Fine Dining Family Restaurant

ESTD : 1913

KARIMS"

BHADOHI

Shahi Dastarkhwan

Original From
Jama Masjid, Delhi-6
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KARIMS

A Few Words About Ourselves
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The craft of royal cooking is a legacy shaped over
centuries under the patronage of Mughal kings and
queens. Our ancestors mastered the rare art of creating
food that was both nourishing and deeply flavorful, a
tradition guarded within palace walls. This heritage found
its way to the common man in 1913, when our
great-grandfather, Haji Karimuddin - a Chef Par
Excellence - laid out the Shahi Dastarkhwan outside the
Red Fort. Under the shadow of Jama Masjid, he
transformed royal cuisine into an accessible experience
and passed this craft to Haji Nooruddin and then to the
generations that followed.
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Karim, one of the beautiful names of Allah, became a

symbol of generosity, growth, and legacy. For over a

century, this name has carried our journey forward, day
after day, generation after generation.
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Today, a new milestone is being written. Bhadohi, the
Carpet City of India, becomes the next chapter in Karim’s
story. Just as Bhadohi’s handwoven carpets once adorned
the courts of Mughal emperors, Karim’s now brings its
royal culinary tradition into the heart of this historic city.
With the same commitment to authenticity, taste, and
heritage, the fourth generation now extends the legacy of
Mughlai excellence to Bhadohi — continuing a journey built
on flavor, tradition, and timeless craftsmanship.
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We are Original From
Jama Masjid, Delhi-6
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>< You are heartily welcome to the Shahi Dastar Khwan ><
>< Prepared in the Neat and Clean Modern Kitchen ><
>: :< >: :<
> & Rs 5
>: :< >: :<
Bahaar
A -e- A
>. -< >. .<
2: :< , 2: <
\ x ' £ Murgh ka Shorba Chicken Soup 120/- \ % '
;: [l Gosht ka Shorba An extract of meat & bones extracted by special ;:
: " ' process of a regulated heat temperature 140/- ; " g
>: I< >; ;<
>< [c] Tamatar ka Garam Ras Tomato Soup 110/- ><
>: I< >; ;<
2: :< 2: <
>: I< >; ;<
2: ;< 2: <
LA Tandoor LA
>: 1< >; ;<
>< [l Tandoori Murgh Spiced Chicken Roasted in Oven 650/- ><
S IE i|< [ Tandoori Raan Spiced Leg Roasted in Oven 2500/- S Il P
> (< (Pre-Order 24 Hours Prior) > £
' _. ' [ Mutton Burra W Spiced Mutton Roasted inOven Half 480/- ' _. '
>< Full 850/- ><
2: :< 2: <
s % ‘ [l Murgh Burra ‘& Our Specialty. Chicken Roasted in Oven by a 4 pcs 350/- , % ‘
> K Special Process 8pcs 610/- 5 <<
2: :< 2: <
2" [ Butter Afghani Murgh Spiced Chicken Grilled in Butter . 4pcs 380/- o4
> ¢ < 8 pcs 720/- > &
2: -4 2: <
2.3 [ Crispy Fried Chicken Half 380/~ 1 A
>< Full 750/- ><
2: :$ 2: <
2::{+ [ Crispy Fried Fish Half 440/- 5778
$ 24 (on availability) Full 810/- 5: ‘<
2: :$ 2: <
> : < - Kz :

>: W Khansama special ;
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Mutton Burra &

Spiced Mutton Roasted in Oven

Half ¥ 480/-
Full ¥ 850/-
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Murgh kRa Shorba

Chicken Soup

%150/~

> <

s

>< Tandoori Raan %
>< Spiced Leg Roasted in Oven
>: ;<

> X

> X

>: &

(in 30 Min.)

% 2500/-
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Murgh Malai TikRa

Half X 340/-
Full X 610/-

N

Tikka Bemisal
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[ Khansama special *

(8

@!@!@!@8@!@!@!@8@!@!@8@!@!@

<

<

<

< bk .

