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Queen of India offers contemporary Indian
Cuisine with a refined approach.
Our unparalleled service is our hallmark of
Indian Hospitality.

Our delightful dishes are inspired by historic
Indian gastronomy.

From India, with Love.
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Your preferred dishes can be prepared Non-Spicy, Medium Spicy and Spicy.

All prices inclusive of VAT =~ &3Labl ded)l dos po Hleud) Jods
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Roasted Tomato Basil Soup

SOUPS cilyjguull

Y ROASTED TOMATO falallalal] jguw Y
BASIL SOUP Jbdplg
Perfectly roasted Tomatoes blended (0 Jghii ddAlg oo (§lan Gila drays arjgud
with fresh Basil and Spices. a>gjao .aylio afyphy dyguiin @>jlo ahlah
Flavorful & Creamy. .lgillg a>lgall Jbydl wbich

{34} 189 : aylpdl Culyunll

¥ HOME STYLE CHICKEN Ll jolilg pall éygub ¥
AND ALMOND SOUP adjiall adypall
Fresh Chicken perfectly paired with joll aasill jjeag pgiaa pba
premium Almonds and Saffron Traditional Gl Loy dpana @agall JLe lpacllg
& Soothing Home-Style Cooking -Aujinll adynll

{34} 532: ayipdl il
SEAFOOD SOUP apdl adgalall dijgud
A Flavourful blend of Fresh Seafood in (o épasa dinypag aiala anjgud
vegetable stock. Simply Delicious JLasll axgiaall ol adgaiall
and Velvety. 16AAlg duaud . oaudll

{29} 338 : aylpll Ciljull
DAL SOUP (J12) aaiall juaell &ijguy
Protein-rich Lentils spiced with a hit of Juaijll aasiy doehd alaly guac djgul
Ginger. Rich & Smooth. .oaua algd ala

{241} 322 : aylpldl cljguwll



A3 il e 5lls rloll st
Home-Style Chicken Baadami Shorba






Queen’s Salad

SALADS

MIXED GREEN SALAD
WITH APPLE AND
SMOKED CHEESE o

Fresh Mixed Greens with Crispy
Apples and deeply-flavoured smoked
Cheese. Packed with Flavour & Rich
in Texture.

JARJAR SALAD @

Fresh and Peppery Arugula Leaves
tossed with Crispy Red Onions, Juicy
Tomatoes and finished with a squeeze
of fresh Lemon Juice & a sprinkle of
Sumac. Traditional & A Must Try!

Y QUEEN'S SALAD @

Perfectly grilled Chicken Breast Strips
tossed with crunchy Lettuce and Sweet
Pineapple in Chef’s special vinaigrette.
Delicious & Unforgettable.

SHRIMP AND
AVOCADO SALAD

Fresh Prawns tossed with Soft Avocado
in a zesty Cucumber & Lime Dressing.
Tasteful & Wholesome.

HUMMUS SALAD @

Whole Chickpeas, Juicy Cherry
Tomatoes and Crunchy Lollo tossed in
a vibrant Lemon & Coriander dressing.
Creamy Goodness in each bite.

ARABIC FATTOUSH @

Cubed snappy Radish, Crunchy
Cucumber, Snappy Bell Peppers, Fresh
Lettuce tossed in a sweet Molasses
dressing and finished with a generous
sprinkling of Sumac.

diabiull

Jdlg plaill djjen
o (Paall

- guilxinll plgallg dlabilly sicg MAl aljo
Jha) . injang glog £33g (A ajo gan
ddyasdl (o axjlall cilgmasdl Sle ailgisl
.(>2all pgiaall adlg plaillg

{35} 565 : aylpl clpguwll

° >pdl dnbln ¥

e GulaT Suhuwg G &
20 (g ahlahllg gl @hgi ja
ailell a>g GAl Ai] . jgalll pac
al 1alal Jebuii ELf a>jal

YHE go laypd
{38} 286 : ayjipll ciljsunll

o aalall anlo Y%

Gusll dlasa éyguiiall plall jgan Al
@il @nln ga Jjlall yulilidlg
dued ¥l dalull oA gda .aalill
il jeing Ly il leyng

