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TRADITIONAL INDIAN ROYAL CUISINE

REVEL IN RIVAA]...

Rivaaj symﬁofizes the rich Indian roya( o
ﬁen’tage and cuisine that cﬁrs you an
experience that transcends all boundaries and

takes you back to a time where Scyaﬁiffication,

taste and ambiance unicluefy blends and exists =
in Joe1fect ﬁarmony.

Marvel at the lush hardwood carvings with
distinctive and regal colour palettes surrounding
this wonderland, as you are overwhelmed with an
inimitable gastronomic aﬁair that leaves a [as‘ﬁ’ng
impression. From the grand, burgundy drapery to
magnificently ornate design of the reftaurant with
intricate details, you will fincf yourseﬁf entire(y immersed § 2 SR g
in a luxury Indian dining venture. ‘ | ;’f‘:\am

Rivaaj and its evocative cuﬁ’nary journey cmfrs an unsullied ﬁnﬁage with its _patrons that (ingers on [ong qﬁer tﬁey
leave the locale. The character cf the venue fs définec{ with genuine Mugﬁa[ Era paintings qf the cfeqp-rooted traditions
and luscious fare that have caytureof the attention cf millions worldwide for centuries. With gent(e nods to the 16"
Century mqje.ffic India, and broad inﬂuence from the time’s cuisine that characterised and insyirec[ the rich Indian
ﬂcwour cf toa[ay, revel in Rivacg"s exotic gourmet (ﬁ%ﬂﬂg.

Syearﬁeaafed' Ey our qoicurean Indian Cﬁef, Javed Qy,resﬁi, from the well-known eresﬁi ﬁneage that have syecia(ised’
and mastered the Cl-(yd’emﬁaafi and North Indian cuisines since genemtions, welcomes you to ind'u@e in an authentic
and meticu[ous[y Jore:parec{ Indian cuﬁ’nary exyen’ence with a roya( ﬂare that will conquer your ayyetite.
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nclian SPECIAlS

SEHAT KA RAAZ
jly s wlub

Apple juice, lemon juice, cinnamon, honey, ginger ale

3.000

PUDINEY AUR NIMBOO KI SHIKANJAVI 3.000
Mint flavor lemon cooler

ANARKALI 3.000
wJwayui

Basil seeds (soaked overnight), rose syrup,

lime juice, soda

MASALEDAAR THANDA 3.000
12U jladuwlo

Coke, homemade tandoori masala

THANDI CHAI PE CHARCHA 3.000
Lb)yub oI U 2l

Earl grey, orange, lavender, lemon and mint

LASSI AAP KI PASAND 3.000

Al \A Ul Gy

Plain, salted, sweet or flavored (mango or strawberry)

HOMEMADE JALJEERA
il

Indian spiced lemonade with cumin, ginger,
black pepper, rock salt and mint

3.000

BANTA-GOLI SODA

lagn LJgé Liib
Homemade lemonade in desi style

3.000

\Wﬁ ]
agala creationg

MASALA MARGHRITA
UigyLéjlo Yo

Tequila, triple sec, Indian spices, lime juice

5.000

RIVAAJ SADDLES
Pl elay

Tequila, Cointreau, Absinthe, pineapple, lime,
passion fruit, rosemary, thyme, cloves, cinnamon

5.000

JEERA-TINI

Vodka, roasted cumin powder, rock salt, lemon juice

5.000

VODKA SHIKANJI
LilaLD Lhagd
Vodka, lime juice, sugar syrup, fresh mint leaves and
homemade shikanjavi masala

5.000

RIVAAJ OLD FASHIONED
(DS aJgl @loy)

Rye whiskey, orange liqueur, chai spice syrup,
turmeric scented ice cube, cinnamon sugar rim

5.000

DESI JHATKA
W\ila pwuwa
Tequila, tamarind, lime juice served along with
masala puri

5.000

FIVEa| 2ZNalUres

PUNJABI MARGHARITA
UiyLéjlo pIlaigy

Blanco tequila, orange liqueur, mango purée, lime
juice, salted rim

6.000

SHARABI LASSI

O LI
Malibu coconut rum, Bacardi, pineapple, mango lassi

6.000

TULSI
gl

Whiskey, basil leaves, grapefruit, sour mix,
green tea concoction

6.000

RAIN FOREST

CLuwjgo Wil

White Bacardi, midori, mint, lime, sugar,
orange, passionfruit, mango juice and hint of
hibiscus