. & Murgh Malai Tikka o Roasted Boneless Chicken Process Half 340/-
) with Malai Full 610/-
<

‘ & Murgh Tikka "' Roasted Boneless Chicken pieces ... Half 320/-
< Full 580/-
<

‘ ¢l Fish Tikka Roasted Fish Pieces 4 Pcs. 410/-
< (on availability) (Winter Season) 8 Pcs. 790/-
<

' [c1 Paneer Tikka Roasted Cottage Cheese Pieces with

: (8 Pcs.) Vegetables & Onions 390/-
' 6] Paneer Malai Tikka Roasted Cottage Cheese Pieces with Vegetables

: (8 Pcs.) & Onions roasted with malai 415/-
&

<

&
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[ Dil Pasand Seekh Kabab # A special preparation roasted on direct heat

> ‘ after Wrapping spiced minced Mutton on 2 Pcs. 250/- <
>3’ ‘ Skewer 4 Pcs. 460/- g
> & <
> 0< ] Reshmi Seekh Kabab Spiced Minced Chicken wrapped on Skewer, 2 Pcs. 210/- <
, % ‘ Roasted on direct heat 4 pcs. 410/-

AT

[[1 Reshmi Malai Seekh Kabab Minced Chicken wrapped on Skewer,
Roasted on direct heat 4 Pcs. 440/-

AT

[ Bemisal Shami Kabab Special Minced Mutton deep fried 2 Pcs. 250/-

AT

ANTA

[c1 Shahjahani Kabab Special Minced Mutton, stuffed with Dry fruits
& deep fried 2 Pcs. 260/-
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Dil Pasand Seekh Kabab
2 Pcs. X 250/-

4 Pcs. % 460/-
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Shahi Dastarkhwan

(Chicken) /
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[c] Murgh Musallam ] Chicken stuffed with rice & Dry fruits with
S p (Preparation in 30 min.) special spices & cooked withdry gravy 1200/- g
> < . >
[ Chicken Mughlai A decadent, royal curry prepared in a creamy
¢ ) tomato-onion, cashew, and yogurtgravy 570/- q
X > [ Akbari Murgh Masala @  Chicken cooked with Curd, Blended in savoury 2
(Chicken Curry) spices. A Dish of King's Taste 570/-
>
[¢] Shahi Murgh Do Pyaza Chicken cooked without water in Onions With 2
(Stew) curd and flavoury Spices 570/-
> < >
> < [c] Murgh Kali Mirch Chicken cooked with Black Pepper 570/- >
> < [ Karahi Murgh Peshawari A rich Mughlai curry, wok-cooked with curd, >
2 < tomatoes, aromatics & garammasala. 580/- 2
4 3 [#] Butter Chicken Full Chicken cooked with Butter. A rare recipe in Half 590/- 4
> < our possession for generations Full 990/- >
[l Jahangiri Murgh Mughlai curry featuring tender chicken 590/-

v Vv
VAV N

v, Vv

v Vv
NN

v, Vv

W' Khansama special *

v Vv
NN
v, v

v Vv
P V.
v, v

v Vv
P VN

v, v

*x{u}x{u}x@%@x@x@x&}x&}x@x@x@x@x@x@x@x@x{n}
Am@}mmx@x@x@x@}x@x@x@x@x@x@mm

AN o NAAT s NAAT c NAAT c N\AAT7 o NANAAT s NA AT c NANAT c N\A AT o N\AA? c N\A A7 s N\A A7 o NN AT c N\A AT c NAAZ o N\A A7 - \A A7 .

N  V

Murgh Musallam

(Preparation in 30 min.)

