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“Taste That Matters”

PANOOR

Since 1983

ABOUT US

Panoor restaurant, with over 4 decades of experience in culinary
service and restauranteering, is now a household name in UAE
and Qatar. Our [egac_y was built through sheer love and dedication
to saﬁsﬁ/ your taste buds and appetites. Our menu with more than
300 varieties along with our specially designed ambience is a treat
for all. Your satisfaction is our duty and Yesponsib i[ity, one which
we undertake with utmost commitment and dedication.

We who[ehearted[ywe[come all of you to our restaurants fov adin-
ing experience that will stay in your memory. It is a great p[easuve
to let you know that our faci[ities will soon be available in KSA also.

Come... dine with us, relish our delicacies and enjoy !!

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

Breakfast is the first meal of the
day usually eaten in the morn-
ing. The word in English refers to
breaking the fasting period of
the previous night.

BREAKFAST

Masala Dosa
Normal Dosa

Set Dosa

Thattu Dosa
Ghee Roast

Idly Set

2 Idly,1 Vada
Uthappam
Onion Uthappam
Egg Roast

Kadala
Cherupayar

Poori Baji/chena
Puttu Chana/kadala/ Cherupayar

7.00
5.50
7.00
7.00
6.00
6.00
6.00
6.00
6.50
5.00
5.00
5.00
8.00
8.00
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Pothi Biryani Chicken Hydrabadi
Dum Biryani
BIRYANI
Chicken Dum Biryani 14.75
Mutton Dum Biryani 19.00
Beef Dum Biryani 18.00
Fish Dum Biryani 18.00
Prawns Biriyani 23.00
Egg Biriyani 12.00
Vegetable Biriyani 13.00
Hydrabad Chicken Biryani 18.00
Bamboo Chicken Biryani 21.00
Bamboo Mutton Biryani 24.00
Bamboo Prawns Biryani 27.00
Lagoon Biryani 17.00
23.00

Chicken Tikka Biryani

Biryani is a mixed rice dish originating in South
Asia. It is made with Indian spices, vegetables, rice,
and usually some type of meat (chicken, beef, goat

lamb, prawn, and fish), or in some cases without
any meat,using Paneer or simply vegetables. and
sometimes, in addition, eggs and potatoes.
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Dum Biryani

B gaelaa
WH P9I ylb Al
UK 9 jollma)

cloawlipga U
o) YUy

au Jup

JAll Ly
bl eba gy
globela by
ool gl ol Gl
uljadl glugy QU
U ugal
Wiebauy

Bamboo,Biryani

RICE MEALS

Motta Meals
Barik Meals
Pothi Choru

Chatti Choru(Fish/chicken/beef/mix)

Ghee Rice Combo(Chicken/beff)
Irachi Choru
RICES

Curd Rice

Jeera Rice

Lemon Rice

Veg Pulav

Chicken Pulav
Kashmiri Pulav

Plain Rice (Motta,barik)

Pothi Choru

11.00
11.00
17.00
18/19/19/22
16
19

11.00
11.00
11.00
14.00
16.00
13.00
5.00
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Chicken

CHICKEN

Chicken Nadan Curry
Chicken Roast
Chicken aleppey
Chicken varutharchath
Chicken Day Spl
Chicken Stew
Chicken Kuruma
Chicken Kadai
Chicken Chukka
Chicken Chettinadu
Pepper Chicken
Chicken Mughali
Chicken Afghan
Chicken Punjabi
Chicken Tikka Masala
Butter Chicken
Chicken Hydrabad

Chicken peshawari

Chicken Roast

Chicken Curry

16/32 SJAIL ghbgboa
16/32 5gitodlgloall
17/34 oieloa
17/34 qiluljlg s glaa
16/32 Juw elaallipgy
16/32 elhagro
16/32 elhalllogygh
16/32 ghlselaa
15/32 Kguidglan
16/32 galiuit) glaa
16/32 Jalalbelaa
16/32 Jlegoelaa
16/32 (___,'JL'Léﬂ@b_a
16/32 Glabelon
16/32 Ulwlo Wiglaa
16/32 oujllelaa
16/32 elballabljua
16/32 ¢lha 5oLty

Chatti Curry Is Known For Its Aromatic Flavors And Rich Taste,
With The Clay Pot Imparting a Unique Earthy Undertone To The
Dish. It Is Often Served With Rice, Roti, Appam or Poratta....
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MUTTON