6.000

(Please ask your personal shaker at the bar if you would like
to have any classic cocktails of your choice for BD5.500)

Please let us know if you are allergic to any ingredients
VS U sy e dawlus bl OIS o) Lok
(V) - jlazt] Go dalse VEGETARIAN | (P)- daasdl gl ) $Lbi RIVAAJ SIGNATURE DISH
All prices are in Bahraini Dinars and subject to 10% government levy
AoganllypA il Ol &AATg Gl AL e wll &lon




zelection of Yeers

\ \ \ .
NoMme@ade Iced-Lea OUR DRAUGHT BEER SELECTION
Heineken, Holland, 33cl! 3.700
KIWI-PA$SION FRUIT 4.000 Heineken, Holland, 60cl 5.000
CIgpd Ul $ous
OUR BOTTLED BEER SELECTION
ZTTA\_,YBERRY-ORANGE 4.000 Kingfisher Premium, India 4.500
9lr0-Ugol] Stella Artois, Belgium 4.100
POMEGRANATE-LIME 4.000 Foster's, Australia 4.600
ouV-Ulo) Corona, Mexico 4.500
h Moussy (Non-alcoholic) 4.500
LEMON & PEACH CLASSIC 4.000 N\, N
Uitodito 9 UgoL) a|O€PILI|$
) Campari 3.000
pari ]
ga—f_t bsvspagss Martini Bianco, Rosso and dry 3.000
Pimm's 3.000
MAUSAM KA RAS 3.600 Absinth 4.800
wwly L5 mlwgo Ricard 3.400
(Seasonal fruit juice with choice of pineapple,
orange or watermelon) h Y
SPIPILE
AREATED DRINKS 3.500
VODKA
N
é l |n ZI |5| g r Flavored Absolute 4.000
Smirnoff Red 3.900
Grey Goose 6.500
SMALL EVIAN 2.400 Belvedere 6.400
LARGE EVIAN 3.200
GIN & TEQUILA
AR A Bomba i
y Sapphire 3.800
spaphllng cJater Handrick's 4.500
Tanqueray 10 4.100
SMALL PERRIER 2.400 Patron Silver 5.300
LARGE PERRIER 3.200 Patron Café 5.500
Jose Cuervo White 4.400
\ \ \
Fiat Ioavar»agss rU € brandg/cognac
INDIAN MASALA TEA 3.000 Old Monk Gold Reserve 3.700
Bacardi White 4.400

SELECTION OF FINEST TEA AND COFFEE ~ 3.000

Please let us know if you are allergic to any ingredients
VS sy e dawlus bl OIS o) Lok
(V) - jlazt] Go dalse VEGETARIAN | (P)- daasdl gl ) $Lbi RIVAAJ SIGNATURE DISH

All prices are in Bahraini Dinars and subject to 10% government levy
Aoganlldupa il o] &AAIg LA dhAIL e wll &lon



Bacardi Black
Captain Morgan Spiced
McDowell’s

Hennessy V.S
Hennessy V.S.O.P.
\
l
Dewar’s
Johnnie Walker Red Label
Johnnie Walker Black Label
Chivas Regal 12 Years
Chivas Regal 18 Years

Glenfiddich 12 Years
Jack Daniel's

1
qUEGre

Amaretto Disaronno
Bailey'’s Irish Cream
Cherry Brandy
Kahlua

Malibu

Peach Schnapps

CHAMPAGNE AND SPARKLING (15 CL)

SANTERO BRUT
Piemonte, Italy

MOET & CHANDON BRUT
Champagne, France

WHITE (15 CL)

SULA
Chenin Blanc, India

CANYON ROAD
California, Sauvignon Blanc, USA

4.600 SILVER PALM
4.600 California, Chardonnay

5.800
6.700 VILLA GIRARDI

Veneto, Pinot Grigio, Italy

LOUIS MICHEL & FILS CHABLIS
Burgundy, Chardonnay, France

2.900 :
3300 ROSE (15 CL)

