NAMAK MANDI

TASTE OF PESHAWAR

NAMAK MANDI

At Namak Mandi Restaurant
Dubai, we celebrate the rich
flavors and traditions of
Peshawari cuisine. Our
commitment to using fresh,
locally sourced ingredients
ensures that every dish is a
true reflection of our
heritage. Join us fora

delightful dining experience.

TASTE OF
PESHAWAR

Savor the taste of our
signature dishes that
embody the

authentic Peshawari taste.
Made with aromatic spices
and only fresh, tender meat,
it's a must-try for food lovers
that do not compromise on
quality and flavor.

KARAHI

Namak Mandi Karahi (Signature Lamb Karahi)
(Tomato Base )

Tender premium lamb simmered in a rich tomato-based
red gravy with fresh ginger, garlic, and green chilies,
finished over open flame for a deep, smoky aroma.

Namak Mandi Shinwari Karahi

(Onion Base)

A rustic Peshawari classic prepared in

onion-based gravy where slow-cooked lamb blends with
ginger, garlic, and green chilies, allowing the pure,
natural flavors of the meat to shine through.

Machli Karahi (Lamb Shank Karahi)
Succulent lamb shank slow-cooked with ginger, garlic,
and green chilies in a rich, hearty karahi base.

Chicken Karahi

(Tomato Base)
Classic chicken karahi cooked in a vibrant tomato gravy
with ginger, garlic, and green chilies.

Chicken Karahi

(Onion Base)
A deeper, richer variation with caramelized onions,
garlic, and green chilies.

Tomato Base

CHAPLI KEBAB

Beef Nali Chapli Kabab

7 s An indulgent twist topped with rich, melted
N bone marrow for added depth and flavor.
_ ‘ Beef Chapli Kabab
i b A beloved street-style delicacy, crisp on the

outside and juicy within, made with minced

meat and aromatic spices.
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BBQ

Lamb Chops (Flame-Grilled Lamb Chops)
Juicy lamb chops lightly seasoned and flame-grilled to perfection, finished with a signature
smoky char.

Vreeta Lamb BBQ (Charcoal Lamb)

Lamb grilled over open charcoal, highlighting its pure smoky essence.

Vreeta Lamb Dum BBQ (Slow-Cooked Charcoal)
Lamb slow-cooked over low charcoal heat and sealed to lock
in juices, delivering deep smoky richness and tender texture.

Seekh Kebab (Char-Grilled Beef Kebab)
Minced beef blended with traditional spices, skewered and grilled over charcoal for a smoky,
tender bite.

Chicken BBQ (Spicy & Non Spicy)
(Grilled Chicken)

Marinated chicken grilled over open charcoal, delivering bold, smoky flavors.

Chicken Dum BBQ
(Slow-Cooked Charcoal)

Tender marinated chicken slow-grilled over charcoal, bringing
out deep smoky notes and juicy, flavourful bites.

MIX GRILL PLATTER

Mix Grill Platter with Peshawari Pulao Rice

A generous selection of charcoal-grilled meats, perfect forsharing and
experiencing a variety of flavors.

Mix Grill Platter with Tandoori Roti

A generous selection of charcoal-grilled meats, perfect for
sharing and experiencing a variety of flavors.
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