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SINCE 1983
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U.AE - QATAR - KS.A
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our Story

Founded in 1983 in Dubai, Qusais, Panoor Restaurant
was born from a simple yet powerful idea of our founder,
NK Kunhammed Haji to serve proper, homely food to
Indians especially Malayalees who longed for the taste of
home.

At a time when authentic South Indian flavours were
hard to find in the GCC, Panoor stood apart. We brought
spices directly from India, followed traditional recipes,
and cooked food the way it was meant to be
cooked—honest, fresh, and full of soul. That commitment
shaped our identity then, and it defines us even today.

What began as a South Indian restaurant has grown into
a multi-cuisine destination, while staying deeply rooted
in Kerala’s culinary heritage. Dishes like Bamboo Biryani
and Fish Mango Curry are not just menu items—they are
memories served on a plate. We use only fresh
ingredients, authentic spices, and fresh meat, with no
compromises.

Panoor has always been a place of warmth and
nostalgia—a restaurant that feels like home. While our
core strength lies with Indian customers who share a
strong South Indian base, we are equally loved by Arab
and other nationatlities who appreciate genuine, flavourful
food.

Today, Panoor proudly serves guests across all dining
occasions—from daily meals and family dining to
celebrations—across 8 outlets in the UAE, 7 in Qatar, and
1 in Saudi Arabia. Key milestones inctude our first outlet
in Qusais, expansion to Qatar in 2014, and entry into
Saudi Arabia in 2023.

The name Panoor comes from owr hometown in Kerala,
India, and that sense of belonging is why Panoor remains
close to people’s hearts—a trusted place for homely food,
wherever they are.

Our Vision:

“To grow into 100 branches across the GCC region, Asia,
and BEurope, while preserving the authenticity, values,
and taste that define Panoor.”
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SOUP Lt i e

0) 2
(1ad/ elas) dogpa dyjg s ahlusy 14
Choice Of Cream Soup (Chicken / Mushroom)
(s / pla) dxarolag Gila dygan el 14/12
Choice Of Hot & Sour Soup (Chicken / Veg.)
Las/ ela) 6gn 6)3 dyygan LA 14/12
Choice Of Sweet Corn Soup (Chicken / Veg.)
dpjallg gau plaa dyg 14
Lemon Chicken Coriander Soup
dyn wgalo Jula dygu 16
Kayal Soup Seafood
(and/ela) Qaldi dugin dyg 14/16
South Traditional ( Chicken / Mutton )
(Ul fnd/ gla) dyaaldl dpuiyd dyg
French Traditional Soup - ( Chicken / mushroom / Prawns ) 18/18/20
Ol gags 14
Kozhi Rasam
(an)) ol obuololal 16

Ajamamsam Rasam (Mutton)




OR
dajla clpAs dinl 10
Garden Fresh Green Salad
gy (il gailog (bl dialw 14
Pineapple Mango Inji Puli Salad
g5 Ro dyye dyny Vg Slo dialu 18
Arabian Seafood Salad With Tuna
g5lo Gyl (gJuVLo dln b 16
Malabari Spicy Mango Salad
Ll dnlA jgib dialu 16
Panoor Chef Special Salad
A guino plaa diali 18
Stuffed Cheesy Chicken Salad
yao> 10

[ummus

e 15/25

or 16

JLAA R0 (g0 plaa dlalu
Grilled Chicken Veggy Salad
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Gobi 65 18
open 6)a ljgrad 22
Baby Corn Tempura
JLAA ¢jgalja
Dragon Veg. 2e
JLAA 0g5 615 22
Garlic Veg. Ball
©oUlig A (gluis il 24
Paneer Chilli Kondattam
coliga pol 24

Dynamite Paneer
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M TANDOORI S

OR
(Jolv/ani)ggaiielaa LA ()Ll Lo
Tandoori Chicken ( F/H) Fish Achari Tikka

gielas 20 @9iogiylug
Chicken Tikka Garlic Tandoori Prawns (Tiger)

Jola gjga U (gyils 32 bupl
Kanthari Chutta Kozhi (Full) Spicy Paneer Tikka

wls (o (i 24 duen 4 lag
Chilli Malli Kebab Baby Corn Tikka

Qs qalla 2¢  Hoslas
Kalmi Kebab Mushroom Tikka

\"g_u'z)l_'i LﬂgMLo s 2 8
Malai Tangdi Kebab
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GRILTS &
BBQ

| OR
. 10/20/38
e o i 10/20/38
ot P N e 10/20/38
e 0 10/20/38
A 34
(Uusiadl/ yoagls /jgolm) (6930 Elaw Ash

