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Shadab Was estabhshed Wlth only one dream.

A dream to have people from dlfferent communltles to enjoy
traditional Hyderabadl food as a collectlve famlly

For the past 3 decades our focus has always been to bring
rich flavours umque traditional rec1pes and quality food
for food lovers. We are dedicated to servmg our diners top
quality food,employing traditional recipes that deliver an

- absolute feast for the eyes.

The most exquisite biryani’s, curries and fresh roti’s
the city has to offer. This passion & love for Hyderabadi
food is the key driving force that still keeps us going!




Our .};ounder

Mr Khaja Pasha

Shadab’s long standlng legacy and success is truly
due to the vision and hard Work of 1ts founder Mr. Kha]a Pasha.

Our Founder named our restaurant Shadab which means
Evergreen, to pay homage to thls beautlful city of Hyderabad.

Established in 1990, Khaja Pasha‘s love for Authentic
Hyderabadi Cuisine powered his belief in the importance
of relishing great food. His undying passion towards
traditional recipes and courteous hospitality is reflected through the
continuous love and support of everyone across the world.




Cream of Tomato
Thickened puree of tomato with
croutons & fresh cream

Sweet Corn Soup
Tender corn kernels simmered
o a soup

Hot & Sour Soup

seasonal vegetables

Veg. Bhur Bhura
Veg. Bullet

Veg. Crisps

Veg. Manchuria
Veg. Seekh Kebab
Paneer Tikka Kebab
Chilli Paneer
Paneer Pakoda
Gobi 65

Paneer 65

Paneer Manchuria
Gobi Manchuria

Finger Chips

Spicy tangy soup prepared with

 STARTERS (o B

"‘,’N'Sweet Corn Chicken Soup

. »:‘,‘?260-,:5
- 780
2230
2210
2910
3200
3210
3210

3210 Paneer Tikka Kebab
2180




Sweet Corn Chicken Soup

Chicken Hot & Sour Soup

Sliced Chicken Soup

Chicken Cantonese Soup

Tomato Egg Drop Soup

Mutton Corn Soup

Mutton Hot & Sour Soup '

Mutton Clear Soup

Chicken Bhur BhUra

Chicken 65
Chilli Chicken

Chicken Majestic =

Yoga Chicken
Chicken Drumsticks
Loose Chicken
Chicken Roast (Half)
Chicken 555
Apollo Chicken
Chocolate Chicken
Semi Fried Chicken
Red Chicken
Pepper Chicken
Chicken Lollypop

Chicken Manchuria

SOUPS (@

STARTERS

3270
3270
3270
3280
3270
3310
3290
3260
3280
X300
X370




Chicken Sweet & Sour

Mutton Chop

Mutton Majestic

Mutton Chili Fry

Pepper Mutton

Loose Mutton

Mutton Roast

Mutton 65

Mutton 555
Chilli Mutton Dry

Mutton Bhur Bhura

Mutton Manchuria =~ - ffr,:”

Omelette

Noori Kebab
Boneless grilled pieces of chicken .
marinated in lots of spices with egg

Chicken TikkaKebab 3300
Boneless pieces of chicken marinatedin. "™ FeR i e
yoghurt with spices & grilled in tandoor

Reshmi Kebab , | - %320
Boneless pieces of chicken marinated in rich yoghurt,
spices, covered with egg foam & grilled in tandoor

Pahadi Kebab 3310
Boneless pieces of chicken marinated in mild
mint paste, exotic spices & grilled in tandoor

Chicken 65




Tandoori Chicken (Full)
Whole chicken marinated in yoghurt with
exotic spices & grilled in tandoor

Tandoori Chicken (Half)

Half chicken marinated in yoghurt with
exotic spices & grilled in tandoor.

Tangdi Kebab

Leg pieces of chicken marinated in exotic spices & grilled in tandoor

Banjara Kebab
Boneless pieces of chicken

Hariyali Kebab
Boneless pieces of chicken prepared
in flavourful spices '

Garlic Kebab = Satte
Boneless pieces of chicken maﬁri:d!ed,in; #2057
mild garlic paste & grilled-in ta“ndoer,_ ’

Malai Kebab , 7
Boneless pieces of chicken marinated in :
yogburt with spices & grilled in tandoor.