3.900 WOODBRIDGE

5.700 California, White Zinfandel, USA
5.800

9.400 CHATEAU DE BEAUPRE
5.700 Provence, Grenache, France

5.500
RED (15 CL)
SULA
Shiraz, India
3.300  cANYON ROAD
3.300 California, Cabernet Sauvignon, USA

3.600

3.300 CHATEAU LA ROSE BOUQUET
3.900 Bordeaux, Merlot, France

3.500
SELVAPIANA

Toscana, Sangiovese, Italy

CHATEAU LA CROIX SAINT GEORGES
Bordeaux, Cabernet Sauvignon

6.000

25.000

6.500

4.000

Please let us know if you are allergic to any ingredients

VS gasy e el bl O O Lok

(V) - jlazt] Go dalse VEGETARIAN | (P)- daasdl gl ) $Lbi RIVAAJ SIGNATURE DISH

All prices are in Bahraini Dinars and subject to 10% government levy
Aoganlldupa il ] fAAig LA dhAIL e wll Glon

6.000

8.500

11.000

6.000

9.500

7.500

4.000

8.500

11.000

42.000
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TAMATAR KA SHORBA (V) 2.900
aujgub LA JUilol

Tomato broth tempered with whole coriander and
cumin

UgoAllg elpjall o rodalolnll dyjgub

PAYA YAKHNI RIVAAJ () 2.900
el ui by
Lamb trotter cooked overnight, tempered with

garlic and whole Indian spices
waiallulnollg gl &o ol dujgul

BPPELIZERS idliall

TABKH HARA KEBAB (V) 4.200
LA ha dubk
Pan fried Bengal gram & spinach cakes filled with

cheese and chopped onions
Jadlg b puiino il

ANAR BADAM KE ALOO (V) (®) 4.800
oJi L& rlab Ul

Poto;.toes with almonds and fresh pomegranate cooked

in a clay oven

o=uillyloylg jolll &o Aagino yublay

TANDOORI HARA PHOOL (V) 3.400
J9o pn (5592l

Clay oven roasted broccoli with yoghurt, cheese and

fresh cream

Aoyallg Uuallg Ll Eo UrJU colno pJghgp

PANEER KHAS (V) 4.600
uala il

Exotic cottage cheese chunks filled with mint chutney,
cooked in a clay oven

Urlyasgino &isilyogiine Yl &nd

SUBZ SHIKHAMPURI (V) 4.900
$JoLolaun plw

Seasonal vegetables gently braised with lentils,
cardamom, cloves and caraway minced shaped into

cakes and shallow fried

JQipé) g dgrhollyuasli o JLAA

MURGH SHAN - E - RIVAAJ 5.600
el -yl - yub €)90
Deep fried chicken breast filled with cheese, onions

and pomegranate
ey —s-ulb )90

MURGH AL RIVAAJ () 5.900
el €)g0

Chicken marinated with vinegar, red chilies and
hung curd cooked in a clay oven

UKL dgtlnoll ponll pall, Al So elaa

MURGH SHAZEBI KARAK SEEKH 5.600
Qw Yhla Lwjub E)g0

Deep fried minced chicken filled with cheese, green
chilies and mint

;2llg Uty pitnellg pdboll g aholl elaall
Elizillg A

BARRAH ATISH AHEDENU 10.000
giala yirwii olp

Lamb chops marinated with spices, yoghurt and
cooked in a clay oven

(Ulg Wbl G UrelU Sodiioll iul )

GILAFI SEEKH 9.500
Tender lamb mince with Chef Qureshi’s secret spices
coated with bell peppers, onions cooked in a clay oven
aia)lulyholl G0 UrlcgthoUgah ool

alQilollg Jndl E o wuiilbannAgll

MAHI AJAWANI TIKKA 8.500
LA pllglal palo

Hammour marinated with caraway seeds, olive oil &
cooked in a clay oven

Vel Cj Eo UL 591itoll jgolall clo

aogliallg

JHINGA AL SAMREEN 11.000
Uarolw JiLzira
Tiger prawns marinated with hung curd coated with

onions, coriander roots, lemon grass and red chili
cooked in a clay oven

llg, elpislldnl &o Uy s ol gl

Please let us know if you are allergic to any ingredients
VS sy e dawlus bl OIS o) Lok
(V) - jlazt] Go dalse VEGETARIAN | (P)- daasdl gl ) $Lbi RIVAAJ SIGNATURE DISH
All prices are in Bahraini Dinars and subject to 10% government levy
AoganlldypA il ol &AATg Gl AL e wll &lon



