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WELCOME TO URBAN DHABA
THE PUB, WHERE CULINARY EXCELLENCE
MEETS THE VIBRANT FLAVOURS OF INDIA.
OUR MENU INVITES YOU TO INDULGE IN A
FUSION OF TRADITIONAL DHABA CHARM
AND CONTEMPORARY URBAN FLAIR.
EXPLORE A TAPESTRY OF TASTES THAT
CELEBRATE INDIA'S RICH CULINARY HERITACGE,
METICULOUSLY CRAETED TO SATISEY
EVERY PALATE.
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SMALL PLATES

VEGETARIAN
B MAA THOKXU XUZHI PANIYARAM € @

South Indian favourites filled with tangy mango
served with tomato chutney

B KAVIPOO MUNDIR] VARUVAL © @ @

Cauliflower crunches enriched with cashews

@ MINI PODI IDLY &

Cocktail fried Idlies tossed with spicy lentil powder

B PALKATTI KARA VARUVAL @ @

Crispy fried paneer cubes with local spices

B SZECHUAN CHILL) PANEER @ & @

Golden-fried Indian cottage cheese, crisp and
spicy with chilli glaze

B HONEY CHILLI LOTUS STEM &

Crunchy lotus stem tossed in a sweet & spicy sauce

B STEAMED VEGETABLE MOMOS © @ ©

NON-VEGETARIAN
B KOONDAL MEEN FRY € ® &

Crumb fried calamari tossed with
spices and jalapeno dip

O XANDHAR] PRAWNS € @ @

Juicy prawns delicately spiced and enriched
with pomegranate molasses finished in tandoor

B SALEM MUTTON SUKKA &
Morsels of succulent mutton, marinated in
aromatic spices and seared with a burst of
traditional south flavours

B VANJIRAM FISH FRY © @

Pan seared kingfish griddled and served with lemon

[@ VEGETARIAN [ NON VEGETARIAN
@ Dairy @ Egg @ Gluten @ Seafood @ Nuts & Soya
® vustard © Spicy & More Spicy @ signature Dish

Prices are in Indian rupees and applicable to government taxes.
If you have any concern regarding food allergies, please alert our
order taker prior to ordering.
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B CHETTINADU EGG PEPPER FRY € @

Boiled eggs coated with
regional black pepper masala

B WINGS OF FIRE @ @ @

Crispy fried chicken wing lollipops
seasoned with hand-ground spices

B FIRE IN THE HOLE @ @

Fiery chili-glazed chicken sausages,
flambéed with a splash of whisky

B ANGARA CHICKEN TIKKA €@ @

Spicy chicken morsels cooked to
perfection in a traditional clay pot

B CHICKEN KALMI XABAB @ @

Tandoor barbecued chicken legs
with a cashew-rich marinade

B STEAMED CHICKEN MOMOS @ ©®

SMALL MEALS

B THUKPA © @ @

Hearty tibetan curried chicken noodle
bowl with wholesome veggies

OUR SIGNATURE RICE BOWLS © @ @

I3 Stir-fried paneer on garlic fried rice
@ Singaporean chilli chicken on curried fried rice

B EXOTIC GRILLED VEGETABLE PIZZA @

Broccoli, corn, bell pepper,
olive, jalapeno and mozzarella

B PUNJABI CHICKEN PIZZA © @ @

Chicken tikka, scallions, tomatoes,
green chillies, onion rings, coriander and mozzarella

BN ‘CHOWRANCEE'ROLL® € 9 0 @ 275/325
Paneer tikka / chicken tikka

B PENNE ALLA “VODKA" @ @ 350

Vodka-glazed penne pasta with creamy
tomato sauce and parmesan

[@ VEGETARIAN [ NON VEGETARIAN
@ Dairy @ Egg @ Gluten @ Seafood @ Nuts @ Soya
® vustard © Spicy & More Spicy @ signature Dish

Prices are in Indian rupees and applicable to government taxes.
If you have any concern regarding food allergies, please alert our
order taker prior to ordering.
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LARGE PLATES

VEGETARIAN
B LUCKNOWI SUBZ DUM BIRYAN) @ © @

Accompanied by onion raita

@ RARA PANEER @ © @

Cottage cheese in a rustic tomato gravy
served with cocktail laccha paratha

B SUBZ HARA PYAZ @ 375

Medley of hand-picked vegetablesin a
silky yellow gravy with cocktail laccha paratha

B CHETTINADU PANEER SIZZLER MEAL @ © 400

A regional sizzling paneer thokku
served with ghee rice and chettinadu curry

NON-VEGETARIAN

B DHABA BUTTERCHICKEN @ 2@ @@ 400

Dhaba-style flaked tandoori chicken in a
buttery tomato gravy with cocktail laccha paratha

B RAILWAY MUTTON CURRY © @

Slow-braised mutton morsels cooked in a
vibrant red gravy served with jeera pulao

B MADURAI CHICKEN XOTHU PAROTTA @ 375
Shredded flaky bread stir-fried with an assortment
of spices, chicken, vegetables, and fried egg

B CHETTINADU CHICKEN SIZZLER MEAL © @ 450

A regional sizzling chicken thokku
served with ghee rice and chettinadu curry

B PUNJAB] CHOOZA BRYANI® © ©® @ 450

Accompanied by onion raita

B AWADI MUTTON DUM BIRYAN! @ © @ 500

Accompanied by onion raita

[@ VEGETARIAN [ NON VEGETARIAN
@ Dairy @ Egg @ Gluten @ Seafood @ Nuts & Soya
® vustard © Spicy & More Spicy @ signature Dish

Prices are in Indian rupees and applicable to government taxes.
If you have any concern regarding food allergies, please alert our
order taker prior to ordering.
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DESSERT

B BAKED JAMUN @ ©

Soft milk-based dumplings, baked with
khoya and topped with exotic nuts

B STICKY DATE PUDDINC @ © @ @

Moist date-infused sponge cake
topped with rich toffee sauce

B CHOCO HAZELNUT DOME® © © @

Indulge in our chef's signature
delicate chocolate dessert

B TENDER COCONUT CREME BRULEE @ @

[@ VEGETARIAN [ NON VEGETARIAN
@ Dairy @ Egg @ Gluten @ Seafood @ Nuts & Soya
® vustard © Spicy & More Spicy @ signature Dish

Prices are in Indian rupees and applicable to government taxes.
If you have any concern regarding food allergies, please alert our
order taker prior to ordering.
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