AL AYAMNA

MUGHLAI | TURKISH | ARABIC | CHINESE

DAS TARKRHWAN

Al Ayamna







MUGHAL
SOUPS

MURGH BADAM KA SHORBA
MURGH YAKHNI SHORBA

TRADITIONAL TURKISH SOUP

GOSHT AAB - E - HAYAAT SHORBA

AAB GOSHT SHORBA

PAYA SHORBA







" CHEF GRITID

SPECIALITY

CHICKEN

MURG TIKKA (6 PCS) 339
MURG LEBNANI TIKKA (6 PCS) 399
MURG TURKI TIKKA (6 PCS) 399
MURG ANTALIA TIKKA (6 PCS) 399
MURG MALAI TIKKA (6 PCS) 379
MURG RESHMI TIKKA (6 PCS) 379
MURG ZAFRANI TIKKA (6 PCS) 399
MURG BANJARA TIKKA (6 PCS) 399
MURG DAHI LASOONI TIKKA (6 PCS) 429
MURG SUNEHRI KEBAB (6 PCS) 429
MURG JALANDHARI TIKKA (6 PCS) 399
MURG NIZAMI TIKKA (6 PCS) 379
MURG KALIMIRI TIKKA (6 PCS) 379
MURG CHEESE CHILLY KEBAB (6 PCS) 429
MURG ROZALI KEBAB (6 PCS) 429
MURG DILKHUSH KEBAB (6 PCS) 429
MURG CHAPLI KEBAB (4 PCS) 309
MURG SEEKH KEBAB (4PCS) 359

> MURG AMUL DAHI SEEKH KEBAB (4 PCS) 429

A CHICKEN TANDOORI LOLLYPOP (6 PCS) 359
CHICKEN PLATTER
4 PCS TURKI TIKKA 999 i
4 PCS CHICKEN SEEKH KEBAB ‘

4 PCS LEBNANI TIKKA







PLRSIAN
GRIIL
AL FAHAM CHICKEN 285/495 \
VAVA

ISTANBUL DAJAJ FAHAM

Full grilled chicken marinated in turkish spices

285/495

LEBANESE ROASTED CHICKEN 335/559

Flavorful roast chicken rubbed with Middle Eastern spice blend and roasted alongside
vegetables and potatoes

CHICKEN SHISH TAOUK

Char-grilled chicken breast marinated in garlic, lemon & lebanese spice blend

ADANA KEBAB

Originating in Turkey, made of ground lamb that is seasoned with cumin, tangy sumac,
and spicy red pepper flakes

TURKISH GRILL KEBAB (CHICKEN / MUTTON) 479/699

Small cubes of meat threaded on skewers & grilled

1729
TURKISH MIX GRILL

Family platter -6PCS CHKN / 6 PCS MUTTON

CHICKEN METER KEBAB

One meter long, hand minced chicken kebab

ADANA METER KEBAB

One meter long, hand minced mutton kebab

ADANA METER WITH RICE

MARMARA ISTANBUL TIKKA

Chicken tikka marinated in mild yoghurt & turkish spices,
roasted in charcoal for an exotic flavour

DAJAJ FILFIL TIKKA

Boneless chicken pieces marinated in our signature style,
infused with freshly pounded black pepper, adorned with white butter & grilled







TANDOR

R RHAZANI:

CHICKEN TANDOORI

HALF FULL
CHICKEN LEMON TANDOORI 300 499
CHICKEN MUMTAZ TANDOORI 300 499
CHICKEN SCHEZWAN TANDOORI 300 499
CHICKEN PESHAWARI TANDOORI (SERVED WITH NAAN) 330 530
CHICKEN AFGHANI TANDOORI 300 480
CHICKEN BARRA TANDOORI 290 520
CHICKEN PATHANI TANDOORI 310 510
AL-AYAMNA CHICKEN TANDOORI 279 479
CHEF GRILLED SPECIALITIES
MUTTON
MUTTON SEEKH KEBAB (4 PCS) 469
MUTTON CHAAP BARRA TANDOORI (4 PCS) 649
MUTTON TURKI BOTI (6 PCS) 630
MUTTON IRANI BOTI (6 PCS) 630
GOSHT NALLI BARRA (2 PCS) 699
y 4 MUTTON GALAUTI KEBAB (4 PCS) 459
h MUTTON CHAPLI KEBAB (4 PCS) 459
| MUTTON PATHANI BOTI (6 PCS) 630
MUTTON PLATER 1699 L
4 PCS MUTTON SEEKH ‘

