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About Us

Bombay Grand Prides Itself On Bringing The Best Indian Cuisines
With Authentic Taste And Superior Quality.

Bombay Grand Indian Cuisine From Mumbai India Known To Serve
Delicious Food.

Our Restaurant has developed a reputation that offers Delicious South
Indian and North Indian Cuisine.

Spices that We Serve Are Homemade, Bombay Grand Is Best Khown
For Our Quality, Quantity, Fresh Food, Hygiene and affordable Food

Of Supreme Taste to Our Wide Ranging Customers.

We whole heartedly thank everyone one of you, providing us an
opportunity to expand our ancient old traditional Indian food from
India to Malaysia. We our aim is to build up chain of restaurants
throughout Malaysia.




BOMBAY GRAND SIGNATURE DISHES

SURMAI FISH TAWA POMFRET FISH TAWA

Fish marinade with spices & Tawa Fry Crispy Pomfret, a lip smacking Fish
shallow fried with crispness Fry which is tender from inside & crispy
outside & juiciness inside. from outside. It can be serve with a spicy

chutney for your party starters as well.

(39 RM) 4

CHICKEN GEE ROAST PRAWNS GEE ROAST

Chicken boneless chunks tossed is spicy Fresh sea water prawns marinated is south
& fry with roasted spices & ghee Indian spices and tostada and ghee

SQUID GHEE ROASTED POMFRET FISH CURRY

Is a total flavour bomb! Imagine tender, Fish Curry Ingredients Seer Fishpieces
marinaed in a hearty masala and then slow- (Any Single bone fish) Chili, Mustard
cooked in ghee. Doesn’t that sound irresistible? seeds - Fenugreek seeds, Fennel seeds -
The roasted spices give this dish a lovely aroma Cumin seeds, Grated Onion, Pounded
and a flavour that you can't get enough Garlic Pounded Ginger Grated Tomato -



BOMBAY GRAND SIGNATURE DISHES

PRAWNS KOLIWADA

A deep-fried battered shrimp that is
marinated with simple spices. It is served
as an appetizer or starter and is popular in

mumbai
(36 RM)

——

PRAWNS PULIMUNCHI

Prawns pulimunchi also called
yettida pulimunchi is a. spicy red
prawns curry preparation from
south India. without using coconut.

MUTTON BIRYANI

Mutton biryani is the emitome of Indian
cuisine with layers of beautiful spiced
mutton and tender grains of rice topped
with coriander and fried onions.serve with

it
raita (42 RM)

CHICKEN KOLIWADA

Made From Boneless Chicken Pieces,
chickpea Batter Along With Different

Spices And Then Deep Fried

SQUID PULIMUNCHI

One of the finger licking delicacies
of (Mangalore). Its spicy and tangy
dish which goes well with Neer
dosa, sannas and boiled rice.

(30 RM)

CHICKEN BIRYANI

Desi Chicken that are cooked,in a yogurt
marinade and then layered with crispy
onions, coriander, mint and basmati rice



BOMBAY GRAND SIGNATURE DISHES

MUTTON CHAP

The Mutton chaps which is the ribs region of the
Goat. Very tasty meat of the lamb body can be con-
sidered as the mutton chops. Mutton chops are
slow-cooked in luscious gravy which helps mutton
pieces to become more tender.

CHICKEN TRIPLE RICE

cooked chicken, rice, vegetables & egg a spicy
sauce often based on Schezwan sauce, which
usually contains ingredients like red chili pep-
pers, garlic, ginger, other soy sauce,

NEER DOSA

Neer dosa are thin, lacy and beautiful crepes made
with ground rice batter. These are a popular from

the Mangalorean
(10 RM)

PRAWN BURNT GARLIC RICE

Cooked Rice, Prawns, Garlic, And Seasonings.
Other Ingredients That Might Be Added
Include Onions, Spring Onions, Chilies, And

Soy Sauce.
(36 RM)

CHICKEN LOLLIPOP

These crispy and flavorful chicken lollipops
are marinated in a spicy yogurt mixture and
then coated in a mixture of breadcrumbs and

SPICES: Tandoori (29 RM)
Deep fried [FiA=1Y))

......

