


A legend born in the

royal kitchens of Lucknow.

More than a century ago, a kebab was created 
so tender, so delicately spiced and so perfectly 
crafted that it became part of Lucknow’s 
culinary identity.

Prepared with a closely guarded blend of 160 
spices, the Tunday Kebab is known for its 
extraordinary softness and unforgettable 
flavour.

At Lucknowee, we honour this legendary 
tradition with every serving, bringing the 
authentic taste of Lucknow to your table.









Minced meat marinated and grilled tandoori style.

Mutton

Chicken

AED 38 
AED 36

AED 36
Chicken cubes marinated in special tandoori masala.

AED 36
Half chicken marinated in special tandoori masala.

AED 36
Non-spicy marinated chicken cubes in creamy flavours.

AED 36
Chicken cubes marinated in a hari mirchi infused marinade.

AED 38
Crispy and spicy grilled chicken infused with 
aromatic spices combined with a smoky flavour 
from the tandoor, served on beetroot bread.

AED 43
Marinated in our signature Lucknowee spices and 
grilled tandoori style.

AED 42
Marinated in our signature Lucknowee spices and 
grilled tandoori style

AED 42
Seasoned with our special blend of chat patta masala

AED 31
Cottage cheese marinated in special tandoori masala

AED 38
Cottage cheese marinated in secret Lucknowee masala 
with Amul Cheese in the middle. Must Try!

AED 30
Chunky soya chaap pieces marinated in creamy masala.

AED 31
Potatoes marinated in tangy achari spices.

AED 31
Potatoes marinated in tandoori spices for a rich 
and flavourful bite

4 pcs Chicken Tikka, 4 pcs Malai Boti, 4 pcs Seekh kebab, 4 pcs Tandoori Chicken.

AED 299
Combination of mutton and chicken Seekh 
Kebab, Chicken Tikka, Malai Tikka, Paneer 
Tikka, Hari Mirch Chicken Tikka and Bhatti 
ka Murgh served on biryani rice.

AED 111



AED 40

Flat pan medium dry curry (semi gravy) with exotic 
spices. Our best seller!

AED 42
Traditional qorma from Lucknow.

AED 45
A delectable combination of minced mutton slow cooked 
with cut mutton pieces in aromatic old Delhi spices to 
create something magical!

AED 43
Slow cooked mutton in an aromatic gravy of yogurt, 
Kashmiri chilies and traditional whole spices.

AED 40
Everyone's favourite combination of chana daal and mutton 
made with our special spices. Garnished with coriander and 
ginger.

AED 40
Hand chopped style mutton keema prepared on a tawa with 
hari mirchi and our traditional Indian spice.

AED 42
Flat pan cooked mutton brain curry marinated in Indian 
spices and herbs.

AED 42
Flat pan cooked mutton brain curry marinated in Indian 
spices adding a special touch of black pepper.

AED 38
Flat pan medium dry curry (semi gravy) with exotic spices.

AED 38
Traditional qorma from Lucknow.

AED 43
A fusion of our tandoori malai tikka cooked with our home 
made creamy white sauce finished with a makhan ka tarka.

AED 43
A rich and indulgent creamy chicken dish, cooked in a 
handi with a luscious makhni gravy.

AED 43
A delectable combination of minced chicken slow cooked with 
cut chicken pieces in aromatic old Delhi.

AED 38
Imagine tandoori chicken cubes slowly cooked in butter, 
cream, and our secret ingredients. The result is worth the 
imagination!

AED 38
Prepared with our unique tandoori tikka masala to give a 
wholesome taste.

AED 38

Lucknow style dry chicken masala.

AED 38
Our homemade creamy sauce served with boneless chicken 
tikka wrapped in a thin layer of egg.

Prepared with our unique Tandoori Tikka 
Masala to give a wholesome taste AED 41





An aromatic dish, flavoured with perfectly cooked fluffy 
grains of scented basmati rice served in clay-pot.

Combination of Seekh kebab, Chicken tikka and Malai tikka 
served on biryani rice.

Biryani rice layered with choice of chicken or mutton 
Seekh Kebab.

Homemade traditional recipe of mutton or chicken mixed 
with assortment of nuts, dry fruits, and sliced potato. Prepared with choice of meat or vegetable blended 

with cooked rice.

Authentic and unique from the streets of Lucknow, made 
with mild aromatic spices.

Butter chicken layered with aromatic biryani rice.

Keema prepared in savoury spices and mixed with 
aromatic biryani rice.



An assortment of Roti, Naan, 
Kulcha, Laccha and Ulta Tawa 
Paratha.