Kalmi Kebab

Grilled pieces of chicken with bone
marinated in yoghurt & gram flour

Changezi Kebab
Boneless pieces of chicken marinated :
in lots of spices with egg & grilled in. tandoor.

s

Boti Kebab (Mutton)

Boneless pieces of lamb marinated in yogburt, Indian
spices & grilled in tandoor

Seekh Kebab (Mutton)

Finely minced lamb with mild spices
cooked on a skewer

Mutton Tikka Kebab

Boneless pieces of lamb marinated in
rich yoghurt, Punjabi spices & mustard oil

X300

3320

3310

3340

3340

3330

3380




Shadab Spl. Kebab 3710

Our special kebab marinated with
special spices

Fish Tikka Kebab _ 3320
Cubes of boneless murrel marinated
in yoghurt with spices & grilled in tandoor

- CURRIES (@]

Palak Paneer
Cottage cheese cooked in spinach

puree

Vegetable Do Pyaza
Assorted vegetables cooked with lots :
of onions in a spicy gravy 4

Kaju Paneer S 2100
Cottage cheese cooked inaricheashew
butter cream sauce e

AlooPalaki =~ ri i s ?180 o

Potatoes & spinach puree flavoured
with fennel seeds !

Mutter Paneer o R8O

Peas & coltage cheese cooked
in a mixed gravy

NouratanKorma %210
Nine Jewels in the form of vegetables : :
cooked in a rich cashew gravy

Gobi Masala : %180
Cauliflower fried and sauted in spicy
masala gravy

Malai Kofta 3210
Vegetable balls with creamy yoghurt
in a rich gravy

Mix Veg Curry 3190

oy

Malai Kebab

Tangadi Kebab




Paneer Butter Masala
Cottage cheese cooked in a rich butter

cream sauce

Shahi Paneer
Cottage cheese cooked in a rich
cashew gravy

Paneer Lakhnawi
Cottage cheese cooked in a rich

gravy

Paneer Tikka Masala
Pieces of cottage cheese grilled in
tandoor & finished in a spicy gravy .

Shahi Kofta

Vegetable balls with cashews cooked _ini” oot

a rich gravy

%100

Dal Fry Ao e
A rich blend of split yellbwgram'v :

garnished with coriander leaves

Paneer Tomato e Bl RO 3190
Cottage cheese & tomato e : :
cooked in a tomato puree

Kadai Paneer G oo %190
A perfect combination of coltage cheese, Tise s L o
tomato, onion & capsicum in a rich gravy

Kadai Vegetable e e 2190
Onions, red chilies & capsicum ; SR e R e _
cooked in a spicy gravy

Veg. Nizam Handi ‘ , 3210
Seasonal vegetables cooked in
yoghurt gravy

Stuffed Capsicum 3200
Lots of vegetables stuffed inside the fried
capsicum & cooked in a rich gravy

Dum Aloo %180

Potatoes cooked with lots of spices




CURRIES @)

ShahiChicken <" = 5. = o - © “3070
Boneless pieces of chicken cooked m arich s
cashew gravy :

Chicken Hyderabadi s oauag
Boneless chicken pieces cooked in rich casbqw : : e A R
gravy with traditional Hyderabadi spices.

Chicken Nawabi
Boneless pieces of cblcken szmmered m a rlclo :
Mughlai gravy ;

Pudina Chicken
Boneless pieces of cblcken prepared. mmt
and richgravy -+ ..o

: Kadai Mution

Punjabi Chlcken -
Boneless chicken pieces cooked m a tangy
tomato gravy in Punjabz style e

Chicken Baghdadi, :
A specialty of Baghdad, minced '}cbicken’ Go
cooked in a thick brown spicy gravy

Dum Ka Chicken Half
Pieces of chicken with bone cooked in 7'-' e
a rich gravy & dices of boiled egg i A

Chicken Akbari T
Boneless pieces of chicken cooked ina T e
cashew gravy with egg i

e

Pakistani Chicken 2310

Boneless chicken cooked in thick cream

& spices

Sami Chicken . Z310

Chicken cooked in a gravy of cashew, butter
& cream

Chicken Mugbhlai




Chicken Gaurani
Boneless pieces of chicken cooked in a spicy
gravy & garnished with red chilies

Ginger Chicken

Boneless pieces of chicken prepared in
ginger paste & exotic spices

Shadab Spl Mix Chicken
A combination of three delicious
chicken courses

Chicken Tikka Masala

Boneless pieces of chicken grilled in :

tandoor & plated in a spicy gravy

Kadai Chicken e
Chicken cooked in a rich casb’ew‘ o
gravy flavoured with kasuri metbi )

3270

Butter Chicken e et R S B 3270
Chicken marinated in yoghurt, spices& = = SRR :
cooked in tomato puree and butter .

