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About us!

FanoDr restallant, With-over 4 decades of experience in cilliniry service and
estalranteering 15 naw a housshold name in UAE and Datar Dur legacy Wwas bulit
theolgh sheer loye find dedication $o ciristy ol taste buds angd sppatites Cur
Tenu With more than 300 varisties along with our specially designed amblence
5.8 treat for all, Your satisfaction s our duty and responsibility, ans Wwhich we

'Jl‘-.'Jl?f'!;ll-'.‘_* Lith utimost commitmant and gadication G u r b ra n c h E s

We lholeheartedly welcome  al of Yod B our restEufants for
4 dining experienca that will stay M our memory, It & a8 great UNITED ARAB EHIEATEE. QﬂTﬂE
plegnine ol et you . Knpw that our facllities are Blso’ auallable In KSA, AL MAHDTA AfMAN LUCRY AL KHOR whlbe363 SOI56I3
Bine with us: relisih our delicacies arid enjoy |1 oL 2383 310 06 T332 655 " =
A T S e R
Thank You For Choosing Us, We Hope You Will Enjoy Our \LQUSAIS AMAR RASHIDIYA AL MANEDORA LLLITISL 5557253
ini i . - 06 Taah 677
Bining Expearignce Today Ot 2616 304 r PEHAWA 426063 TITRLINAS
SIHCETEI'I{--L. L : AN (AL WOl R REY '
il e 06 7k 9323
Panoor Management e SHARJAM SAUDI ARABIA
' r : 06 5342 124 AL DHHLALE MUSAFRAI MECTA «O56 54 648 7192
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SALADS

A salac fs o dish consisding of mixed fegrediants, fre-
ently vegetaties, |bey ore Ivpicaly served chilled
ot At rapm temparatien, though some can be served
warr. Condiments and sabd dressings. which exist
ina variety of Favors, are often used to enfuance a
[ ]

SALADS

(Mushraom ! Chicken / Prawo-)

MUTRBAL 1200 hin
FATTOUSH 12.00 e
TABBOLLEH 12.00 ddaad
umerfmamm 1500 Jil gl ak by
_EH:EEHM 1000 <y akilu
CAESAR SALAD. 1500 sl
NON VEGETABLE
tLEhl sGUP {ﬂﬁkﬂifﬁmj 12114 Ty Elaad caalo agiga
HOT & SOUR [CHICKEN) 1200 et | i
SWEET CORN [CHICHEN) 1200 Ipkna ) figls 63
CMAMCHDW CHICKEN SOUP 100 alite plasd g
CHICKEN NOUDLE SUUP 1200 g e s plas £ gl
CREAM DF CHICKEN SOUP 1200 glzadipmdline s
NADAN MUTTON SOUP 1500 b eyl
TRADITIONAL FRENCH 50UP' SERSONAL GALEL ey ggadl
MUTTON PEFPERSOUP 15.00 STy SN LT
MUTTON HOT N SOUR SOUP 14,00 Grmvotoy g B3 el 616l
PANCOR LUNG FUNG SOUB 10.00: oD Bl it iy
TOM YUM SOUs 2300 FOG g0 s
CRAB SOUP 1B.00 S L s
VEGETAELE
CLEAR SOUP (VEG ) 1000 | ) st ol
HOT & SOUR (VEG, [MUSHROOM) 10,00 pasia/ Aas] Aalag o
SWEET CORN (VEG /MUSHROOM) 1000 Imardio plaa/ens) ogla oz
'CREAM OF TOMATD/ MUSHROOM 10.00 paiin/mnion aoss
DAL SOUR 1000 s g
TOMATO S0UP CBLO0 ounladn & ygulr
S
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NON VEGETABLE
CHICKEN CHILLY INDIAN
CHICKEN DRY FRY

CHICKEN LOLIPOP

CHICHEN KONDATTAM
DRAGON CHICKEN

CHICKEN BAYYOLI FRY
CHICKEN 65 DRY

CHICKEN RORATHI

CHICKEN DYMNAMITE
PANOOR SPECIAL CHICKEN FRY
THATTU KADA CHICKEN FRY
BEEF CHILLY

BEEF COCONUT FRY
PRAWNS DRY FRY

PRAWNS NADAN TAWA.
PRAWNS DYNAMITE

FISH VAaRVWVAL

FISH TAWA FRY

FISH FINGER

VEGETABLE

GOBI 65

GOS| MANCHURIAN

GOBI CHILLY DRY

MUSHROOM 65

PANEER 65

PANEER CHILLY DRY

STUFFED CAPSICUM DRY
MUSHROOM GIMGER DRY
MUSHROOM MUNCHLIRIAN DRY

16/32
17134
19/38
17134
1734
17134
17134
17134
2100
17134
17/34
17134
17134
1738
15{48
25.00
18/36

AS PERSIZE
19/38

12/24
1224
13124

12124
12124
1226
12124
12/24

o E_mray
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538 L ELDa
plaasiaglas
wgasgl 2l
religs plas

