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the yellow chilli
Chillies are usually blood red or in different hues of green and almost
always loaded with pungency! Years ago, amidst a mass of green and
red chillies, I bumped into a yellow chilli. I discovered it on the streets
of Meerut, my mother's hometown.
As all connoisseurs are aware, Meerut is the melting pot of unique
chaats. The special yellow chilli spice mix that the chaatwallas use
here add that extra zing along with a confluence of flavours. And that
is exactly what the food at The Yellow Chilli represents!
I have travelled the length and breadth of India in search of unique
tastes and flavours of various regions that provide inspiration for
many of my recipes - All it took was one bite for The Yellow Chilli to
come into being! The rest as they say is history!
We first launched in 2001, and now have more than 40 restaurants
spread across India and outside its shores too. I'd like to believe this is
just the beginning!

Soups are traditionally not
considered a part of a typical
Indian menu. Soups came to us
thanks to the foreign influences
in our cuisine. One of the best
points about Indian gastronomy
is its adaptability, thus soups have
found a permanent place on our
menus.

Soups
ﺷﻮرﺑﺔ
Tomato Basil Shorba
ﺷﻮرﺑﺔ اﻟﻄﻤﺎﻃﻢ ﺑﺎﻟﺮﻳﺤﺎن

Desi tomato soup with basil and spices

Coconut Shrimp Shorba
ﺷﻮرﺑﺔ اﻟﻨﺎرﺟﻴﻞ ﺑﺎﻟﺰﻋﻔﺮان

Mild, ﬂavorful coconut and shrimp soup

The Tomato Basil Shorba from
our menu, is a fine example of the
classic tomato soup, which is so
loved by Indians all over, being
elevated to another level with
basil. The flavours and taste of
tomato is best enhanced by basil,
a secret that most chefs know.

Hara matar cappuccino
ﺣﺴﺎء اﻟﺒﺎزﻻء ﺑﻜﺮﻳﻤﺔ اﻟﻜﺎﺑﺎﺗﺸﻴﻨﻮ

Creamed green pea soup with milk foam

Dal Lemongrass Marag
ﻣﺮق اﻟﻌﺪس ﺑﻮرق اﻟﻠﻴﻤﻮن

Lentil soup accentuated with lemongrass and black pepper

Murgh Mastava
دﺟﺎج ﻣﺎﺳﺘﺎﻓﺎ

Chicken broth with fennel and ginger

Taxes applicable
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Salad
اﻟﺴﻠﻄﺔ
Fresh Green Salad
ﺳﻠﻄﺔ اﻟﺨﻀﺮوات
Papaya Peanut Kachumber
اﻟﺒﺎﺑﺎﻳﺎ ﻣﻊ اﻟﻔﻮل اﻟﺴﻮداﻧﻲ

Raw papaya and roasted gujrati peanuts with sour lemon dressing

Dilli Papdi Chaat
ﺧﺒﺰ ﻣﻘﺮﻣﺶ ﺑﺎﻟﺮوب واﻟﺼﻠﺼﺔ اﻟﺤﻠﻮة واﻟﺤﺎرة

Semolina discs topped with aloo chokha, yogurt and chutney

shuruaat

Karari Palak Patta chaat
ﺳﻠﻄﺔ اﻟﺒﺎﺑﺎﻳﺎ ﺑﺎﻟﺨﻴﺎر واﻟﻔﻮل اﻟﺴﻮداﻧﻲ

Crisp spinach leaves served with yoghurt and sweet chutney

Masala papad nachos with Tomato Kachumber
ﺧﺒﺰ ﻣﻘﺮﻣﺶ ﻣﻊ اﻟﺒﺼﻞ واﻟﻄﻤﺎﻃﻢ واﻟﺨﻴﺎر
Popadums topped with onion-tomatoes-chilli