Mutton Masala
Mutton Roast
Mutton Kadai
Mutton Mughlai
Mutton Do Pyaza
Mutton Kolhapuri
Mutton Rogan Gosh
Mutton Stew
Mutton Kuruma
Mutton Varattiyathu
Mutton Chettinad
Mutton Pepper Fry

R
Mutton Stew

R
Mutton Masala

Mutton Kadai

18/36
19/38
19/38
19/38
19/38
19/38
19/38
19/38
19/38
19/38
19/38
21.00
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Mutton Pepper Fry

varutharachathu
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BEEF

Beef Masala

Beef Roast

Beef Varattiyathu

Beef Varutharachathu
Beef Coconut Fry

Beef Chilly Nadan

Beef Chilly (Semi Gravy/dry)
Beef Chatty Curry

Beef Ulerthyath

Beef Ila Pothi

Beef Peratt

16/32
17/34
17/34
17/34
17/34
17/34
17/34
25/35
17/34
17/34
17/34
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Beef
Chilli Fry Nadan

Beef
Varattiyathu

VEGETABLE |

Vegtable Mix

Vegtable Stew

Vegtable Kuruma

Vegtable Paneer

Aloo Mutter

Aloo Tomato

Malai Koftha

Gobi Masala

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 Burji

Paneer Chilly

Paneer Manchurian

Paneer Kadai

Paneer Tikka Masala

Paneer Sayee Kuruma

Paneer Gobi

Veg. Munchurian (Dry & Gravy)
Gobi Manchurian (Dry & Gravy)
Chilly Gobi (Dry & Gravy)
Mushroom Garlic (Dry & Gravy)
Mushroom Chilly (Dry & Gravy)
Mushroom Ginger (Dry & Gravy)
Mushroom Manchurian (Dry & Gravy)
Stuffed Capsicum (Dry & Gravy)

8.5/16
10/20
8.5/16
13/25
11.75/23
KE75/28
13/26
11.75/23
11.75/23
12/24
12/24
12/24
12/24
8.5/16
12/24
8.5/16
10.5/21
10.5/21
12/24
12/24
12/24
12/24
12/24
12/24
12/24
13/26
12/24
12/24
12/24
12/24
12/24
12/24
12/24
12/24
12/24
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FISH

Fish Masala 15/30 Jlwlo eloww
Fish Moli 15/30 elowll Jgo
Fish Chilly 16/32 ajbélow
Fish Mango 17/32 g2l Eloww
Crab Masala 21/40 Jlwlo ulyA
Kallummakkaya Roast 19/36 g ) GAlogJa
Squid Roast 19/36 56...'i'.|.0ij
Fish Chatty Curry 35.00 SJA (_,JLI.LUtiLD.I.U
Fish Pollichath As Per Size "cl_o;u_llu&g.lg_;

Fish Ummachi Masala  As Per Size  Ulwlo ,uitilogl Loy : : g e

Fish Daily Spl AsPerSize  duogUlellowlisy Pt Motk i As DTS loullE s

g i Fish Nirvana As Per Size  Jlwlo uiilogl &loww

Fish Tawa Fry As Per Size blsw lgUi ¢loww

Prawns Kanthari 18/36 "\SJIJ_'Jlj ulugy

Prawns Dry Fry Prawns Kizhi 23/42 : cuA ylug)

Sorted Prawns Butter Masala 20/38 Jlwlo 62U ¢lug)

Prawns Vanchinad 23.00 aliuiils ¢lug)

Fish Varattyath 18/36 Lol alidljle

Fish Kadai 18/36 Elowdl glala

Sea Food Bucket 25/45 ajaull ngéiojl g)a

Sea Food Platter 25/45 dj eallgalo Gun

Sea Food o
Bucket \



STARTERS NON VEG.

