
“We do not merely serve food ,
We create Dawat,

A divine feast.
Discover lost recipes,

 rare flavors of India where spices,
 herbs and aromas come alive

 to take you through
 a culinary journey,

 with perfectly paired cocktails,
 where every bite 

reaches your ‘Rooh’ and leaves you ‘Ruhani’



Shorba



Ruhani Special Badam Shorba – 199 
Shahi Badam Shorba is descended from royalty. The shorba is cooked with vegetables

like bell peppers, onions and potatoes along with a mixture of milk and water
and garnished with sliced almonds.

Tamatar Dhaniya Ka Shorba – 199
Tomato Dhaniya Shorba is a spicy

Indian-style tomato soup made using fresh tomatoes,
coriander, ginger, garlic, and spices

Dal Palak Shorba – 199
Dal palak Shorba is made with lentils, spinach, ginger and mild spices.

Season with fresh cream and a generous squeeze of lime

Murgh Badami Shorba – 249
Chicken broth cooked with white onions and almond puree

Yakhani Shorba – 299
Yakhni Shorba is a traditional soup from Kashmir, mutton slow

and Herb Broth cooked in mustard oil.

 

Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN



Tawa se
Tandoor Tak



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Veg Galouti Kebab – 349
Soft, spiced vegetarian kebabs with rich Lucknowi flavors, And A Silky-Smooth Texture,

Khumb Ki Galouti Kebab – 349
Crafted With Finely Minced Mushrooms, Aromatic Spices finished in a Silky-Smooth Texture,

Subz Pastunkima Kebab – 349
Seasonal Vegetable Galette Stuffed With Dry Fruits And Cheese

Malai Broccoli Kebab – 399
Broccoli Marinated With Hung Curd, Cream, Cheese And Grilled In A Clay Oven

Dahi Potli Kebab – 349
Nawabi Greek Yogurt Kebabs Wrapped In Phyla Potli With Pomegranate Seeds

Kebab-E-Burghul – 349
Broken Wheat Cooked With Lentils Stuffed With Spicy Cheese

Bharwan Khumb -349
Fresh Mushrooms Stuffed With Herbed Cheese Oozing Taste In Every Bite

Thecha Panner Tikka – 349
Cottage Cheese Marinated In A Maharastrian Peanut And

Chilly Paste Cooked in Clay Oven

Shahi Paneer Tikka – 349
Indian Cottage Cheese Marinated With Shahi Spices,
Hung Curd, Cream, Cheese And Grilled In A Clay Oven

Kasturi Paneer Tikka – 349
Indian Cottage Cheese Made With Kasturi Methi And Yogurt

Bhatti Ke Paneer Tikka – 349
Traditional Indian Cottage Cheese Marinated With Yogurt,

Kashmiri Mirch Powder And Cooked In A Clay Oven

Shakhari Kebab Platter – 699
Alu Nazakat, Kasturi Paneer Tikka, Bharwan Mushroom And Hara Bhara Kebab





Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Badsahi Murgh Malai Tikka – 419 
Chicken Thighs Marinated In Cream Cheese

 Fennel Paste And Smoked Yogurt

Bhatti Ka Murgh Tikka – 419
Boneless Chicken Pieces Marinated With Traditional

Indian Spices ,Yogurt And Cooked In A Clay Oven

Alamgiri Murgh Tikka – 419
Morsels Of Chicken Marinated With Saffron, Cream And Kewra

Murgh Babari Seekh – 419
A Blend Of Chicken, Aromatic Spices And Herbs, Is Shaped

On The Skewers And Grilled To Perfection

Tandoori Murgh Hummus – 419
Classic Tandoori Murgh With Chilled Hummus Drizzled With Olive Oil

Peshawari Tangri Kabab – 419
Indian Style Grilled Chicken Drumstick Made By Marinating

Chicken Legs In Yogurt, Herbs And Spices

Murgh Rasbhari Kebab – 449 
Chef’s Special Kebab Marinated With Beetroot Juice And Pomegranate Juice

Tandoori Mahi Tikka – 519
Boneless Fish Marinated With Yogurt, Kashmiri Chili Powder

And Other Spices, Cooked In A Clay Oven

Tandoori Jhinga – 519
Prawns Marinated With Yogurt And Traditional Indian Spices, Cooked In A Clay Oven

Noorani Seekh Kabab -  599
Finely Minced Mutton Is Flavored With Stone Flower And

 Char Grilled With A Surprise Inside.