{o4} 651 ayipdl Al

Jwgpl dalw ¥

. £
galbgadig
JUJ1 Alinb go galagafg Jlug)
A0 Cunyl . yheidll jgalll dnlng
Asslo Ao &y -
{48} 560 : &yl cilpgull

¢ po> aalw

d>gjua jusi yusg dljjs ahlahg (o>
@Al wgw .Gpjallg Jgaulll dnln ga
U5 ga laddg 1100 Loy laeh
lalgliii ddeln

{35} 304 : aylpl cilpgull

¢ayc palo

Jalallg juidig (>all jo dbe4o
a>gjuo glawllg yuslig gl
el iy anln go laginy>

M3l GehS plai (jigl3L dlila dhly
cling a fa

{29} ss6 : ayipdl calpmull




——— VEG STARTERS

Y% ZAITUNI PANEER
TIKKA @

Rich Cottage cheese stuffed with
Kalamata Olives and marinated in
Yoghurt. Lip-Smacking & Served
with a Garlic Dip.

CORN CHEESE TIKKI @

Soft and Stuffed Baby-Corn patties
served with Creamy Mutabbal. Modern
& Deliciously Indian.

Y& CHEESE KURKURE ®

A Crispy Cheesy Snack served with
Sweet & Spicy Chilli Sauce. Inviting
and Moreish.

Y¢ TANDOORI MALAI
BROCCOLI @

Fresh Broccoli Florets marinated in a rich
Yoghurt & Cheese marinade. Char-grilled
and served with Spicy Hot-Garlic sauce.
Rich & Mouth-Watering.
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Tandoori Malai Broccoli

55 59k don)
Zaituni Paneer Tikka







—— NON VEG STARTERS

Y% PEPPER CHICKEN ‘N’
WAFFLES

South Indian Pepper Chicken served
on a stack of soft Waffles and topped
with crumbly Feta Cheese.
Deliciously Spiced.

Y¢ CHICKEN TIKKA WITH
BAKED CHEESE

Soft & Juicy Chicken Tikka baked with
Cheese. Luscious & Divine.

Y¢ AWADHI GOSHT
SEEKH KEBAB

A delicacy from the Awadh Region -
Spiced & Roasted Lamb Mince served
with Tangy Mango Pickle dip.

Y¢ ANGAARA
CHICKEN TIKKA

Fresh Chicken pieces marinated in a
spiced mixture with powdered Black

Sesame, then skewered and cooked in a
traditional Tandoor. Served with a Creamy

Garlic dip. Spiced & Succulent.

Y¢ CHILGOZA
MALAI KEBAB

Fresh Chicken Pieces marinated in a
mince of Pine Nuts, grilled and served
with Garlic Bread. Juicy & Textural.

aulill ne ool —
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Chicken Tikka with Baked Cheese







~——NON VEG STARTERS auiliill p¢ citliéiall—

Y% KUNAFA PRAWN Jlugyl aalia Y

Fresh Prawns marinated in Indian
spices, and wrapped in stringy Kunafa
and fried. Served with Hot Garlic
Sauce. Crispy & Snappy.

MAHI HARA PYAZ

Fresh Mahi Fish coupled with the
Crunch of Spring Onions. Fresh & a
Must Try.

MARATHI SHRIMP

Fresh Shrimp tossed in an iconic
Mumbai style preparation with
Peanuts. Nutty & Mumba-iyya!

TANDOORI HAMUR
FISH TIKKA

Hammoor Fish infused with a herbs &
spices rub, then char-grilled in the
tandoor. Tender & Perfect.

TANDOORI
LAMB CHOPS

Fresh Lamb Chops marinated with
creamy Yoghurt, Cinnamon & Star
Anise. Served with Beet and Mashed
Potatoes. Hearty & Spiced.

O
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Kunafa Prawn
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— MAIN COURSE VEG

CHHENA PALAK @

Cottage cheese tossed in a velvety
Spiced Spinach Gravy and served with
Garlic Naan. Smooth & Hearty.