Chicken Dry Fry 17/34 o laelaa
Chicken Lollipop 17/34 eballdnlao
Chicken Kondattam 17/34 pllugA elaa
Dragon Chicken 17/34 idlgla
Chicken Payyoli Fry 17/34 oo Jabelaa
Chicken Porichath 17/34 ebhallgiaygy
Crispy Chicken Fry 17/34 Ullo}00 8o glaa
Chicken Dynamite 21.00 eba)lcunla
Pannor Special Chicken Fry 17/34 wlll Glaodl jgibelaa
Thattu Kada Chicken Fry 17/34 Glao glhalal4 gil
Sogpisgversgtile and comforting dish that is typically made b)_l combining Beef ChI”y 17/34 ) ; j-JLJ \SJ&J m'J
R e e Beef Coconut Fry 16/32 Llioaialljoa 8 @Al
i i . Si joyed Idwid d i 9 . 5
izuit:gsrzvn;ﬁzlﬁé):mns own. Soups are enjoyed worldwide and come in Prawns Dry Fl‘y 20/38 L,,LQ.O tSb \JLUQ_J
— Prawns Nadan Tawa 25/48 19U ylab ylugy
I Prawns Dynamite 25.00 eba)lcunlua
SOupP ;&7 Fish Varwval 18/36 JLé)L8 elow
Hot & Sour Veg./chicken 10.00 el aolag Ja jlaa Fish Tawa Fry As Per Size loolgl Elow
Sweet Corn Veg./chicken 10.00 el jlaa 6gla6a Fish Finger 19/38 ELownl g
Manchow Chicken Soup 10.00 guiloJl 2l dujgu
Chicken Noodle Soup 10.00 el gloall clun STARTERS VEG
Cream Of Chicken Soup 10.00 el dol A dyjgul :
Cream Of Tomato/mushroom  10.00 1hollmhlodnll dos 4 GOb! 02 : 1328 .._-.lo C
D s Gobi manchurian 13/24 UJjguitio (Jga
Veg./chicken Clear Soup 12/10 el aujgul -y 5.
AN Gobi chilly dry 13/24 wbaju Jga
Nadan Mutton Soup 14.00 Jlab gla pal aujguw Mushroom 65 12/24 2 -|0‘J£.('L.J|
Traditional French Soup Seasonal 5ol Luuydl cliinll 2 1 :
Dal Soup 10.00 T 7 Jhaclun Ry 2 : o
e sou 18.00 o SR paneer Chilly dry 13/24 wlahjall Jololl pob
P : Ny gL stuffed capsicum dry 13/26 “lhhguno Jalg
i e cbper Soup [ . ‘JQ'LQJU ‘JLDrm'J o Mushroom ginger dry 13/24 (Qb_JI.LJ_u:LJ}'JI}JoQ
R Sour Soup Il O_JD{ULDJ' m,j,,(wg"f Mushroom munchurian dry 13/24 @la byguiiio jhe
Panoor Lung Fung Soup 10.00 Jobail phe asyguu \
Crab Soup 15.00 gochlul cluin
Tomato Soup 8.00 blodn)l cluin

Panoor Sp. Chicken Fry
Traditional French Soup g

xz. » -

when every df'¢ becomes divine ‘y" \\\ - -’ g

Dynamite Prawns

Gobi 65 Chicken Lollipop Prawns Varuval




Chilly
f With Brocli

Shezwan Beef 17/34
Beef With Capsicum 17/34
Beef 65 17/34

Beef Dry Fry b 17/34
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mushroom chilly 12/24 Jll Jololy yine
- gobi munchurian 12/24 UJguitio (,Jga
paneer chilly 12/24 Jll J_QLQHJ..UU
paneer manchurian 12/24 L Ujguitio
gobi chilly 12/24 Judl Jaololl ;ga
veg manchurian 12/24 Jlasll LUg:.'i'J.Lo

FISH

Fish Chilly SIELE
Fish Ginger Ji o
Fish Garlic ...

Fish Ma
Br (



FRIED RICE JUICES & MILKSHAKES

e i 9.00
Chicken Fried Rice 16.00 el Lo jji o llice UL R
i A Avocado With Honey 10.50 Juuie g0 galAgal
Egg Fried Rice 14.00 vl (oo il Carrot 10.50 6)jn
Veg Fried Rice 14.00 JAAU Lo i Papaya 10.50 LU
B 10.50 aalaj
| Prawns Fried Rice 23.00 Jwg U lao jjl §EF < agu:u
Ry " Chikku 10.50 gALiD
? 3 Mixed Fried Rice 19.00 JAuio (160 jji Grape 8.50 e
? ~ Schezwan Chicken Fried Rice 19.00 olojun @b_gJLJ(:,Jjj_oni Cocktail 12.00 JuiAgA
Y . = 10.50 j
Schezwan Mixed Fried Rice  23.00  JAuio (180 o j) juaise ¢ g
' i Milk Shake 12.00 9902 0Jl ol
- Singapor Fried Rice 20.00 ol )01 golii Pomgranate 10.50 oyl
Panoor Spl Juice 12.00 Jw jgib pac
Mango Lessi 10.50 it gailo
Nannari Sarbath 10.50 abjlw 50U
Kulukki Sarbath 10.50 Gl AgJgh
Avil Milk 10.50 Juslala
: Mojito 10.50 9lag0
Schezwan Fried Rice  Mixed Fried Rice Veg Fried Rice Tender Coconut Milk Shake  10.50 g allaiall joa s Ggaao
NOODLES Lime 6.50 HA
Chicken Noodles 16.00 elbhalldigiaco DAUER L 7 el CLLLlL”
Chicken Hakka Noodles 19.00 1Ala glaa jJag) Chicku with boost 12.00 81 &0 gALLY
Egg Noodles 15.00 ALl jJag) Pinapple 10.50 bl
Veg Noodles 14.50 auily jpJags DESSERT