Nawab’s Galouti Kabab – 699
Chef’s Secret A Melt In Mouth Delicacy,
Hand Pound Mutton Petties with Saffron

Mansahar Kebab Platter – 999
Mahi Tikka, Tandoori Prawn, Badsahi Murgh Malai Tikka,

Chicken Seekh Kabab



Handi Se
Lagan Tak



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Subz Bagicha – 329
Cottage Cheese, Cauliflower, Beans, Green Peas, Bell Pepper, Zucchini

And Chopped Palak Cooked In A Medley Of Onion And Cashew Nut Gravy

Zhumka Anarkali – 329
Mix Of Indian And Imported Vegetables Cooked In Mildly Spicy Tomato

And Cashew Nut Gravy Topped With Fresh Cream And Anardana

Dhingri Dholma - 329
Mildly Spiced Semi-Dry Curry Made With Mushrooms

And Paneer From Awadhi Cuisine

Methi Makai Malai – 329
A Burst Of Flavors, Corn And Fenugreek Tempered

With Cumin And Chilies In A Cashew Curry

Shaam Savera Koa – 369
Kofta Balls Made Out Of Minced Veggies And Spices That Are Shallow Fried And

Added To A Tangy, Creamy And Spicy Onion, Tomato Curry

Koa -E-Ehsas – 369
A Celebratory Dish. Cottage Cheese

Dumplings Stuffed Cashew And Vegetables In A Titillating Saffron Gravy

Palak Lahsooni (Plain / Paneer / Khumb / Makai) -369
A Thick Spinach And Garlic Gravy Cooked With Your Favorite Option

Kadhai Paneer – 369
Cottage Cheese Cooked With Bell Peppers,

Onion And Aromatic Khada Masala

Paneer Kaleji – 369
It’s A Chef’s Special Dish And, Lots Of indian Spices

Paneer Tikka Butter Masala – 369
Smoky Paneer Tikka Cooked In A Rich

Buttery Tomato Gravy
 

Bharwan Paneer Lababdar – 369
Our Lababdar Is The Most Robust Style Cottage Cheese Cooked

With Onion And Capsicum In Thick Creamy Tomato Gravy

Paneer Makhni – 369
Paneer Cube Cooked In A Tomato Based Makhni Gravy

Garnished With Fresh Cream And Butter

Shahi Paneer Roulade – 369
Thin Sliced of Stuffed Cottage Cheese

 Served On The Bed Of Rich Tomato Onion Gravy





Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Murgh Tikka Butter Masala – 419
A Popular Curried Dish Made With Chicken Tikka, Ground Spices,

Onions, Tomatoes, Cream, Butter And Herbs

Ludhiyana Da Murgh Makkhanwala – 419
From The Land Of Punjab This Is Tandoori Chicken Cooked

In A Creamy Tomato Based Gravy

Murgh Patiala – 419
Boneless Chicken Wrapped In Omelet And Put Cook In A Creamy,

Decadent Sauce Made From Onions, Tomatoes, A Mélange Of Spices

Murgh Musallam – 419
Murgh Musallam Is Typically Marinated In A Paste Made Up Of Yogurt, Spices, Nuts, White Poppy Seeds,

And Caramelized Onions And Cooked With Tomato Based Creamy Gravy Topped With Boiled Egg

Murgh Rezala – 419
The Royal Murgh Rezala Is, Cooked In A Luxurious Sauce Of Ground Cashew Nuts,

Poppy Seeds And Yoghurt Gently Flavored With Spices And Saffron

Kadhai Murgh – 419
Chicken Cooked With Bell Peppers, Onion and Khada Masala

Murg Bharta – 419
Shreded Chicken Pieces Cooked With Green Chili, Chopped Gravy And Garnish With Boiled Egg

