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Paya ka Shorba (Winter only) 

Mutton Burra (4/8pcs) 

Tandoori Chicken 

Chicken Fry (4/8 Pcs) 

Fish Fry Boneless ( winter only) (4/8 Pcs) 

Chicken Burra (4/8pcs) 

Chicken Makhan (4/8pcs) 

Chicken Lollipop (4/8pcs) 

Tandoori Bakra (Order Before 48 hrs.) 

Chicken Afghani (4/8pcs) 

Karim's Akbari Kabab Platter 

Tomato ka Garam Ras
Warm, spiced tomato broth with aromatic herbs, ideal to start a meal.

Tandoori Fish (Winter only, preparation in 20 min.)
Fish marinated in yoghurt, lemon and spices, roasted in tandoor to a smoky finish.

Slow-cooked trotter soup enriched with aromatic Mughlai spices.

Tender pieces of mutton simmered in a light, aromatic broth infused 
with Mughlai spices. 

Tender chicken pieces simmmered  in a fragrant, spiced broth with 
aromatic herbs. 

Whole baby goat marinated in yoghurt, saffron, and bold Mughlai spices, 
slow-roasted in tandoor to smoky, juicy perfection for a grand royal feast.

Whole mutton leg, marinated and slow-roasted in tandoor.

Tender mutton chops marinated with traditional spices and grilled over charcoal.

Juicy chicken marinated in cream, yoghurt, and mild spices, grilled to perfection for rich, 
smoky, and delicately flavoured Mughlai delicacy.

Chicken marinated in yoghurt, lemon, and Mughlai spices, roasted in the tandoor to 
a smoky and juicy finish.

Juicy chicken chops marinated in yoghurt and spices, charcoal grilled for 
smoky finish.

Tender chicken pieces simmered in a rich, creamy butter gravy, infused with 
aromatic Mughlai spices.

Succulent chicken drumettes marinated in aromatic spices, deep-fried to 
golden perfection.

Juicy chicken pieces marinated in spices, fried till crisp outside and tender inside.

Boneless fish fillets marinated in aromatic spices and lightly fried to golden crisp.

A royal assortment of succulent kebabs, including juicy mutton, and chicken, 
marinated in aromatic spices and grilled over charcoal for a smoky, melt-in-the-mouth Mughlai experience.

190/-

190/-

190/-

180/-

15500/-

2580/-

545/- 850/-

400/- 660/-

605/-

395/-

395/-

675/-

620/-

350/- 550/-

265/- 500/-

800/-

490/- 770/-

845/-



Chicken Tikka (4/8 pcs) 

Chicken Malai Tikka (4/8pcs) 

Chicken Makhan Tikka (4/8 Pcs.)

Fish Tikka (Winter only) 4/8 pcs

Mushroom Tikka (6pcs) 

Tandoori Chaap (6 pcs) 

Tandoori Malai Chaap (6pcs) 

Fish Malai Tikka (Winter only) 4/8 pcs 

Mutton Shahjahani Kabab(2/pcs) 

Bemisal Shami Kabab (2 Pcs)

Bihari Kebab
Tender meat strips marinated in mustard oil and spices, charcoal grilled 
for a smoky finish.

Tender fish marinated in traditional spices and grilled over charcoal.

Tender fish pieces marinated in a rich , creamy spiced blend and grilled.

Juicy boneless chicken marinated in creamy yoghurt and hand-ground 
spices and grilled over charcoal.

Juicy boneless chicken marinated in creamy spices blended with cut 
cashew paste and coriander leaves and grilled over charcoal.

Chicken tikka marinated in butter, cream, and spices, grilled for a rich, 
smoky flavour.

Paneer cubes marinated in yoghurt and spices, grilled in tandoor.

Soft paneer marinated in cream, cheese, and mild spices, grilled to a 
rich finish.

Spiced mushrooms, grilled to smoky perfection.

Tender soya chaap marinated in aromatic spices and yoghurt, roasted in 
tandoor.

Soya chaap marinated in cream, yoghurt, and mild spices, roasted to a
rich finish.

Spiced minced meat skewered and chargrilled to smoky perfection.

Finely ground meat with lentils and spices, pan-fried to a soft, flavourful 
finish with dryfruits.

Minced chicken blended with cream and spices, skewered and grilled.

Finely ground meat with lentils and spices, pan-fried to a soft, flavourful finish.

