FIREWOOD MENU
SELECT FEW | SPECIALITIES | AUTHENTIC

india

a land of 33 lakh sgq kms where cuisines change
every 100 kms. firewood eateries identifies some
rare and classic menus and brings them to your
table with as much authenticity that is
commercially possible. From the chefs, the
cooking process, ingredients, research, and the
simplistic family dining atmosphere.

enjoy your dining experience and share your
experience, feedback or suggestions over contacts
given below. it will go only to make us better.
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KEBABS NON-VEG

MURGH LEHSOONI KEBAB - 335(withbones)(4Pcs) @/

Chicken leg pieces marinated in cashew nut paste, hung curd & finely chopped
garlic. Slowly cooked in the tandoor and served with salad and chutney.

MURGH CHAPLI KEBAB - I335(boneless)(6Pcs)

Tender chicken meat, finely made into a paste, cooked with light Indian spices &
and cardamon and gently shallow fried on an iron tawa with steady : \

temperature. Served with fresh salad and mint chutney.

FIREWOOD MURGH CHEESE KEBAB - %365 (boneless) (6 Pcs)

Tender chicken meat and select creamy cheese, mildly cooked with
secret herbs and spices. A Firewood secret recipe that just melts in B X
your mouth with a cheesy after taste ! §

MURGH SHOLE KEBAB - 345 (boneless)(6 Pcs)

Tender boneless chicken, marinated in roasted spices and yogurt. Done in a

clay tandoor and topped with foamy eggs. A delight ! Served with special salad
and mint dip.

MUTTON GALOUTI KEBAB - 450 (boneless)(4 Pcs)

An Awadhi speciality originally made by khansama Haji Murad Ali for Waijid Ali
Shah. Made from minced mutton, select spices, ghee, cloves, cardamom, \
saffron, rose water..to list a few. A melt in your mouth Lucknowi experience.

MUTTON ROTI-PE-BOTI - T455(boneless)(6 Pcs)

Tender pieces of mutton, long marinated with strong Indian spices and slow A
cooked for that unique flavour. Served on top of select aromatic crispy N,
paratha. Meal by itself. Served with salad & mint. “
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KEBABS VEG

SMOKEY STUFFED MUSHROOM - I315(6Big Pcs)

Portobello mushrooms scooped & stuffed with aromatic spices, medium spicy,
lightly cooked in the tandoor to retain its original flavour and served with
onion rings and dip.

MUSHROOM PESHAWARI - %285(6 Pcs)

Fresh button mushrooms, with a spicy marination and done in the tandoor.
Served with onion rings and dip.

GARLIC N MIXED HERBS MUSHROOM - 295 (6 Pcs)

Select button mushrooms, marinated deeply in garlic and yogurt, spices and
chillies, with herbs and grilled in the tandoor. Served with salad and dip.

MAKHMALI PANEER TIKKA - %295 (4 Pcs)

Cottage cheese cubes, stuffed with dairy items and chopped dry fruits,
marinated in cashew nut and fresh cream, roasted in the clay oven. Served
with salad and dip.

GANDHARAJ PANEER TIKKA - 285 (4 Pcs)

Chunks of paneer, with the distinct smell of Gandharaj Limes and strong
spices, done up in the tandoor. Served with a different type of salad and dips.

Firewood Eateries Ranchi is a unit of PMJ Hospitality Enterprises LLP | FSSAIl # 11124001000127
Whatsapp / Mob - 62907 39364 | email - firewoodeateries@gmail.com | www.firewoodeateries.in




CURRIES NON-VEG

FIREWOOD FRONTIER CHICKEN CURRY - ¥ 285(withbones,4Pcs)

Cooked in the Northwestern Frontier style, a chicken curry spiced up and a delicacy
from faraway lands. This chicken with bones is simmered in the right blend of aroma
& spices. Perfect with plain rotis or parathas.

HANDIWALA METHI MURGH - 295 (with bones,4 Pcs)

A Firewood speciality with tender chicken on bones, cooked with your favourite
Methi sag and a dash of fresh cream, to give a lingering taste !

