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Panoor restaurant is the result of over 34 years of classic dining
experience. You'll taste the difference that decades of cooking expertise
make. Our secrets quality ingredients, cooking expertise of our chefs, and
variety of delicacies served in a friendly, relaxed atmosphere. We made a
name for ourselves across UAE. Region for the diversity of the food we cart-
ers to comprising different nationalities such as Indians, Pakistanis, Arab
Nationalities, Chinese and many more.

Our menu consists of more than 300 varieties of food and we
made it easy for you to choose what you would enjoy by simply creating
sections based on types of food. As you browse through the menu, you
can choose food from different nations or different tastes indicated as mild,
spicy or very spicy. If in case you have any difficulty in finding the right
choice, please feel free to talk to our food experts who are waiting to help
with your order.

We Hope You Will Enjoy Our Dining Experience Today
Sincerely
Panoor Management

PANOOR

RESTAURANT

Email : Panoorrest@gmail.com
www.panoorrestaurant.com
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FAWNOON BERTAUER&NT

BREAKFAST

Uthappam

Onion Uthappam
Egg Uthappam
Idly

Ghee Roast

Vada Set
Vellappam

Puttu

Dal

Keema

Chana Masala
Poori Chana / Baji
Egg Roast
Vegetable
Uppumavu

Egg Kuruma
Mung Curry
Black Chana Pathiri
Mathy Mulaku Curry Kappa
Cherupayar Curry
Grean Peas

SPECIAL DOSA

Masala Dosa
Normal Dosa
Paper Dosa
Egg Dosa

Egg Roast Dosa
Tissue Dosa
Fish Dosa
Mutton Dosa
Chicken Dosa
Semi Mix Dosa

5.00
5.00
6.00
5.00
5.00
5.00
7.00
7.00
4.00
4.00
4.00
7.00
4.00
4.00
4.00
5.00
4.00
6.00
8.00
4.00
4.00

6.00
5.00
5.00
6.00
7.00
5.00
7.00
8.00
8.00
8.00
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FANOON REITAURANT

SNACKS

A vanth m o ol o of heed ey
Ntrprs mpas. Tha facel mghi ba srack
oo Hney Tk OTHG CHES o baiy GITDis
il comald by @iy bar i winall aimcetn of
oy st & waadh 8 poction of fonil oftes
waaer Ihan & Togular el qeneisily caton
Retwmiers mmuli. Snahs inihe 0 oa swwly of
b ndcfing peshaged snacs Sy encd
oiher procossed foods s wel 18 emE made
Thum fmdy mryredei 4l hoe

Bamboo Biriyani

LUNCH clac
Motta Set 9.00 < Ugo
Barik Set 10.00 i eju
Chicken Biriyani 14.00 WU elaall SNACKS
Mutton Biriyani 18.00 W ola pal Samoosa
Egg Biriyani 11.00 T b Al Dal Vada
Fish Biriyani 16.00 WUy elowl Onion Vada
Ghee Rice 8.00 " croaod! jUl Banana Fry
Vegetable Biriyani 11.00 WlgrArl QU Sukiyan
gravag-s Biriyani ?288 JUH Et“nyoJl Onion Pakkoda

eef Biriyani 4 Qupau
Crab Biriyani 20.00 bl gechludl lEJgg PlfkkOda
Hyderabad Biriyani 17.00 WLl §abl jaun giiasaya
Chicken Bamboo Biriyani 20.00 SUIU gl A gloall Egg Bread
Mutton Bamboo 23.00 ol el pad Fish Ada
Fish Bamboo 23.00 ol yly Al Chicken Roll
Chicken Majboos 16.00 el yugrao
Pollicha Biriyani 20.00 U cuindgd

DAILY LUNCH SPECIAL (ARABIC)

Mutton Aneed | Chicken Madfoon
Fish Mashavi | Mutton Buhari
Mutton Madfoon | Fish Mashavi
Mutton Aneed

DAILY LUNCH SPECIAL (KERALA)