% 1200/-



v Vv

AN

N
Dil Bahar Do Piaza g
(Mutton Stew)

Half ¥ 380/- Full ¥ 620/-

AN

Nahari Mutton
Half T 380/-
Full % 620/-
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Shahi Dastarkhwan

(Mutton)

Y Vv

&}X{l}x@x@x@x@x@x@mx@x@x@x@i@%@xﬁx{ﬁm 2

ANTA
v, Vv

VN

> < > <
2 < e Mughlai Qorma " A Special Dish of Mutton cooked with Half 380/- > <
mild spices Full 620/-
> <
[ Firdausi Qorma A rare Mughlai recipe for Half 380/- > <
( Mutton Qorma) Mutton cooking Full 620/-

v, Vv
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> <

> <

> < . > <
> < [ Badshahi Badam Pasanda Mutton chopped by special process & cooked Half 380/- > ¢
, | with almonds, curd & flavoury spices ... Full 620/-

> < > <
> ¢ [l Nahari (Mutton) W A Special Dish of Mutton Cooked with Half 380/- )
. . Mild Spices Full 620/-

> <

> < 61 Dil Bahaar Do Pyaza'ﬂ’ Mutton Cooked without water in Onions Half 380/-

’ ‘ ( Stew) with Curd & ungrinded Spices ... Full 620/-

> < > <
2 4 [ Nargisi Kofta Minced Mutton Balls stuffed with Eggs . 540/- $
> < [ Nayab Maghaz Masala @  Mutton Brain cooked with curd and Oriental > <
< ) (Brain Curry) Spices, a rare preparation 520/- 2 $
> < . . > <
5 < [ Karahi Gosht Peshawari A rich Mughlai curry, wok-cooked with curd, Half 380/- ) )
. . tomatoes, aromatics & garam masala. . Full 620/-

4 < Half 380/- > <
> < [l Jahangiri Gosht Mughlai curry featuring tender mutton ... Full 620/- > ¢
$ p B Keema Mutton Keema cooked in savoury style 530/- \
> < > <
. : [l Keema Kaleji (on weekends) Keema & Liver cooked in savoury style ... 560/-

> < > <
> < & Egg Curry Egg cooked with curd & spices 250/- N <
; < [ Palak / Saag Gosht Mutton cooked with spinachcurry 620/- g p
¢ b [E Mutton Paya A Special Dish of Mutton Cooked with 4 $
' ' Mild Spices 620/-

> <

> &9

>

>
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Biryani & Rice
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E Murgh Biryani Anarkali '
Chicken with Rice cooked by a special process ... 550/-
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Biryani Bahishti Gosht &
Mutton with Rice cooked by a special process ... 630/-
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[El Vegetable Biryani
Rice cooked with vegetables 330/-
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Plain Rice
Fine Quality Fragrant Rice 190/-
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[c] ZeeraRice
Fine Quality Fragrant Rice with Black Cumin ... 220/-
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Biryani Bahisti Gosht
X630/-
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[ Karim's Chicken Roll

Bl Karim's Mutton Roll W

& Murgh Rolls
[e] Boti Rolls
[e1 Shami Rolls

[*1 Paneer Rolls

ﬂ‘ Khansama special *

Karims Rolls
T 250/-

<
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Kabab wrapped in Rumali Roti with Special
sauce

Kabab wrapped in Rumali Roti with Special
sauce

Roasted Chicken pieces wrapped in Rumali
Roti with special sauce

Roasted Mutton pieces wrapped in Rumali
Roti with special Sauce

Mutton Shami Kabab wrapped in Rumali Roll
with Sauce

Roasted Cottage Cheese Pieces wrapped in
Rumali Roti with special sauce

230/-

270/-

230/-

290/-

260/-

190/-
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>;:< 6 Mixed Vegetable Vegetarian Special 290/- ><
>:ii Ei:< [l Aloo-Mattar-Paneer Vegetarian Delight 290/- & |E " $
$: 3 [l Paneer Saag Cubes of Cottage Cheese cooked with Spinach g 3
LI curry 350/- YL (i«
>< [ Makhani Daal ‘& A speciality of our chef 290/- ><
>|§ E| $ [ Yellow Daal A Indian Traditional Daal 250/- >“ " $
$ t¢ 6 Malai Kofta Delicious soft cottage cheese dumplings, $ i<
> Z< Stuffed & served in a Rich Creamy Gravy ... 350/- ) £
>::< [l Shahi Paneer Cottage Cheese cooked in Onion Gravy with >::<
> 24 Cream 350/- 24
;;; < ] Mushroom-e-Mumtaz Fresh Mushroom, Peas & Small Pieces of cottage ><
53 2 Cheese cooked in Onion gravy with a touch of ><
; " g Cashewnut paste & finished with saffron ... 360/- , " ‘
>: :< Ne P
>< 6 Karahi Paneer Slices of cottage cheese cooked with Spicy ;j
, " ' gravy 380/- , " ‘
< [c] Butter Paneer Slices of cottage cheese cooked with Butter, ><
% ; Tomato Gravy 390/- . % .
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Yellow Daal
T 250/-
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[ Lazeez Qeema Naan
(preparation 15 minutes)