Raita
راﻳﺘﺎ

Raita (Choice of Boondi, Aloo-Bhajja, Pomogranate, Cucumber-Mint, Mix Veg
Kachumber)
 ﻣﻊ اﻟﺒﻮﻧﺪي اﻟﺼﻐﻴﺮة أو ﺑﺎﻟﺒﻄﺎﻃﺎ اﻟﻤﻘﺮﻣﺸﺔ أو ﺑﺎﻟﺮﻣﺎن أو:ﺧﻠﻄﺔ اﻟﺮوب ( اﺧﺘﺮ اﻟﺘﺎﻟﻲ
ﺑﺎﻟﺨﻴﺎر واﻟﻨﻌﻨﺎع أو اﻟﺨﻀﺎر اﻟﻤﺸﻜﻠﺔ
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Taxes applicable

Certain food preparations may contain nuts, egg, dairy, mustard, sesame seeds, gluten, shellfish and mushroom. If you suffer from a food allergy
or intolerance to any of the ingredients above, please let your server know before placing your order.

Vegetarian
اﻟﻨﺒﺎﺗﻲ

Pashtooni jashn : kababs
 ﻛﺒﺎب:ﺑﺎﺷﺘﻮﻧﻲ ﺟﺎﺷﺎن
Hare Masaley ka Bhuna Paneer
ﺗﻨﺪوري ﺟﺒﻨﺔ ﺑﺎﻧﻴﻴﺮﻣﻊ ﻣﺎﺳﺎﻻ ﺧﻀﺮاء

Karara Subz Roll
ﻟﻔﺎﺋﻒ اﻟﺨﻀﺎر اﻟﻤﻘﻠﻴﺔ

Harippa Paneer Tikka
ﺗﻜﺎ ﺟﺒﻨﺔ ﺑﺎﻧﻴﻴﺮ ﺑﺎﻟﺘﻮاﺑﻞ

Shabnam ke Moti
ﻣﺸﺮوم ﻣﺸﻮي ﺑﺎﻟﺠﺒﻦ

Chukkandar ki Seekh
ﺳﻴﺦ ﻛﺒﺎب ﺑﺎﻟﺨﻀﺎر

Aloo Nazakat
ﺑﻄﺎﻃﺎ ﺧﻔﻴﻔﺔ ورﻗﻴﻘﺔ ﻣﻊ ﻣﻜﺴﺮات

Dahi ke Kebab
ﻣﻊ ﺻﻠﺼﻠﺔ اﻟﻤﺎﻧﺠﻮ ﻟﺒﻨﺔ ﻛﺒﺎب

Chana Jor Garam Tikki
ﻛﺮات اﻟﺤﻤﺺ اﻟﻤﻘﺮﻣﺸﺔ

Kurkuri Bhindi Jaipuri

Mixed Grill (Serves 2)
اﻟﻤﺸﺎوي اﻟﻤﺸﻜﻠﺔ ﺗﻘﺪم ﻟﺸﺨﺼﻴﻦ

Griddled cottage cheese cubes marinated in a ﬂavourful green masala

Cottage cheese in a blend of chilli and spices cooked in tandoor

Delicately ﬂavoured minced beetroot cooked on skewers

Hung yogurt cakes, fried to perfection with mango chutney

)ﻛﻮرﻛﻮري ﺑﻬﻨﺪي ﺟﺎﻳﺒﻮري (ﺑﺎﻣﻴﺎ ﻣﻘﺮﻣﺸﺔ
Crunchy okra tossed in Rajasthani spices

Crispy mini mixed vegetable rolls

Tandoor cooked mushroom caps stuﬀed with mushroom and cheese

Scooped potatoes stuﬀed with a delicious nutty ﬁlling

Crispy potato patties coated with crushed spiced black gram

Assorted platter of juicy tandoori kababs

Taxes applicable
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Jain Preparation Available

Certain food preparations may contain nuts, egg, dairy, mustard, sesame seeds, gluten, shellfish and mushroom. If you suffer from a food allergy
or intolerance to any of the ingredients above, please let your server know before placing your order.