Y¢ TADKEWALI DAHI @

Fresh Yoghurt Tempered with Indian
Spices and served with Garlic Naan.
Spicy & Soothing.

PANEER BUTTER
MASALA @

Cubed Cottage cheese tossed in rich
Tomato,0Onion,Cashew Nut gravy and
served with Butter Naan.

Buttery & Rich.

DUM KA PANEER @

Slow Cooked Cottage Cheese made in
a traditional dum method, served with
Fresh Coriander Kulcha.

Creamy & Herby.

SUBZI KALONJI @

Garden fresh vegetables flavoured
with Nigella Seeds. Rich & Lively.

DAL LASOONI TADKA @

Yellow lentils prepared home-styled
and finished with a tempering of Ghee,
Garlic & Whole Spices. Awesome &
amazingly flavorful.

oo oo . . . c
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— MAIN COURSE NON VEG

CLASSIC BUTTER
CHICKEN

Tender pieces of Chicken tossed in a
creamy Tomato, Onion and Cashew
Nut Gravy. Delicately Spiced & Rich.

LUXURE BUTTER
CHICKEN WITH
LEMON RICE

Tender Pieces of Chicken cooked in a
rich and creamy gravy and served with
Lemon Rice.

CHICKEN TIKKA WITH
PICKLED ONION

Spice marinated Grilled Chicken,
served with baby onions soaked in
vinegar. Snappy & A match made
in Heaven.

CHICKEN AWADHI
KORMA

Tender Chicken tossed in a Velvety
Spiced sauce made with Nuts, Cream &
Butter. A classic dish from Lucknow.

QL e Auudpl Guihdl —
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Luxure Butter Chicken with Lemon Rice
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— MAIN COURSE NON VEG

METHI MURG KHAS

Special Chicken made with
garden-fresh Fenugreek Leaves and
lots of love. Spiced & Flavourful.

PONDICHERRY
FISH CURRY

Hammoor fish simmered in Coconut
Milk and Spices. Served with garlic
bread. Thick & Comforting.

NALLI HARCORE LAMB

Juicy lamb meat slow-cooked with
Indian Spices, along with silky bone

marrow. Lip-smacking & Unforgettable.

MALAI PRAWNS WITH
CORIANDER RICE

Shrimp prepared in a Creamy gravy of
Coconut Milk & Spices. Served with
Fluffy Coriander flavored Rice.
Coconuty & Purely Coastal.

auilill € Auwdpl Guinadl —
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Malai Prawn with Coriander Rice




VEG BIRYANI @

Garden-fresh Vegetables cooked with
flavourful aged Basmati Rice and
garnished with Caramelised Fried
Onions. A Perfect Dish.

CHICKEN LUCKNOWI
BIRYANI

Boneless Chicken cubes cooked
traditionally using the dum technique,
with aged Basmati Rice, and garnished
with Caramelised Fried Onion and
Fresh Mint Leaves.

LUCKNOWI MUTTON
BIRYANI

Cubed Succulent Lamb cooked
traditionally using the dum technique,
with aged Basmati Rice, and garnished
with Caramelised Fried Onion and
Fresh Mint Leaves.

O
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Lucknowi Mutton Biryani

RICE AND BIRYANI

Alig jy3I

¢ dlgmddl Silp

aajaall o asjla dlgms>
10 siau ) go G5,
@th 8 Slaall Jadl dijog

-(=llg guaill cusa
{42} 834 : aylpll cilpunll

55153 2ba

l;r'U.J-!

aAell ja élha pba dliwhn
2o aipuaill agall adyphy dSguhao
Juul dijag Giea siawy jji
axaunll glieill gljgig Sldall
{58 }1080 : &ayjlpll culpzunll

G321 K

l;r'LU-!

R
agall adyphy a>guho ahell
fino sinw jjf go Gl
@l9ig Laall jnul dijjog
.a>jlall glieill

{68} 1245 : ayjlpll cilpunll



RICE AND BIRYANI

Y¢ PRAWN BIRYANI

Shrimp cooked cooked traditionally
using the dum technique, with aged
Basmati Rice, and served with a Fresh
Yoghurt Dip.

