SMALL PLATES
crafted nibbles

Shorba &
Stewed yellow mung lentlls,
tender carrots, fennel, coconut

Kale Chips Papdi Chaat #: &
Crisp kale, mildly spiced sweet potatoes,
gram-flour hay, mint-tamarind-yogurt

Pani Poori # &
Curried chickpeas, chil-mint-tamarind
shots, semolina shells

Paneer Dahi Kebab ¢

Curd cheese & labneh patty,
chili-gihger-coriander spiced,
green mango-mint dip

Samosa Chole Chaat # & @

Flaky savoury pastries, cumin-chili
tempered potatoes, stewed chickpeas,
cashew nuts, mint-dates-ginger chutney

Rawa Fried Tiger Prawns
Semolina crusted, chili-garlic,
corlander seeds, spicy yogurt dip

ROBATA & TANDOOR
griled & bee-hive clay oven

Tiger Prawns
Roasted garlic, Kashmir chillies,
cream cheese

Makhan Chooza Roast
Tandoori chicken, royal cumin-cream
steeped, garlic, herb mint

Bhatti da Murgh

Char grilled chicken,
ginger-mustard-yogurt marinade,
exofic spice, “mugga”, now rare

Shikaar Maas, Rajwada

Roasted lamb rack,

“tMathania" chilles, cloves,
perfected under personal tutorials of
HH Shreefl, Mewar

Phool Saufiya ¢
Broccol florets, thymol-fennel, mustard

Riyasat Kebab Platter #
Makhan Chooza Roast
Shikaar Maas, Rajwada
Tiger Prawns

Phool Saufiya

50

55

50

90

155

125

115

75

275

IRLYYS G AT

LARGE PLATES
mains, sharing bowls

Tiger Prawns Tak-a-Tak @&
Griddle tossed, ground spices, gihger-ime,
mashed onion tomato masala

Mardana Murgh &
Tandoori chicken, sun-dried fenugreek,
smoked tomato-saffron-cream

Patiala Shahi Murgh @
Pot roasted chicken, robustly spiced,
pickled shallots-ginger

Nalli Khaasza (400 - 500 g)
Braised lamb shank, aromatic
“potli spices”, vetiver roofs, rose petals

Labh-jod Salim Raan (1kg) &

Slow roasted baby lamb leg, garlic julce,
green cardamom-mace, almonds,
saffron-mint- yogurt.

‘lends grandeur to any ceremonial

stately dinner, personally shared by

Nawab Mehboob Alam Khan, Hydembad.”

Malai Makhan, Ruby Rose # & (b
Pan-grilled curd cheese patties,
rose jam, tormato-saffron sauce

Khada Saag#
Baby spinach, buffalo cheese,
roasted garlic, fenugreek

Subz Tawa Ajwaini #

Stirred baby comn, broccoall,

water chestnuts, local farm greens,
coriander, thymol leaves

Shabdegh Daal Riyasat #

“Maah di daal”, patiently

simmered overnight, creamed

and buttered, beats all, a must have!

175

95

85

85

MEETHAS
desserts

Jamun-e-Khaaz & & @
Milk cake dumplings,
pistachios, gold

Kulfi # 6
Our Signature frozen condensed milk
[Ask your server for the flavour of the day)

Mizsti Doi # & @
Baked yogurt, berries of the moment

55

55

50

’ Vegefarian ::.3 Glufen (& MNuls

Please note that our food is medium spiced.

BIRY ANI Small
pOT sealed, dum

Awadhi Biryani # & 85
Heirloorn carrots,

tender stem broccoll, butternut squash,
water chestnuts, saffron,

basmati, “burhani” ralta

Chooza Oudhi & 95
Steam cooked spring chicken,

basmati, rose petals, saffron,
cardamom-mace, “burhani” ralta

Jheenga Dakhani Biryani 115
Steam sealed prawns, coconut,
cinnamon, cloves, basmatirice

Riyazati Gosht Dum (400 - 500 g)
A Persian Influence,

signature aromatic lamb

shank biryani, saffron

basmati rice, “burhanl” ralta

Raan-e-Biryani (1kg) * &

“A celebratory feast”

Slow roasted baby lamb leg,
basmati, rose petals, saffron,
cardamom-mace, “burhani” raita

Kesar Khushka
Saffron steamed basmati

Long-grain Basmati Rice

BREADS & SIDES
bee-hive clay oven, baked breads

Naan e
Butter, Garlic or Plain
English Cheddar Cheese

Rofi # =
Whole wheat, butter or plain

Makhni Lachcha Parantha #
Layered whole wheat, butter

Amritsari Bharma Kulcha # «
Spiced potatoes, coriander,
lime, dried pomegranate seeds

Kachumber ¢
Pickled shallots, cucumber,
fomatoes, ime

Pomegranate Raita «

If you have any dietary needs or infolerances please let your server know and we will do our best to assist you.