Mixed Nood| 21.00 anliaodldupeaidl p .
e GJJL . Falooda 13.00 0agJL9

Prawns Noodles 23.00 uligy Jag) . ] . -
Schezwan Chicken Noodles 21.00 U|9J.L.I.LJ €b3 J—JJQJ Furit Salad With Ice Cream 12.50 rllJ_jé LJ.U.J| &0 Gﬁ|gﬁ dnlw
Schezwan Mixed Noodles 23.00 AL lg jub JJag) Royal Panoor Falooda 16.00 L8 Jgub Jug)
Singapore Noodles 21.00 6Jg9le i digAco Pinapple Boat 20.00 wubbllu)Le
Puttu Ice Cream 25.00 QJgJ U A gl
Gulejam With Ice Cream 10.00 A Il go pladga

Chicken Noodles Chop Suey Chinese

CHOP SUEY

Chop Suey Chinese 21.00 GO G gl
Chop Suey American 21.00 yiyyol 59w Uguitj
Chop Suey Australian 21.00 Al Ul 59w gt
Chow Mein American 21.00 &yl o gLty

Veg Chopsey 17.00 \59-'-'-'-19-'-UJL'03-”




Mix Grill

Grilled Fish

GRILL DISHES

Chicken Tikka 12.00 A eloa
Chicken Tikka Boneless 15.00 mdac g KWiegla
Chicken Sheekh Kabab 16.00 elhaulb auw
Mutton Sheekh Kebab 18.00 ulA auw ylb pal
Mix Grill 40/65 dlguilll aujo
Grilled Chicken 15/25 591110 glan
Charcoal Chicken 22/38 rugs;_JI Jeglbn
( Green Chilly,pepper, Peri Peri) (G4 54 Jals paal Jalg)
Dynamite Charcoal 24/40 cuolua)lpas
SPECIAL CHARCOAL

Pepper Charcoal Jolollmas
Peri Peri Charcoal SHJ G50 mAS
Honey Charcoal JgﬁJLu.u Juuie
Kandari Charcoal SJuA)paall
Red Chilly Charcoal JD_J.U.QQM @Al
Mexican Charcoal GAuuAodl JoA Ly
Dynamite Charcoal ; cuolallmas

WMlled Chicken Pepper Charcaol

Chicken Tikka

Tandoori Chicken

TANDOOR DISHES

Tandoor Chicken

Malai Tikka
Reshmi Kabab
Hariyali Tikka
Achari Tikka

Mix Tikka Platte

Paneer Tikka

Tangadi Kebab

Kalmi Kebab
Lekha Kebab

21/42
18.00
18.00
18.00
18.00
35/55
16.00
18.00
16/32
18.00

Poratta Chappathi
BREAD
Porotta 1.50
Coin Porotta 2.00
Nool Porotta 2.00
Wheat Porotta 2.00
Romali Chappathi 1.00
Nadan Chappathi 1.50
Tandoor Rotti 1.50
Tandoor Naan 3.00
Vellappam 1.50
Idiyappam 1.50
Neypathiri 2.00
Pathiri 1.00
Butter Naan 4.00
Garlic Naan 4.00
Cheese Naan . 4.00
Aloo Porotta 7.00
Puttu 3.00

Mix platter

Sea Food
Mix Platter
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ARABIC DAILY SPECIAL