Tawa Masala Jhinga -599
Tiger Prawns Seared On An Iron Tawa With Chilies And Coriander

Gosht Nargisi Koa – 649
A Sensational Medley Of Minced Mutton And Boiled Eggs Gently Braised,

In A Smooth Brown Onion Gravy

Gosht Rogan Josh – 649
A Dish That Is Rich In Spices And Consists Of Braised Mutton Pieces With

A Characteristically Red Colored Gravy Involving The
Use Of Kashmiri Red Chilies And Garnished With Julienne Ginger And Rogan

Gosht Ka Korma – 649
Fatty Mutton Pieces Cooked In A Flavorful Curry With

Brown Onion And Almond

Bhuna Gosht -649
Bhuna Gosht Is A Delectable North Indian Dish Made With

Browned Onions, Fragrant Spices And Yogurt



Dal- E- Khaas



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Yellow Dal Tadka – 319
Perfect Cooked Trio Of Lentils Tempered Twice

With Cumin And Finished With Dry Red Chili And Ghee

Dal Makhani - 349
Dal Makhani Is A Popular North Indian Dish Where Whole Black Lentils &

Red Kidney Beans Are Slow Cooked Overnight With Indian Spices, Butter & Cream
 

Dal Ruhani -399
Chef’s Special Rich, Flavorful Lentil Recipe Made With

Black Gram, Tomatoes, Cream And Butter



Basmati
Ki Khushbu



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Steamed Basmati Rice – 199
Soft, fluffy, and perfectly cooked—steam rice is the heart of every wholesome meal.

Jeera Pulao – 229
It's Made By Basmati Rice And Cumin Seeds And Bay Leaves

Bhuna Pyaz Ka Matar Pulao - 279
Made With Brown Onion, Green Peas And Bay Leaves

Subz Pulao – 299
Basmati Rice Mixed With Vegetables And Mildly Flavored With Spices

Like Cardamom, Cloves And Cinnamon

Kashmiri Pulao – 349
Basmati Rice Cooked With Cocktail Fruit And Dry Fruits. Bit Sweet It Taste

Subz Biryani Sizzler – 399
It Is The Ultimate Combination Of Hyderabadi Biryani, Mirchi Ka Salan, Raita And Paneer Tikka

Hyderabadi Parda Dum Biryani
Veg / Chicken / Mutton – 399 / 499 / 599

A Rich And Flavorful Dish Originating From Hyderabad,
All The Ingredients Are Cooked In A Pot Allowing The Rice To Absorb All The Flavours

Kolkata Se Dum Biryani
Veg / Chicken / Mutton – 399 / 499 / 599

A Flavorful, Rice Dish With A Unique Bengali Twist, Known For
Its Subtle Spice Blend And The Inclusion Of Fried Potatoes And Eggs



Tandoor Se



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Coriander Roti 
Plain / Butter - 55 / 65

Flavoured with fresh coriander for a wholesome bite! 

Garlic Coriander Roti
Plain / Butter – 55 / 65

Flavour-packed Indian flatbread infused with fresh garlic and coriander – a perfect companion to any curry!

Chilli Coriander Roti
 Plain / Butter – 55 / 65

Spiced with green chillies and fresh coriander for a flavour-packed bite.

Onion Roti
 Plain / Butter – 55 / 65

Layered with finely chopped onions for a savoury crunch in every bite.
 

Tandoori Roti
Plain / Butter -49 / 59

Rustic, smoky, and straight from the tandoor
—Tandoori Roti adds the perfect bite to every Indian meal."

Khamiri Roti – 89
The Word Khamiri Refers To The Yeast Which Is Added To The Dough To Make It Fluffy And Spongy

Naan
Plain / Butter / Garlic / Olive / Kashmiri – 69 / 79 / 89 / 89 / 99

Paratha
Laccha / Pudina / Churchur – 69 / 79 / 79

Golden, flaky, and stuffed with flavor—Paratha is comfort food at its finest

Kulcha
Onion / Masala – 79 / 89

Soft, leavened delight baked to perfection—Kulcha pairs best with rich, spicy curries.