All prices are in Qatari Riyals

Large

135

165

175

375

&b

20

25

25
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If you have any dietary needs or intolerances please let your server know and we will do our best to assist you.

All prices are in Qatari Riyals
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Taking you back to the era of the majestic Indian estates in the 19th century. - Chef Jolly
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SIGNATURE THALI
VEGETARIAN QR 125

(v) Mathari | Poppadum’s | Chutneys
Crisp "Rajasthani"” savoury snack bites, saffron, thymol
seeds, pepper flavoured

TANDOOR
bee-hive clay oven, griddle

(v) Phool Saufiya
Broccoli florets, fennel, mustard

(v) Paneer Dahi Kebab
Curd cheese & labneh patty, coriander-chilly-ginger
spiced, green mango-mint dip

KHAAS
mdains

(v) Subz Tawa Ajwaini

Quick stired baby corn, broccoli, water chestnuts,
local farm greens, coriander,

peppercorns, farm plucked thymol leaves

(v) Malai Makhan, Ruby Rose
Pan-grilled curd cheese patties, rose jam,
tomato-saffron sauce

(v) Khada Saag
Baby spinach, baked cheese, ginger, fenugreek

(v) Shabdegh Dal Riyasat
“"Maah di daal", patiently simmered lenfils, creamed
and buttered

(V) TANDOORI ROTIYAN & SIDES
bee-hive clay oven baked

Naan
Butter, garlic or plain

(v) Kachumber
Picked shallots, cucumber, fomatoes, lime

(VIMEETHAS
Desserts

(A choice of any 1 dessert)

Misti Doi, Nankhatai Biscuit
Baked yogurt, bermies of the moment

OR

Kulfi
Frozen, condensed milk, flavours of the moment
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SIGNATURE THALI
NON - VEGETARIAN OR 155

(v) Mathari | Poppadum’s | Chuineys
Crisp "Rajasthani" savoury snack bites, saffron,
thymol seeds, pepper flavoured

TANDOOR
bee-hive clay oven

Makhan Chooza Roast, Amritsari
Tandoor roasted chicken, royal cumin-cream
steeped, garlic, herbb mint

Jeenga Balai
Tiger prawns, roasted garlic, Kashmiri chillies, cream
cheese

KHAAS
mdains

Mardana Murgh
Tandoor roasted chicken; sun-dried fenugreek,
smoked tomato-saffron cream sauce

Chingari Malai
Stewed prawns, coconut cream,
ginger-coriander-chili

(v) Khada Saag
Baby spinach, baked cheese, ginger, fenugreek

(v) Shabdegh Dal Riyasat
“"Maah di daal”, patiently simmered lenfils, creamed
and buttered

(V) TANDOORI ROTIYAN & SIDES
bee-hive clay oven baked

Naan
Butter, garlic or plain

(v) Kachumber
Picked shallots, cucumber, tomatoes, lime

MEETHAS
Desserts

(A choice of any 1 dessert)

(v) Jamun-e-Khaas
Milk cake dumplings, pistachios, gold

OR

Kulfi
Frozen, condensed milk, flavours of the moment




RISASFT

Taking you back to the era of the majestic Indian estates in the 19th century. - Chef Jolly

KEBAB NIGHT

Non-Veg - 195 QAR

Mathari | Poppadums | chuineys
Crisp "Rajasthani" savoury snack bites,
saffron, thymol seeds, pepper flavoured

