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AFGHANI & PESHAWARI CUISINE
Fresh Meat Cooked to Perfection







Bolani Kachalu (Potato filled bread)
Naane keema

Bolani Bonjon

Mantou

Fatoush

Green Salad

Hummus

Fries

Raita

Charcoal grilled lamb
seasoned with salt &
lamb natural fat.

Charcoal grilled lamb
seasoned with salt &
lamb natural fat.

Fresh lamb ribs charcoal grilled
to perfection.

Choice of marinating: Salted / Spicy




Charcoal grilled chicken
seasoned with salt.

ZAFRANI KEBAB

Fine beef minced & marinated 1/2 Dozen
with Zafran & Afghani spices 1 Dozen
charcoal grilled to perfection

served with mint sauce.

Whole charcoal grilled chicken
seasoned with salt.

Fresh lamb cooked in lamb
Natural fat, tomatoes, green
Chilies & salt.

Fresh lamb cooked in lamb
natural fat, tomatoes, green
chilies & Salt.

Fresh Chicken cooked in
lamb natural fat or fresh
butter,tomatoes & green
Chilies.




Fresh Chicken cooked in lamb
natural fat or fresh butter,
tomatoes & green chilies.

Fine Veal minced & marinated
with zafran & Afghani spices,
fresh butter, tomatoes, green
chilies & Salt.

Fresh lamb cooked in olive oil,
onion, green chilies & salt.

Fresh vegetables cooked in
butter, tomatoes, green chilies
& salt.

Succulent lamb meat cooked
on a very low flame in its juices
& bone marrow with potatoes,
flavored with aromatic herbs &
spices served with rice or your
choice of bread.




Afghan delicacy consisting of
long grained steamed rice cooked
in a seasoned broth topped with
fried sliced of carrots & raisins.

Fresh boneless beef cubes
marinated in afghani spices,
charcoal grilled with lamb
natural fat served with afghan
sauce.

Minced Veal seasoned with

Afghani herbs and spices,
Charcoal grilled with tomatoes
served with afghan special sauce.

Fresh chunks of lamb with
Bone marinated in afghani
Spices, charcoal grilled to
perfection served with afghan
special sauce.

Chunks of fine Veal tenderloin
marinated with onion, yogurt,
salt and green chilies cooked
to perfection and served with
afghan special sauce.

Beef
Chicken
Lamb
Plain

1/2 Dozen
1 Dozen

1/2 Dozen
1 Dozen

per platter




Fresh boneless chicken cubes
marinated in afghani spices,
charcoal grilled served with
afghan special sauce.

Seasoned beef meathballs
cooked with ground chick
Kofta

peds, onions & spices.

Combination of Shinwari
Lamb Tikka, shinwari Chicken
Tikka, Kabuli Beef Tikka,
Kabuli Beef Kabab, kabuli
chicken Tikka, Kabuli Pulao
& Naan.

For 2 persons Small
For 4 persons Large
For 6 persons Jumbo

Mouth watering organic (Desi)
chicken gravy served on Bed
of fresh hot breads (Chapattis)

Succulent Whole lamb cooked
on a very low flame in its Juices
& bone marrow with potatoes

& flavored with aromatic herbs,
spices served with rice or your
choice of bread.

1/2 Dozen
1 Dozen

With Kofta
Without

Whole Lamb

4799 /per kg




Charcoal grilled lamb liver wrapped in
a thin layer of fat from lamb stomach
and seasoned with salt, served with
special afghani sauce.

Fine Veal minced & marinated 1/2 Dozen
With green chilies, coriander & 1 Dozen
onion served with afghan sauce.

Whole Leg of lamb covered in a

rub of fresh garlic, afghani herbs,
olive oil, salt, paper and lemon juice,
steamed and charcoal grilled to
perfection served with rice or bread.

Charcoal grilled chicken seasoned 500 gm
with Wakha Special Spices. 1000 gm

Minced Veal seasoned with
Green chilies, egg, fresh herbs,
Mint, coriander & spices.

4799/ per kg




Afghani

Roghni

Kulcha

Plain

Tandoori Roti
Tandoori Paratha
Garlic

Uzbek

Blackseed

Fresh Fruit Juice
Salty Lassi
Sweet Lassi
Jane Ama

Coke Regular
Diet Coke

Fanta

Sprite

Still Water
Lemonade
Lemonade with Mint

Peshawari Kehwa complimentary

Naan-e- Paratha (sweet paratha)

Chefs Special
Kher
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AFGHANI & PESHAWARI CUISINE
Fresh Meat Cooked to Perfection

Villa 673, Jumeirah Road, Umm - e - Sugeim 2
Dubai # 04 234 1937

Behind Mall of Emirates, Opposite Lulu Hyper Market
Barsha 01, Dubai # 04 347 0788

Sharafuddin Building, Amman Street, Behind Sahara Centre
Al Nahda, Dubai # 04 345 4577

wakharestaurant@gmail.com
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