Sheermal Naan - 99
Made With Dry Fruits Bit Sweet In Taste

Zaatar Cream Cheese Naan – 119
It’s A Cream Cheese Stuffed Naan Seasoned With Zaatar (Thymes) 

Keema Naan
Chicken / Mutton – 179 / 229

Soft naan stuffed with spiced minced meat—Keema Naan is a hearty indulgence in every bite.



Khaate Khaate



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Roasted Papad – 99

Green Salad – 149

Raita (Boondi/ Pineapple/ Mix/ Burani)– 149

Masala Papad – 149



Pan Asian
Soup



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Sweet Corn Soup - Veg/Chicken – 199 / 250
Made With Tender Sweet Corn Kernels

Manchow Soup – Veg / Chicken – 199 / 250
Made With Chopped Carrot, Cabbage And Coriander, Burnt Garlic,

Green Chili And Light Soya Sauce Topped With Fried Noodles

Hot N Sour Soup – Veg / Chicken – 199 / 250
Bold Flavors, Tangy Tasty. Savor The Spice In Every Sip

Lemon Corriander Soup – Veg / Chicken – 199 / 250
A Refreshing Blend Of Zesty Lemon & Aromatic Coriander.

A Sip Of Warmth Wellness And Wholesome Goodness.



Appetizer



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Three Pepper Chili Paneer – 349
Deep Fried Cottage Cheese And Trio Of Peppers Tossed In Soya Garlic Sauce

Paneer 65 – 349
Crispy Fried Cottage Cheese Tossed With Typical South Indian Spices

Paneer Buddha Delight – 349
Deep Fried Cottage Cheese Fingers Tossed With Tangy Sauce

Green Chili Garlic American Corn – 349
Crispy Fried American Corn Tossed With Green Chili And Burnt Garlic

Bamboo Shoot Spring Roll – 349
Vegetable Spring Roll Stuffed With Bamboo Shoots Julienne Vegetable Served With Hot Garlicsauce

Crispy Cilantro Veg – 349
Savor Crunchy Of Crispy Vegetables Tossed With Zesty Cilantro Sauce

Crispy Chili Baby Corn – 349
Crispy Fried Baby Corn Tossed With Chopped Onion And Chili Garlic Sauce





Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Guntur Chili Chicken – 419
Guntur City’s Iconic Chilies Infused In The Classic Chili Chicken

Drums Of Heaven - 419
Crispy Chicken Wings Tossed With Hot Garlic Sauce And Julienne Onion Andbell Peppers

Teriyaki Chicken Paint Brush – 419
Fire Grilled Tender Chicken, Glazed With Teriyaki Sauce And Ginger

Chicken Kung Pao – 419
Chef Special Kung Pao Chicken Cooked With Hint Of Red Wine Sauce

Chicken 65 – 419
Crispy Fried Chicken Tossed With Typical South Indian Spices

Lemon Grass Chicken – 419
Chef’s Special Chicken Tossed With Freshly Made Lemon Grass Sauce

Chicken Satay – 419
Small Pieces Of Marinated Chicken Grilled On Skewers And Served With Peanut Sauce

Hot Basil Fish – 419
Crispy Slice Of Fish, Pan Tossed With Fresh Basil In Hot Schezwan Sauce

Golden Fried Prawns – 599
Batter Fried Prawns Served With Sweet Chili Sauce

Gin Prawn – 619
Marinated Prawns With A Touch Of Hot Garlic Sauce Served With Fried Noodles



Dim Sum



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE- VEGETARIAN - NON-VEGETARIAN

The Original Veg Dim Sum – 329
Stuffed Dumplings Chopped

Vegetables And Steamed It Over Boiling Water

Walnut Broccoli Dim Sum - 369
Stuffed With Chopped Walnut And Broccoli

Cottage Cheese Dim Sum – 369
Stuffed With Chopped Cottage Cheese And Vegetables

Shrimp Har Gow – 429
It’s Juicy Filling of Shrimp Wrapped With Love

Chicken Sumai With Peaking Sauce – 429
Stuffed With Minced Chicken And Served With Delicious Peaking Sauce

