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The Legacy Goes on...

‘Welcome to Delhi Darbar.. ..
a tradition of more than 50 years’

It is not difficult to see why the Indian cuisine has internationally
always remained the first choice of many discerning gourmets. over
many centuries of occupation and intermingling, distant people and
cultures have made India their home, each adding to his own twist
to local traditions, food and customs. Culinarily, they unknowingly
created a tantalizing match of every ingredient and generously avail-
able spices, both mixed with a large dose, of the urge to please the
palate.

When the first Delhi Darbar opened in Indian city of Bombay several
decades ago, all the food preparations were ceremaoniously under-
taken and mixed as were the original recipes centuries ago. Today,
we continue to keep these traditions sacred, to maintain the essential
spirit and methodology which goes into the preparation of our food.
And that is what has made Delhi Darbar the most sought after Mugh-
lai dining experience in Mumbai city.

Today, we have an opportunity to serve you the sacred recipes and

our tantllizing delicacies ranging from the mouth watering kebabs to
the soothing Bombay Biryani. Thank you for choosing us...

Enjoy the Delhi Darbar experience!

The MANSURIS

Delhi Darbar Group of Restaurants
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Thursdays oo | Ly

Kadi Khichdi with Papad (Lunch) 31.00 (ghdlasy) jugaill 2o gaii.S glaS
Bhoona Gosht (Evening) 29.00 (slasa) Liggs o3
Chicken Angaara 29.00 (sg9) HLES FLss
Mutton Shahi Ribs 43.00 (aa) Slo od )
Chicken Bihari Kabab 31.00 sl plaadl ol
Nihari (Evening) 26.00 (el 0) (5L
Fridays izl plf
Khichda 31.00 lade €
Mutton Shahi Ribs 43.00 Slo g sk,
Chicken Bihari Kebab 31.00 allgadls oLl
Nihari (Evening) 26.00 (Ll ,8) syl
Saturdays W | P':’i
Khichda 31.00 it
Alu Gosht 31.00 Bttt o3
Sundays as¥ oLl
Mutton Kashmiri 31.00 (3aa3) syeaiisS od
Mondays LS ¥ | P'-'i
Chicken Mughlai 30.00 o) Lls zlos

Tuesdays f plsl
Mutton Rogan Josh 31.00 ) o
Wednesdays

Khichda 31.00

Chicken Blha-rl Kebab 31.00 Skl £

Mutton Shahi Ribs 43.00 (Swdx) -S4

Spice Chest <

Late 19 Century Copper Spice Container, Jaind 14 0l A 4l e SIS

Ccommonly used in medival India to store ClaSil o Blii =00 aigll Ja gy 423U
weekly quotas of spices and condiments & Heaiuall J 5l § S Ll e
used in Mughlai home cooking. &




SALADS/CONDIMENTS
Fresh Garden Salad
Boondi Raita

Cucumber Raita
Pineapple Raita
Kashmiri Raita

Dahi Kachumber

Curd

Papad (Roasted / Fried)
Masala Papad

STARTERS

Mutton Cream Tikka

Mutton Cutlets (2 Pcs)

Mutton Shami Kebab (3 Pcs)
Mutton Samosa (2 pcs)

Vegetable Samosa (2 pcs)

Hare Bhare Kebab (6 pcs)
Vegetable Cutlets(4 pcs)

Mutton Plain Fry with French Fries
Chicken Plain Fry with French Fries
Chicken Farcha with French Fries
French Fries

TANDOOR TEMPTINGS
Mix Grilled Platter
Chicken Tandoori (F/H)
Chicken Tandoori Arabic (F/H)
Tangdi Kebab

Chicken Tikka

Chicken Seekh Kebab
Mutton Seekh Kebab
Mutton Chops

Mutton Bihari Kebab
Malai Kebab

Paneer Tikka

Fish Tandoori

Arabic Fish Tandoori
Machli Sikandari

Fish Fry

Nawabi Jhinga
Kalimirch Tikka

9.00
9.00
10.00
6.00
8.00
14.00
14.00
25.00
23.00
22.00
10.00
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TAWA