BREAD & SIDES

bee-hive clay oven baked

Naan
Butter-garlic or plain

KEBABS
bee-hive clay oven roasted, griddle Salad Greens
Peaches, toasted pumpkin seeds, chemy
Tandoori Chicken tomato, pomegranate-mint dressing
Roasted drumsticks, chili-mustard-yogurt,
roasted garlic marinade Shabdegh Daal Riyasat
“"Maah di daal”, patiently simmered
“kukad” Makhan Roast ovemight, creamed and buttered
Char grilled chicken, royal cumin-cream .
steeped, garlic, herb mint MEETHAS
Desserts
Lamb chops
Tandoor roasted, “Mathania” chillies, cloves, Kulfi

perfected under personal futorials of

2 Our Signature frozen condensed milk
HH Shreeji, Mewar

(Ask your server for the flavour of the day,

mango is the most popular this season)
Seekh Kebab

Smoked lamb skewers, peppemint-ime, Or
pickled onion

Jamun-e-Khaas
Hamour Roast Milk cake dumplings. pistachios, gold
Banana leaf wrap-baked grouper, lemon zest,

thymol-mustard-lime Add on QAR 95 per person*

“Podi” I_’rawng = : Riyasati Lobster (600-800g)
Flash Fried, mild chillies-garlic-curry leaves, Indian ocean sand lobster, mildly spiced, local
"podi" spiced, garlic-yogurt dip farm herbs, fennel- butter garlic-lime

BEVERAGES

QAR 95 (choice of any 3 drinks)

MOCKTAILS COCKTAILS BEER

Motee Melontini . .

Fresh mixed berries / Vodka / watermelon juice / g iigus ihgh

lemon juice / cranberry juice fresh mint / lemon Tiger
Heineken

Oasis Pomegranate Margarita

Passion fruit puree/ strawbemy Tequila / pomegranate juice /

caviar / rosemary / ginger dle fresh ime / spiced syrup WINE BY THE GLASS

Bitter Twist Lychee Daiquiri : :
Grapefuit juice / kaffir leaves / Rum / lychee-Darjeeling tea decoction / House white wine
rose syrup / simple syrup orange spicedsyrup / sprite House red Wine
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RISASFT

Taking you back to the era of the majestic Indian estates in the 19th century. - Chef Jolly

KEBAB NIGHT

Veg - 195 QAR

Mathari | Poppadum’s | chutneys BREAD & SIDES
Crisp "Rajasthani" savoury snack bites,

bee-hi I baked
saffron, thymol seeds, pepper flavoured s i

Naan

Butter-garlic or plain
KEBAB'S - 5

bee-hive clay oven roasted, griddle e

“ChhennefSeakhikabal Peclct:hes, :ogsted pumpk;n_sefe?s; chgrry
Char grilled curd cheese skewers, sundried e = L
fenugreek, foasted sesame seeds

Shabdegh Daal Riyasat
Tadina Boc sl “"Maah di daal”, patiently simmered
Thymol-fennel, mustard-cream cheese ovemight, creamed and buttered

Corn Kebab MEETHAS

Tandoori com on the cob, chili-mango-lime Desserts

“Kurkure” Mushroom

Kuffi

Flash fried, curry leaves-chili-garlic tempered Our Signature frozen condensed milk

e (Ask your server for the flavour of the day,
i is th f lar thi

Roasted baby potatoes, cumin-thymol, pie g e ot bopyloL i, seaso]

mustard seeds-chili-lime 0

Beetroot & Beans Tikki
Tempered red kidney beans, cumin-chilli-cori- Jamun-e-Khaas
ander patties, goat's cheese dip Milk cake dumplings. pistachios, gold

BEVERAGES

QAR 95 (choice of any 3 drinks)

MOCKTAILS COCKTAILS BEER

Motee Melontini . .

Fresh mixed berries / Vodka / watermelon juice / parigael Hohl

lemon juice / cranberry juice fresh mint / lemon Tiger
Heineken

Oasis Pomegranate Margarita

Passion fruit puree/ strawbemy Tequila / pomegranate juice /

caviar / rosemary / ginger dle fresh ime / spiced syrup WINE BY THE GLASS

Bitter Twist Lychee Daiquiri : ;
Grapefruit juice / kaffirleaves / Rum / lychee-Darjeeling tea decoction / House white wine
rose syrup / simple syrup orange spicedsyrup / sprite

House red Wine
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Taking you back to the era of the majestic Indian estates in the 19th century. - Chef Jolly

BRUNCH

NON - VEGETARIAN MENU

SHORT BITES
chaats & sharing nibbles

TANDOOR

bee-hive clay oven

(v) “Phool Makhana” Chaat
Roasted water lily seeds, spiced avocado,
peanuts-cury leaf-lime, coconut chips

Tandoori Chicken
Char grilled, ginger-mustard-yogurt marinade

Tandoori Lamb Seekh
Smoked lamkb skewvers, peppermint-lime,
pickled cnion

(v) Pani Poori
“Street classic”, curnied chickpeas,
semolina shells, chili-mint-tamarind shots
Riyasdati Lobster (400-800g)
Indian ocean sand lobster, mildly spiced,
local farm herbs, fennel-garlicdime

