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DUBAIUAE

ROYAL

STREEL

RESTAURANT

THE BEST CHOICE IN YOUR CITY
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FREE HOME DELIVERY
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A nch syrnphony of flavors,
spaces, nd aromas, from haarty

J iy
[ Ye curries anc binyanis to cispy

Special

Wrapped in banana leaf and packed AED 1 6’ 1 8’ 20’ 20
with rich spices, fragrant basmati rice,
and perfectly cooked meat — every CHICKEN/ BEEF / MUTTON / FISH

opening is a burst of authentic,

<lyb/Ugo Ulpas duag
KERALA MEALS

THALASHERY DUM
BIRIYANI

x14/16/18/18

CHL./ BEEF / MUTTON / FISH

AED 14-00

mouthwatering taste.

BIRIYANI & RICE

JUp Ay
01.  EGG BIRIYANI

U las
VEG. BIRIYANI

ulugy JUp
PRAWNS BIRIYANI

Gl glaa Gy AED
CHICKEN CHATTIBIRIYANI  16.00

Slow-cooked to perfection in a traditional chatti,
this biriyani blends aromatic basmati rice with
tender, juicy chicken and rich spices.

GHEE RICE COMBO

GHEE RICE + CHI. FRY / CHI. CURRY 09

/ BEEF CURRY

%016.00

POTHI CHORU
AED 15-00

diglln gailo cloww
FISH MANGO CURRY

MUTTON

158.MUTTON PEPPER FRY
159.MUTTON ROAST
160.MUTTON SHAPPU CURRY
161. MUTTON VARUTARACHATHU
162.MUTTON STEW
163.MUTTON MALABARI

FISH

164. FISH MULAKITTATHU
165. FISH MOLIE KING FISH
166.CRAB ROAST

167. PRAWNS MALABARI
168.PRAWNS ROAST
169.PRAWNS DRY FRY
170. PRAWNS TAWA

171. FISH CHATTI CURRY
SHERRY /KING FISH

4019.00 €I

AED 24-00

SHERRY

ASP.
18.00
19.00
25.00
25.00
25.00
27.00
24/28

Fresh, succulent crab

- . cooked to perfection
gy ygchliv with bold spices,

CRAB ROAST

onions, and a hint of
tangy flavors.

»28.00

KING FISH

g joal

§JB gl
giluisiljlig ol
SJullopal

gilitalgo Elowy
auwgjugchlv
SJullo ylugy
gy glugy
sls sl glugy
IgU ylugy

Wiglla i elow
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Do Jolsmal
MUTTON PEPPER MASALA w18.00

163
5JUllo @)
MUTTON MALABARI

MUTTON STEW

AP,

Ulg i clow in a rich, creamy sauce infused
with aromatic spices and

FISH NIRVANA subtle flavors.

Tender fish pieces simmered




i rich sympiany of fdvors,
Ipied, and Somed, fnoem Fissty
oS 3ol berryaney o crispry
SPCET AN peendti

. @ 151
Jluo Jols glaa 133 J&yalelon 544 Ju
PEPPER CHICKEN MASALA CHI./BEEF PAAL CURRY 18.00
AED 18.00 Tender chicken or beef cooked slowly in a creamy, spiced

Tender chicken pieces cooked with bold black pepper, fresh

spices, and a rich, aromatic masala.

INDIAN DISHES

CHICKEN

milk-based gravy. Rich, flavorful, and smooth, every bite is
comforting and truly tasty