SAFFRON RICE

Saffron flavored Basmati rice.
Fluffy & Flavourful.

WHITE RICE

Steamed Basmati Rice

Olasy)l gl
Prawn Biryani
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~—— CHAT AND SALAD uilialuilg saiall cildll =

Y INDIAN SAMOSA ® dyaiall dwgiawll Y
Authentic Samosas stuffed with Spiced glioill dnln ga padT dwglaw
Potatoes. Served with traditional Mint and . saiall raillg
Tamarind chutneys. Lipsmacking & Tasty. 2} SO eIt @yl
CUCUMBER RAITA @ ° Ul juS>
Shredded Cucumber and Mint 2gjaall glinillg jLdl afl
leaves mixed in Yoghurt, drizzled .Jgawll fuac Ala) go il
with Lemon juice. 116} 56+ ayiput ciju
PLAIN YOGHURT @ ® dalw Ju
Plain creamy Yoghurt @alw oy

{10} 53 &yl cilpmull
FRENCH FRIES o o duldn Ul
Potatoes cut into thin strips and then ai adud) Afinh | balayl ghai
deep fried till crisp and fluffy. Served dnln go padi il gi> LAl
with rich Tomato Ketchup. .auiell anlanAll

{20} 536 : aylpll cilpunll
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PLAIN NAAN

Traditional Indian bread baked in
the Tandoor.

BUTTER NAAN

Traditional Indian bread baked in the
Tandoor, glazed with a grand
smearing of butter.

GARLIC NAAN

Traditional Indian bread baked in the
Tandoor, flavoured with Garlic.

CHEESE NAAN

Traditional Indian bread stuffed with
cheese and baked in the Tandoor.

CHEESE GARLIC NAAN

Traditional Indian bread stuffed with

BREADS sl

cheese, garnished with Garlic and baked

in the Tandoor.

peidl s

Garlic Naan
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GG LaaY s
Laccha Paratha

TANDOORI ROTI

Traditional whole wheat Indian bread
baked in the Tandoor.

LACCHA PARATHA

A popular North Indian multi-layered
shallow fried bread.

MINT LACCHA PARATHA

A multi-layered shallow fried north Indian
whole wheat flat bread with Mint Leaves.

KULCHA

A traditional north Indian vegetable
stuffed bread (stuffed with Potato,
Onion, Cottage cheese and Coriander)

INDIAN BREAD BASKET

Assorted Mix of Butter Naan + Garlic
Naan + Kulcha + Lachha Paratha.

lisally GLL 5
Mint Laccha Paratha

BREADS fall
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PRAWN

Shrimps marinated in spices and soy
sauce, cooked and then served on a
sizzling hot plate.

CHICKEN

Boneless Chicken Strips marinated
in spices and soy sauce, cooked and
then served on a sizzling hot plate.

SIZZLERS

JH
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MIX PLATTER Jadiia ulis

Our 6 best, delicious Kebabs AAll bl Jaaf 6 Lial

served on a platter. (b Lo pad)
{159} 2353 : ayjipdl iyl

MUTTON MASALA ]Il abY
Mutton Cubes cooked in a combination (0 ajo 8 é3gihn pal Gilebo
of Indian herbs & spiced to your liking. L) cuns e ji>g daiall abic|
{881} 1002 : éyjipul culysuull
QUEEN'S NALLI BOTI aslall gt b
A meat shank and chunks of lamb meat o écgaan 4 iall giell pxl ghd
marinated in royal Indian spices and dnasallg éublall daiall Jilgill
roasted to perfection. .Slio Jaiiy
{175} 1200 : &yl cilpgull
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Y SAFFRON POACHED

PEARS

Fresh Pears filled with fragrant herbs
and luscious cream cheese, then gently
poached in a rich Saffron Syrup.

TIRAMISU

A classic italian dessert flavoured with
Coffee and rich Mascarpone Cheese
then garnished with Chocolate flakes
and a light dusting of icing sugar.

