios, 
melon seeds and black sesame. 


368Kcal/100gm 
                                    


 


 
KHOBA ROTI 


379Kcal/100gm  


325 


serving (120gm) 


 


 


 


325 


serving (120gm) 


 


SHIRMAL 


Garlic and coriander / olive cheese / sumac. 


363Kcal/100gm       


 


ZAFFRANI WARQI PARATHA 


368Kcal/100gm         


 
 


 


CHAWAL  /  RICE 


325 


serving (120gm) 


 


 


325 


serving (120gm) 


 


VADI, MANGODI AUR MIRCH KA PULAO 


Dried lentil dumplings cooked in tomato based gravy 
and tossed in the finest basmati. 


232.77Kcal/100gm      


970 


serving (420gm) 


 


HYDERABADI VEG BIRYANI 


Aromatic vegetables cooked with long 
grain basmati rice. 


279.77Kcal/100gm      


970 


serving (780gm) 


 


MATAR / JEERA / TAWA PULAO 


Pan tossed long grain rice with green peas / 
cumin seeds / masala vegetables. 


232Kcal/100gm  


600 


serving (400gm) 







KASHMIRI BASMATI CHAWAL 


Steamed rice. 


144.7Kcal/100gm 


550 


serving (350gm) 


 
 


PARDHA GOSHT BIRYANI 


Marinated mutton cooked along with 
rice in dum prepration. 


280.76Kcal/100gm    


 
 


AWADHI MURGH BIRYANI 


Marinated boneless chicken cooked 
along with rice and Indian spices. 


280.05Kcal/100gm    


 


 


 


MEETHA  /  DESSERT 


1600 


serving (780gm) 


 


 


 


1400 


serving (740gm) 


 


SHAHI TUKDA 


Bread and milk pudding, Hyderabadi style. 


469Kcal/100gm       


 
 


RASMALAI CHEESE CAKE 


Cottage cheese dumplings in sweetened milk. 


188Kcal/100gm    


550 


serving (220gm) 


 


 
 


550 


serving (250gm) 


 


SHAHI GHEWAR 


Traditional Jodhpuri shahi and amazingly 
delicious offerings. 


349Kcal/100gm         


 


GULAB JAMUN TART 


480Kcal/100gm       


 
 


ROYAL SWEETS 


Phirni, basundi, Badam halwa. 


280Kcal/100gm 


550 


serving (250gm) 


 


 


 


550 


serving (250gm) 


 
 


650 


serving (350gm) 







KULFI FALOODA 


Saffron flavored Indian ice cream with condensed milk. 


165.13Kcal/100gm      


 


ICE CREAM 


Of your choice. 


207Kcal/100gm 


550 


serving (220gm) 


 


 


600 


serving (110gm) 


 
 


 







 


 


 


M: +91 9227252420/+91 9099934990 


Airport circle, Ahmedabad, Gujarat-382475 
 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


R O Y AL  CU  I S I  N E S  O F I N D I  A 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 
 


EMAIL: 


afbm.ahmd@ummedhotels.com 


WEBSITE: 


www.ummedhotels.com 



mailto:afbm.ahmd@ummedhotels.com

http://www.ummedhotels.com/