CHICKEN BIRIYANI

w13.00
o

131. CHI. VARUTHARACHATHU  16.00 gilitil lig Jlg glaa
132. CHICKEN SHAPPU CURRY  18.00 s)lagilielan
133. CHICKEN PEPPER MASALA  18.00 Jluo Jélsglaa
134. CHICKEN CHUKKA 12.00 Wgibelaa
135. CHICKEN STEW 16.00 guiwealan i —
136. CHICKEN ROAST 15.00 e ;:I*;;'; ﬁ;‘: ;rl’;!ﬁm
137. CHICKEN MAPPAS 18.00 wulioglaa
138. CHI. MULAKITTATHU 15.00 galixslgoglaa o ASP.
139. CHI. VARATTIYATHU 16.00 9alijgalaa
140. CHICKEN KANTAHRI 17.00 Sl glaa
141. CHICKEN DRY FRY (BoNELESS) 10/18 58 gljaglaa
BEEF
142. NADAN BEEF CURRY 1400  dglnyal jasmal
143. BEEF ROAST 16.00 Cuug) 48 al
144. BEEF VARUTHARACHATHU  16.00 g2l Jig g 48 0a)
145. BEEF VARATTIYATHU 17.00 92l jg J8s @)
146. BEEF MULAKITTATHU 16.00 9alisA g0 J8) @)
147. BEEF MAPPAS 20.00 wulio Jés@al
148. NADAN BEEF FRY 15.00 w3l yésal -
149. BEEF KONDATTAM 18.00 [ilaigA 48y mal e — T . = @
150. BEEF KURUMA 16.00 LoJo4 Jéymal il ik = = -
CH!i\JTTI tc":ll;;xumr

cal)s g)lulglaa
CHICKEN ACHARI KARAHI

AED 17-00

Glio aiall joa 4éy ool
BEEF COCONUT FRY

Tender beef pieces stir-fried with freshly grated
coconut, green chilies, and aromatic spices.

KALEJILIVER FRY

%18.00

CHICKEN KONDATTAM

Afestive and flavorful chicken dish, cooked with
bold spices, aromatic herbs, and a rich, spicy gravy.

157 018.00

18.00

§94ito gla iy
GRILLED CHICKEN

BIRIYANI

AED 17-00

MUTTON BIRIYANI

99y Lilési pal ahols glgsoa)
NAMKEENMUTTON ,:20.00 MUTTON PULAO
AFGHANI PULAO

AED 18-00

cals gj9alpal
MUTTON LAHORI KARAHI

20.00

,alA gy sllo glaa
CHI. MALAI BOTI KARAHI

Soft and creamy brain
stir-fried with onions,
green chilies, and
aromatic spices to
perfection.

BRAIN FRY

12.00

= ¥

calya sjgalglaa
CHICKEN LAHORI KARAHI

AED 17-00

Glelots
KEEMA FRY

%10.00

cals Ul duw
SEEKH KABAB KARAHI

AED 22-00

s gJgliy pa)
MUTTON
PESHAWARI
KARAHI

AED 20128

Tender mutton
slow-cooked in a
traditional karahi
with rich tomatoes,
green chilies, and
aromatic spices.

Perfectly spiced
minced meat stir-
fried to aromatic

erfection, bursting
with bold flavors
and rich taste.
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Handi e T . N PAAL KAPPA BEEF Evenln
. - R < L P 10md @i enflad s i
Special v 0 N 0o pecia

Slov-cooked in 8 tradkional handi . ¥ SET d
v o Deelicious dishes served frech to make yous evenings flavorful
: ‘ o el nas, these s e R ok an tasty. Porfect for reing. sharing, and sstistying those
Gaiagla Gaiamal Gaia jub dewp flavoes and authentic Pakistand ) " i Pl ENing crvings?
CHICKEN HANDI MUTTON HANDI PANEER HANDI Tasta

20.00 1025.00 x18.00

B
- - LWL
; Z PUTTU BIRIYANI

[y - / ‘ \ ) e R ~ o138 snil@lwoem

dd ¥ oo o T e Y, CHICKEN/BEEF
"‘\..___ - ‘h.____‘___“ Li ;

A perfect blend of
traditional flavors,
this biriyani
combines soft,
fluffy puttu with
aromatic spices,
tender meat, or
vegetables.

PAAL PORATTA
CHICKEN
— — . G, . 190 619095
CHICKENWHITEHANDI  CHICKEN SHAHI HANDI S;ﬂmuﬁuﬁm\“m ' \ eor Tp¥ ¥ T"}} . g x18.00

DUMPORATTA
CHICKEN/BEEF

Bo 60al)NIg

AED18-00

126

ulg) Gilesipal g jin - : ’
) - Atraditional Kerala

favorite — perfectly

als Woga g jln o) ,al)a §Jlgiuiipal g jin :
FRESH MUTTON DUMBA KARAHI FRESH MUTTON SHINWARI FRESH MUTTON AFGHANI " : :
KARAHI ROSH e 7 ' boled appa fzpiocs)
tangy o curry made

from fresh catch and

KIZHI PORATTA w17.00 18.00 A Y B : | aromatic spices.

