AL DHANNAH TRADITIONAL SOUQ,
AL DHAFRA, ABUDHABI

INDOOR AND OUT DOOR PARTIES AVAILABLE

CALL FOR HOME DELIVERY

02 628 0044
© 050 211 3433

%) €@ nells_restaurant

Scan this QR for
menu



Dear one,

"Welcome to the aroma of delicious flavors..."”

"A country with mind-blowing views and mouth-watering cuisine,
the absolute land of magical spices, India is the spot where our tasty tale
begins..."”

"Inscribed our name in the food history of India, Nells is now serving you in
Al Dhannah, Ruwais the ultimate dreamland of everyone!”

"Being a restaurant rooted in India, we are here to amuse your tastebuds with
the rousing cuisine of our great country.”

"From feast to biryani, we prepare them with authentic Indian zest and a
secret flavor, our love."”

WE KNOW YOUR LOVE FOR
FOOD BON APPETITE!

Enjoy your platter of tastes and SR
feel the paradise in your heart! ne“aré!

A CONCEPT BY

§99

7 SOUPS SAVOUR OF SOUPS

Cream of Mushroom 10 il oyss
Cream of Chicken 12 elbhauys
Sweetcorn (VEG/ CKN) 10/12 (65L5 34e) gLl 6531
Manchow Chicken (VEG/CKN) 10 /12 (6ilu 11¢ ) laall guitilo
Hot & Sour Soup (VEG/CKN) 10 /12 (630 e /ayilo) 6)lag durola
Mutton Pepper 15 Jalaly gladipal

@ STARTERS FOR A GREAT START

Chicken Lollypop 21 elaawgl Jgl
Chicken 65 22 olelaall
Gai Thod 25 agl gla
Nells Starter Chicken 28 el wlliéo jlu
Crispy Fried Wings 24 éuilo Jé0 duldo daial

Nells Chicken Chilly 28 Jolollglaall jli



%% SALADS

Caesar Salad (Non-Veg)
Green Salad
Fattoush (veg)

&y DELICIOUS MEALS
FROM INDIA

Fish Curry Meals
Veg Meals
Chappathi Set

Veg Chappathi Set
Pothichoru

&) | FisH FRY

Ayala Fry

Netholy Fry
Kingfish Fry

Tawa Fried Prawns
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BIRYANI U

"Born in the royal household of Mughal India, discovered
almost by accident, the biryani has travelled across the
world to deem itself as the most popular food among
different nationalities.”

"Over the years, biryani has constantly undergone
changes. Different households across different regions
have their own recipes, some use exotic local spices while
others stick to the original version but experiment with
meat, poultry, vegetables and seafood.”

"However be the preparation, there is no denying the
biryani has become synonymous with celebration &
festivity. Feast in our signature biryani's and find yourself
excitedly devouring plate after plate.”

Veg Biryani 12.50
Biryani Rice 10

Chicken Biryani 16.50
Mutton Biryani 21.50
Prawns Biryani 32.00
Fish Biryani 22.50

Beef Biryani 19.50
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Tandoori Chicken

Chicken Tikka

Paneer Tikka

Veg Sheek Kabab(Veg)

Fish Tikka

Tandoori Prawns

Mix Tandoori Platter(Non-Veg)
Malai kebab

Reshmi kebab

INDIAN CURRIES ‘&

& DRIES

NON-VEG
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Chicken Tikka Masala

Butter Chicken:(Bone/Boneless)
Mughalai Chicken

Chicken Khorma

Kadai Chicken

Mutton Pepper Fry

Chicken Chettinadu

Egg Bhurji

Egg Khorma

Egg Roast
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Mix veg Curry

Veg Kurma

Kadai veg

Dal fry-/Thadka/Palak
Paneer Butter Masala
Chana Masala
Mushroom Masala
Bindi Masala

Palak Paneer

Paneer Tikka Masala
Shahi Paneer

Paneer Mutter Masala

Steamed Rice

Jeera Rice

Veg Pulao
Mushroom Pulao
Paneer Pulao
Kashmiri Pulao
Chicken Pulao
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BREAD

Plain 3
Butter 5
Garlic 6
Cheese 6
Plain 2
Butter 3
Plain 7
Paneer 8
Stuffed 10
Lacha Porotta 8

FROM THE BOOK OF
GLOBAL CUISINES

(Veg/Non-Veg)
Chicken
Prawns

(Veg/Non-Veg)

Shrimp
Chicken
Beef

(Veg/Non-Veg)

Chicken

Shrimp

Bk

42’ VEG. STARTERS

Honey Glased Cauliflower
Veg Manchurian
Crispy Fried Veg

Chilli /Garlic / Manchurian
Gobi 65

Chilli /Garlic / Manchurian
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RELISH OF RICE

Vegetable
Egg

Chicken
Shrimp

Mix Non-Veg

Vegetable
Egg

Chicken
Shrimp

Mix Non-Veg

= NOODLES

Vegetable / Schezwan Noodles
Egg / Schezwan Noodles
Chicken / Schezwan Noodles
Shrimp / Schezwan Noodles

Mix Non-/ VegSchezwan Noodles

OUR SPECIALS

Manchurian Chicken Fried Rice
Hong Kong Fried Rice
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Kerala has an
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Malabar Chicken Curry

Chicken Perattu

Chicken Kurumulaku Arachathu
Achayan’s Beef Curry

Beef Pepper Fry

Beef Curry Leaves Fry

Beef Coconut Ularthiyathu
Mutton Khorma(Lamb Khorma)
Fish Moilee

Fish Masala

Fish Pollichathu( Kumarakom Style)
Fish Chatti Curry

Fish Mango Curry

Prawns Roast/Masala

Squid Pepper Roast

Kerala Porotta 2
Wheat Porotta 3
Chapathi 2
Idiyappam 2
Rice Puttu 6
Wheat Puttu 8
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Choices of Milkshe

cudall ggoeso cil

5 FRESH JUICES

Mango 12 g2ilo
Pomegranate 18 yloy
Orange 12 Jwip
Pineapple 12 oubtl
Watermelon 10 b=y
Grape 12 e
Lemon ugoH
(Mint/Ginger/Ginger & Mint) 10/12 lelicig Juiaij/ Junij/ elic))

VARIETY OF
DRINKS
FROM KERALA!
dcgilo dLgono
w0 wbg ol o
TIPS

Nannari Sarbath el GGG

Nannari Soda Sarbath | Oljlwlaga gjbb

Orange Sarbath _ obwadll
[ Kulukki Sarbath

Milk Sarbath

Lime Soda

s HOT & COLD
BEVERAGES
Nells Special Tea 3 Hui el gl
Black Tea/Ginger/Lime/ (Jaio) Giloslin/ ygoyl/ Jauaij/ aguul sl
Sulaimani(Spiced) 2 Ywlo gLis
Masala Tea 4 6gmé
Coffee 5 =lag:u69a5
Black Coffee 3 @il pitodl JUial
Choice of Beverages 3.50 942 giglo/12) o/ i/ Ol V / Vg4 / uuy

Pepsi/Cola/7up/Sprite/
Mirinda/Mountain Dew
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