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"Ignite Your Tastebuds!"
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Fast Food

Served in a brioche bun.
With hot jalapefios and melted cheese.
Grilled chicken breast on the bottom.

Brioche bun. Fiery jalapenos and cheese. Served in a
delicious smoky glaze. Glazed Tasty grilled coley fillet
drizzled.

Seasoned with coriander and green chili, onion, garlic
and ginger paste, handmade ground daal chana and
meat.

For a mouthful mixture of peas, offering Indian flavors

to everyone the crispy pastry contains seasoned potatoes

and Enjoy the charm of our Aloo Samosa where golden.

Onions cooked in chickpea dough with herbs and spices.

Mix the potatoes with a mixture of spices and herbs,
such as garlic powder, chili powder and chaat masala.

French fries with salsa sauce and finished with
cheese, meat.

French fries, melted cheese on top, diced onion, sliced
jalapenos, crispy chicken and cool sour cream.

Long, thin pieces of potato fried in oil.

Raita/Salad

A harmonious mixture of creamy yogurt, fresh mint
leaves.

A harmonious mixture of creamy yogurt, salt and
caraway seeds.

Salad of chopped onion, tomato, cucumber and
other vegetables, seasoned with chili and coriander.

Desserts

Contains milk, colored noodles, corn flour,
condensed milk, fruit cocktails, strawberry
jelly, khoya, Cham Cham & gulab Jamu sweet
and fresh cream,

Kheer is chilled South Asian dessert, oka is
made from slow cooked of rice, milk and sugar,
just like rice pudding.

By mixing chopped seasonal fruits with chilled
Custard sauce.

Pakistani special traditional dessert

DrinkS

Masala Chai, Adrak Chai, Cardamom tea,
Ginger lemon tea.

500ml
250ml

Salty or sweet.

Salty or sweet.

Tequila, freshly squeezed lime juice, mint
leaves, simple syrup and water.

A cocktail made of rum, coconut or coconut
milk and pineapple juice is usually served
either mixed or shaken with ice.

Made from ice cream, milk and Berry jam.

Consists of mango pieces, yogurt and milk.



"Elevate Every Bite with €
Mirchi Euphoria!"”

s Kids Menu

= Student Deal
= Bbq




Kids Menu

A bite-sized piece of tender chicken
juicy inside and crispy on the outside,
served with potatoes fries.

Made with chicken and has a golden, crispy crust
breading on the outside and soft meat on the inside.

Breaded strips of juicy Fish, served with potatoes fries.

100% chicken, topped with burger sauce and salad and
option of cheese, served with potatoes.

BBQ

Small pieces marinated in tandoori masala and
boneless chicken roasted on a skewer.

Marinated with cream, cheese and yogurt, soft, tender.

World famous Punjabi roast chicken, served on the bone.

Marinated in fresh yogurt and tandoori masala.

Traditional minced chicken with a distinctive coriander,
the taste of garlic ginger and various herbal mixes
creating a taste experience.

A traditional ground beef spread with a distinctive twist
cilantro, garlic, ginger and others
the taste experience of herbal mixtures.

The lamb ribs are juicy, soft and full of spices.

Student Deal

m A serving of chicken of the day and daal of
the day as well bread or rice.

m A portion of chicken of the day and vegetables
of the day and bread or rice.

BBQ Platter

2 Seekh Kebab, 1 Tandoori chicken piece,
m 4 Tikka Boti, 4 Malai Boti.

3 Seekh Kebab, 2 Tandoori chicken piece,
m 6 Tikka Boti, 6 Malai Boti.

Mega BBQ
Platter

4 Seekh Kebab, 3 Tandoori chicken piece,
8 Tikka Boti, 8 Malai Boti and 3 Lamb ribs.

Naan / Roti

Soft bread made from wheat and white flour.

Soft bread with special garlic,
made from wheat and white flour.

Soft bread with nigella seeds,
made from wheat and white flour.

Soft bread made from wheat and white flour.
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Chicken

Succulent pieces of chicken with tomatoes and green
peppers in a traditional Punjabi sauce.

The godfather of all Punjabi dishes, the succulent bone
in chicken is served in a creamy sauce with butter.

Tender, juicy pieces of chicken breast with Indian pickling
spices. Spicy and tangy.

Marinated with cream, cheese and yogurt, soft, tender.

Vegetarian

Cottage cheese panner and thick spinach paste with green

creamy curries with a variety of aromatic spices, including
ginger, garlic and garam masala.

Smoked whole black lentils stewed several hours with a
mixture of fresh cream, butter and garam masala.

A quintessential Indian curry made from boiled potatoes
and spice paste, tomatoes and onions.

It consists of red kidney beans that are stewed in a rich
sauce combined with numerous spices.

Mixed Veg Recipe contains cauliflower, peas, carrots and
beans cooked Aromatic onion tomato masala.

Leafy green Vegetable with butter.

Mutton & Beef

A nice blend of tender chicken, aromatic
basmati rice and fragrant spices,
harmoniously layered to perfection.

Medium size, prepared in spices beef.

Pickle-style beef curry, spicy and to an irresistible
medium spiciness to the dish.

Gola kabab is shaped like a croquette, and that
consists of meat, ginger, garlic,breadcrumbs, cumin
seeds,from refined salt, ethnic spices and from
vegetable oil.

In cardamom, mace and cinnamon boiled lamb
chops.

Rice

A nice blend of tender chicken, aromatic basmati rice
and fragrant spices,harmoniously layered to
perfection.

The lamb is then piled on top of the rice and served
carrots, raisins and roasted with almonds.

Made by boiling rice and chickpeas in various
aromatic spices as well with onions and tomatoes.

Seasoned rice with caraway seeds..

White rice cooked to perfection.



Step into Mirchi Restaurant, where tradition and innovation blend seamlessly. Our menu
reflects the rich Indian and Punjabi heritage, combining different flavors of Chicken Karah
Halwa Puri. Each dish tells a story of cultural and culinary harmony
of artistry, inviting you to enjoy the present while respecting the past.Join
with us on a taste journey, where every bite is a step towards our lively taste pattern.

Our menu is a symphony of flavors, famously versatile, suitable for every taste.
We take pleasure in not only offering fascinating culinary adventures to your taste buds, but
also guides you to the nostalgic tracks of beloved memories.Welcome to Mirchi Restaurant,
where every flavor tells a story!