Curries

{ handi : kadhai : stir-fry }

( اﻟﻘﻠﻲ اﻟﺴﺮﻳﻊ: ﻛﺎداي:(ﻫﺎﻧﺪي

اﻟﻜﺎري

Shaam Savera
ﻛﻔﺘﺔ اﻟﺴﺒﺎﻧﺦ ﻣﻊ ﺟﺒﻨﺔ ﺑﺎﻧﻴﻴﺮ

Spinach koftas ﬁlled with creamy cottage cheese on a bed of velvety tomato
gravy

Makhanwala Paneer
ﻣﺎﺳﺎﻻ ﺑﺎﻟﺰﺑﺪة ﻣﻊ ﺟﺒﻨﺔ ﺑﺎﻧﻴﻴﺮ

Palak Corn Popcorn
ﺣﺒﺎت اﻟﺬرة اﻟﺬﻫﺒﻴﺔ ﻣﻊ اﻟﺴﺒﺎﻧﺦ واﻟﺜﻮم

Golden corn kernels with spinach tempered with garlic

Methi Matar Makhana
ﺑﺎزﻻء ﻛﺎري ﺑﺎﻟﻜﺎﺟﻮ واﻟﻜﺮﻳﻤﺔ

Baby green peas, kasoori methi and puﬀed lotus seeds in creamy rich sauce

Cottage cheese in rich tomato sauce accentuated with Fenugreek

Paneer Taka Tak
ﺗﺎوة اﻟﺨﻀﺎر اﻟﻤﺘﺒﻠﺔ ﻣﻊ ﺟﺒﻨﺔ ﺑﺎﻧﻴﻴﺮ

Ralli Milli Subziyan
ﺧﻀﺎر ﻣﺸﻜﻠﺔ ﻣﻘﻠﻴﺔ ﺑﺎﻟﺘﻮاﺑﻞ

Sautéed assorted vegetables with Indian Tadka

Paneer tikka tossed with bell peppers, onion and tomatoes

Anglo Indian Bahaar
اﻧﺠﻠﻮ اﻧﺪﻳﺎن ) ﺧﻀﺎر ﻣﺸﻜﻠﺔ ﻣﻊ اﻟﺰﺑﺪة واﻟﺴﺒﺎﻧﺦ

Kofta-E-Pukhtan
ﻛﻮﻓﺘﺎ ﺑﻮﻛﺘﺎن

A mélange of seasonal vegetables tossed with tomato and garlic masala

Cottage cheese dumplings cooked in a unique bottle gourd sauce

Tandoori Kadhai Gobhi
ﺗﻨﺪوري اﻟﻘﺮﻧﺒﻴﻂ ﻣﻊ ﻣﺴﺎﻻ ﻛﺪاي ﺑﺎﻟﻔﻠﻔﻞ واﻟﺒﺼﻞ واﻟﻄﻤﺎط

Aloo Gol Matol-(choose the way you like)
ﺑﻄﺎﻃﺎ ﺑﺎﻟﻜﻤﻮن أو ﺑﻄﺎﻃﺎ ﺑﺎﻟﺒﺎزﻻء اﻟﺨﻀﺮاء أو ﺑﻄﺎﻃﺎ ﺑﺎﻟﻜﺰﺑﺮ
Jeera-aloo-anardana/ Aloo-matar-masala / Aloo-hing-haradhaniya

Tandoor roasted cauliﬂower tossed in kadhai spices with bell peppers

Taxes applicable
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Jain Preparation Available

Certain food preparations may contain nuts, egg, dairy, mustard, sesame seeds, gluten, shellfish and mushroom. If you suffer from a food allergy
or intolerance to any of the ingredients above, please let your server know before placing your order.

Dal : rajma : chholay
 ﺣﻤﺺ:  ﻓﺎﺻﻮﻟﻴﺎ: ﻋﺪس

Most of the guests visiting our restaurants
ask for Shaam Savera. It›s not just any
paneer curry, but one that has a very
interesting anecdote attached to it. Shaam
Savera has the unique distinction of being
the very first item cooked by Chef Sanjeev
Kapoor on his widely popular cooking
show Khana Khazana, which incidentally
ran for almost two decades. Order it to
experience the magic of having evening
and morning on your plate.