Tawa Gosht
Tawa Murg
Tawa Bheja
Tawa Keema

CHICKEN SPECIALITIES
Butter Chicken (F/H)
Arabic Butter Chicken (F/H)
Chicken Tikka Masala
White Chicken

Chicken Korma

Chicken Kadai

Chicken Masala

Arabic Chicken Masala
Palak Chicken

MUTTON DELIGHTS
Darbar Special
Mutton Tikka Masala
Mutton Kadai

Dabba Gosht

Mutton Kheema
Green Mutton

Paya

Mutton Korma

Dal Gosht (Afternoon)
Mutton Roast Pathani
Mutton (Plain Fry)

Mutton Roast Pathani (Plain Fry)

Mutton Masala Fry
Arabic Mutton Masala
Mutton Vindaloo
Palak Gosht

Gobi Gosht

Bhindi Gosht

Bheja Egg Fry
Bheja Masala

46,/30
46/30
33.00
30.00
26.00
25.00
27.00
27.00
26.00

34.00
34.00
25.00
32.00
20.00
30.00
23.00
28.00
29.00
33.00
23.00
31.00
31.00
31.00
31.00
28.00
28.00
28.00
25.00
26.00
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FISH & PRAWNS

Fish Fry

Fish Masala

Prawns Masala

Fish Biryani

Prawns Biryani

Shahi Prawns Masala New!
Shahi Prawns Biryani New!

VEGETABLES
Vegetable Kadai
Navratan Korma
Dal Makhani

Dal Fry

Tadka Dal

Paneer Tikka Masala
Paneer Multer
Paneer Palak
Paneer Chole
Paneer Bhuriji
Paneer Kadai
Paneer Masala
Methi Paneer Malai
Methi Mutter Malai
Paneer Makhanwala
Alu Mutter

Alu Palak

Alu Chole

Alu Gobi

Palak

Baigon Masala
Malai Kofta
Vegetable Kofta
Dum Alu

Chana Palak
Chana Masala
Bhindi Masala

Sarotha

Hinged spice slicer, normally made from iron or
copper and decorated with floral or other moiifs.

22.00
22.00
19.00
16.00
18.00
31.00
22.00
22.00
22.00
21.00
24.00
24.00
22.00
22.00
24.00
19.00
19.00
19.00
19.00
1'SQ0
21.00
22.00
21.00
22.00
20.00
20.00
21.00
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RICE PREPARATIONS ogall 5,¥

Mutton Biryani 28.00 @Il bi
Arabic Mutton Biryani 31.00 @Il uysll ;,.JL,_,.Q
Keema Biryani 24.00 44..5 ;JLJ_).._s
Chicken Biryani 26.00 >l ;,_;L,_,._,
Arabic Chicken Biryani 29.00 gleadl oyl by
Chicken Tikka Biryani 28.00 gloadl 4S5 by
Egg Biryani 23.00 yuils A5 by
Paneer Tikka Biryani 28.00 ol L :,_;LJ_,.,
Prawns Biryani 36.00 clow :,JLJ__,._,
Vegetable Biryani 25.00 Sladl ;,_;LJ_,._,
Vegetable Pulao 22.00 £¥X5LIL 9¥ou
Mutter Pulao 14.00 oJo yi0
Biryani Rice 12.00 ] YW | N
Plain Rice 10.00 " sl
Zeera Rice 14.00 Soa-SIL 3,
INDIAN BREADS S|
Reshami Paratha 5.00 " iy oyudnd
Roomali Roti 4.50 ALog) o>
Chapati 2.00 bl
Tandoori Roti 2.50 J,AJI Jas-
Tandoori Paratha 5.50 Oyl opulnd
Tawa Paratha 4.50 g5 oyulnd
Butter Nan 5.50 daayll ol
Tandoori Nan 4.50 ol g oL
Garlic Nan 7.00

Butter Roti 3.50

Roti Basket .00

Aftaba L

18th century royal copper samo- —Slall b aill (e 2 8

var used to serve hot spiced tea. Sl i) Jazliw YA 5 (e

Iranian influenced design deco- o el jlall el

rated with turquoise stones. S Al e slaals (p e
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MITHAAS / DESSERTS