Tandoori Chicken Masala =~ 3320
Succulent chicken legs cooked in aromaticsp’i(;e:s' : ; e :

Murgh Musallam MECte e S 3320
Boneless pieces of chickencookedin .~~~ e :

onion gravy & garnished with eggs

Egg Masala Srre TRt e e i LT 3200
Egg cooked in onion, green chillies & lomalo o ‘ :
gravy garnished with fresh coriander leaz;e§

Chicken Afghani , ' e ' 3310
An Afghan speciality chicken cooked in a
rich gravy

Chicken Masala 3260
Chicken with bone cooked in a thick spicy
onion gravy




Kheema Peas 3330
Minced meat cooked in rich spices & green peas - =
Kheema Josh Seite % 3330
Minced meat cooked in lols of onions & ] :
other spices

Dum Ka Mutton Mol Haere o gaeg s i
Boneless lamb cooked in rich gravy with dlces fenia s L
of boiled egg '

Pakistani Mutton
Boneless lamb cooked in thick cream &’
other spices : '

VPakistani'Mutton

Nawabi Mutton
Boneless pieces of lamb s1mmered 1 ;
mughlai gravy el

Sami Mutton ; ;
Boneless pieces of lamb cooked m casbew _gravy
with butter and cream : e g '

Baghdadi Mutton
A speciality of Baghdad, minced lamb cooke', n
thick brown spicy gravy o

Mutton Gaurani ;
Boneless pieces of lamb cooked in spicy gravy ,
garnished with red cbzllzes

Afghani Mutton S e S RaRg.
An Afghan speciality made wltb cooked lamb e, o

in a rich gravy & wrapped in omelette :

Mutton Rana Pom 3330

Boneless lamb cooked in a red spicy gravy

Mutton Roganjosh




Mutton Pasinda

Boneless lamb cooked in ricb
casbew nut gravy

Mutton Roganjosh
A Kasbmiri disb flavoured witb
garlic, ginger & aromatic spices

Mutton Do Pyaza
Mutton with onions & spices in
tbick brown gravy

Mutton Shahi Korma

Boneless lamb cooked in
rich gravy

3320

Nargis Kofta
Minced meat balls cooked in
spcicy Indian gravy

Mutton Chilli Fry~“ ol i s nair Jh i s e 0t 2310

Fried lamb cooked in a spicy mixed -gmvy' e

Kadai Mugton: =5 s st B il e 3320
A combination of mution & iy T ;
green peppers cooked 'n gravy

A.P Mutton Loy ionc G s e R 3330
Boneless lamb prepared in rich spices : ‘ 5 S
with lots of sauces

Mutton Mughlai SO e = 3320
Boneless lamb cooked in rich spices & cashew :

wilh gravy

Kheema Fry 3350

Boiled Egg 340




Biryani is a tlmelessclaSSIC thatreallyneeds no ,introduction.

It has been a part of Hyderabadl tradltlon for close to 400 years.
The deliciously complex blend of ﬂavours and splces has epitomised
Blryam to the pmnacle of Indran cuisine.

The N izams of Hyderabad Were qulte famous for their
appreaatlon of the subtle nuances of Biryani.

Shadab takes pride in’giving its patrons the authentic
Hyderabadi Biryani. We make sure that the succulent meat marinated
with aromatic saffron flavoured rice remain the stars of the dish.
Shadab prospered with Biryani being one of our specialty
dishes & the legacy still continues!




BIRYANI

Mutton Biryani 3290

Aromatic basmati rice and succulent pieces of -
mutton cooked in rich flavours

Chicken Biryani et 3290
Aromatic basmati rice and succulent pieces o
of chicken cooked in rich flavours

Veg. Biryani 3210

Aromatic basmati rice and assortment of vegetables : G
cooked in rich flavours -

Shadab Special Mutton Blryam
Aromatic basmati rice and succulent boneless " :
pieces of chicken cooked in rich ﬂavours e

Shadab Spemal Chlcken Blryam | ?360 s

Aromatic basmati rice and succulent boneles
pieces of chicken cooked in rich ﬂavours L

Mutton Family Pack ;L.{’-!iv ?750 :

Aromatic basmati rice and succulent pleces 5
of mutton cooked in rich ﬂavours s

Chicken FamilyPack %730

Aromatic basmati rice and assortment. of vegetables el e

cooked in rich flavours

rehmirant b e

Aromatic basmati rice and fresh fish ST B!
cooked in rich flavours ;

ot

Prawn Biryatii ; S e ,k e ,} -3380

Aromatic basmati rice and fresh prawns
cooked in rich flavours
Navratan Pulao : 3220

A delicious medley of hand picked vegetables
cooked in spices blended with aromatic basmati rice

Veg. Pulao 3210

A delicious medley of vegetables cooked in
spices blended with aromatic basmati rice

Mutton Biryani

Chicken Biryani




FRIED RICE

Shadab Special Fried Rice
Mixed Fried Rice

Chicken Fried Rice
Mutton Fried Rice

Prawn Fried Rice

Egg. Fried Rice
Veg. Fried Rice.