Lalla Mussa Dal
ﺧﻠﻄﺔ اﻟﺪال اﻻﺳﻮد ﻣﻊ اﻟﻜﺮﻳﻤﺔ واﻟﺰﺑﺪة

Black and green lentils simmered overnight on slow ﬁre

Dal Tadka Dhaba
دال ﺗﺮﻛﺎ

Yellow lentils tempered with butter, cumin and dried red chillies

Dal Moradabadi
ﻋﺪس ﻣﺮاد اﺑﺎدي

***

Creamy Yellow Dal topped with crispy moong dal

One of the best selling dishes at The Yellow
Chilli restaurants is the Lalla Mussa Dal.
On busy days, a couple of hundred litres
being dished out is normal!
This dal is believed to have originated at
the Lalla Mussa station in the North
Western Frontier Province. A blend of
black and green lentil is cooked overnight
on slow heat with essential spices. Cream,
ghee and butter add to the richness.

Taxes applicable
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Jain Preparation Available

Certain food preparations may contain nuts, egg, dairy, mustard, sesame seeds, gluten, shellfish
and mushroom. If you suffer from a food allergy or intolerance to any of the ingredients above,
please let your server know before placing your order.

Non-Vegetarian
ﻏﻴﺮ ﻧﺒﺎﺗﻲ

fish and sea food ﺳﻤﻚ واﻟﻤﺄﻛﻮﻻت اﻟﺒﺤﺮﻳﺔ
pashtooni jashn : starters
 اﻟﻤﻘﺒﻼت: ﺑﺎﺷﺘﻮﻧﻲ

curries
اﻟﻜﺎري

Tandoori Basil Prawns
روﺑﻴﺎن ﺗﻨﺪوري ﻣﻊ اﻟﺮﻳﺤﺎن

Prawns Kurkuri Kadai
روﺑﻴﺎن ﻣﻊ اﻟﺒﺼﻞ واﻟﻄﻤﺎﻃﻢ

China Town Chili Prawns
رﺑﻴﺎن ﻣﺒﻬﺮ ﻣﻦ اﻟﺤﻲ اﻟﺼﻴﻨﻲ ﺑﻜﻮﻟﻜﺎﺗﺎ

Jhinga makkhan Malai
ﺟﻤﺒﺮي ﻛﺎري ﺑﺎﻟﻜﺮﻳﻤﺔ

Tandoori Mahi tikka
ﺗﻜﺎ ﺳﻤﻚ ﻣﻊ اﻟﻔﻠﻔﻞ اﻻﺳﻮد

Fish tawa masala
ﺳﻤﻚ ﻣﻊ اﻟﻔﻠﻔﻞ اﻻﺳﻮد واﻟﺜﻮم

Fish tikka with crushed black pepper & fenugreek

Tawa cooked ﬁsh tikka in a tangy gravy

Nimbu Mirch Tawa Fish
ﺳﻤﻚ ﺗﺎوه ﻣﻊ ﻟﻴﻤﻮن وﻓﻠﻔﻞ

Mangalorean Fish Curry
ﻣﺎﻧﺠﺎﻟﻮرﻳﻦ ﺳﻤﻚ ﻛﺎري

Shrimps tossed with grounded spices and bell peppers

Succulent tandoori prawns with a hint of basil

Juicy prawns cooked in butter-cream gravy

Mildly spiced Prawns from China Town in Kolkata

Coconut ﬂavoured ﬁsh curry from Mangalore

Pan seared ﬁsh with lemon and chilli

Amritsari machchli
ﻗﻄﻊ ﺳﻤﻚ ﻣﻘﻠﻴﺔ

Amritsari style crunchy batter-fried ﬁsh
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Taxes applicable

Certain food preparations may contain nuts, egg, dairy, mustard, sesame seeds, gluten, shellfish and mushroom. If you suffer from a food allergy
or intolerance to any of the ingredients above, please let your server know before placing your order.