RED VELVET CAKE

A spongy Red Velvet cake with a rich
Cream Cheese frosting. Served with
two delicious Macaroons.

SIZZLING BROWNIE

Fudgy Chocolate Walnut Brownie
served with a Hot Chocolate Sauce on
a sizzling plate.

DESSERTS
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v GULAB JAMUN

CHEESE CAKE

A delicious New York Cheesecake
served with soft Gulab Jamuns.

BAKED RASGULLA

Spongy and Succulent Rasgullas
topped with thick authentic Rabdi
and baked in oven.

JALEBI CREME BRULEE

A fusion dessert featuring textural
creme bralée with deliciously
authentic Indian Jalebi.

BANANA SPLIT
SUNDAE

Fresh Bananas, sliced and served
with three scoops of icecream and a
variety of sauces on a platter.

A grand American Dessert.

FRUIT OVERLOAD
SUNDAE

Fresh Seasonal Fruits, surrounded
with scoops of delicious Vanilla &
Strawberry ice creams and served
with our chef's special sauces.
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DESSERTS
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GULAB JAMUN

Soft Doughballs fried and soaked
in a rich Cardamom and Saffron
Sugar Syrup.

GAJAR HALWA

An authentic Indian dessert made with
fresh and sweet Carrots, Milk and
Sugar. Perfumed with Cardamom and
garnished with dry fruits.

OMALI FUSION

A traditonal Middle-Eastern Dessert
featuring Puff Pastries soaked in Milk
and Rose water. Garnished with Dry
fruits and fresh Strawberry.

DESSERTS
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DRINKS cibgnuall

LASSI DRINKS

LASSI (SWEET & SALT)

Yoghurt Churned with Salt and Sugar.
A Classic North Indian cooler.

MV\N[CIORWNNY

Mango purée and Yogurt whisked
together. An undeliably delicious drink.

Y¢ CARAMEL LASSI

Yogurt & Caramel churned together for
an unconventional yet unforgettable
delicious cooler.

Yo ZAFRANI LASS|

Yogurt, Saffron & Sugar syrup
lusciously blended together. A truly
royal drink.

Y¢ COCONUT LASS|

Coconut Lassi

A Yogurt churned with fresh Coconut
Purée. A flavourful cooler.
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FRESH JUICES

PINEAPPLE JUICE ©

Freshly Pressed Pineapple Juice.
Naturally sweet and Deliciously tart -
Perfect combination.

ORANGE JUICE ©

Freshly Squeezed Orange Juice.
A sweet rush of Vitamin C.

WATERMELON JUICE &

Freshly Pressed Watermelon Juice.
A cool and refreshing drink!

APPLE JUICE @

Freshly Pressed Apple Juice.
Very Healthy and Nutrients Rich.

CARROT JUICE ©

Freshly pressed Carrot Juice. A source of

Vitamin A and rich in B-complex Vitamins.

LEMON MINT €

Freshly Squeezed Lemon Juice with
Sugar Syrup and fresh Mint Leaves.
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Orange Juice

DRINKS cibgnuall
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DRINKS cibgnuall

COCKTAIL

Y SAUDI COCKTAIL ® ¥ 5agew (hisga W
Apple, Orange and Lemon slices in an 0 Jgailllg JLainllg plaill aflnd
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DRINKS cibgnuall
SHAKES

Y STRAWBERRY SHAKE algla Elub o

A deliciously creamy milkshake made
with Strawberry ice cream and some

sugar and topped with whipped cream.

BANANA SHAKE

Fresh Banana blended with Milk

and Sugar Syrup for a deliciously
thick milkshake.

CHOCO SHAKE

Rich Chocolate Ice Cream churned
with Milk, Sugar Syrup and Chocolate
Monin syrup. Finished off with
Whipped Cream.

CARAMEL SHAKE

Rich Vanilla Icecream churned with
Milk, Sugar Syrup and garnished with
Whipped Cream.