Garlic Chicken Dim Sum – 429
Stuffed With Minced Chicken & Placed With Extra Punch Of Garlic 



Pan Asian
Main’s



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Paneer In Your Choice Of Sauce – 349
(Manchurian / Chili / Schezwan / Hot Garlic / Sweet N Sour)

Stir Fried Exotic Vegetables In Choice Of Your Sauce – 349
(Black Bean / Plum / Schezwan / Butter Garlic)

Veg Dumplings In Manchurian Sauce – 349
Vegetable Balls Ccoked In Soya Based Sweet N Sour Manchurian Sauce

Chicken In Your Choice Of Sauce - 399
(Manchurian / Oyster / Schezwan / Hot Garlic / Sweet N Sour)

Three Pepper Chili Chicken – 399
Our Take On Classic Chilli Chicken With Variety Of Crackling Bell Peppers

Chili Chicken Sizzler – 399
Guntur Chili Chicken Can Be Clubbed With Some Garlic Fried Rice

Or Noodles And A Side Of Honey Chili Potato

Kaeng Khio Wan - Veg / Chicken / Prawns - 429 / 459 / 599
Thai Green Curry Deliciously Flavoured With

Lemongrass, Galangal, Kaffir Lime & Coconut Milk
And Served With Jasmine Rice

Gaeng Phed – Veg / Chicken / Prawns – 429 / 459 / 599
Thai Red Curry Deliciously Flavoured With

Lemongrass, Galangal, Kaffir Lime,
Coconut Milk And Served With Jasmine Rice

Sliced Fish In Oyster Sauce – 449
Fish Marinated And Tossed In A Tangy Oyster Sauce



Rice / Noodles



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Veg Fried Rice / Veg Hakka Noodles – 299
(Burnt Garlic / Chili Garlic / Schezwan)

Egg Fried Rice / Egg Hakka Noodles - 329

Chicken Fried Rice / Chicken Hakka Noodles– 349

Mix Fried Rice / Mix Hakka Noodles – 399

Pan Fried Noodles
Veg / Egg/ Chicken / Mix – 299 / 329 /349 / 399

Pan Fried Noodles Topped With Imported Vegetables And Mild Soya Gravy

Pad Thai Noodles 
Veg / Chicken / Mix – 349 / 399 / 449

Flat Noodles Tossed With Thai Curry Paste, Thai Herbs And Imported Vegetables



Continental
Salads



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Deconstructed Caesar Salad – 299
Crispy Lettuce And Veggie Swirls In Parmesan And Caesar Coriander Dressing

Add So Boiled Egg – 20
Add Grilled Chicken – 50



Soup



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Pomidorwa – 199
Balanced Sweet And Tangy Tomato Soup With Basil

Mushroom Cappuccino – 199
Chef’s Special A Comforting Frothy Cream Of Mushroom Soup

Cream Of Chicken – 249
Wholesome Pot Of Broth With Chicken Cubes



Appetizer



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Loaded Fries – 299
Large Helping Of Fries Topped With Minced Rajma

Curry And Baked With Cheese

Cheese Cigar Roll – 349
Crunchy Cheese Rolls Served With Pineapple Dip

Mushroom Duplex – 419
Panko Coated Mushrooms Filled With Cheese,

And Deep Fried To Perfection

Bar – B – Que Chicken Wings – 449
Bold And Flavorful Cajun Spice Blend And Slathered In A Savory Bbq Sauce

Fish Finger – 549
Finger Size Fish Strips Marinated In Mustard Sauce And Crumbed
And Then Deep Fried Till Crisp Golden Served With Tartar Sauce

Butter Garlic Lemon Prawns – 649
A Deadly Combination Of All Divine Ingredients Of Butter, Lemon

And Garlic Tossed With Prawns And Flambé On Table. Enjoy It Hot!