LAHORI MURGH MASALA - T295(withbones,4Pcs)

A Firewood speciality with the right amount of green and red chillies,
select Indian spices, and a taste that you come back for!

MURGH CHAMAN CURRY - T295(boneless,4Pcs)

A chicken curry made the Kashmiri way, with paneer and khoya paste,
heavily spiced with dry fruits and spices.

RAJASTHANI LAL MAAS - T 395(withbones,4Pcs)

Prime mutton slowly simmered with Rajasthani spices, topped with whole
red chillies. Spicy and hot with a distinct aroma from the dry lands.

RARAH GOSHT - 405(withbones,4Pcs)

Tender mutton with bones, and minced meat, cooked together in
Rajasthani style. Mledium spicy. Garnished with boiled egg and fried onions
and ginger juliennes.

DABBA GOSHT - T 415 ( boneless, 6 Pcs )

Succulent pieces of boneless mutton, slow cooked in distinct aromatic hill
spices, dressed with medium fried ege and completed with onions and
ginger juliennes.
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CURRIES VEG

LAGAN MELA - Z265 4 -
Garden fresh three bell peppers, button mushrooms, baby corns, slowly B

simmered in a creamy mild spiced gravy. Topped with brown onions.

MUSHROOM HARA DHANIYA PYAAZWALA - T 255

Large button mushrooms gently cooked with cube onions, fresh coriander, &

in @a medium spiced gravy. Completed with fine chopped coriander. ﬁ\\

MALAI KOFTA - T 295

Cottage cheese, with other dairy items & dry fruits simmered as dumplings
and slow cooked in a white gravy with home-ground spices.

PANEER KALI MIRCH - T 275 ¥ e X

Cubes of cottage cheese, gently cooked in a tomato onion base gravy,
tempered with whole black pepper.

NAVRATAN QORMA - T 275

A delectable assortment of fresh vegetables and dry fruits, cooked to
perfection in a cashew nut gravy and fresh cream.

FIREWOOQOD DESI GHEE BLACK DAL - T 225

From the best kitchens in India, a mix of black lentils, kidney beans &

grams, cooked in a traditional way slowly, with rare spices & pure cow »
ghee.
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RICE & BREADS

JEERA BUTTER RICE - T 165

Choicest Basmati rice, tossed in butter and whole fried Cumin. A classic for
all times.

GREEN PEAS PULAO - T 165

Basmati rice, cooked with fresh green peas and lightly tossed in butter. A
daily affair with rice.

NAVRATAN PULAO - T 185

Aromatic basmati rice, cooked with select spices and diamond cut assorted
vegetables, raisins and cashew nuts. Mildly flavoured.

FIREWOOD KHAMIRI ROTI - T 60

Leavened baked flatbread originating from the Mughals era. Soft to the
touch and fermented just right for that unique flavour.

CLASSIC TANDOORI ROTI PLAIN - T 45
CLASSIC TANDOORI ROTI WITH BUTTER - T 55

NAAN PLAIN - T 45
NAAN WITH BUTTER - T 55

GARLIC NAAN WITH BUTTER - T 95
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MISCELLANEOUS

GREEN SALAD - ¥ 75 %
Fresh cuts of cucumber, carrots, tomato, onions, lemon wedges & green

chillies

ONION / TOMATOS / CUCUMBER SALAD - T 75

Fresh cuts of onions or cucumbers or tomatoes , lemon wedges & green

chillies a\\
PAPAD ( ROASTED / FRIED ) - T 45 L T

MASALA PAPAD - Z 85
PACKAGED DRINKING WATER - mrp
COLD DRINKS - ¥ 55 ( by the glass ) A

FRESH LIME SODA ( SWEET / SALTED ) - T 95
CHOICE OF JUICE ( PRESERVED ) - ¥ 85 (glass)

DESSERTS

HOT GULAB JAMUNS - T 85(2pcs)
HOT GULAB JAMUNS WITH ICE CREAM - T 175
VANILA ICE CREAM WITH HOT CHOCOLATE SAUCE - T 155 \ .

VANILA ICE CREAM WITH HONEY & NUTS - T 185
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