Achayan Sadhya | Sadhya (Pure Veg)
Pothichoru | Bamboo Biriyani
Ghee Rice & Beef Varutharachathu
Kudukka Biriyani | Mangalam Biriyani
Pollicha Biriyani

HYDERABAD BIRIYAN
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KALLLIMAKAYA NIRACHATHU

AR

1.00
1.00
1.00
1.50
1.50
2.00
3.00
3.00
5.00
3.00
4.00
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BREAD

Porata

Kadak Porata
Chapatti

Raagi Chapatti
Nadan Chapatti
Tandoor Rotti
Vellappam
Idiyappam
Batoora
Tandoor Nan
Butter Nan

Raj Nan
Tandoori Porata
Kurcha Masala
Pothina Porata
Chicken Muthappa Porata
Mutton Muthappa Porata
Tissue Porata
Sherry Porata
Vanaspati Porata
Egg Porata
Banana Porata
Boom Porata
Milo Porata
Aloo Porata

1.00
1.50
1.00
1.50
1.50
1.50
1.50
1.50
3.00
1.50
3.00
3.00
3.00
3.00
3.00
8.00
9.00
5.00
7.00
5.00
6.00
5.00
5.00
5.00
4.00

Chapalti

19) Ug g
Ulgp @lals
Gl

Wl £y
bl gl
$5J9U gy
LS

rLLal

g3

YU Jgli

Qb oyl
gblay

Ulygy G492
Litig4 Ulwlo
Likgy Liljgs
Ulygy Lligo glaa
Uljg) lligo oo
Ul)gJ gaint]
Ul)g G
Uljgy Galuwbls
vl eo Uilygy
Jgoll &0 Uiljgs
UljgJ gy

Uljgu gluo

Ulgs gl

L:

PABOOR BERFAVEANT

Wil & & primasy |wpet o gesealy
g s (bt may b cool o ool e
w praths by (omlseeng et unh =
wwit ] wegelabies mith dock e wale
o anofhes bauid Hot souot e sddeonatly
bt tarined] by Disteg wsid ingredieing
Brpsis i ot i) s By dee snharted,
fring o teodh

souP
Sweet Corn Chicken Soup

Sweet Corn Vegetable Soup
Sweet Corn Mushroom Soup

Mutton Noodles Soup
Hot & Sour Chicken Soup
Hot & Sour Vegetable Soup
Chicken Clear Soup
Panoor Lung Fung Soup
French Onion Soup
Crabs Soup

Chicken Noodles Soup
Vegetable Boodles Soup
Tomato Soup

Sweet Corn Mutton Soup
Hot & Sour Mutton Soup

SWEET CORN

8.00
7.00
8.00
9.00
8.00
7.00
8.00
8.00
8.00
8.00
7.00
7.00
7.00
9.00
9.00

Sweal Corn Mushroom
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FARDORN FESTAURANT

CHICKEN

CHICKEN

Chicken Panoor Curry
Chicken Roast
Chicken Dry Fry
Chicken Chettinadu
Chicken Curry
Chicken Chukka
Pepper Chicken
Chicken Egg Porata
Chicken Kadai (indian)
Chicken Hyderabad
Chicken 65 Gravy
Chicken Sayee Kuruma
Chicken Banana
Chicken Rajala
Chicken Multhani
Chicken Mugglsi
Chicken Paralal
Chicken Kondattam
Chicken Mappas
Chicken Chilly (indian)
Chicken Fry Roast
Chicken Calicut
Chicken Stew
Chicken Kuruma
Chicken Kashmiri
Butter Chicken

Veg. Chicken
Chicken Afghan
Chicken Peshwari

14.00
14.00
13.00
14.00
13.00
11.00
14.00
15.00
15.00
14.00
12.00
15.00
14.00
14.00
14.00
15.00
15.00
16.00
15.00
12.00
30.00
13.00
14.00
14.00
14.00
13.00
13.00
16.00
16.00

