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Dear Guest,

We are delighted to welcome you at Bhaijaanz Restaurant and Grill, where every meal is a journey of flavors and
hosp itality. Our vision is to create a d'ming experience that not on[y tantalizes your taste buds but also warms your

heart.

At Bha@jaanz, we are committed to de[iveving the highest qua[ity food, craﬁed with love and ﬁ'esh ingredients. Our
skilled chefs pour their passion into every dish, ensuring that each bite is a de[igh@“u[ experience. From our signature

grills to our exquisite specialties, we take pride in offering a menu that reflects our dedication to culinary excellence.
Your satisfaction is our utmost priority. Our attentive staff is here to provide you with exceptional service, making your
visit tru[y memorable. Whether you're here for a special occasion or simp[y enjoying a meal with loved ones, we strive

to create an ambiance that fee[s like home.

Thank you for choosing Bhag'aanz Restaurant and Grill. We are honored to have you with us and [ooking forward n

making your din'mg experience extraordinary.

Warm regards,

The Bhaijaanz Team
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From the Grills Sl oo
® Chicken Seekh Kabab (2 pcs) 18 tuw gled OLS
® Mutton Seekh Kabab (2 pcs) py) el

Chicken Barra 25 h gles

Chicken Tikka Kabab (soneless) 26 gl s ols

Malai Kabab (Boneless) 28 S oS

Pahadi Kabab 28 ¢l ©LSy

Garlic Kabab 28 psill OLS
® Reshmi Kabab 18 ey oLS

Banjara Kabab 28 L LS

Angara Kabab 28 bt oLs

Makhmali Kabab (Boneless) 30 Gese LS

Lamb Chops 36 Slall o ghs
\!Che_gse kaqu ¥ iy 20 sz ol @
Seekh Kabab Platter. © 75 OLS g b
® Mix Tandoori Platter 7 0] $3945 SSdo 3> @
@ Mix Platter-Kabab 49/99 LS St 3o @

Chicken Tandoori 18/36 2995 glod

Schezwan Tandoori 22/44 3995 Qlgjed

Bhaijaanz Special 25/45 $2935 Dligele silasler

Arbi Tandoori _ s

” ) . \'\

gt R -—

el s @

® Chef Special




Veg

Paneer Crispy

Paneer Kasturi Dry
Paneer Chilly
Paneer Double Ekka
Paneer Kashmiri Dry
Paneer Royal Dry

Mughlai

Chicken Red Chilly
Chicken Dry Fruit
Chicken 777
® Chicken Kasturi Dry
yal Dry
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® Chicken Lemon Dry 20

® Chicken Crispy 22
Dragon Chicken 20
Chicken Lollipop 20
Chicken Lollipop Masala — 22
Chicken American 20
Choupsey

Gravys

Olalo
Chicken /
Chicken Korma ; 14
® Chicken Haleem . ~ 14
Chicken Kolhapuri 20
~Chicken Rashida 22
Chicken Chingari 22
® Rajwadi Chicken . 22
Chickenf?/wangezi ‘ 22 ~
® Tikka Masala 24 \
® | ucknéwi Special - 24
® Golden Chicken 24
® Butter Chicken AN
Mutton
Mutton Korma 18
® Mutton Kheema B
Mutton Handi 22
T
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Mutton Kolhe
Mutton Chin
Mutton Chaj \:., 1
Mutton Golden « %
Bheja I\/Iasala\\_"_

Veg

Kadi Pakoda,ﬂ 16
Chana Daal ‘.10

Daal F"WG

Mix Veg \!
® \White Chana
® Daal Tadka

® Bhindi Fry
® Karela Fry

Paneer Butter
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LSLIS § 3Sleele 5
Bom bay Style (chicken/mutton) sls hg
® | apeta 38/50 b @
@& Noorani 38/50 & : dhs @
Lahori <, ; $5aY
Malwani Handi gl lsle
Nawabi dlss
ﬂ' Patiala yLsL @
?Afghanl gkl @
N!.Baghdadl | @3l
! gile @ nedePl
Half/full NIPESERmt! . A
38/ 70 o/
le  (chicken/mutton) &S Jad e |
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0 CharS| KaZjhal | 28/45 @l L:;ms"t*g |
Green Kadhai [ 28/45 clpas gIolS :
QWhit’e‘}l{a"élhai 28/45 | o dladghs @
Achari Kadhai ~28/45 Ay éﬂzif'alf?