CHICKEN KAL

Chicken kalmi kebab is a popular Mughlai
appetizer made with chicken, yogurt, nuts,

and spices
(38 RM)



BOMBAY GRAND SPECIAL

CRAB MASALA

Spicy Flavorful Masala Made With
Fragrant Spices & Coconut

(110 RM)
SURMAI
PRAWNS
POMFRET
INDIAN SALMON (36 RM)

Fish Is Served With A Spicy Masala Slow

Cooked In A Flat Fry Pan &

PRAWNS EGG CURRY
FISH EGG OMELETTE
CHICKEN EGG BHURJI
(Marinated In A Thick Batter And Fried) BOILED KALI MIRI (20 RM)

PULIMUNCHI

PRAWNS
POMFRET
SURMAI
SQUID (30 RM)

(Spicy And Tangy Flavor Gravy)

GHEE ROASTED

MUSHROOM
PANEER
CHICKEN
PRAWNS (36 RM)

(Spicy And Tangy Flavor Roasted In Ghee)



BOMBAY GRAND SPECIAL
GASSI

CHICKEN (30 RM)
MUTTON (39 RM)
PRAWNS (36 RM)

(Thick Curry Cooked In Fresh Coconut
Milk And Spices)

SOUTH INDIA STYLE CURRY

CHICKEN
MUTTON
PROMFRET
SURMAI
PRAWNS (36 RM)

(Flavourful Gravy Blended With
Coconut Milk And Spices)

SUKKA

CHICKEN (30 RM)
MUTTON (39 RM)
PRAWNS (36 RM)

(Dry and Semi Gravy Blended With
Grated Coconut Red Chilly And Spices)

MALWANI

CHICKEN (30 RM)
MUTTON (39 RM)
FISH (39 RM)

(Made With Onion Coconut Paste
Mix With Grated Coconut)

MARATHA SPECIAL BOMBAY BIRYANI

CHICKEN 50 &M CHickeN (36 A
MUTTON (42 RM)
KING PRAWNS (49 RM)

MUTTON CHAP

Delicious Fry Lamb Ribs JZAR=1} NEER DOSA [GLeRz1%))



SOUPS

RASAM (10 RM)
TOMATO CHEESE SOUP [@ler:z4')
TOM YUM SOUP

Veg (10 RM)
Mushroom (10 RM)
Chicken (12 RM)
MANCHOW SOUP

Veg (10 RM)
Chicken (12 RM)

HOT & SOUR SOUP

VEG (10 RM)
CHICKEN (12 RM)

SWEET CORN SOUP

VEG (10 RM)
CHICKEN (12 RM)

CHICKEN LUNG FUNG SOUP
CORIANDER SOUP

Veg
Mushroom
Chicken

MUSHROOM OF CREAM SOUP
MUSHROOM SOUP (10 RM)
JADE GARDEN souP  [ieN:IY!
CHICKEN CLEAR souP [P
VEG CLEAR SOUP (10 RM)
PAYA SOUP (20 RM)




EVENING SNACKS (3 pmto 7 pm)

MUMBAI JUMBO WADA (2 PCS )
SAMOSA (2 PCS)
VEG PAKODA
ONION BHAJIYA
FRENCH FRIES
PERIPERI
MOMOS

VEG

CHICKEN

ALOO PURI

NON VEG STARTERS ( TANDOOR & KEBAB)

NONVEG PLATTER (72 RM)
(Combination Of Chicken Fish Prawns In Indian Style)

CHICKEN PAHADI KEBA (34 RM)
(Marinated With Spinach, Fengreek, Mint,

Cashew Nut Paste, Cheese & Herbs)

CHICKEN MALAI KEBAB (34 RM)
(The Classic Creeamy Chicken Cubes)

CHICKEN BANJARA KEBAB (34 RM)
(Boneless Chicken Marinated In Plain Curd)

CHICKEN DAKSHINI KEBAB (34 RM)
(Blended In Roasted Coriander In Almond Curry Sauce)