Chi cken a9l 0al)0I§  cHicken BEEF . o - \ F|;(|:\:|Pj‘|\1|‘1"v
O&IOM3 HalINIS ( e s - - PSRy

Shinwari R &) 1400

A unique Kerala delicacy
where soft, flavorful kappa
(tapioca) is layered with

aromatic spices, slow-

(alA §Jlgid glaa ) : ] ¢ A "
HALF KG ) i : . ; {
' 4 ’ 4 - - tender meat or fish and

CHICKEN SHINWARI
KARAHI

Cooked freshina
traditional karahi with rich
spices, juicy meat, and
abold, aromatic gravy.
Every bite is bursting with
authentic flavor, making
this karahi a truly tasty
special you'll keep craving.

)
caljh gygalelaa
CHICKEN
LAHORI KARAHI

AED

18.00
s R TERITEVEYIER
2 CHICKEN JALFREZI

FISH KARAHI e

621095 PORATTA 0 15.00 16.00
m3@ 1353 NOOL PUTTU CHICKEN BEEF

cooked to perfection.

(130
KAPPA BIRIYANI
& enilelwaeml

AED 15-00 AED 16-00

CHICKEN BEEF




SPICY.  NORMALw

w17/30 16/28

Perfectly marinated and grilled to juicy perfection, this chicken is
infused with smoky flavors and aromatic spices.

§941L0 Goy s elaa
CREAMY GRILL
CHICKEN

AED 20’34

Juicy, tender chicken grilled to perfection
and smothered in a rich, creamy sauce
with a blend of aromatic spices.

PRAWNS TAWA
6alalm mal
AED 24.00

IFFA CHICKEN

e0an9 ofle6ad

x020/34

Tender, juicy chicken
cooked with a special
blend of spice.

FISH TAWA CREAMY
w22/24

S% KOONTHAL TAWA
S&J0Od M

+18.00

115
FISH TAWA
afilo%f @I
w22/24

FISH POLCHATHU

Pakistani

Dishes
Breakfast

BREADED

38. Tandoor Rotti 1.50

39. Butter Naan 3.00

40. Naan 2.00

41. Kulcha 4.00

42. Aloo Poratta 5.00

43. Poratta 1.50

44, Pakistani Poratta 2.00

45. Atta Poratta 2.00

46. Garlic Naan 4.00

Keema Poratta

Butter Rotti 2.50

. Neypathal 2.00

50. Appam 2.00

51. Idiyappam 2.00 2% MUTTON PAYA
52. Chapathi 150 s ' ©12.00

SJlapalys)ma)
BEEF/MUTTON
NIHARI

w12/14

Slow-cooked overnight
to bring out deep, rich
flavors, this traditional
Pakistani delicacy
combines tender beef

or mutton with aromatic
spices in a flavorful, hearty

Fresh, tender fish 47.
cooked to perfection

on a hot tawa with 48
aromatic spices and a .
hint of tangy flavors. 49

Rich i traclitson aned bold n favor, Pakistani dishes are made
with aromatic speces, slow -cocked gravies, and tender meats
Every bite defvers authentic taste and a truly tasty cufinary

afilo%f’ @ 196319J@) 10 ASP.

1

A classic vegetarian delight of
tender chickpeas simmered
in arich, spicy tomato-onion

CHANAMASALA ) nitied with aromatic

a0 5/8 P

Vo jéo
BRAIN MASALA

018/20

LouS gl
ALOO KEEMA

AED 8’12

Tender minced meat
cooked with soft, flavorful
potatoes and a blend of
aromatic spices.

ich, creamy brain cooked in a spicy,
aromatic masala with onions, tomatoes,
and bold spices
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a0 ASP.

slpalgli Jgal
AVOLI TAWA FRY

2l gJI
ALOO ANDA

%10.00

JAL110 JUAA  Fresh seasonal vegetables
autéed or cooked in
MIX VEG. i

rich, aromatic spices for a

colorful, healthy, and tasty
AED 8.00 delight.

Tender liver stir-fried
‘with onions, green
chilies, and bold
spices. Rich, flavorful,
and irresistibly tasty

Hearty chickpeas
cooked to
perfectionina
flavorful, spiced
lentil gravy.