Peshawan Kadhal . 28’%‘45 L sliaghs
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ROTI/NAAN

OB/ day
Tandoori Roti 1 G953 9y
@ Butter Naan 3 8a03JL 0L
Butter Roti 3 a3l oy
® Garlic Naan 4 el 0L ¢
Kulcha 4 LelS
B1,L
® Sada Paratha 2 @995 dsy @
® Aalu Paratha 6 3.3l ob @
Anda Paratha 6 estlls O
u_‘L“bO
Soups Clyysd
® Manchow Soup T ow giile @
Chicken Hot and Sour 14 waalodly sl gl
Oriental Soup 14 Jtisyol Cigw
Lemon Coriander 14 8,35 Osad)
Mutton Soup 14 Q9,5 o g
Chicken Sweet Corn Soup 15 zle Wb 8 s Lo
O
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RICE & NOODLES

Veg Fried Rice

Egg Fried Rice

Egg Noodles

Egg Schezwan Fried Rice

Veg Noodles
Veg Schezwan Fried Rice
Veg Schezwan Noodles
Egg Schezwan Noodles
Chicken Fried Rice
Chicken Noodles
® Chicken Schezwan Fried Rice
® Chicken Schezwan Noodles
Combination Fried Rice
® Triple Fried Rice (with Graw)
® Malaysian Fried Rice (with Gravy)
Mongolian Fried Rice (with Gravy)
Pot Fried Rice (with Graw)
Chilli Garlic Fried Rice (with Gravy)
Thousand Fried Rice with aravy)

® Chopper Fried Rice (with Gravy)

Hong Kong Fried Rice (with cravy)

® Chef Special
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BOMBAY KHAPSA

S ey ,

\‘(for 2 /for 4 /for 6)
»
® Schezwan Tandoori 35/65/100 M@’o‘w ]
Khapsa -
Mughlal Khap 35/65/100 LS Vo
' Tiger apsa  35/65/1 00"’4 ww‘
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OTHERS

39>
LUNCH THAALI A
Veg Thaali 16 sLasdl Ji
Non-Veg Thaali 18 Y - Ul gt
Pakistani Thaali 24 ' T gsL Jt
Add Ons y SlLo)
Schezwan Sauce ' ) ‘* Olsdiw dalo
Steam Rice 7 1 2y sphas 5
Zeqré Rice : _ 10 8250 3
Biryani Rice 10 gl

ihee Rice 12 | Gl 3,1
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DESSERTS sl

Gulab Jamu '(éipcs) 6 (1] Bonle 3
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Imond | ;gCake 15 Sl Gl &S
Drinks S glesl
Water f 1 | sls
Soft Drinks 3 D3ladl Sligad
Mojito 10 siga
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"SIZZLERSsat-wed)
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Classic Sizzlers

Chicken Shaslik 50
Chicken BBQ Slider 55
Fusion Sizzlers &
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Chicken Chinatown
Chinese Style Chicken With
Noodles Fried Rice and Cream
Sizzling Chi

Schezwan S ,

Grilled chicken sethMlth‘auted \
Vegetables and frle;

Chilly Chl

Chinese Style chicken served on
a bed of fried rice and‘rood/e? £
o
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Arabic Chilli =~

Finger cut chicken with cheese,

Vegetables & white sauce & ’
]
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Paneer Chilly Sizzler . i 2
y : s pudy depall diy sl e 6
Chinese style paneer served on ‘ ssilla il 50 e 42

A bed of fried rice and noodles
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