KALIMIRI KEBAB (34 RM)
(Grilled Chicken Blended With Black Pepper)

SEEKH KEBEB

VEG
CHICKEN
MUTTON

(Chicken Mince Mixed With Fresh Herbs)



HYDERABADI KEBAB

VEG
CHICKEN
MUTTON
GOLDEN PRAWN TANDOORI

(4 PCS) (58 RM)
PRAWN TANDOORI

(6 PCS) (52 RM)
RAWAS TIKKA (36 RM)
CHICKEN TIKKA (34 RM)
PRAWNS PUDINA TIKKA (49 RM)
MALAI TANGDI KEBAB (38 RM)
CHICKEN HAZARI KEBAB (34 RM)

(Cheddar Cheese, Green Chilly Blended With Cream)

CHICKEN UJALA KEBAB
CHICKEN ROZALI KEBAB

—

KALMI KEBAB (38 RM)

CHICKEN ADRAKI KEBAB (34 RM)

CHICKEN TANDOORI

Half (34 RM)

Full (65 RM)

PESHAWARI KEBAB (34 RM)
34 RM)
36 RM)

L)

VEG STARTER TANDOOR

PANEER MALAI TIKKA
PANEER RESHMI KEBAB

—

30 RM)

VEG PLATTER (48 RM)
MUSHROOM NAWABI TIKKA (30 RM)
MALAI BROCCOLI RESHMI TIKKA (30 RM)
PANEER TIKKA (30 RM)
PANEER PAHADI TIKKA (30 RM)
BANJARA TIKKA
Mushroom
Paneer
(30 RM)




INDIAN STARTERS ( VEG / NON VEG)

INDIAN 65 ROSTED

Mashroom
Paneer
Chicken

PAKODA

Paneer
Chicken

CHATPATA

Mashroom
Paneer
Chicken

METHI DRY
Mashroom

Paneer

Chicken

HARA BHARA KABAB

KASTURI KEBAB

Mashroom
Paneer

CHEESE MINT TIKKI
CHEESE CORN BALL

—_

24 RM)
26 RM)
28 RM)

—_

—
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26 RM)
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24 RM)
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24 RM)
26 RM)
28 RM)
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(22 RM)

24 RM)
26 RM)

(24 RM)

—

CHINESE STARTER

CRISPY

Veg
Mashroom
Paneer
Chicken

SPRING ROLL
Veg

Chicken
Prawns

SANGHAI RICE

Chicken
Prawns

(22 RM)
24 RM)

26 RM)
28 RM)

-

—_

22 RM)
24 RM)
28 RM)

—

(28 RM)
(34 RM)



CHINESE 65

Veg (22 RM)
Mashroom (24 RM)
Paneer 26 RM)
Chicken (28 RM)

BLACK PEPPER SAUCE

Mashroom 24 RM)
Paneer 26 RM)
Chicken (28 RM)

BURNT GARLIC

Mashroom (24 RM)
Paneer (26 RM)
Chicken (28 RM)

SALTED PEPPER

Veg (22 RM)
Mashroom (24 RM)
Paneer 26 RM)
Chicken (28 RM)

BLACK PEPPER

Veg (22 RM)
Mashroom 24 RM)
Paneer 26 RM)
Chicken (28 RM)

CHILLY GARLIC

Veg (22 RM)
Mashroom 24 RM)
Paneer 26 RM)
Chicken (28 RM)
BBQ

Paneer (26 RM)
Mashroom 24 RM)
Chicken 30 RM)
Fish 36 RM)
Prawns (38 RM)

MANCHURIAN

Veg 24 RM)
Gobi 26 RM)
Paneer 28 RM)
Chicken (30 RM)
Prawns (36 RM)



CHICKEN CHILLY

PRAWNS CHILLY GARLIC
PRAWNS BURNT GARLIC
BURNT GARLIC MUSHROOM

INDIAN MAIN COURSE

CHICKEN MUGHLAI (32 RM)
(North Indian Recipe With Cremy Dark Brown Onion Gravy )
LAHORI CHICKEN (32 RM)