KALIGE (LIVER)

AED12118

DAL CHANA

AED 10-00




Fried Rice & _ i ife .
Noodles | 7asiasaiis, c?.c[:..mese

Wok-tossed to perfection with fresh dléx:;o;:l:; JJI . 5, Wl ] ot LT k 81. Chicken 65 Dry/Gravy 18.00 gJo/sla o gloa
b e s, e e uegeice 1] : L 82. Chicken Chill 18.00 e
Some B S e AT &l - - 83. Chicken Manchurian 16.00 ylyguitioglaa
022.00 - : - 84. Ginger Chicken 17.00 Juaijelaa
-k ; T 85. Garlic Chicken 17.00 gl el .
86. Butter Chicken 17.00 6y juelaa CHICKEN MANCHURIAN
87. Chicken Red Pepper 18.00 Joal Jolszlaa 016.00
88. Chicken Sweet & Sour 18.00 wAolagglaglaa
89. Chicken Majestic 24.00 elbhacliuualo
90. Chicken Lemon Sauce 20.00 ygoddnlnelaa
91. Chilly wings 20.00 adlga s
92. Chicken Crispy Chilly 22.00 Gl S elaa
93. Chicken Black Pepper Sauce 18.00 agwl Jaléeglaadnaln
owoyliojji t . . — E — A110l GuLigis VEG
PRAWNS FRIED RICE = - QJ..O.O JJI ir:lgsgrgi‘eﬂdeiz:g VEG. AMERICAN CHOP SUEY L
022.00 FRIEDRICE r.orci 66 [BAEBY 14.00 20.00 94. Gobi Manchurian Gravy/Dry  15/16 olJguitio ign g2
= 95. Paneer Chill 20.00 by Peielaa
96. Paneer Manchurian 18.00 olyguitio iy GARLIC
97 Gobi Masala 9.00 Juiogsgy  CHICKEN ' sy enerchiden
98. Chili Gobi 15.00 Jubges 1700 S e
99. Gobi 65 16.00 0 g2 ;
100. Vegetable Manchurian 15.00 wbyguitio JuAas
P EHIGREN ! AP 101. Crispy Vegetable 18.00 JLAA 4
17.00 —_— H 102. Mushroom Manchurian 18.00 lyguitioog uito
’ 103. Mushroom Chilli / Dry 20.00 oluiog pito
104. Mushroom Garlic 18.00 09U g Jito
105. Mushroom Pepper 18.00 Jélé g uito

Mixed Fried Rice is a
versatile and flavorful ulgjub L;L‘m JJI
MIXZEE '6"6""-55 e detintentine NOODLES 71 [BAEsl 22.00 SCHEZWAN FRIEDRICE 74 [BREB] 22.00 (106] % -
AED . oY) (_,lgj Eb 2
CHICKEN LOLLIPOP

AED 22-00

el jlAaallpslos > 92 40Ji/1jligy LA Liuwl gy glaa

PRIMAVERA vec./cuicken 40 18/22 CARBONARA/ALFREDO »:020.00 CHICKENPESTOPASTA 20 22.00

6glall OJJJ| dyjoguls 'rI'D()g:IgYJUquIJSg;:JP 012.00
SEAFOOD SOUP H e e herbs, SWEET CORN SOUP VEG./CHL.

and spices, simmered to

perfection. VEG. CHICKEN

+10.00/11.00

@) dujguls warm, flavorful bow
016,00  Gaicsuimien

SOuP

107. SEAFOOD SOUP 16.00 L SPENT Iy
108. SWEET CORN SOUP ve/ch.  10/11  6gLalléyalldyjouis

Ll pc i elav/jlas gayallglan gy elaa s luw 80 109. HOT & SOUR CHI. SOUP ves./chi. 10/12 éudrolngé jlo dyjguis digAco dyjgil

PENNEARABITA  25.00 CHICKEN ALFREDO vec./cticken  ae0 20/22 SPAGHETTICHICKEN  024.00 110. VEG. CLEAR SOUP 800 &slojasdygd  NOODLESSOUP
BOLOGNESE 111. CREAM OF TOMATOSOUP  10.00 mblobiasbigis VEG.  CHICKEN

112. TOM YUM SOUP ves /ch. 12.00 oUpgided  4010.50/12.50