[¢] Aloo Parantha
[*] Paneer Parantha
[e] Tandoori Parantha

[¢] Laccha Parantha

[ Bagarkhani ‘&
(Sheermaal)

[¢]1 Butter Naan

[e1 Garlic Naan
[¢1 Plain Naan

[ Khamiri Roti W

[ Butter Khamiri Roti '

[ Rumali Roti W

'ﬂ" Khansama special *

Khamiri Roti
Plain: ¥ 40/-
With Butter: ¥ 50/-

Naan
&

KBS 8818008 000000

A

A

NN

Roti

Bread filled with Minced Mutton, baked in the
oven

Bread of white flour containing Ghee & filled
with Potato, baked in Oven

Bread of white flour containing Ghee & filled
with Cheese, baked in Oven

Bread of white flour containing Ghee, baked in
Oven

Bread of white flour layered with Ghee, baked
in Oven

Bread prepared by mixing Ghee, Milk, Sugar

Elaichi with white flour, baked in Oven ...

Bread prepared by mixing Butter with white
Flour, baked in Oven

Garlic Bread of white flour baked in the Oven

Bread of white flour baked in the Oven

Bread of flour baked in Oven

Bread of flour baked on oven with Butter

Bread of flour baked on Iron disk

250/-

150/-

180/-

100/-
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Pineapple Raita 140/-
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Raita Boondi 10/-

Raita Zeera Masala 100/-
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Green Salad 100/-
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Vanilla 120/-
Butter Scotch 120/-

Chocochip 120/-
Strawberry 120/-
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"
Shahi TuKra
%120/
80/
120/-

Cream, Bread & Saffron Pudding ...

Rice Pudding

Kheer Benazeer '
Shahi Tukra W
W Khansama special *

Kheer Benazeer
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Soda with Lime 70/-
Cold Coffee 120/-
Cold Coffee with Ice Cream 160/-
Mineral Water .. .. as per M.R.P.
SoftDrinks ... as per M.R.P.
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“ Secret of good mood
Taste of Karim's food »
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We are against any types of
service charge

GST extra as applicable,
Vanaspati Oil Preparations

Curd & Milk not for Sale

Toned Milk & it's Curd is used

Colour is not used in the preparations
Only Hygienic, Neat & Clean Raw Materials used

Raw Material not for sale

Outside eatables not allowed

Rates are subject to change without any prior notice
Consume our food items Same Day

Liquor & Hard Drinks are strictly prohibited
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ALEGACY. Ol . KNOW THE HISTORY
TIMELESS . ' o Secut o giad i

Taste of Karim's food »
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In mid 1oth century, Mohammed
Alvaz was a cook in the royal
court of Mughal Emperor,
however after the Bahadur Shah
Zalar was exiled he left the city
for Meernt.

v, v
.o .o

I vgns, when Delhi Durbar was 1oy, Haji

held for the coronation of the  Karimnddin . ABOUT THE CITY

Kimg Goeorge v, one of Abviie's . established the

zerving: the sume flovours for over
PO yearrs, Nehart, Muthon Karmn, aral Bl
Badars Pasmdy, prauched by
rackerm infleaences. "W S0 use