Grilled Fishes ( Hamour / Seabass / Seabream)




e

=== === ===

"
tﬁT =
or 24
. uwelaa
CHINESI Sy
- QR
(uga/jiad /1ad) (Gro o/ wola ylyguwlo 22
Manchurian Dry/Gravy (Mushroom / Veg. / Gobi)
(Wuga/Jbas /ol / pnd) — Gro o/ Ll ja Jals 22
Chilli Dry/Gravy ( Mushroom / Paneer / Veg. / Gobi )
G)ln ,0¢3 dnln (g LAs cilks 20
Veg. Ball In Hot Garlic Sauce
(gro&o/8ly)jla Jaldplaa 24
Chilli Chicken ( Dry / Gravy )
(dro &0/ 8l) ylyguiilo plas 24
Chicken Manchurian ( Dry / Gravy )
(gro &0/ 8Ly ylguiriow elaa 24
Schezwan Chicken ( Dry / Gravy )
(Gro o/ ly) )l Jals ylapu elaa 26
Chilli Basil Chicken ( Dry / Gravy )
09Ulg Juic jla Jalallggala glaa 26
Cashew Chilli Honey Gartic Chicken
duiun doyln e ddoo jliadg gpas and 30
Chinese Beef & Veg Stir Fry
Jadig Jols (gp8) ant dagpi 30
Sizzling Chinese Pepper Steak With Onion
Haallg 0gUlg Juaipl gpéy and 30
Ginger Garlic Beef With Mushroom
(gro&o/ 8 jla Jald Elauw 28
Chilli Fish ( Dry / Gravy )
. Jols 0gil ylug) 30

Hot Garlic Chilli Prawns




mr TAWA SPECIALS Snippiptint

OR
(Ulug) agll 1218 Elaw) Igl low gWila
Kanthari Fish Tawa (King fish, Sea Bass, Prawns) ASP
(Ugy uagll « 121 law) ¢5LILSL Igl ASP
Tawa Vattichathu (King Fish, Sea Bass, Prawns) S
(adac (yg1y) 19U Elouw drayps 61yj 28
Creamy butter Fish Tawa(boneless)
(UWg) UAgILd « Gawj caein Elaw) gl (gLVLo ASP
Malabari Tawa (King fish, Avoli, Sea bass, Prawns)
(gola ( ngyld) Yuwlo Igl “louw p
Fish Tawa Masala ( Sea bass, Hamour) AS
OR
g elaa gliils 24
Kanthari Chicken Tawa
Igb (gyLVLo plaa 24
Malabari chicken Tawa
U elaa Gr ol 24

Eri Peri Chicken Tawa
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(Jols/ wanj) dlauio (gjgaii Gubo
Tandoori Mix Platters ( H/ F) 48/94

( chicken ;mutton ,fish jprawns,beef ) (b1 a8 (yluglaw yld anlelaa)

(Jola/ @ni) dauiio gglito (gupc (Gglito
Arabic Mix Grill ( H/F) 30/55/96

(chicken ,mutton ,fish ,prawns) (gras «“low la anelad)

(Jola / cani) dupadi egAlall Guln
Seafood Platter ( H/F ) 48/90

( King Fish , Sea Bass, Prawns , Squid , Crab ) (ygelnlw Jun gy yagilds claw 1214 Elaw)




mrr NORTH INDIAN  Infrirlplplmd;

OR
(UlA0 /1900 / (qlbo e 14
Dal Fry / Tadka/ Makhani
UAito Yuulo JLAa 16
Mix Veg. Masala
Bindi Masala
Vlwlo 0j ol 20
Paneer Butter Masala
ITENT
Palak Paneer 20
logjga Wiljleb 20
Navratna Kuruma
(L / s / CalglpAn) (glala ping 20
Kadai ( Veg. / Mushroom / Paneer )
1 Vo 20

Mushroom Masala
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OR
Ywlo 613 el 24
Butter Chicken Masala
Yuwlo lAgi alan 24
Chicken Tikka Masala
CREJRTENCEY 24
Chicken Hyderabadi
GJgNgH elaa 24
Chicken Kolhapuri
el gula
Chicken Handi 24
Glcgoelan 26
Mughlai Chicken
jluga anJ 30
Mutton Do-pyaza
uiiga ylag) an) 30
Mutton Rogan Josh
logigs anJ 30