Dudhi Halwa 14.00
Gajar Halwa 14.00
Shahi Tukda 15.00
Ras Malai 15.00
Gulab Jamun 12.00
Pheerney 12.00
Caramel Custard 12.00
Angoori Rabdee 15.00

FRUIT SALAD
Fruit Salad 14.00

Fruit Salad with Ice Cream 16.00

KULFIS & ICE CREAMS

Malai Kulfi 13.00
Kesar Pista Kulfi 13.00
Falooda with Ice cream 17.00
Falooda with Kulfi 20.00
Pralines 'n’ Cream 15.00
Chocolate Chips 15.00

Mango, Vanilla, Chocolate, Strawberry 12.00

alglrd as¥eSids Muils gdlo




COLD BEVERAGES

Lassi (Sweet / Salted)

Mango Lassi / Strawberry Lassi

Fresh Seasonal Juices
Milk Shakes (Chocolate, Strawberry, Mango)
Mineral Water (S / L)

Perrier Water

Iced Tea

13.00
15.00
14.00
13.00

2.00/4.00

Fresh Lime Soda (Sweet / Salted)
Fresh Lime Water (Sweet / Salted)

Soft Drinks

HOT BEVERAGES
Masala Tea

Nescafe

Black Coffee

Grain Measures

Nested umed wooden
rice-measuring bowls with

decorative embossed exterior

embellishments

10.00
9.00
12.00
Xl 0
4.00

6.00
6.00
6.00
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Mﬂ: b)) g aaild

SOUPS

Cream of Chicken Soup
Tomato Soup

Chicken Corn Soup

Chicken Clear Soup

Sweet Egg Corn Soup
Chicken Noodle Soup

Chicken Man chow Soup
Chicken Lung Fung Soup
Chicken Hot & Sour Soup
Lemon Coriander Soup (Vag/Chi)
Vegetable Hot & Sour Soup
Vegetable Corn Soup

Sweet Corn Soup

Vegetable Noodle Soup
Vegetable Man chow Soup
Tom Yum Soup (Veg/Chicken)
Seatood Soup

STARTERS

Dynamite Prawns

Butter Garlic Prawns

Sizzled Chilly Prawns
Golden Fried Prawns

Kung Pao Sauce (Chi/Potato)

14.00
14.00
16.00
14.00
15.00
16.00
16.00
16.00
16.00
16.00
15.00
15.00
15.00
16.00
15.00
15.00
17.00

26.00
26.00
28.00
32.00
28.00

Red Chilly Pepper Sauce (Chi/Prawns)28.00

Black Pepper Sauce (Chi/Prawns)

28.00

Chilly Black Bean Sauce (Chi/Prawns) 28.00
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Salt & Pepper Chicken 26.00 gty )lgdls Zlos

Chicken - 65 25.00 10 zlss
Chicken Spring Roll 27.00 rleadl aslal
Crispy Chicken /with Spinach 26.00/28.00 dilioydo rloo
Chicken Lollypop 26.00 wgealed rlas
Taison Chicken 26.00 ogamls s
Corn on Toast 24.00 oaal 03
Potatoes on Toast 24.00 v gulolla,
Prawns on Toast 27.00 waad| olug,
Vegetable Spring Roll 26.00 slad) aslal
Vegetable Schezwan Finger 26.00 Sl gl goluol
Baby Corn and Mushroom Schezwan 24.00 Olgpaindl 8yuundl 8,atlg Wlaall
Crispy Vegetable 25.00 daliopdo lns
CHICKEN ral s
Chicken Schezwan Style 27.00 duilg jutiodl dayydall ple rlo
Chicken Manchurian 27.00 olyygusilo s
Chicken Chilly Fried 27.00 Jalall lao zles
Chicken Chilly Diced 27.00 Jalall rloadl e S
Chicken Hong Kong 27.00 Ble dayb ,le 205 2iga rlo>s
Chicken Chilly Hakka Style 28.00 Sle dayyb e Jalall zl>s
Chicken Gatrlic 28.00 podly zlos
Chicken Sweet & Sour 27.00 vadl>g gl zlos
Ginger Chicken 27.00 U T )
Chicken Cashew nut 26.00 Giually rlos
Chicken Meat Ball 26.00 dugyS S5l e rloo
Chicken in Black Bean Sauce 27.00 39l glogl dalin -8 Flos
Chicken Cantonese Style 27.00 gl ddny bl Sle s
Chicken in Hunan Sauce 27.00 olgs dalvw 8 rlos
Chicken Singapore Style 27.00 8)pbleiw daylall Ao rlos