490/- 770/-

510/- 790/-

390/- 595/-

400/- 620/-

620/-400/-

280/-

305/-

300/-

255/-

275/-

280/- 435/-

325/-

245/- 410/-

300/-

480/-

Reshmi Chicken Seekh Kebab



Chicken Malai Tikka Roll 

Fish Tikka Roll (Winter only) 

Mushroom Tikka Roll

Shahjahani Chicken Mughlai (2/4pcs) 

Karim's Roll (Special) 

Paneer Tikka Roll

Murg Musallam (Prep. in 30 min.) 

Chicken Qorma (2/4 pcs) 

Chicken Changezi (2/4 pcs) 

Bihari Kebab Roll
Soft flatbread with smoky Bihari kebab, spiced with 
aromatic Mughlai seasonings.

Soft flatbread filled with smoky paneer tikka, layered with chutneys.

Soft roll with spiced grilled mushrooms.

Soft flatbread wrapped around succulent mutton, spiced
with aromatic Mughlai seasonings.

Soft flatbread filled with smoky chicken tikka, layered wih chutneys.

Soft flatbread filled with creamy chicken tikka, layered with chutneys.

Soft flatbread filled with juicy chicken seekh kebab, layered with 
chutneys.

Soft flatbread filled with tender mutton boti, spiced with 
aromatic Mughlai seasonings.

Flatbread roll with tender spiced fish tikka and Mughlai spices.

Whole chicken marinated, stuffed and slow-cooked in aromatic 
Mughlai spices for a royal dish.

A rich, velvety curry with yoghurt and aromatic spices
enveloping tender chicken.

Tender chicken pieces cooken in creamy, gravy with cashew, cream, 
yoghurt, and hand-ground spices, creating a rich, royal Mughlai flavour. 

A regal Mughlai curry with tender chicken in a silky, nutty gravy 
enriched by maghaz (brain), yoghurt, and cream. 

280/-

260/-

285/-

250/-

305/-

305/-

290/-

230/-

230/-

1020/-

365/- 565/-

390/- 600/-

375/- 575/-

(EXTRA CURRY : Rs 150/-)



Butter Chicken (2/4 pcs) 

Chicken Handi (2/4 pcs) 

Kadhai Chicken Peshawari (2/4pcs) 

Butter Chicken Boneless (2/4 pcs) 

Firdausi Qorma 

Chicken cooked in karahi with tomatoes, green chillies and 
hand-ground Peshawari spices. 

Juicy bone-in chicken pieces simmered in a creamy tomato-butter 
gravy, enriched with Mughlai spices.

Succulent boneless chicken pieces simmered in a creamy 
tomato-butter gravy, enriched with Mughlai spices.

Chicken slow-cooked in a handi with creamy tomato-onion 
gravy and hand-ground spices.
Noor Jahani Chicken (2 pcs/4 pcs)
Royal Mughlai chicken curry cooked in rich creamy gravy with 
aromatic spices.

Chicken Kali Mirch (2 pcs/4 pcs)

Tender mutton pieces slow-cooked in a rich, creamy tomato-onion  
gravy with hand-ground spices. 

A timeless imperial dish featuring slow-cooked meat in a delicately spiced, 
creamy gravy, celebrated for it’s depth, richness and elegance.

A timeless Mughlai preparation where slow-cooked meat meets a 
delicately spiced, creamy gravy, once served in royal feasts.

A classic Mughlai preparation where tender heart meets layers 
of onions and fragrant spices, known for it’s deep, rustic character.

Jahangiri Chicken (2/4pcs) 

Akbari Murg Masala (Ch.Curry) (2/4pcs) 

Shahi Murg Do Piaza - Chicken Stew  (2/4pcs)

Lazeez Murg Saag ( pcs) (2/4pcs) 

Tender chicken pieces simmered in a luxurious Mughlai gravy 
of cream, yoghurt, and aromatic spices, a dish of king’s taste.

Tender chicken pieces cooked with double the onions in a luxurious, 
aromatic gravy of yoghurt, cream, and hand-ground spices.

Tender chicken pieces simmered in a creamy spinach gravy,
 enriched with aromatic Mughlai spices.

A royal-style chicken preparation with layers of fragrant spices in 
a thick, luxurious gravy.

365/-

365/-

365/-

390/-

365/-

345/-

390/-

390/-

405/-

375/-

565/-

565/-

565/-

600/-

565/-

545/-

625/-

595/-

620/-

575/-

425/- 645/-

405/- 620/-

405/- 620/-

395/- 620/-

Tender chicken cooked in a creamy gravy with bold black pepper 
and mild spices.