Mutton Kuruma
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JgU elaadiglla 20 =1 A= = ==
Panoor Chicken Curry I|JJ IIJJ IJ|J IIJJ
T TRy iy
Chicken Varutharachath t=| t:'I b: bJ:
TR 26 e T T
Chicken Pepper Roast LJJ LJJ I_JJ ;u
¢l (Uguiniga plaa 24
Chicken Kochulli Perattu
ela) (uisilol &g 24
Ammachi Chicken Curry
i INDIAN
g el
Chicken Stew 24
Ylwlo Jals g6y an] 8
Beef Pepper Masala

ualljgay cuwg o) and
Beef Coconut Chilli Roast

¢35 Ugnigh iy an
Beef Kunjulli Varattu
Juwlo (A an] ¢laliblg
Wayanadan Mutton Masala

g3)¥gl ENg.ogjg A QI
Attirachi Kurumulak Ularthu

an)Ju laig diglun
Thenga Paal Mutton Curry

Yo JLAA JAsiio
Malabari Veg. Masala
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Ywlo o giga Jhala
Kadal Kootu Meen Masala 3 6

(UL Elaw digla

Fish Chatti Curry ASP
(King Fish / Hamour / Seabass / Avoli / Prawns)

gnjlo Elouw digln

Fish Mango Cwrry 30

(King Fish / Hamour / Seabass / Avoli / Prawns)

gilagy Elouw

Fish Pollichathu ASP
(King Fish / Hamour / Seabass / Avoli )

\ Kunthal Kurwmllak,u Roast 3 O
" CuwgygaNgogiga Juiga

. Munambam Njandu Roast 30
gy gulag ololgo

Vanjaram Cashew Roast (King Fish) 28
gy gals ollaile
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OR

drays alalala lwb 25
Creamy Tomato Pasta
gapall 26
Alfredo Pasta
i enigalo Ll 8
Sea Food Pasta
Ywlo alaa il 25
Masala Chicken Pasta

2ty 1T 28
Mushroom Pepper Steak
Ui 09U gguio glaa 26
Grilled Garlic Onion Chicken
UL pAAT alaa diglun 26
Thai Green Curry Chicken
CUL panl glan digua 26

Thai Red Curry Chicken
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g939}49+ﬂté Gl
- BAMBOO BIRIYANI igh
Jlug aein dlaw an]glaa ; B
Chicken, Mutton, King Fish,Prawns
QR 22/26/26/27

OR
Adall wgin gighaliag 15
South Indian Oonu Meals

—_—

£ ¢ 0 ¢ [Tl lJ LJB”._O
S abatesanleas i 00l 18/24/22/22
Malabar Dum Biriyani ( Chicken, Mutton, Beef, Fish )

(el UK AUl
AN LR B i ( Chickelb ibkion ) 18/23

A~ 15
Veg. Biriyani

@ jji
P Ghee Rice 10

STl
3 Curd Rice 15

v (Grasith glad) g JJ| 15
Jeera Rice

g Y9 13/16

Pulav ( Veg, Kashmiri )
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OR

Ghu 2
Parotta

UiljL Uac 2
Atta Parotta

Lhb cpga 1
Coin Parotta

GijL Jgs

Nool Parotta 250
YRR 2
Chappathi

GHOU b 1
Nice Pathiri

JUL (U 1
Ney Pathal

oLN9 2
Vellappam

oLL 2
Idiyappam

e

OR

($Ug)15Jg i 5

Tandoori Roti

duj gy

Buttér Roti 2 50

LﬂgJLc gu

Plain Nan 3

b o)

Butter Naan 3 50

WU 0g3 6] 4

Garlic Butter Naan

dalw LidgAa

Plain!Kliicha 3

61j Lidga

Blitter Kiicha 4

Wiga Yuulo

Masala Kulcha 4

Ulp ()92l

Tandoori Paratha 2




aojj
FRIED RICE

JLAA UAU elaa ulug) JAuiio
Veg. ‘ Egg Chicken | Prawns ‘ Mix
15 16 18 24 24
UI o n" [ l .. jJI
SCHEZWAN FRIED RICE

JLAA AL elaa ulug) JAuiio
Veg. ‘ Egg Chicken | Prawns ‘ Mix
16 17 19 24 24
digraceo

NOODLES

LA UAL elxa ulug) JAuio
Veg. ‘ Egg Chicken | Prawns ‘ Mix
15 16 18 23 23
Ulguininw digyaeo
SCHEZWAN NOODLES

JLAA vy | el ulug) JAuio
Veg. ‘ Egg Chicken | Prawns ‘ Mix
le6 17 19 24 24
la digraco
HAKKA NOODLES

Juas Wlug)

Veg. Prawns

le6 20

(apol (GG g
AMERICAN CHOP SUEY

Juad Vg

Veg. Prawns

22 25
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