JuslS els
Caramel Shake
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DRINKS cibgnuall
MIONIREON

Y STRAWBERRY MOJITO @lgla gliaga Y

Red Bull, Sweet Strawberry purée,
Mojito syrup, Fresh Mint leaves and
Granadine Syrup blended together for
an unforgettable mocktail. Garnished
with Slice of Fresh Strawberry.

BLUE LAGOON MOJITO

Red Bull, Blue Lagoon Syrup, Mojito
Syrup, Sweet & Sour Syrup, and Ice
masterfully blended together for a
refreshing summer Mocktail. Garnished
with Fresh Mint leaves.

VIRGIN MOJITO

Fresh Lemon, Mint leaves, fresh Lemon
Juice, sugar syrup mixed with bubbly
carbonated soda for a zingy and
flavourful mocktail.
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ICED TEAS

PEACH ICED TEA

Freshly-brewed Tea, Peach Monin
syrup and Sugar Syrup. Garnished with
fresh Peach slice.

LEMON ICED TEA

Freshly-brewed Tea with Lemon juice
and Sugar syrup. A refreshing drink to
beat the heat.

LEMON & WATERMELON
ICED TEA

Freshly-brewed tea with Lemon Juice,

Watermelon Monin Syrup and Sugar Syrup.

PASSIONFRUIT ICED TEA

Freshly-brewed tea with Lemon juice,
Passionfruit Monin syrup and Sugar Syrup.

DRINKS cibgnuall

Gl alo (jLLIJ

(Tiga wifb ga 2gjua 2jlha Gl
i Wi fawll alwg gl
.asjla gl

{23} 360 : aylpdl cilpgunll

Jgad alio gL

Jgaulll pac ga gjla Sl
gieia ggnua Jawll lwg
.Gyl wdaall ali Jus

{21} 139 : aylpdl cilpuwll

Jgay alia sui
Mg

Qinng Jgay pac ga gjla Sl

Fawll Lifivg Adal Jiga
{23} 251: aylipdl cilpuwll

Cgya Juol alio 5L
Jing Jgall ac ga gjla Gl

el g Gigpa (pbl (Jiga
{25} 340 : ayjipdl Ayl

8y GL‘LA L;L‘Z:
Peach Iced Tea



DRINKS cibgnuall

SPECIALITIES

. £ . &

¥ ANTIOXIDANT DRINK Gaa¥l Ao wignna W
Fresh Blueberry, Strawberry, Mango 2jlall )81 cigill 4o msa o0 o
slices, Strawberry syrup and sugar syrup alglall wifnbg geilall Aflnbg alglyallg
come together for a healthy boost of cilalang élisn jjeil fawll alfbg
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DRINKS cibgnuall

WATER & SOFT DRINKS

AQUA PANNA (S/M/L)

Italian Natural Spring Water

S. PELLEGRINO (M/L)

Sparkling Natural Mineral Water

SOFT DRINKS
CAN

Carbonated arsoft drinks (Coco Cola,

Fanta, Sprite, Diet Coke)

REDBULL
Energy Drink
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HOT DRINKS

MASALA TEA

A brew of black tea and aromatic
Indian spices with milk.
Indian Style!

BLACK TEA

A Healthy tea that is more
oxidized than Oolong, Green and
White teas.

GREEN TEA

Green tea is a type of tea that is
made from Camellia sinensis
leaves that have not undergone
withering and oxidation process.

3lun ,_C,Lu.n

Hgillg agwdl gLl ugpia
il ga éyphell @aiall

! 5aiall haill

{8} 62yl gl

c -

ool gl

(@ Gawai fiaf o gL
Slitllg gl giall gLl

Aulg syl
{8} 2@ ayjlpdl cilpsull

fﬁjf‘jm

SLill 0 £gi ga syl sLill
Lhalall §lgi (o pasall
Lawaj danslg cliliu |
{8} 0 : &yjipdl Ailpgull




>0

CLICK YOUR FAVOURITE
DISH & TAG US ON INSTAGRAM

® +966 13 8876784 @ +966 532663567

o Ul guidl ageuw cliall Gipa guolla dd o
e Villaggio Restaurant Village, King Saud Road Al Andalus District, Al Khobar e