chicken
اﻟﺪﺟﺎج
pashtooni jashn : starters
 اﻟﻤﻘﺒﻼت: ﺑﺎﺷﺘﻮﻧﻲ
Yellow Chilli Chicken Tandoori
دﺟﺎج ﺗﻨﺪوري ﻋﻠﻰ ﻃﺮﻳﻘﺔ ﻟﻮراﻧﺲ

Chandi Kaliyan
دﺟﺎج ﺑﺎﻟﺰﺑﺪة واﻟﻜﺮﻳﻤﺔ

Chicken Dum Tajine
دﺟﺎج ﻣﺸﻮي ﻣﻊ ﻛﺎري ﺑﺎﻟﺠﺒﻦ

Murgh Angar Bedgi
دﺟﺎج ﻣﺸﻮي ﺑﺎﻟﺒﻬﺎرات

Lemon Grass Chicken Tikka
دﺟﺎج ﺗﻜﺎ ﺑﺄﻋﺸﺎب اﻟﻠﻴﻤﻮن

Chowringhee Chilli chicken
دﺟﺎج ﺑﺎﻟﻔﻠﻔﻞ اﻟﺤﺎر ﻣﻦ ﻛﻮﻟﻜﺘﺎ

Lasooni Dhaniya Kalmi
واﻟﻜﺰﺑﺮة دﺟﺎج ﺑﺎﻟﺜﻮم

Frontier Mixed Grill (serves 2)
( ﻣﺸﺎوي ﻣﺸﻜﻠﺔ (ﻳﻘﺪم اﻟﻰ2اﺷﺨﺎص

Creamy chicken tikka

Tandoor roasted chicken from the house of the yellow chilli

The favourite chicken tikka spiced with bedgi chillies

Indo-Arabic chicken baked in short crust purdah

Chilli chicken from the famous street of Kolkata

Lemon grass scented mild chicken tikka

Special collection of mutton, chicken prawns, and ﬁsh kababs

garlic and coriander scented chicken drumsticks

Andhra Fried Chicken
دﺟﺎج ﻣﻘﻠﻲ ﻣﻘﺮﻣﺶ ﻣﻦ اﻧﺪراﺑﺮاﺗﻴﺶ ﺑﺎﻟﻬﻨﺪ
Guntur style fried chicken nuggets
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Taxes applicable

Certain food preparations may contain nuts, egg, dairy, mustard, sesame seeds, gluten, shellfish and mushroom. If you suffer from a food allergy
or intolerance to any of the ingredients above, please let your server know before placing your order.

curries {

handi : kadhai : stir-fry }

( ﻣﻘﻠﻲ:  ﻛﺎداي: )ﻫﺎﻧﺪي

ﻛﺎري

Puran Singh da Tariwala Murgh
دﺟﺎج ﻛﺎري ﻋﻠﻰ ﻃﺮﻳﻘﺔ ﺑﻮران ﺳﻴﻨﻎ

Murgh Survedaar
دﺟﺎج ﻛﺎري ﺑﺎﻟﻔﻠﻔﻞ اﻻﺳﻮد

Kadhai Murgh Masala
ﻗﻄﻊ دﺟﺎج ﻣﺴﺎﻻ ﺑﺎﻟﺒﻬﺎرات واﻟﻔﻠﻔﻞ

Cream chicken ludhianwi
دﺟﺎج ﺑﺼﻠﺼﻠﺔ اﻟﻜﺮﻳﻤﺔ

Chicken curry from the legendary dhaba on Delhi-Ambala
Road

Juicy chicken cubes tossed in kadhai spices with bell
peppers.