4 PCS MUTTON CHAAP BARRA
4 PCS PATHANI BOTI







SPLECIALITIES

FROM THE TANDOOR

HALF
MULAYAM MUTTON RAAN TANDOORI 999

(Choice of sause: Turki / Zafrani / Reshmi / Banjara / Jalandhari / Peshawari)

MULAYAM MUTTON RAAN TANDOORI MASALA
(Choice of Gravy: Masala/Musallam/Bhuna)

MUTTON RAAN TANDOORI KABSA RICE
(Choice of Rice: Arabic / Chilly / Biryani)

RAAN MANDI RICE

RAAN TURKISH RICE

AL AYAMNA RAAN BIRYANI
RAAN ISTANBUL RICE

KADAR E SHAAN BIRYANI

Raan slices / dry fruit/ chicken meat balls )

BAKRA SPECIALITIES

BAKRA TANDOORI DRY
BAKRA TANDOORI WITH KABSA CHILLY RICE
BAKRA TANDOORI WITH MANDI RICE

BAKRE K NAKHRE
Half Tandoori/Half Gravy/Mandi Rice

(ORDER 24HRS PRIOR)







STARIERS

SPLECIALITIES

FISH / PRAWNS

FISH AJWANI TIKKA 459
FISH ZAFRANI TIKKA 459
FISH KOLIWADA 459
HARIYALI MACHLI 459
FISH TERIYAKI 459
FISH IN BLACK BEAN SAUCE 459
PRAWNS IN BLACK BEAN SAUCE 489
PRAWNS ZAFRANI TANDOORI 499
PRAWNS TANDOORI 599
PRAWNS KOLIWADA 489
PRAWNS TEMPURA 489
PRAWNS GOLDEN FRY 489
PRAWNS TERIYAKI 489
PRAWNS IN BUTTER GARLIC 489
POMFRET TAWA FRY APS
FISH MALAI SIZZLER 669
POMFRET TANDOORI (HARIYALI/ RESHMI / JALANDHARI) APS
FISH FINGERS 449
VEG STARTERS
-

h PANEER TIKKA 399
VEG SEEKH KEBAB 399
PANEER AFGHANI TIKKA 399
PANEER AJWAINI TIKKA 399 -
MUSHROOM TANDOORI 449 ‘
HARA BHARA KEBAB 349
AATISHI AALOO 249

BABY CORN AMRITSARI 389







GRAVY
SPFCIALITIES

CHICKEN

MURG MUSALLAM (H/F) 550/1050
CHICKEN ANGARA 399
MURGH JALANDHARI 429
MURGH MATKA 429
CHICKEN KOLHAPURI 399
CHICKEN PATIYALA 439
CHICKEN RARA 429
CHICKEN NIZAMI HANDI 399
CHICKEN TURKI BOTI MASALA 429
CHICKEN KADAI PESHAWARI 399
CHICKEN SHAHI KORMA 399
CHICKEN TAWA AMRITSARI 399
CHICKEN SEEKH KEBAB MASALA 399
CHICKEN LAHORI 449
CHICKEN CHANGEZI 419
CHICKEN TIKKA MASALA 399
CHICKEN TAWA KHURCHAN 419
CHICKEN DAHI LASOONT HANDI 439
BUTTER CHICKEN 419
CHICKEN BHUNA 399
CHICKEN KEEMA 359
CHICKEN AALISHAN 419
MURGH KALIMIRCH MASALA | 429
AL AYAMNA SPECIAL CHICKEN GRAVY i







GRAVY
SPFCIALITIES

MUTTON

MUTTON FIRDOUSI

MUTTON CHAMPARAN
MUTTON LUCKNOWI KORMA
GOSHT SEEKH KEBAB MASALA
MUTTON TURKI BOTI MASALA
MUTTON ROGAN JOSH
MUTTON AFGHANI