TIRIN COUPEE avu Il Gl

SUBZ MILONI (V)
wiglio plw

Mixed vegetables with spinach tempered with garlic
and cumin

sl Jinglg Ugosl Eo ublay

4.000

BHENDI ALOO HARA PYAAZ (V)
jlu I oJi Gadray

Ladyfinger and potato tempered with cumin and
fresh spring onion

ranil Jndlg Ugosl Eo uuhblay

4.000

GANDANA KA SAAG (V)
& W& Ulale

Chopped spinach tempered with garlic and red chilies
JaJlg ogdll o dilw

4.000

ADRAKI GOBHI (V)
Ldugt LAl

Cauliflower tempered with ginger flavored with whole
crushed spices

g Junipl &o ko)l

4.000

PANEER LABABDAR (V)
Jauy v
Cottage cheese cooked in tomato and onion gravy

Jnig pdalohnll o égilho (un

4.000

KOFTA SUBZ BAHAR (V) (P)
Jlab plw wus

Vegetables and cottage cheese dumplings cooked in a
rich sauce of tomato, onion and cashew nut gravy

dnlng J i, hlohll & o1 hao U 1all & o JLAn
e laJl

4.500

PIND DE CHOLE (V)
ol $aaiy

Chick peas cooked with dry pomegranate seeds and
tempered with asafoetida

rlofl &o cgtlhonon

3.800

CHOOZA MAKHANI () 6.500
Tandoori chicken cooked in rich tomato gravy

blohlldnln &o BJj9aiielaa

MURGH SUBZ METHI 6.000

wido jlw €40
Boneless chicken cooked with fresh fenugreek leaves
tempered with garlic and red chillies

1allg gl o Ao Rl elaa

TARIWALA MURGH 6.000
&)o Vigyu

Chicken tikka, onion and tomato in a tangy semi
gravy

rdololnlig Jaul o sgditoll elan)l &

NAHARI AL SUBHO () 9.000

g Jl G)lal
Chef’s secret recipe of curry with lamb shanks, cooked
with exotic spices

Ariallulthollg )Wl Eo o)

DULMA MUTTER
¥igo loJga

Lamb mince and green peas cooked with onion tomato
and crushed Indian spices

Ulutholl & o palonllg Unulg M yjul & o0 09)Q 0 o
ayaiall

7.200

RAAN AL RIVAAJ ()
2layy JI Ul

Whole lamb leg marinated overnight and cooked with
Chef Qureshi’s secret recipe

aihnlA Go jinpaoniiliadinll e égino YAl glw
o) iioll

16.000

ALOO JALPARI
iWla qll
Home-style preparation of hammour and potatoes
cooked with onion and tomatoes

P_blohll & o ¢gtho yu hlagl & o Jgolall ¢lo w
J—ndlg

8.000

JHEENGA REHAN KADAI
Glalh Yldy) Leitdua

Fresh prawns cooked with local basil tempered with
garlic

ogilg ginllGo il Uly)

8.000

Please let us know if you are allergic to any ingredients
VS U sy e dawlus bl OIS o) Lok
(V) - jlazt] Go dalse VEGETARIAN | (P)- daasdl gl ) $Lbi RIVAAJ SIGNATURE DISH
All prices are in Bahraini Dinars and subject to 10% government levy
AoganllypA il Ol &AATg Gl AL e wll &lon




aal z \Io\mcljar)] g

DAL SHAN - E - QURESHI (V) 3.800

u.u.l.ub gl uub Jla
Yellow lentils tempered with garlic and cumin
finished with yoghurt

Ulig Ugoallg rogill &o 1o nil yua sl

DAL - AL - RIVAAJ (W) (™) 3.800

ely JlJla
Black lentils cooked overnight on a clay oven finished
with butter and cream