Chicken Roost

ela
JPlebaliga
clgiivlglaa

Slpé dslallgloall
‘galiipidiloal
eballgjla

492 glaall

el Jalall
wadlg elaaliblygs
Slhselaall
el abljasn

T0 gloall

LogJg4 Jlw elaall
el joo
Jolgielaall
il gloall
widao gloall

" JUjbeloall
olilaiga glaall
elallyublo

e Lol P
cuug) glpe elaall
@gAUA eloall
el glaall
LogJg4 glaall

& ouilAl glaall
ulglaall

cba jaall
dwleall glaall
SJlginy gloall

Ii:

FAWNOGOD® BTATAUGNANRT

MUTTON

CHICKEN PANOOR SPECIAL

Chicken Punjabi

Chicken Tikka Makkanwala
Chicken Varuval

Chicken Kubera

Chicken Chana

Chicken Panoor (Daily Sp.)
Chicken Hong Kong

Hara Chicken

MUTTON

Mutton Masala
Mutton Roast
Mutton Kadai
Mutton Mughlai
Mutton Do Pyaza
Mutton Fry

Mutton Peshwari
Mutton Chettinadu
Mutton Kuruma
Mutton Onion Roast

MUTTON ROAST

14.00
15.00
15.00
15.00
14.00
15.00
15.00
14.00

14.00
15.00
17.00
18.00
18.00
16.00
17.00
17.00
17.00
36.00

Multan Kadai
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FAROGON NISTAURART

FISH

Fish Masala

Fish Moly

Fish Varuval

Fish Roast

Fish Fry
Kallummakkai Roast
Squid Masala
Crab Masala

Fish Chilly

Fish Ginger

Fish Butter Fry
Fish Mappas
Fish Grill

Fish Chatti Curry
Kallummakkai Fry
Fish Thattil

Fish Calicut

Fish Manchurian
Fish Kadai

Squid Roast

Fish Thatil

Fish Nadar

Fish Thullichathu
Fish Pollichath

12.00
15.00
15.00
15.00
as per size
18.00
14.00

15.00
15.00
15.00
13.00
as per size
30.00
18.00
20.00
16.00
15.00
15.00
15.00
as per size
as per size
as per size
as per size

Crab Masala
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FISH POLLICHATHU
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PANDOR ATSTAUAANT

BEEF

Beef Fry

Beef with Caosicum
Beef Masala

Beef with Onion
Beef Roast

Beef Ularthiyathu
Beef 65

Beef Chettinadu
Beef Kumarakam
Beef Varattiyathu

PRAWNS

Chilly Prawns
Prawns Masala
Prawns Roast
Prawns Fry

Prawns Manchurian
Prawns Varuval
Prawns Dry Fry
Prawns Butter Fry
Prawns Ginger
Prawns Fry Roast
Prawns Chettinadu
Prawns Garlic
Prawns Butter Masala
Prawns Kadai

11.00
13.00
12.00
13.00
15.00
15.00
14.00
15.00
15.00
15.00

18.00
17.00
18.00
18.00
18.00
18.00
18.00
18.00
18.00
18.00
18.00
18.00
18.00
18.00
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Baal Masala
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VEGETABLE

Vegetable Mix
Vegetable Kuruma
Palak Paneer
Veg.Nava Ratna Kuruma
Malai Koftha

Gobi Masala

Aloo Gobi

Aloo Tomato

Aloo Mutter

Veg. Fry (with Egg)
Mushroom with Mutter
Mushroom Masala
Green Peas Masala
Paneer Mutter Masala
Dal Fry

Vegetable Kadai
Chana Masala

Dal Thadka

Dal Makhani

Dal Palak

Paneer Butter Masala
Paneer Buriji

Paneer Chilly

Paneer Manchurian
Vegetable Masala
Paneer Kadai

Paneer Tikka Masala
Paneer Sayee Kuruma
Paneer Gobi

7.00

8.00
12.00
12.00
13.00
11.00
11.00
11.00
11.00
11.00
11.00
11.00
11.00
11.00

7.00
10.00

7.00
10.00
10.00
11.00
11.00
12.00
12.00
12.00

8.00
12.00
13.00
13.00
12.00

VEGETABLE KLURUIMA,
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PANEER TIKKA MASALA
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WOORN RATETANNAN