(Simply Stunning Rich Nutty Sauce Coats Tandoori Chicken)

CHICKEN MULTANI (32 RM)

CHICKEN AMRITSARI (
BUTTER CHICKEN 34 RM)
CHICKEN TIKKA MASALA (34 RM)
AGRI HANDI

Chicken

Mutton (39 RM)
BHUNA MASALA (34 RM)

TANDOORI MURGH TAWA

Chicken
Mutton (41 RM)

MUTTON ROGAN JOSH
CHICKEN KOLHAPURI

CHICKEN GREEN MASALA 32 RM)
MURGH MUSALLAM 38 RM)
CHICKEN PATIALA

CHICKEN KADAI
CHICKEN BADSHAH

DO PYAAZA

Chicken
Mutton

L)

39 RM)

L)

—_

34 RM)
39 RM)

—_

MUTTON NALLI NIHARI 39 RM)
MUTTON RARA 39 RM)
MUTTON DAHIWALA

—_
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MUTTON MUGHALAI (39 RM)
MUTTON KORMA (39 RM)
CHICKEN KORMA (36 RM)

VEG MAINCOURSE ﬁ

PANEER CHAR MINAR (32 RM)
VEG TIRANGA 30 RM)
VEG BHUNA 26 RM)
VEG MAHARAJA (26 RM)
TAWA

Veg (24 RM)
Mashroom 26 RM)
Paneer 30 RM)
BHINDI FRY (24 RM)
VEG MAKHANI 24 RM)
VEG DIWANI HANDI 26 RM)
VEG HANDI 30 RM)

(Mix Vegetables Cooked In Creamy Red Gravy)

PANEER AMRITSARI (30 RM)

KADAI MUSHROOM 28 RM)
(Made With Onion Tomato Base Bell Peppers
And fresh Ground Kadai Masala)

KADAI PANEER (
(Cottage Cheese And Bell Peppers)
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PANEER MULTANI

MUTTER PANEER
(Paneer & Green Peas in Tomato Based Gravy)

PANEER BUTTER MASALA 32 RM)
VEG JAL FREZI 28 RM)
PANEER DO PYAAZA 30 RM)
PANEER RADE COOKE (32 RM)

—

30 RM)
30 RM)

—

—




VEG CHILLY MILLY (28 RM)
(Vegetables Cooked In Spicy Gravy)

BABY CORN MUSHROOM MASALA (28 RM)
(Cooked In Onion Tomato Gravy)

KAJU DINGRI (34 RM)
(Cashew Nut Cooked With Mushroom In Thick Masala Gravy)
KAJU CURRY (34 RM)

(Creamy Kaju Butter masala With A rich Tangy Sweet Flavour)

PANEER TIKKA MASALA (32 RM)
(Served in Spicy Onion, Tomato Gravy)

PANEER PALAK (30 RM)
(Cottage Cheese Cooked In Spinach Gravy)

PANEER BHURJI (32 RM)
(Scrambled Cottage Cheese With Onion, Tomato Spices)
NAVRATAN KORMA (30 RM)
(Rich Luxurious Curry Dish Made With Mix Vegetables)
MALAI KOFTA (32 RM)
(Potato Paneer Creamy Gravy)

VEG KOFTA (32 RM)
(Vegetable In Rich Gravy)

VEG KOLHAPURI (26 RM)
(Spicy Mix Vegetable)

VEG LAHORI (26 RM)
PANEER LAJAWAB (32 RM)
(Cottage Cheese Cooked In Tomato Base Gravy)

METHI MALAI MUTTER (26 RM)

(Fenugreek Leaves, Green Peas In Rich Creamy Gravy)

ALOO PALAK (24 RM)
(Potato Cooked With Spinach In Thick Gravy)

ALOO JEERA (22 RM)
(Potato Cooked With Cumin Seeds)

ALOO GOBI (24 RM)

VEG JOYAPOORI (27 RM)