Burnt Chilly Sauce 28.00 (Olagy /fals) 2)Ld) FIUL Zload)




RICE & NOODLES digyS2llg ;¥

Burnt Chilly Rice (Veg/Chi) 32.00  (Lalé/olglpns) Jalall plss
Pot Rice (Veg/Chi) 32.00 (Jals [ ilglpns) jaall 3,
Green Garlic Rice (Veg/Chi) 32.00 wlylpas/ Jalsd) puns¥) peill
Chicken Hakka Chow Mein 27.00 ogd LS los
Chicken Chow Mein 26.00 gl rles
Vegetable Hakka Chowmein 27.00 Slgpadly gl LSLa
Vegetable Chowmein 25.00 Dlgpuad| yogals
Prawns Chowmein 31.00 Oleg Il (agds
Mix Chow Mein 28.00 JSig fpragady
Darbar Special Chow Mein 29.00 ol jLuys orogis
Chicken American Chopsuey 29.00 = oy gd rlos
Chicken Chinese Chopsuey 29.00 o uangih Tl
Veg American Chopsuey 27.00 S0l gl ilgpun S
Vegetable Fried Rice 26.00 Jladly Slas )
Egg Fried Rice 26.00 el ALaa )l
Chicken Fried Rice 27.00 gl SLas )l
Mixed Fried Rice 28.00 JSda Slis 3
Darbar Special Fried Rice 28.00 pabs Ly i 3l
Prawns Fried Rice 29.00 oleg Il Ao 3l
Schezwan Noodles (Veg / Chicken) 28.00 (la/ i) ol digyS2 o
Schezwan Fried Rice (Veg /Chicken) 28.00 (Flaal L) gloysis Ado 3
Triple Schezwan (Veg / Non Veg) 32.00 (Tleal Filsd) G gy
Hamaam Dastaar Jtuwa alaa |
The fraditonal pestle and 8 Uaniiall kel Lyanlssll 25,0 A
mortar is used to pound a wulaill fo Lo gims Ay Louighl el 3o Y
variety of Indian spices. It is JoLall Cee waall L_,_a Sosa ge el 3log yanYl

made of solid brass and still gl

popular in many households
around India.




FISH

Fish Finger

Fish Manchurian
Fish Chilly

Fish Mandarin

Fish Sweet & Sour
Fish Schezwan Style

PRAWNS

Prawns Manchurian
Prawns Chilly Fried
Garlic Prawns

Prawns Schezwan Style

Prawns Sweet & Sour

VEGETABLES

Paneer in Schezwan Style
Paneer Manchurian

Paneer Chilly

Paneer in Hot Garlic Sauce
Gobi Manchurian

Vegetable Schezwan Style
Vegetable Cashew nut
Vegetable Manchurian
Vegetable Sweet & Sour
Diced Veg. In Choice of Sauce
Baby Corn Mushroom Paneer

(in Ginger Garlic Sauce)

33.00
33.00
33.00
33.00
33.00
33.00

32.00
32.00
33.00
33.00
32.00

26.00
26.00
26.00
26.00
26.00
26.00
26.00
26.00
26.00
27.00
29.00

*Prices are subject to change
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Branches / Outlets

Rarama 04 334 7171
JLT 04 427 7708
Naif Road, Deira 04 235 6161
Satwa 04 329 1212
Sharjah 06 563 6088
Centralized Production Unit,

Al Ghusais 04 258 2727

Party Services & Outdoor Catering
04 334 7171

K /delhidarbarrestaurant 2 @delhidarbar1946 /delhidarbarrestaurant




www.delhi-darbar.com

Delni Darbar
Group of Restaurants