MUTTON DABBA GOSHT
MUTTON RARA

MUTTON NIHARI

MUTTON HANDI

DAL GOSHT

GOSHT CHAAP TAWA (2 PCS)
MUTTON BHUNA

MUTTON KEEMA

MUTTON KOLHAPURI
MUTTON ANGARA

MUTTON CHINGARI

MUTTON AALISHAN

MUTTON KURCHAN

MUTTON KADAI

GURDA MASALA

BHEJA TAWA MASALA
TAKATAK (BHEJA WITH GURDA MASALA)
BHEJA KALIMIRCH

AL AYAMNA SPECIAL MUTTON GRAVY







GRAY

SPLECIALITIES

SEA FOOD

FISH MASALA 499
FISH CURRY 499
PRAWNS MASALA 519
PRAWNS KADHAI 539
PRAWNS CURRY 519
PRAWNS DUM NISHA 549
MALAI KOFTA 369
VEG MAKHANWALA 349
SUBZ KOLHAPURI 349
SUBZ DEEWANI HANDI 349
SUBZ JALFREZI 359
SUBZ TAWA BANJARA 349
PANEER TAWA KURCHAN 449
PANEER KADAI PESHAWARI 449
PANEER PALAK 449
PANEER TIKKA MASALA 449
- 4 JEERA ALOO 329
\ LAHORI ALOO 329
DUM ALOO KASHMIRI 359
ALOO MATAR 299
DAL FRY 220
DAL TADKEWALI 249

DAL KHICHDI 339







BREADS

ACCOMPANIMENTS

BREADS
KHUBZ

CHEESE ZA'ATER NAAN
ROTI/BUTTER ROTI

NAAN /BUTTER NAAN
CHEESE NAAN

CHEESE GARLIC NAAN
BUTTER GARLIC NAAN
RUMALI/BUTTER RUMALI
KULCHA /BUTTER KULCHA
LACHA PARATHA

PARATHA / BUTTER PARATHA
WARQI PARATHA

ROTI KI TOKRI

ACCOMPANIMENTS

FAMILY RUMALI PAPAD
PAPAD FRY

ROASTED PAPAD
MASALA PAPAD

CURD

GREEN SALAD
PINEAPPLE RAITA
BUNDI RAITA

59
200
35/45
60/70
140
160
140
60/70
50/60
80
60/70
920
210

230
69
69
89
65
929

129

129







BIRYANI / PULAO / RICE

CHICKEN DUM PUKHT BIRYANI
CHICKEN TANDOORI BIRYANI
CHICKEN SEEKH BIRYANI
CHICKEN TIKKA BIRYANI
CHICKEN YAKHNI PULAO
MUTTON DUM PUKHT BIRYANI
MUTTON YAKHNI PULAO
PRAWNS BIRYANI

EGG BIRYANI

SUBZ BIRYANI

PANEER TIKKA BIRYANI

GREEN PEAS PULAO / SUBZ TAWA PULAO
STEAM RICE

BIRYANI RICE

JEERA RICE







ARABIAN

MANDI RICE

MURGH / GOSHT

MURG
HALF / FULL
TURKISH MANDI RICE 729/1299
ARABIC MANDI RICE 729/1299
Delicious preparation of chicken cooked with
mandi powder served over a layer of mandi rice
899/1399

SPECIAL MANDI RICE

Serves up spiced succulent chicken with perfectly seasoned yellow rice

NALLI MANDI RICE
TURKISH RICE
MURG
HALF / FULL
OUZI POT CHICKEN 1049/1449

Chicken cooked in a clay pot with rice, vegetable, spice nuts &
slowly baked in a submerged stone oven

OUZI POT MUTTON

Lamb cooked in a clay pot with rice, vegetable, spice nuts
& slowly baked in a submerged stone oven

MURG
HALF / FULL
KEPSA CHILLI RICE 699/1099
ARABIC KEPSA RICE 699/1099
Feast like a king with this chicken kabsa featuring Arabian
style flavorful rice and grilled
699/1099

BIRYANI KEPSA

GOSHT
HALF/FULL

1199/1799
1199/1799

1299/1899

1999/2699

GOSHT
HALF / FULL

1399/1899

GOSHT
HALF / FULL

1099/1549

1099/1549 ‘

1149/1599
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CHINESE:

SOUPS ¢ STARTERS

MANCHOW SOUP

HOT & SOUR SOUP

SWEET CORN SOUP

TOM YUM SOUP

LEMON CORIANDER SOUP
TOM KHA SOUP
TALUMEIN SOUP

STARTERS
CHICKEN SHANGHAI
SIZZLING CHICKEN
CHICKEN CRISPY

CHICKEN LOLLYPOP (6PCS)
CHICKEN SCHEZWAN LOLLYPOP (6 PCS)
CHICKEN IN BLACK BEAN SAUCE
CHICKEN HAKKA

CHICKEN SALT & PEPPER
CHICKEN PERI PERI

CHICKEN SATAY

CHICKEN 65

KUNG PAO CHICKEN

CHICKEN IN LEMON SAUCE DRY
CHICKEN MANCHURIAN DRY
CHICKEN CHILLY DRY

CHICKEN HUNAN DRY

CHICKEN SCHEZWAN DRY
CHICKEN TERIYAKI

CHICKEN SPRING ROLL

CRISPY THREAD CHICKEN
ROASTED CHICKEN CHILLY
MOUNTAIN CHILLY CHICKEN

AL AYAMNA FRIED CHICKEN

VEG

200
200
200
200
200
200
200

CH
250
250
250
250
250
250
250

SF
300
300
300
300
300
300
300

410
430
410
399
449
410
399
399
399
399
399
399
399
399
410
410
399
410
330
399
399
410
390







CHINESE:

STARTERS ¢ GRAVY

VEG STARTERS

HONEY POTATO CHILLY

VEG CRISPY

VEG MANCHURIAN

VEG SPRING ROLL

COTTAGE CHEESE CHILLY
COTTAGE CHEESE KUNG PAO
COTTAGE CHEESE SATAY

VEG BALLS IN HOT GARLIC SAUCE

CHICKEN GRAVY

HOT POT CHICKEN

CHICKEN CHILLY GRAVY
CHICKEN HOT & GARLIC SAUCE
CHICKEN SCHEZWAN GRAVY
CHICKEN HUNAN GRAVY

VEG GRAVY

VEG MANCHURIAN GRAVY

VEG SCHEZWAN GRAVY

VEG SWEET & SOUR GRAVY

VEG MANCHURIAN BALLS IN HOT GARLIC SAUCE
PANEER CHILLI GRAVY

VEG

299
299
299
299
369
369
369
369

410
410
420
420
420

299
299
319
349
399






CHINESE:

RICE ¢ NAOODILES

FRIED RICE

POT RICE (CHOICE OF SAUCE MANCHURIAN/BLACK PEPPER)
BURNT GARLIC FRIED RICE

SCHEZWAN FRIED RICE

MANCHURIAN FRIED RICE

BURNT CHILLY FRIED RICE

TRIPLE SCHEZWAN FRIED RICE

COMBINATION FRIED RICE (RICE+NOODLES MIX)
KOREAN FRIED RICE

SINGAPORE FRIED RICE

NOODLES

SCHEZWAN HAKKA NOODLES
SINGAPORE NOODLES
HONGKONG NOODLES

HAKKA NOODLES

VEG

299
349
369
369
379
369
379
369
369
369

VEG
279
279
279
279

CH
379
399
379
379
399
379
399
379
379
379

CH
339
339
339
339

SF
399
449
429
429
479
429
449
429
429
429

SF
379
379
379
379







MEZ/ZI

COLD MlI//L & HOT MIE/Z/I

COLD MEZZE.

MUTABBAL 249
Roasted eggplant with greek yoghurt topped with tahini & olive oil

BABA GANOUSH 249
Mashed & cooked eggplant mixed with tahini & olive oil

TABBOULEH

This fresh-tasting salad is more than parsley & herbs 249
FATTOUSH

Salad made from toasted pieces of arabic bread combined with mixed greens 249
MEZZA PLATTER

A heavenly mixture of hummus, mutabbal, tabbouleh, baba ganoush 449

HOT MEZZE

FALAFEL POCKETS 249
Deep-fried balls made from ground chickpeas & fava beans

449
MOUSSAKA

A delicious version of the classic Greek dish made with layers of eggplant baked in a
lamb mince sauce and topped off with a deliciously creamy bechamel sauce.

- JAWANEH DAJAJ 399
‘ Chicken wings should be succulent and a little crispy at the same time, spicy enough,
and most importantly they should leave you wanting more.
\ 299
RAKAKAT BIL JIBNEH

Cheese lovers, this one is for you! Rakakat is a Lebanese appetizer that will tantalize your taste buds. o
It’s a crispy cheese roll made with spring rolls, akawi cheese, and mozzarella cheese ‘

FRENCH FRIES 129







MEZ/ZI

HUMMUS & FAINXYER

HUMMUS BAR

CLASSIC HUMMUS 249

A classic dish from the Middle East and Mediterranean made primarily from chickpeas,

tahini, lemon juice, garlic and salt

BEETROOT HUMMUS 27
Creamy blend of chickpeas, tahini, beetroot and olive oil

HUMMUS BIL DAJAJ 299
Hummus topped with shredded barbeque chicken along with pita bread