PAKISTAN

PAKISTAN CUISINE

Achar Gosht
Chicken Kadai
Mutton Kadai
Chicken Pak Curry
Maghaz Masala
Beef Tawa Roast
Mutton Pishawari
Chicken White Kuruma
Dal / Bhindi

Aloo Bygon

Mutton Tawa Roast
Chicken Tawa Roast
Chicken Peshwari
Lamb Chops
Channa Dal

Nihari

Keema Gosh

Bindy Gosh

18.00
16.00
18.00
16.00
20.00
22.00
20.00
18.00
11.00
12.00
25.00
18.00
17.00
20.00
11.00
18.00
18.00
18.00

CHICKEN KADAI
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FAROGON RESTAURNANT

SALAD &
GRILLED

SALAD

Green Salad
Oriental Salad
Panoor SP Salad
Tomato Salad

GRILLED ITEMS

Chicken Tikka

Mutton Tikka

Seekh Kabab (Chicken & Mutton)
Chicken Boneless

Mix Grill

Seekh Chops Mutton
Reshmi Kabab

Lekha Kabab

Chicken Malai Tikka

Tangadi Kabab

Tandoor Chicken (Full)
Tandoor Chicken (Half)
Paneer Tikka Hariyali

Grilled Chicken (Full)
GrilledChicken (Half)

Chicken Tikka Boneless Masala

TANDOOR CHICKEN

5.00
6.00
12.00
5.00

10.00
16.00
15.00
12.00
35.00
15.00
15.00
15.00
15.00
15.00
40.00
20.00
14.00
25.00
15.00
15.00
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CHICKEN TIKEA
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FAROOE ATRTAURANT

CHINESE

CHICKEN MAMCHURIAN

CHINESE CHICKEN TP FIEEY]
Chicken Manchurian 14.00 ubjgaio glaall
Chicken Chinese Chilly Dry&gravy)  14.00 @8 olll&aslall i il glaall
Ginger Chicken (Dry& Gravy) 14.00 dsd ollg dslaJl Juns i glaall
Chicken Sweet & Sour (BL) Dry & Gravy  14.00 68 )g.0Jl & dslall jgnllg glallglaall
Chicken Lollypop 18.00 Uy Jod elaall
Chicken Stuff (Full) 40.00 @iw elaal
Lemon Chicken 13.00 Jgol glaall
Chicken Garlic (Dry & Gravy) 14.00 91oJi& wlallpg Ul glaall
Schezwan Chicken 14.00 elall ylg jub
Friday Chicken 14.00 dconllgloa
Chicken Drumstick 16.00 eballuyno
Chicken Red Chilly 15.00 Joall Jololl glaall
Chicken Kondattam 16.00 oUlag4a glaall
VEGETARIAN alglypAaill
Vegetable Manchurian (Dry & Gravy) ~ 12.00 bJgnio pAsl
Gobi Manchurian (Dry & Gravy) 11.00 OoJlg Bl bjguitio (JgL
Chilly Gobi (Dry & Gravy) 11.00 S1olig @l g e ajU
Mushroom Garlic (Dry & Gravy) 10.00 GoJlglall roé_iJIJJo_c'z
Mushroom Chilly (Dry & Gravy) 10.00 Grodlgalaliagl ping
Mushroom Ginger (Dry & Gravy) 11.00 GJoJlg dslall Juuasjl jholl
Mushroom Manchurian (Dry & Gravy)  11.00 GpoJlg Blallbjgaiiio jhe
Stuffed Capsicum (Dry & Gravy) 10.00 8)oJlg BLlUoI) N0
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RICE