Murgh Tawa Seekh
ﻋﻠﻰ اﻟﺘﺎوه دﺟﺎج ﺳﻴﺦ ﻣﺴﺎﻻ

Tender chicken seekh cubes ﬂash griddles in Tawa

Lazeez Murgh Tikka Masala
دﺟﺎج ﺗﻜﺎ ﻣﺎﺳﻼ ﻟﺬﻳﺬ
Chicken tikka in tangy gravy

Spiced chicken curry ﬂavoured with black
pepper and coriander

Ludhiana style chicken cooked in creamy sauce

Saag Murgh Lehsuni
دﺟﺎج وﺳﺒﺎﻧﺦ ﻣﻊ اﻟﺜﻮم

Chicken and spinach tempered with garlic

Murgh Ki Kaliyan
دﺟﺎج ﻛﻮرﻣﺎ ﺑﻨﻜﻬﺔ اﻟﺰﻋﻔﺮان

Spring chicken korma ﬂavoured with saﬀron
and white butter

Chicken tikka in a rich buttery tomato sauce

Spicy

Take the butter chicken, today every place
serves a different version of this dish, yet, the
debatable origins of it do not make it any less
loved and less tasty for anyone eating it ! Try
The Yellow Chilli version of this delectable
dish!

***
One of our chicken specialities is the Puran
Singh da Tariwala Murgh. Puran Singh ran a
dhaba on the Ambala-Delhi road, the place is
almost a pilgrimage spot for foodies and most
people flock there to savour this delicious
chicken curry.
What we serve is our version but with the
basics from the original recipe intact. Yes, you
can compare notes, but make sure you share
the results with us!

Murgh Makhni
دﺟﺎج ﻛﺎري ﺑﺼﻠﺼﻠﺔ واﻟﺰﺑﺪة

Signature

Indian chicken curries have been so globalized
that one of them is already the national food of
the UK, the chicken tikka masala!

Jain Prepar
Taxes
applicable

Certain food preparations may contain nuts, egg, dairy, mustard, sesame seeds, gluten, shellfish
and mushroom. If you suffer from a food allergy or intolerance to any of the ingredients above,
please let your server know before placing your order.

Pudina Seekh
ﺳﻴﺦ ﻛﺒﺎب ﺑﺎﻟﻨﻌﻨﺎع

Lamb
اﻟﻀﺄن

Tandoor cooked minty lamb mince on skewers

Peshawari chapli Kabab
ﻋﻠﻰ اﻟﺘﺎوه ( ﻣﻘﻼه ) ﻛﻔﺘﺔ ﻟﺤﻢ اﻟﻀﺄن
Pan-seared pounded lamb cutlets

curries اﻟﻜﺎري
Raan Buzzkazi (serves 2)
)ﻟﺤﻢ اﻟﻔﺨﺬ اﻟﻤﺸﻮي ( ﻳﻘﺪم ﻟﺸﺨﺼﻴﻦ

Rogan josh is one of the most
popular mutton curries on the
Indian culinary chart. You will find
this dish at most restaurants.
Interestingly, there are as many
recipes of this dish as there are
places where it is served.

Pot-roasted lamb leg with rich gravy

Lamb Rogan Josh
ﻟﺤﻢ ﻣﻊ اﻟﻜﺎري

Kashmir style lamb curry with chilli and spices

Bhuna Gosht
ﻟﺤﻢ ﻣﺴﺎﻻ ﻧﺎﺷﻒ

Typically the red colour of this
curry comes from Ratan Jot, a
natural red colouring agent. To
really enjoy rogan josh you must
have at least one nalli in your
portion, because the nalli is the
star of this dish.

Slow cooked spicy mutton

Dakshini Mutton Curry
ﻟﺤﻢ ﻏﻨﻢ ﺑﺎﻟﻜﺎري اﻟﺤﺎر ﺑﺠﻮز اﻟﻬﻨﺪ واﻟﺒﻄﺎﻃﺎ
Southern style Lamb curry with coconut and black
pepper

The true test of a good rogan josh is
the consistency of the curry, it
ought to be velvety smooth and the
mutton should melt in your
mouth.