HUMMUS BIL LAHM 399

Puree of chickpeas with tahini, sauted lamb leg & roasted pine nuts

VEG FAIAYER

SPINACH FATAYER 229

Spinach pie filled with spinach & baked to perfection on a stone oven

LABNEH FATAYER 2
Creamy yoghurt mixed with special middle eastern spices served in baked crust turkish pie
PANEER FATAYER o
A turkish pie that is baked to oblivion & stuffed with paneer
4 249
' N ZA'ATAR FATAYER
' Turkish herbs with sesame seed spread with olive oil
289

LABNEH & ZA'ATAR

Sour, creamy & buttery, drizzled with olive oil & sprinkled with Za'atar

289 ‘

CHEESE & ZA'ATAR

A flavourful arabic flat bread made with the yuammy goodness of Za'atar & cheese

CHEESE FATAYER 299 /
A well-baked pie stuffed with the goodness of cheese @







MEZ/ZI

FAINYER & BEVERNGES

NON VEAQ FATAYER
CHICKEN FATAYER

Baked with delicious chicken filling & hot aromatic spices

CHICKEN & CHEESE FATAYER
Baked with delicious chicken filling, feta cheese & hot aromatic spices with
cheese & some more cheese

LAMB FATAYER
Minced lamb spiced with mild spices in an open pastry

LAMB & CHEESE FATAYER
Adding some cheese to the already interesting lamb pie

LAHMACUN
Thin piece of dough topped with minced meat

BEVERAGES

MINERAL WATER
SOFT DRINK
SODA

FRESH LIME SODA
ICE TEA

LEMON TEA
BUTTER MILK
LASSI

COLD COFFEE
TEA

COFFEE

269

299

310

349

329

45
70
45
110
100
60
80
100
110
50
65
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SWLELTS

TURKISH ¢ REFRESHMINT

Gy MILK SHAKES

»* “
CHOCOLATE MILK SHAKE 175
STRAWBERRY MILKSHAKE 175
ROSE MILKSHAKE 175
BANANA MILKSHAKE 175
MANGO MILKSHAKE 220

FALOODA
ROYAL FALOODA 189
KESAR FALOODA 189
KULFI FALOODA 189
AL AYAMNA SPECIAL FALOODA 309
FRESH JUICE,

WATER MELON 160
SWEET LIME / ORANGE 160
PINEAPPLE 160
POMEGRANATE 210
COCKTAIL 210

- 4

~ TURKISH DESSERTS
TURKISH MILK CAKE 299
KAZENDEBI 449

BAKHLAVA 299 =
KUNAFA 249 ‘
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DRINKS
RITRESHVINT

MOCKIAIL

SPECIAL FRUIT CHAMPAGNE
FRUIT CHAMPAGNE
TURKISH THUNDER
MARGARITA (STRAWBERRY / PEACH)
FROZEN FRUITY

PINKLY LADY

MANGO MANIA

PACIFIC BLUE

BEACH DAY

VIRGIN PINA COLADA
VIRGIN MOJITO

ROGUS PUNCH

MELON COLADA

NUTTY ALMOND

SPICY GUAVA

LITCHI PUNCH

TIRANGA DELIGHT
RED/GREEN/BLUE LAGOON
SPICES MAIDEN

GINGER & MINT LEMONADE
ENGLISH GARDEN

INDIAN SUMMER

REDBULL FRUIT MOCKTAIL
FRUIT PUNCH

BLACK LADY

CRANBERRY COLADA
MIDNIGHT BEAUTY







SWELTS
SIDES & FRUIT SAIADS

DESSERTS

CHOICE OF ICE CREAM

Vanilla, Strawberry, Butterscotch, Chocolate

LOTUS BISCOFF CHEESECAKE

PULL ME UP CAKE

SIZZLING BROWNIE WITH ICECREAM

HONEYMOON SPECIAL ICECREAM

CARAMEL CUSTARD

ARABIC PUDDING

GULAB JAMUN WITH VANILLA ICE CREAM

FRUIT SALAD




AL AYAMNA

MUGHLAI | TURKISH | ARABIC | CHINESE

Orders Once Placed Will Not Be Cancelled
Restaurant Will Remain Open From 8:00 Am To 2:00 Am
The Management Reserves The Right To Change The Menu &
Price Without Giving Any Prior Notice
Govt. Taxes Are Applicable As Per Rules
Outside Eatables Are Strictly Prohibited
Please Take Care Of Your Belongings
Please Allow 20 - 30 Mins To Serve
Alcohol Is Not Allowed
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