(EXTRA CURRY : Rs 150/-)



Mixed Vegetables

Dal Makhani

Kadhai Paneer

A medley of fresh seasonal vegetables cooked in a lightly spiced, 
aromatic Mughlai gravy.

Slow-cooked black lentils in  creamy, buttery gravy.

Soft paneer cubes cooked in a traditional kadhai with bell peppers, 
onions, and aromatic spices.

Butter Paneer 

Shahi Paneer 

Paneer Saag

Soft paneer cubes simmered in a rich, creamy gravy of cashews, cream, 
and aromatic Mughlai spices.

Soft paneer cubes cooked in a creamy, spiced spinach gravy.

Tender paneer cubes cooked in a creamy, buttery tomato gravy with 
traditional Mughlai spices.

395/-

395/-

395/-

395/-

395/-

365/-

Nayab Maghaz Masala (Brain Curry)

Nargisi Kofta

A timeless classic of mutton cooked over high heat in a karahi, 
finished with fresh herbs and cracked spices.

Tender mutton pieces slow-cooked in a rich, creamy gravy of yoghurt, 
fried onions and aromatic Mughlai spices.

Badam Pasanda (Mutton)
Tender pieces cooked in a rich creamy gravy with aromatic 
Mughlai spices and roasted almonds.

Minced meat koftas stuffed with boiled egg, cooked in a rich Mughlai gravy.

Delicately cooked brain pieces sauteed in a rich, aromatic masala of onions, 
tomatoes and traditional Mughlai spices.

Minced meat cooked slowly in a rich, spiced gravy of onions, tomatoes,
and hand-ground Mughlai spices.

Boiled eggs simmered in a rich, creamy Mughlai gravy of tomatoes, onions, 
and aromatic spices.

A timeless Mughlai classic, slow-simmered for hours to achieve deep flavour 
and silky texture, once served in royal kitchens.

Mutton Paya (Winter Only) 
Slow-cooked trotters simmered in a rich, spiced broth with aromatic herbs, 
delivering deep, hearty Mughlai flavours.

Minced meat cooked with tender liver pieces, sauteed in rich spice. 

405/- 620/-

405/- 620/-

405/- 620/-

295/- 505/-

565/-

405/- 620/-

405/- 620/-

620/-

345/-

395/- 620/-

410/-

Karahi Gosht

`

`

Nahari

Malai Kofta 
Soft, golden dumplings of paneer and vegetables simmered in a rich, 
creamy gravy of cream, cashews, and aromatic Mughlai spices. 

395/-



Chicken Biryani Anarkali 

Chicken Tikka Biryani 

Biryani Bahishti Gosht Mutton 

Vegetable Pulao 

Zeera Rice 

Plain Rice 

Aromatic basmati rice layered with marinated chicken and whole 
spices, slow-cooked on dum.

Fragrant basmati rice layered with marinated chicken tikka and whole 
spices, dum-cooked.

Succulent mutton pieces marinated in hand-ground Mughlai spices, 
simmered & layered with long-grained fragrant basmati rice, slow-cooked 
on dum for an indulgent, heritage biryani. 
Qeema Biryani
Fragrant Basmati rice cooked with qeema and traditional spices, aromatic 
and flavorful
Tandoori Raan Biryani (Book 1 day in Advance)
Fragrant basmati rice layered with smoky tandoori raan, slow-cooked for 
a rich, royal flavor

Fragrant basmati rice cooked with fresh seasonal vegetables and 
aromatic whole spices.

Steamed basmati rice, light and fluffy

Chicken Mandi
Aromatic rice cooked with tender chicken and subtle spices, inspired 
by traditional Middle Eastern flavors 

Fragrant basmati rice tempered with roasted cumin seeds and 
mild spices

345/- 520/-

370/- 540/-

405/- 595/-

400/- 585/-

2800/-

575/-

410/-

300/-

265/-

Lazeez Qeema Naan

Paneer Paratha
Oven‑baked naan stuffed with spiced minced mutton
      
Soft whole wheat flatbread stuffed with spiced, fresh paneer, cooked on a hot tawa.

Lachha Paratha 

Garlic Naan

Flaky, multi-layered whole wheat flatbread cooked on a hot tawa, crisp on the outside and 
soft inside, perfect to pair with rich Mughlai gravies.

Soft, fluffy leavened flatbread baked in a tandoor and topped with freshly crushed garlic and butter.

230/-

150/-

90/-

105/- 

TDal adka 

Dal Fry 

Jahangiri Chaap 

Karahi Chaap

Yellow lentils cooked to perfection and tempered with ghee, garlic, and 
aromatic spices.