Dum Lamb Korma
ﻟﺤﻢ ﻛﻮرﻣﺎ ﺑﺎﻟﺮوب واﻟﻠﻮز

Boneless lamb cooked with Yoghurt and cashewnuts

Gosht Saagwala
ﻟﺤﻢ اﻟﻀﺄن اﻟﻤﻄﺒﻮخ ﻣﻊ اوراق ﺧﻀﺮاء

Mutton cooked with tempered leafy greens
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Jain Prepar
Taxes
applicable

Certain food preparations may contain nuts, egg, dairy, mustard, sesame seeds, gluten, shellfish
and mushroom. If you suffer from a food allergy or intolerance to any of the ingredients above,
please let your server know before placing your order.

roti : breads
 روﺗﻲ: اﻟﺨﺒﺰ
Mint Parantha
ﺑﺎراﺗﺎ ﺑﺎﻟﻨﻌﻨﺎع

(Option of olive oil/without butter available)

Ajwaini paratha
ﺑﺎراﺗﺎ ﻋﺠﻮان أﺳﻤﺮ

(Option of olive oil/without butter available)

Lachha Parantha
ﻻﺗﺸﺎ ﺑﺎراﺗﺎ ﺑﻄﺒﻘﺔ اﻟﺰﺑﺪة (اﺧﺘﻴﺎر ﺑﺰﻳﺖ
أو ﺑﺪون زﺑﺪة/)اﻟﺰﻳﺘﻮن

(Option of olive oil/without butter available)

Potato Stuffed Kulcha ﺧﺒﺰة
ﻛﻮﻟﺸﺎ ﻣﺤﺸﻮة ﺑﺎﻟﺒﻄﺎﻃﺎ
Cheese stuffed kulcha
ﻛﻮﻟﺸﺎ اﻟﺒﻄﺎﻃﺎ ﻣﺤﺸﻮه ﺑﺎﻟﺠﺒﻦ

Tandoori Roti (Plain / Butter)
 ﺑﺎﻟﺰﺑﺪة/)ﺧﺒﺰ ﺗﻨﻮر(ﺳﺎدة

Rogani roti
) ﺧﺒﺰ روﺟﻨﻲ ( ﺑﺎﻟﻔﻠﻔﻞ واﻟﺰﻳﺖ
Naan (Plain / Butter)
 ﺑﺎﻟﺰﺑﺪة/)ﻧﺎن (ﺳﺎدة
Lasooni Naan
ﻧﺎن ﺑﺎﻟﺜﻮم
Basil Butter Naan ﻧﺎن
ﺑﺎﻟﺰﺑﺪة واﻟﺮﻳﺤﺎن
Peshawari Naan
ﺑﻴﺸﻮاري ﻧﺎن
Zatar naan
ﺧﺒﺰ ﻧﺎن ﺑﺎﻟﺰﻋﺘﺮ
Jhil-Mil Naan
(ﺧﺒﺰ ﻧﺎن ﻣﻠﻮن ( ﻣﻊ اﻟﻔﻠﻔﻞ
اﻟﺤﻠﻮ

saath
ke
liye

Pyaz Mirch ki Roti
ﺧﺒﺰ ﺗﻨﻮر ﺑﺎﻟﺒﺼﻞ واﻟﻔﻠﻔﻞ

Signature

Taxes applicable

Certain food preparations may contain nuts, egg, dairy, mustard, sesame seeds, gluten, shellfish and mushroom. If you suffer from a food allergy
or intolerance to any of the ingredients above, please let your server know before placing your order.