Mixed Fried Rice
Chicken Fried Rice
Egg Fried Rice
Prawns Fried Rice
Veg. Fried Rice
Chicken Pulavu
Veg. Pulavu
Pothina Pulavu
Jeera Pulavu

Peas Pulavu
Kashmiri Pulavu
Shezwan Mixed Fried Rice
Curd Rice

Meat Rice

MIXED FRIED RICE

YEG, FRIED RICE

18.00
15.00
14.00
22.00
14.00
15.00
12.00
13.00
13.00
12.00
12.00
22.00
10.00
16.00

SHEZWAM MIXED
FRIED RICE
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FAROOE ATRTAURANT

CHINESE

CHOPSUEY

Veg. Chopsuey

Egg Chopsuey
American Chopsuey
Chinese Chopsuey

NOODLES

Chicken Noodles

Mutton Noodles

Mixed Noodles

Egg Noodles

Veg. Noodles

Prawns Noodles

Shezwan Chicken Noodles
Shezwan Mixed Noodles

15.00
16.00
18.00
18.00

15.00
17.00
20.00
16.00
14.00
20.00
20.00
20.00

MIXED SCHEZWAN NOODLES
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JU

FRESH JUICE
Orange Juice
Avacado with Honey
Carrot Juice
Pappaya

Banana Juice

Chicku with Boost
Cocktail

Milk Shake
Pineapple

Panoor Fruit Salad - Special
Mango Juice

Fruit Salad - Ice Cream
Falooda

Ice Cream (Scoop)
Mango Avacado Mix
Watermelon

Anar

Mint Lime

Lime Juice

Sweet Lessi

Salt Lessi

Apple

Badam

Guva

Magic Lime

Mexico Lime
Moraco Lime

Sharja Shake

Chikku Shake
Panoor Falooda
Vanila Milk Shake
Strawberry Milk Shake
Malai Kulfi Shake
Nannari Sarbath
Kuluki Sarbath

8.00
10.00
10.00
10.00

8.00
10.00
10.00

8.00

8.00
16.00
10.00
15.00
12.00

9.00
10.00

8.00
10.00

6.00

6.00

6.00

6.00
10.00
10.00

8.00

8.00

6.00

6.00
10.00
10.00
16.00
10.00
10.00
10.00

8.00
10.00
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FRNOORN RESTAUNANT

R
CHA g\URRY

Chicken Chatty Curry
Beef Chatty Curry
Mutton Chatty Curry
Ayakoora Chatty Curry
Hamoor Chatty Curry
Kallummakkaya Chatty Curry
Nethal Chatty Curry
Chemmen Chatty Curry
Squid Chatty Curry
Crab Chatty Curry

Rabit Chatty Curry

BEEF CHATTY CURRY

Attin Livar Kurumulakittathu
Puttu Biriyani

Beef Ularthiyathu

Tharavu Kurumulakil Varattiyathu
Vegetable Kuruma

Chicken Salkara
Chicken Thattil
Mutton Rana
Tharavu Roast
Kada Fry Roast

Muyal Roast Neychor
Kada Fry Thengachor
Pothu Ularthiyathu Erachichor
Pothu Varutharachathu Aattin Botty Kurumulakittathu

Kada Masala
Mathi Mulakittathu

Pothu Nadan Curry
Pothu Kurumulakil Varattiyathu

Pothu Fry Ayala Mulakittathu
Pothu Thoran Kappa Biriyani
Kozhi Varutharachathu Pothi Biriyani
Kozhi Pothu Kurumulakil Varattiyathu Pothichor

Fish Pollichathu
Kunji Kozhi Thullichathu
Ayakoora Nadar

Kozhi Nadan Curry
Kozhi Porichathu
Kozhi Roast

Kozhi Palak

Aattin Thalakari Kurumulakittathu

ELA SADYA

OM EVERY SATURDAY

WE UMDERTAKE
ALL SPECIAL ORDERS

THLIRSDWAY, FRIDAY LUNCH
HADAN
POTHL BIRTYANI