Pizza



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Exotic Veg Pizza – 419
Fresh House Made Pizza Base Topped With Exotic Vegetables,

Jalapeño, Olives, Fresh Basil And Blend Of Cheese Baked In Wood Fire

Signature Paneer Pizza – 419
Spiced Pot Cooked Cottage Cheese Over Your Favorite Pizza

Margarita Pizza – 419
Fresh House Made Pizza Base Topped With Freshly Made

Tomato Base Pizza Sauce And Fresh Basil

Bar-B-Que Chicken Pizza – 459
With Loads Of Cheese And Grilled Chicken Tossed In Bbq Sauce

Chicken Tikka Pizza – 459
Fresh House Made Pizza Base Topped With Chicken Tikka

Pepperoni Pizza – 499
Laded With Chicken Pepperoni, Bell Peppers And Onion



Pasta



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Spaghetti Aglio Olio – 399
Spaghetti Tossed With Fresh Garlic, Olive Oil, And Parmesan Cheese 

Arrabiata Pasta – Veg/Chicken – 399/499
(Penne/Fusilli/Spaghetti)

Alfredo Pasta – Veg/Chicken – 399/499
(Penne/Fusilli/Spaghetti) 

Pesto Pasta – Veg/Chicken – 399/499
(Penne/Fusilli)



Continental
Mains



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Cottage Cheese Steak With Grilled Vegetables – 399
Soft Cottage Cheese Steak On A Bed Of Creamy Mashed Potato

With A Delicious Homemade Black Bean Sauce And A Side Of Grilled Exotic Vegetables /Spaghetti) 

Twin Sauce Rissoto – 399
Moorish Creamy Tomato Risotto Rice Topped With Parmesan And Parsley

Traditional Chicken Shashlik Sizzler – 399
Chicken Marinated And Grilled On Sticks Along With Peppers,

Served With Mash Potato, Sauté Vegetable Peanut Sauce

Grilled Fish – 549
A Classic French Fish Dish That Is Dredged In Flour, Pan Fried In Butter

And Served With Brown Butter Sauce, Parsley And Lemon



Mithaas
E

Khaas



Please inform your servers of any food allergies or intolerances prior to ordering.
Government Taxes Applicable

- RUHANI SIGNATURE DISH- VEGETARIAN - NON-VEGETARIAN

Kesariya Jalebi With Rabri – 149
Hot N Freshly Made Funnel Cake Served With Cold Rabri And Garnish With Saffron

Rabri - E - Khaas – 199
Slow-Cooked Full Cream Milk, Infused With Saffron And Cardamom, Garnished With Dry Fruits —

Served Chilled In A Traditional Mitti Ka Sikora For That Earthy, Ruhani Indulgenc

Ruhani Shahi Tukda – 199
It’s A Mughlai Dessert Made With Ghee Fried Bread,

Thickened Sweetened Milk, Saffron And Nuts, Served Cold

Kulfi - E - Mashhoor – 249
This Is Chef’s Special Kulfi and a legendary delight, now with ruhani flair.

Sizzling Brownie With Vanilla Ice Cream – 229
Brownie Served With Vanilla Ice Cream In A Hot Sizzler Platter

Molting Choco Lava - 249
Choco Lava Cake Is Filled With Liquid Chocolate And Topped

With Hot Chocolate Sauce Served with Vanilla Ice- Cream

Carammel Custard – 249 
Made With Sugar Caramel, Milk, Custard Sugar And Egg

Cheese Cake – 299 
Made With Graham Crackers Crumbs, Hung Curd, Melted Butter,

Cream Cheese, Egg White And Sour Cream

Tresleches – 399
It’s A Light Sponge Cake Layer Soaked In A Sweet

Milk Mixture, Topped With Whipped Cream

Tutty Frutty – 249
Layered With Assorted Ice Creams And Cocktail Fruits, Garnished With Fruit Crush & Dry Fruits

Choice Of Ice Cream – 149
(Chocolate / Vanilla / Butter Scotch / Strawberry)