Chicken Mandi

Chicken Mashavi
Chicken Kabsa

Chicken Madfoon
Chicken Buhari

Chicken Majboos
Chicken Kudukka Biriyani

MUTTON / BEEF

Mutton Madhfoon
Mutton Mashavi
Mutton Kabsa

Mutton Madka Biriyani
Mutton Haneed
Mutton Raan

Beef Raan (Pothin Kaal Biryani)
Beef Ribs

FISH

Fish Mashavi

Fish Turkish Rice

Hamour Grilled Biryani
Hamour Fillet Grilled Biryani
Sea Bream Girilled Biryani
Sherry Grilled Biryani
Avoli Grilled Biriyani

Sea Food Platter Biriyani

25/45
25/45
25/45
25/45
25/45
25/45
19.00

35/70
35/70
35/70
23.00
As Per Size
As Per Size
As Per Size
As Per Size

As Per Size
As Per Size
As Per Size
As Per Size
As Per Size
As Per Size
As Per Size
As Per Size

el aio

c9lito glaa
gloaduus
elhaygeao
§)uelna
ebayugao
Uplhgagielan

NEEERILEY

(3o o)

P AL ylb pal
Jlyoa)

(eibp J5 giig)) i) 53 )
€9l 53 @)

eloaw (AL i

594110 Jgola JUp
Sgito aulis jgola U
GuiLo oy pw Uy
594110 G JUR
L9l 59.10 I
GJuldadiagslal gib

Grilled Fish Biryani

Beef Raan |
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Erachi Pathiri

SNACKS

Vegetable Cutlet
Chicken Cutlet
Pakkavada

Daal Vada (Parippu Vada)
Uzhunnu Vada

Samoosa (Veg/Chi.)
Sugiyan

Bonda

Banana Fry

Banana Roast (Stuffed)
Kallumakkaya Nirachathu
Spring Roll Chicken
Chicken Sandwich

Chicken Shawarma (Spicy / Normal) ~ 6/5

Kappa

Special Kappa & Fish Curry
Egg Sandwich
Kalathappam

Ela Ada (Fish/Sweet)
Neyyappam
Unniyappam

Irachi Pathiri (Chi. /Beef)
Unnakai

Chatti Pathiri

Elanchi

Avil

Kai Pola

Egg Puffs

Thattu Kada Mix

| CSSRRRSSS
Unnakai Elanchi

2.00 JLAA EilliA
2.50 @illiwA elaa
2.00 128 gA
1.50 (IaLe guyu) 1aLs JIa
1.50 12L& gig jol
1/1.50 (eloa/ las) duwgouw
1.50 Jluaguw
1.50 gy
1.50 Ll80 jgo
5.00 [L“,.Ij.lﬂ.D]CLLUgJ_jg.D
3.50 Ll 0 ULA Log LA
2.50 Jojapwelaa
6.00 eloa yiligaiw
(gale/ ) glaa Lojgluis
6.00 ula
10.00 Wb §Jl4 elorwg LLA
5.00 AW Uitgailw
2.00 LU
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2.00 oLl
1.00 oLl
2.50 (6% mal/eloa) gl iyl
3.00 ULA Ugi
3.00 S Gl
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Tharavu Botty Fry Meen ==
Varattiyathu Kumarakom - Mix Platter
PANOOR DAY SPECIAL AED25.00
Chicken Cherullli Roast 504110 (,Jg b glaa
Kozhi Nirachath . t_JL|.LJ|_j.LJ 5J9A
Kunj Kozhi Thullichath eling) Lajg4 aigs
Beef Ila Pothi L,'Jg_'J"JJ‘I Jadlpal
Pothinkaal Varattyath g"JL;JIJLél JA Lo
Beef Ularthiyathu QiU jaull r;lﬂ.,]
Mutton Thattu Roast 50110 gl ol A
Fish Nirvane  @lowll e
Sea Food Bucket i eallgAlodl ga
Kanthari Tawa Fry 5118 19U g LA Hummus AED.5.00 Garlic Paste  AED.5.00
Liver Varattyath ) A g_JLUIJLq
Fish Nirvana Eloww UL 10
Manavalan Chicken yllsblo elaa
Ilaneer Chicken Jilllelaa
Chicken Kanthari 5JWlhelaa
Fish Pollichath oAl dA o

Hummus
With Beef

AED.10.00

Mutabal

AED.12.00

AED. AED.

AED.
Tabbouleh 12.00 Oriental Salad 15.00

Russian AED.
Salad 15.00

Ceaser AED.
Salad  15.00