Plain Rice

Jeera Rice

Curd Rice

Ghee Rice

Masala Rice

Chicken Chowmein
Mutton Chowmein

Prawn Chowmein

Special Chowmein

’ NOODLES & CHOWMEIN

3250

3220

%180

3200

3210

%160

%150

%100

%140

%150

%160

%160

%180

%190

%190

3210




Egg Chowmein

Veg. Chowmein

Mix Chowmein

Chicken Chop Suey

American Chop Suey

5 SEA FOOD (@

ApolloFish = 0@ e SR e N s g0

Fried Fish LN e e G 3330

Fish Finger ' : s )y 3330
Pepper Fish S 5 v‘ o 3320
Fish Manchuria : o - : 3320
Chilli Fish

M auk 3320

Semi Fried Fish Howiin : 3320

Prawns Gold Coin 320

Fried Prawns T300

Chilli Prawns 300




|

Semi Fried Prawns Z300

Loose Prawns st RO10
Ginger Fish | : ?320
Ginger Prawns : ‘ o ?300 .
Fish Masala v o ?310 oy

Prawn Masala i S o gago

NAAN&ROTI [

Fried Fish

Sheermal =~ - "':.*; ?20 -
Romali Roti | , | %30
Plain Naan Tl ?40 o
Butter Naan = : 350
Lachha Paratha : : | 350

Kheema Naan 100

Garlic Naan 350

Paneer Kulcha 760 Romali Roti




Masala Kulcha
Onion Paratha
Pudina Paratha
Papad

Fry Papad

Masala Papad

Special Raita (Sweet)
Mixed Raita

Aloo Raita

Onion Raita ‘

Plain Curd

Green Salad

o
5

Jabda

Jaw meat shorba specially prepared in hot spices

Zaban
Tongue meat served with Nihari

B RAITA & SALAD

SHADAB SPECIAL NIHARI (@

%100

390

360

360

350

50

3150

R




The inception of Haleem can be traced back to Arabla which is said to
have Come to Indla Vla Iran 8’ Afghanlstan

The Haleem at Shadab has ‘made 1ts mark for 1ts perfect balance of
flavours between the mix of meat lentils and spices.
This balance is achleved Wlth the process of cooking the Haleem
over low heat and long period of time, making Haleem
‘ —the moSt-- ,1oved ’d‘elieacy in the city.

Interestingly, the Word Haleem means 'patient’ in Arabic, advising
one to stay the same during the long, slow cooking process.
Shadab specializes in the same tradition of Haleem making by

following the authentic Haleem recipe.




Paya 3140

Paya served with Nihari

Chicken Nihari Saer ?140

Quarter piece of chicken prepared in Nibari

DESSERTS '

Qubani Ka Meetha -~ %70

Double Ka Meetha i %70 o

Qubani Ka Meetha

FRIDAY SPECIALS
Bagara Khana & Dalcha 1 %200 ,i‘ :

Shikampir e ?60 o

BagaraKhanaOnly @0
B RAMZANSPECIAL §

Shadab Special Haleem

Haleem - Full

Haleem - Single

Haleem




Eatit or drink it, Falooda never disappoints.

Falooda began asadecadentconcoctlonm theroyal
courts of Mughal Emperor, Jehangir.

Many assert that falooda, Royal faluda or even named as
Shahi Faluda came to the Indian subcontinent from Persian migrants
that settled in India from the 16th to 18th century. But no matter
where the origins of Falooda lay, it's a beverage meant for royalty.

We preserve it's authenticity by staying true to it's traditional recipe.
We softly cook the delicate vermicelli (semiya) adding basil seeds,
fresh milk, exotic nuts with a dash of your preferred ice cream.
It's as simple and delicious as that!




—_—

HOT BEVERAGES

Tea 330

Coffee » | LaRT AR e 340

Milk (Cup) e 330

Milk (Glass) i ey e _" : ’ ; : L 350
ALL TIME FAVOURITE

Lassi » “~2{ 3:;f515:;f&“”f5” 'fl r" | - %100

Faluda 2100

, COLD BEVERAGES |

Thums-up (Can) s Suve gl e

335

eccoke(oan) Ll Rl 35
coadeT ’ 75 : ‘  ‘ﬁ ’ i
Sprite e e | P 325
Maaza : 325
Fanta 325

Mineral Water 320




SINCE 1990

SHADAB

SHADAB

Madma Clrcle ngh Court Road
Hyderabad, 5(')0'(/)_0"1 T_elangana, India.

* r,;,0,410“245.;61:6’48124565949

SHADAB GO
,Road No:3, Ban]ara Hllls, Hyderabad
500034 Telangana Indla

' +918125550023
‘GSHADAB7]T"

SR Nagar Hyderabad
500038 Telangana Indla

: +91 9676246716

f/Shadabfood © /Shadabfood

www.shadab.in




	Shadab Menu #1-5
	Shadab Menu #6-11
	Shadab Menu #12-14
	Shadab Menu #15-18
	Last Page
	Menu Inserts