AoJpallg ol Go UrJuéglno dgwlyuac
VEGETARIAN BIRYANI (V) 4.800
JLaadl il

Aromatic rice preparation with vegetables and saffron
cream

doy)allgulecjlig LAAIl Go ano o )

MURGH AWADHI BIRYANI
U $alol E)g0

Awadhi rice preparation of chicken with whole Indian
spices

aiaJlulph<ollg elad)l &o )

7.300

MUTTON AWADHI BIRYANI ()
Wil YLAl o]
Saffron flavored rice preparation with lamb

roallgUlrecil &o jif

7.800

rcE oA

STEAMED RICE
JLaguUl ode j)

JEERA RICE
JPEN ]

Rice tempered with cumin seed and fresh coriander

ejladlopjallg Ugoallcin Ko jil

1.800

2.200

breadz sl

NAAN MAKHANI (V) 1.100
wilalo YU

Indian bread made with refined flour, cooked in a

clay oven finished with butter

oMl Ko Baia A

AABI ROTI (V) 1100
w9 Lule

Fermented Indian bread cooked in tandoor

Joadill ole Baia oo A

TANDOORI ROTI (V) 1100

VJ9) )9l
Indian bread made with wheat flour, cooked in a clay

oven
Joaiillole Baia jia
MUGHLAI PARATHA (V) 1.200
LU $ilégo

Authentic mughlai bread made with refined flour,

ghee, cream and saffron

Ulrec),Qop o=l saiall eyl fo pAaloll Al

TWISTED STUFFED KULCHA
PN

Indian bread made with refined flour stuffed with an
option

Ayl wlinil Eo Ldilno Gaio i

1.400

e [abneh and Sumac
Ylowl Ko aiy
*  Prawn Nashif
bl gl
e Onion and Black Lemon (P)

Jnll &o xqwlygod

e Halloumi and Zaatar
Jicjllgroglalldiln

PUNJABI MISSI ROTI (V) 1.100
wig) e VIlaig)

Exotic bread made with gram flour, coriander, mint,
cumin and Indian spices

Qaia wlho,Ugos &g elpjall Ko jua

Please let us know if you are allergic to any ingredients
VS sy e dawlus bl OIS o) Lok
(V) - jlazt] Go dalse VEGETARIAN | (P)- daasdl gl ) $Lbi RIVAAJ SIGNATURE DISH
All prices are in Bahraini Dinars and subject to 10% government levy
AoganlldypA il ol &AATg Gl AL e wll &lon



Sidez ailall GLkY)

PLAIN YOGHURT (V) 1.200
$alj

RAITA (V) 1.500
Juadlg juall &o $alj

GREEN SALAD (V) 1.600
clpAA aaliy

) NN
deggert, —holadl

KHEER SHAN E RIVAAJ (V) 2.900

el sl Yub pa
Rice cooked in ghee with reduced milk, jaggery and cardamom topped with dry fruits
aQQnollaslgll fo JQipbllgidall &o jyl

GAAJAR KA HALWA (V) 2.500
Igdla LA jla

Grated carrot cooked with reduced milk and Khoy

i Eo Joditoll )il

KULFI (V) 2.900
Vg

Malai kulfi ice cream

GVlo oy

TABUK JAMUN 3.000
Ugola JUguli
Cottage cheese dumpling soaked in rosewater and honey

Ja=Jlg ajgll clo Go Wl &l o

RIVAAJ KA SHAAN () 4.000
ub LA 2lay)

White chocolate, thandai cremeaux, jaggery caramel, peanuts, cardamom and gulab jamun crumble black lemon with
coconut sponge

Aialljga dAeh,aquwlUgod ,JQir6 ,udlagu Giwo ,Jiolla, lay aillhagil

SEASONAL FRUITS 3.500
ALlolugo AXlgH

Please let us know if you are allergic to any ingredients
VS asy e dawlus bl OIS o) Loke]
(V) - jlazt] Go dalse VEGETARIAN | (P)- daasdl gl ) $Lbi RIVAAJ SIGNATURE DISH
All prices are in Bahraini Dinars and subject to 10% government levy
AoganllypA il Ol &AATg Gl AL e wll &lon