DAL
DAL FRY
DAL TADKA
DAL PALAK
DAL KOLHAPURI
DAL MAKHANI

BASMATI KA KHAZANA

CHICKEN TIKKA BIRYANI
EGG BIRYANI
PANEER TIKKA BIRYANI

L)
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VEG HANDI BIRYANI (30 RM)
MUSHROOM PEAS BIRYANI (

VEG PULAV

DAL PALAK KHICHDI

JEERA RICE 15 RM)
STEAM RICE 12 RM)
BURNT GARLIC RICE / NOODLES

Veg (26 RM)
Mashroom (28 RM)
Chicken

Prawns

FRIED RICE / NOODLES

Veg (24 RM)
Mashroom 26 RM)
Egg (28 RM)
Chicken (36 RM)
Prawns

SHANGHAI RICE

Veg (26 RM)
Chicken 32 RM)
Prawns (38 RM)
HONGKONG RICE / NOODLES

Veg (26 RM)
Chicken 32 RM)
Prawns (34 RM)



LEMON RICE

Veg
Chicken
Prawns

MEXICAN RICE

Veg
Chicken

TRIPLE RICE

Chicken
Prawns

MANCHURIAN RICE

Veg
Chicken
Prawns

SACHEZWAN FRIED RICE

Veg
Chicken
Prawns

SACHEZWAN NOODLES

Veg
Chicken
Prawns

GREEN SALAD
RAITA

PINEAPPLE SALAD

ROASTED PAPAD ( 4 PCS)
MASALA PAPAD
FRY PAPAD

—_

26 RM)
28 RM)
34 RM)

—_

26 RM)
30 RM)

—_

32 RM)
38 RM)

30 RM)
32 RM)
38 RM)

—_

(28 RM)
30 RM)
(38 RM)

—_

—_

30 RM)
32 RM)
38 RM)

SALA

O
n

(10 RM)
10 RM)

12 RM)

PAPADA

<

06 RM)
10 RM)
(08 RM)




INDIAN BREAD

BREAD BASKET (32 RM)
TANDOORI ROTI

Plain
Butter
NAAN

Plain
Butter
CHEESE GARLIC NAAN

Plain
Butter
LACHHA PARATHA

Plain
Butter
KULCHA

Plain
Butter
TAWA ROTI

Plain

Butter

PARATHA

Aloo
Gobi
Paneer
CHEESE NAAN (12 RM)
GARLIC NAAN (11 RM)

AKHROT HALWA (18 RM)
CARAMEL CUSTARD (14 RM)
BOMBAY FALOODA (22 RM)
KULFI (14 RM)
MATKA KULFI (16 RM)
ICE CREAM (12 RM)
GULAB JAMUN (12 RM)
FRUIT SALAD (14 RM)
GAJAR HALWA (14 RM)
KHEER (12 RM)




JUICE

ORANGE, WATER MELON, CARROT (15 RM)
PINEAPPLE (17 RM)
LASSI
( Sweet / Salt) (14 RM)
MANGO LASSI
DRY FRUIT MILK SHAKE (22 RM)
FRESH LIME ( JUICE / SODA) (12 RM)
Juice
Soda
MILK SHAKE (16 RM)
( Mango/ Vanilla / Chocolate / Butterscotch /strawberry )
SOFT DRINKS iii:&, '~
COKE, COKE ZERO, PEPSI, SPRITE, FANTA F{erRz4%)] p
WATER BOTTLE (05 RM)
PERRIER WATER 16 RM . \-
SODA WATER (07 RM) >

HOT BEVERAGES

TEA (09 RM)
COFFEE (10 RM)
BLACK TEA (

BLACK COFFEE (09 RM)
LEMON TEA (08 RM)

MILK 09 RM)
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MILO (09 RM)



MOCKTAILS

FRUIT PUNCH
MASALA WATERMELON MOJITO
BLUE LAGOON
VIRGIN MOJITO
JAL JEERA MOJITO
MANGO MOJITO
ORANGE MOJITO i
KIWI MOJITO s
PINA COLADA
CRANBERRY COOLER
VIRGIN MARGARITA MOCKTAIL

Our Outlets

Bombay Grand Indian Cuisine Brickfields, Kuala Lumpur

Bombay Grand Mumbai Andheri, India