S0-100-pear-of som Hajil Karimmddin moved Rarim Holel in |
1T oo » 1 ¥ 'y

RIS B it gl s back Lo Delhi with an ciali Kahabian,

:f-m;r Tirvietiens Hls;;n-?'&-' oes " F‘ / innovalive ides of opening 2 nmeir B

oot of styie,” says Fifth-Generation & ,

o,“wﬂw} : [haba to cater the people Masjicl. Delhi

. . i The Miagfd-{ Jahi-Nind
. § i 7 - . . Pl KT it W flecd

fu.mqu.. Trom .Lll.mrr I:r!:.Iu o saving .rh.ml ‘L“:H:m Lo L"' 2
Jjoin the coronation. Haji o carn fame s the Jar Mangid of Deli

: d e ol the larprst
Karimuddin started the Dhaba  and money by

miges in Indis .
celling fust twe ilems v - 12 wrs ity b Viesghal .
selling just two items of Alu serving Lhe o Tt by Lot %

Kirmiral,

e Agan Ac |

REGUET IR 1998 iy Nl Sharmai

SINCE 1913
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Secret of good maowd Hajl Nonr Uddin haided from a l'lmih ol raall cuok vl cook which served, smong athery, emperer Akbar,
Taste of Narim's food” Nidhi Sharma profiles the man hehind Delhl’s begrndary resiamranty, Karim's

Whe pased away on Bil Jane, 1993
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BEST TASTE OF EMFUR]
KARIM'S, DELHL IXDIA
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Hi Time Magezine ranks ‘Karims' &

umqngsi fop rqamummis, in ASIA

APHL. 1S

National Geographic

....8 Kofia of peppery groune lamsb tenderly embracing a boiled egg: succulant
chicken roastied in a Tandoor, a clay oven; yougun laced with spices that burst upon
the palate like siar shells such Moghul cutsine has subverted many Indiamn
vegetaniuns, .. Kanm's holel is not a hotel in the wesiem sense.... ilisa magic liike

resiaurant....."
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1996 AWARDS FOR BEST KABAB AND TIKKAS, BEST OF DELHI

“...... Whether it is chicken tikka or rumali rotis served
with kabab. which are bound to melt in vour mouth. ..
you are transported back into time of the mughal period....”

.
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= NATIONAL BBC WORLD GUIDE |

GEOGRAPHIC :

i : MARCH, 1994

; e recommend meat eaies
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*_. a Koftha of peppery ground lanibiend etly embracing
 boaled egg: succubent chicken roasted in a Tandoor, fDr a tr
aclay oven: yougan laced with speces that burst upon
the plate like siar shells. Such Moghul cuisine has -
subverted many mdian vegetarians . Karim's howel is f Splc’e
not a hotel in dee western sense.. it i 0 magic D
Little restaurant

. [5' tOtLErS. ..se ==

2

SATURDAY TIMES i The Indian EXPRESS

SATURDAY, MNUARY 17, 1958 PRy, JANURAY 30, T
Flavour of History

Delhi's Best Restaurants | . roades besds straight 1o s place called Karim's that serves the ment delicioss Mughal
. enlabne._in 1995 Karkm's got 8 lotter from the UK Esterin Asacisiion commending them
"Karim's bags the best Indian non five star category far Ghe best Kababy amd 18k in the capital... thew wive are faoslllar with good cating,

award for its authentic recipes.” just the name Karim Hotel by eneagh "

BIB|C|
BBC WORLD GUIDE AKEA INC, USA

MLRFCHL 1704

*__...peconmend mest eaters 1o try Karim's.....for
u traditional breakfost of spice goats’
iotters.... better than the hogons & eges and more delicious..,

1506 AWARDS FOR BEST KABAR AND TIKKAS, BEST OF DELH

n  whether il is chicken tikkn or rumali rotis served with kababs,
which are bound to-melt in your mouth... you are
transperted back into time of the Mughal period.....
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Reach Us.
+919045 79 9045

ESTD : 1913

KARIMS"

ADDRESS :
Karims, 69, Kansaraipur,
Bypass Road, Opp. Aditya Garden,
BHADOHI- 221401 U.P.