Tandoori Fried Chicken Salad
Salad greens, cucumber, chemy fomato,
hung curd cheese dressing

Mutton Pepper Fry
Spiced kid goat, pickled onions,
coconut-coriander-lime

MAINS

sharing bowls

“Burra” Duck
Confit pulled duck leg, cinnamon,
ginger-crange marmalade, saffron crisps

Mardana Murgh
Tandooeri chicken, sun-dried fenugreek,
smoked fomato-cream

Prawn Tempura
Hash fried, “milagal™ podi spiced,
tomato-garlic dipping sauce

(v) Shabdegh Dal Riyasat
“Maoah di daal”, patiently simmered lentils,
creamed and buttered

BREAD

bee-hive clay oven baked

Naan
Flain, butter or garlic

BIRYANI

pot sealed, dum

Riyasati Gosht Dum
A Persian influence, signature aromatic lamb biryani,
saffron basmati rice, “burhani” raita

DESSERT

meetha

Riyasat Signature Dessert Selection

Food & Soff Beverage package QAR 275 per person
Food & Enhanced Beverage package GAR 470 per person
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BRUNCH

BEVERAGE PACKAGE

MOCKTAILS
shaken, muddled & blended

Anarkali
Fomegranate / tamarind / faragon cordial / lime / ginger ale

Kumgquat Mojito
Homemade kumgquat syrup / fresh mint / lime / soda

Sacred Potion
Raspberry / Makrut leaves / sweet & sour [ soda

COCKTAILS
stired, muddled & shaken

Macchanu’s Riddle
Chill vodka / mango puree / saffron cordial / rose hydrosol
lime [/ Peychaud's

Take me for a Gin
Gin / cordander / lime juice / simple syrup [ fresh coriander

Beetroot Margarita
Tequila / bay leaf / beetroot pickle brine

BEERS
San Miguel Light
Tiger

SPIRITS

Rum: Bacardi Carfa Blanca
Whiskey: William Granfs
Vodka: Moskovskaya
Gin: Beefeater

WINES

Table Mountain Sauvignon Blanc
Table Mountain tMerot
Varichon & Clerc Sparkling

HOT BEVERAGE
A royal end

Masdala Chai
Black tea, cardamon, dried rose, saffron

Food & Soff Beverage package QAR 275 per person
Food & Enhanced Beverage package QAR 470 per person
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RIYASAT

Taking you back fo the era of the majestic Indian estates in the 18th century. - Ghef Jolly

BRUNCH

VEGETARIAN MENU

SHORT BITES
chaats & sharing nibbles

TANDOOR

bee-hive clay oven

“Phool Makhana” Chaat
Roasted water lily seeds, spiced avocado,
peanuts-cumy leaf-lime, coconut chips

Phool Saufiya
Broccoli florets, thymol-fennel, mustard

“Chhenna” 5eekh Kebab
Char grilled curd cheese skewers, sundried
fenugreek, foasted sesame seeds

Pani Poori
“Street classic™, curied chickpeas,
semoling shells, chil-mint-tamarnind shots
“Chatpatta™ Aloo
Eoosted baby potatoes, cumin-thymal,
mustard seeds-chili-lime

Crisp Kale Salad
Salad greens, cucumber, chemy fomato,
hung curd cheese dressing

Beet Chops
Pan fried patties. chil-garlic-cumin tempered,
goat's cheese dip

MAINS

sharing bowls
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Samosa Chaat | Subz Tawa Ajwaini
Flaky savoury pastries, cumin-chili tempered . Stired baby com, broccoli, water chestnuts, local
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potatoes, cashew nuts, farm greens, coriander, thymol leaves
mint-dates-ginger chutney

Shabdegh Dal Riyasat
“aah di daal”, patiently simmered lentils,
creamed and buttered

Paneer Dahi Kebab
Curd cheese & labneh patty,
chili-ginger-coriander spiced,

green mango-mint dip

BREAD

bee-hive clay oven baked

Naan
Flain, butter or garlic

BIRYANI

pof sealed, dum

“Qubooli” biryani
Steam sealed vegetables of the moment, “Kabuli” channa,
ginger-chili-coriander, basmatirice, “burhani™ raita

DESSERT

meetha

Riyasat Signature Dessert Selection

Food & Soff Beverage package QAR 275 per person
Food & Enhanced Beverage package QAR 470 per person