5 plaa

Glan inrgian
whoietan
wselan

gl clnbler

wekd lao gl plas
e labhgib plas
luiiigbimal
tilao xial |oo 8 drmad
lgud ot glogy
Carotlis g §
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| gl clau
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Wigdilo g
sty luli g
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CHICKEN
CUISINE

“DELICIOUSLY
DIFFERENT
EVERY DAY"




MUTTON
CUISINIE

Mrtron curry [also referred to =5 lmsha mangsho, lamb oy, or
goat oirmy 15 a dsh that &s prepared frorn goat mest for seme-
Eimes. |amm mear) and vegetahies. The dish 12 found in diffenent
variations across all states. coentries and regions of Sowth Asia
ord the Caribbean,

MUTTON

MUTTON MASALA
MUTTON ROAST
MUTTON HADAI
MUTTON MUGHLAI
MUTTON DO PYAZA
MUTTON KOLHAPUR)

MUTTON ROGAN GOSH

MUTTON STEW:

- MUTTON KURUMA

MUTTON VARATTIAYATH
MUTTON CHETTINADL
MUTTOM PEPPER FRY
MUTTON BRAIN ROAST
MUTTON LIVER ROAST
MUTTON PESHAWAR!

HALF/FULL
20/40
20/40
20/40
20{40
2040
20/40
20/40
20/40
2060
20/40
20/L0
2100
26.50
500
19/38

Shals o
giega mal

| fliiga mad
GJoilgs mal

Log g mal
U3 8
galepitent pral
Chirgy el G

CYETIARE,-EX
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“.%. '~ CHINESE

I'Ilir'lhl-#'._;'l.lhﬁ P & aihes crgginating from China ag

o Has fram Ch PacpE ariginating fromather pacts of the ——
g #m Bl (3 e Chinese diagpara and hictoieal powse af ( i 18 {#EE::* "\L
e OuiTy Cheidas: cusing: Tuas peoof o idly [ETlusced ey .
el suisinas s Sda s Begsnd ith: ol Eafnnd faks o 'ﬁ\&—-‘? . @) .'\
i carer 1o bncad padates;




GRILLSPOT = @

GRILL DISHES

CHICKEN TIKKA - 1400 Arpina
CHICKEN TIKKA BONELESS 18.00 fokie g Eion
CHICKEN SHEEKH KARAR 18.00 ‘ploaclis A
MUTTON SHEEKH KABAR 11.00 Rt A ilis
MIX GRILL 4OfE5 GiAlin soliw
GRILLED CHICKEN 15/28 Sailia o
CHARCOAL CHICKEN (NORMAL) 25140 ol il he #as
SPECIAL CHARCOAL

PEPPERCHARCOAL 25/42 Jats madliule glaa
CHARCOAL POLLICHATHU 28/65 giidigiaaaliple slag
PERI PERI CHARCDAL 25/43 15 50 madl (s #lon
HONEY CHARCOAL 25/52 Lot oA e s
HANTHARI CHARCOAL LY. Slaismaali,de piay
RED CHILLY CHARCOAL 25/42 welbalti Ll randifl Le plas
MEXICAN CHARCOAL 25/42 | GALko maidl oL gt
DYNAMITE CHARCOAL 35/442 whialiss madh ole pton
CHARCOAL CHICKEN

(GREEN CHILLY,PEPPERPERI PERI) 25062 lgw gioegala et daalpanl e flas
TANDOOR DISHES

TANDOCR CHICREN 2142 Jgadi @iss
MALAI TIKKA 18.00 LRSI
RESHMI KARAR 1800 A oty
HARIYAL) TIKKA 18.00 S Gl
ACHARI TIRKA 18.00 (ESY
MIX TIKKA PLATE 35/55 s 45 o
PANEER TIKKA 16.00 145 gl
TANGDI KABAR 18.00 WS galail
LEKHA HABAB 18.00 sty
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JUICES SPECIAL ¢

ORANGE JUICE
AVOCADO WITH HONEY
CARROT

PAPPAYA

APPLE

CHIKOO

GRAPE

COCKTAIL

MANGO

POMGRANATE

PANOOR SPECIAL JUICE
MNANMARI SARBATH
KULUKKI SARBATH
LIME

MINT LIME

CHIKDO WITH BOOST
PINEAPPLE

9.00
10.50
10.50
10.50
10.50
10.50
10.00
12.00
10.50
10.50
12,00
10.50
10.50

6.50

.00
11.00
10.50
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DESSERTS

FALOODA

BOMBAY FALOODA

ROYAL PANOOR FALOODA

FRUIT SALAD WITH ICE CREAM

PINEAPPLE BOAT

PUTTU ICE CREAM

GULAB JAMUN WITH ICE CREAM

MANGD LASSI
AVIL MILK

MOJITO

TENDER COCONUT MILK SHAKE

MILKSHAKE
BANAMA SPLIT

DEATH BY CHOCOLATE
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