Yellow lentils simmered with onions, tomatoes, and traditional spices.

Tender soya chaap marinated in a rich, aromatic spice mix and grilled in a classic 
old Delhi style.

Tender soya chaap pieces cooked in a traditional khadai with bell peppers, onions,  
and aromatic spices.

365/-

300/-

320/-

320/-

Mushroom-e-Mumtaz
Tender mushrooms simmered in a rich, aromatic Mughlai gravy of cashews 
and cream. 

395/-



Mix Raita 

Boondi Raita

Plain Raita

Green Salad

Papad Roasted / Fry

Masala Papad

Cool spiced yoghurt sides to balance the rich mains

Boondi in cool spiced yoghurt to complement Mughlai mains

Creamy yoghurt tempered with mild spices

Fresh mixed salad of seasonal vegetables

Crispy lentil wafers, roasted or fried to golden perfection

Crispy lentil wafers topped with finely chopped onions, 
tomatoes, green chillies and aromatic spices

Crispy golden potato fries, lightly salted for a perfect crunchy bite
French Fries

Bakarkhani (Sheermal)

Aloo Parantha

Butter Naan

Plain Naan

Tandoori Roti (Khameeri)

Rumali Roti

Soft, slightly sweet leavened bread baked in a tandoor, layered with 
ghee and aromatic spices

Soft whole wheat flatbread stuffed with spiced mashed potatoes, 
cooked on a hot tawa.

Soft, fluffy leavened flatbread baked in a tandoor and generously 
brushed with melted butter

Soft, leavened whole wheat bread baked in a traditional tandoor, 
light and fluffy, perfect with rich Mughlai gravies.

Ultra-thin, soft flatbread ideal for wrapping around kebabs 
or soaking up rich gravies
Butter Roti (Khameeri)

Tandoori Roti

Tandoori Roti Butter 

Soft, leavened whole wheat bread baked in a tandoor and 
brushed generously with butter

Soft, whole wheat flatbread baked in a traditional tandoor and 
generously brushed with butter.

Soft tandoor-baked whole wheat roti

Missi Roti
Traditional flatbread made with gram flour and spices, soft inside 
with a crispy texture
Kulcha Paratha
Soft, buttery, and crispy layered Indian bread, perfectly cooked 
and served hot with curries or kebabs

120/-

120/-

95/-

75/-

35/-

35/-

35/-

45/-

45/-

80/-

130/-

120/-

110/-

100/-

120/-

40/-

60/-

150/-



For ordering online, call us on :
     :  8797280111, 8797280222
or visit : www.karimsgreaternoida.in 
 

Kheer Benazeer

Shahi Tukra (prep. in 20 min.) 

Gulab Jamun (2pcs) 

Creamy, slow-cooked rice pudding enriched with milk, 
sugar, and aromatic spices, garnished with dry fruits for a decadent 
Mughlai dessert

A royal dessert of bread soaked in saffron-infused milk and garnished 
with nuts and cardamom

Soft golden milk dumplings soaked in cardamom‑flavoured sugar syrup

Soft Drinks Can 

Plain Soda 

Soda with Lime 
Jalzeera

Diet Coke 

Butter Milk/Chhas 

Mint Mojito 

Summer Melon
Green Princess 

Pink Lady 

Blue Lagoon

Chilled canned soft drink

Chilled carbonated soda water

Soda water with fresh lime

A tangy and spiced yoghurt-based drink infused with roasted cumin, 
black salt, mint, and aromatic spices, refreshing and perfect with Mughlai meals

Refreshing, chilled yoghurt drink tempered with mild spices and fresh 
herbs, perfect for soothing the palate alongside rich Mughlai dishes

Fresh mint leaves, lime, and soda blended with light sweetness 
or a crisp, refreshing Mughlai-inspired drink

Refreshing blend of crisp green apple juice with a hint of mint and a dash of citrus

Fruity mocktail with juice, mint and citrus, lightly sweetened

A vibrant, refreshing blend of citrus flavors using Blue Curacao syrup, soda and sprite 

Diet Coke – Chilled low‑calorie cola drink

Cranberry or pomegranate–based mint and lime soda mocktail

95/-

125/-

150/-

MRP

50/-

Mineral Water 
Bottled mineral drinking water

50/-

80/-

60/-

MRP

Virgin Mojito
Mint, Lime and soda, lightly sweetened and refreshing

80/-

Nimbu Paani
Fresh lime water, lightly sweetened or salted

110/-

120/-

120/-

120/-

120/-

100/-
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