chaawal : rice
 ارز:ﺷﺎوال
Veg
ﻧﺒﺎﺗﻲ

Non-Veg
ﻏﻴﺮ ﻧﺒﺎﺗﻲ

Nizami Tarkari Biryani
ﺑﺮﻳﺎﻧﻲ ﺑﺎﻟﺨﻀﺎر

Dum Gosht Biryani
ﺑﺮﻳﺎﻧﻲ ﻟﺤﻢ

Matar / Jeera / saffron Pulao
 زﻋﻔﺮان ﺑﻼو/  ﻛﻤﻮن ﺑﻼو/ﺑﺎزﻻء ﺧﻀﺮاء ﺑﻼو

Murgh Noormahal Biryani
ﺑﺮﻳﺎﻧﻲ دﺟﺎج

A perfect marriage of aromatic rice and succulent pieces of mutton

Aromatic basmati rice and a delicious mixed vegetable masala

Aromatic rice studded with spices and ﬂavourful chicken masala

Butter Dal Khichdi
ﺧﻠﻄﺔ دال وأرز ﺑﺎﻟﺰﺑﺪة واﻟﺜﻮم

Home-style Dal-Khichdi tempered with garlic and desi ghee

Sada Chawal
ارز ﺳﺎدة
Steamed Rice

Signature

Spicy

Taxes applicable

Certain food preparations may contain nuts, egg, dairy, mustard, sesame seeds, gluten, shellfish and mushroom. If you suffer from a food allergy
or intolerance to any of the ingredients above, please let your server know before placing your order.

,

meetha : desserts
 اﻟﺤﻠﻮﻳﺎت:ﻣﻴﺜﺎ
Rasmalai
ﺣﻼوة رأﺳﻤﻼي ﺑﺎﻟﺤﻠﻴﺐ

Cottage cheese dumplings in sweetened milk

An Indian meal, especially a celebratory
one, isn’t complete without a dessert and a
paan. The dessert promotes a sense of
well-being and satiety and the paan aids in
the digestion of all the heavy food
consumed.

Gulab-e-Gulkand
 ﺟﻮﻟﻜﺎﻧﺪ-ﺟﻮﻻب – ي

Gulab jamun stuﬀed with rose petal compote

Makhan Elaichi Mousse
ﻣﻮس ﺑﺎﻟﺰﺑﺪة واﻟﻬﻴﻞ

One of our signature desserts here, is the
Gulab-e-Gulkand. It›s a clever fusion of
dessert and paan, gulab jamun stuffed
with a vital ingredient of paan - Gulkand.
Bet you cannot have one all by yourself!

Butter and condensed milk mousse with crunchy elaichi crackers

Zauk-e-Shahi
ﺣﻼوة ﺟﻮﻻب ﺟﺎﻣﻮن ﻣﻊ راﺑﺪي

Desserts made with the goodness of milk
and chocolate release happy feelings in the
brain and leave you with a feeling of
contentment. There is a school of thought
that believes that having sweets at the end
of a meal promotes digestion. Whatever
the theory, there is no doubt that a meal
feels complete only if there are desserts
on the menu.

Bread pudding topped with chilled rabdi and mini gulab jamun

Berry Phirni
(ﺣﻼوة ﺟﺒﻨﺔ ﺑﺎري ( اﻟﺘﻮت

Humble phirni topped with mixed berry compote

Kesari Kulfi with Rabdi
ﻛﻮﻟﻔﻲ ﺑﺎﻟﺰﻋﻔﺮان ﻣﻊ راﺑﺪي

Saﬀron ﬂavored Indian ice cream with condensed milk

Cappuccino Coffee Cake with Butterscotch Lava
ﻛﻌﻜﺔ ﻗﻬﻮة اﻟﻜﺎﺑﺘﺸﻴﻨﻮ ﻣﻊ ﺣﻤﻢ اﻟﺰﺑﺪة
Hot cappuccino ﬂavor cake, with vanilla icecream and caramel sauce

Signature

Jain Prepar
Taxes
applicable

Certain food preparations may contain nuts, egg, dairy, mustard, sesame seeds, gluten, shellfish
and mushroom. If you suffer from a food allergy or intolerance to any of the ingredients above,
please let your server know before placing your order.
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Now experience brand ‘Chef Sanjeev Kapoor’ through his books
Available here !

Get all the latest updates, participate in our contests and share your experiences with us on

The Yellow Chilli Oman

Panorama Mall – 1st Floor
24582588
94905465
Email: tyc@mazayaoman.com, W: www.theyellowchilli.me

