INDIAN EMPIRE RESTAURANT

MAIN MENU

No. 18, Jalan Bukit Bintang, Bukit Bintang, Kuala Lumpur, Malaysia — 55100 « 03-2110 0505 ¢ Daily 11:30 AM - 12:30 AM

STARTERS & APPETIZERS

SOUP NON VEG
HOT & SOUR NON VEG SOUP

A zesty blend of shredded chicken, veggies, and bold Asian flavors.

CREAM OF CHICKEN

Smooth and hearty chicken soup in a creamy base.

CHOICE OF SHORBA (CHICKEN / MUTTON)

flavorful Indian spicy thin soup

SALAD & CHAATS
FRESH GREEN SALAD

Fresh greens, veggies, cucumber, carrot onion & tomato slices

CITRUS TOSSED SALAD

Lettuce, tomato, cucumber, orange in olive oil & lemon juice dressing

TIKKA SALAD ARABICA

Chef spécial salad made of our chef spécial secret ingrédients

GREEK SALAD

Made with pieces of tomatoes, cucumber, feta cheese, and olives

PAANI POORI (6PCS)

Mini Indian famous fritters filled with tangy tamarind water

DAHI POORI
Mini fried puri filled with spicy mashed potato, tangy & sweet yoghurt.

PAPADI CHAAT
Crispy papadi topped with spiced potatoes, tangy chutneys, yogurt, and a sprinkle of sev.

ONION SALAD (SMALL / LARGE)

MASALA PAPAD (2PCS)
FRIED PAPAD(4PCS)

VEGETARIAN STARTERS
ONION PAKODA

An Indian famous deep fried snack made by rice & lentil powder with spices.

12.90

12.90

12.90/15.90

9.90

10.90

15.90

14.90

11.90

11.90

12.90

3.90/5.90
6.90
2.00

9.90



BHINDI JAIPURI

One of the famous north Indian deep fried crispy okra.

VEG SOMSA

Mix veg with blend of spices stuffed in crispy patties.

GOBI 65

Cauliflower deep fried with special spices.

INDIAN EMPIRE SPL CHEESE BALLS

Deep fried cheese dumplings made of chef spl ingredients.

SPICY SOUTHERN FRIES

The finger cut potato tossed with southern spices.

SOUP - VEG
CHOICE OF CREAM (VEG / MUSHROOM / TOMATO)

Rich, smooth, and comforting soups made with fresh ingredients and a creamy base.

CHOICE OF SHORBA VEG (LENTIL / TOMATO)

Light and aromatic Indian-style vegetable soup infused with spices and herbs. flavorful Indian spicy thin soup

HOT & SOUR VEG SOUP

Spicy and tangy soup with mixed vegetables, soy, and pepper.

NON VEGETARIAN STARTER
CHICKEN SAMOSA

Delicately spiced minced chicken stuff in crispy patties

LAMB SAMOSA

Minced lamb and green peas with exotic spices stuff in crispy patties

CHICKEN 65

Cubes of chicken marinated with Indian spices and deep fried

KOZHI UPPERI

Chicken stir fried with shallots, Coconut & Indian spices

CHICKEN LOLLIPOP

Deep fried chicken wings sauteed with hot garlic sauce

PRAWN 65

Prawns marinated with Indian spices and deep fried

EMPIRE SAUTEED CHICKEN 65

The deep fried chicken tossed with onion garlic & Yogurt

KENDAGHAI MUTTON

Deep fried mutton cubes tossed with chilly, Garlic and soya.

10.90

9.90

10.90

14.90

12.90

9.90

9.90

10.90

10.90

12.90

15.90

15.90

17.90

24.90

18.90

24.90



FOR THE GROWING LITTLE ONES

FOR THE GROWING LITTLE ONES

FRENCH FRIES
Crispy golden potato fries

EMPIRE CRISPY CALAMARI

Tender squid rings coated in a light, crunchy batter and fried till golden.

HONEY CHILLI CHICKEN

Crispy fried chicken strips tossed in a sweet and spicy honey chilli sauce

CRUM FRIED PRAWNS

Juicy prawns marinated in mild spices, coated in golden breadcrumbs

FISH FINGER

Fish fillets seasoned and coated in a crisp golden breadcrumb crust

MAIN COURSE

FROM THE HANDI
EMPIRE KEEMA BIRYANI (MUTTON)

LAMB SHANK BIRYANI

TANDOORI CHICKEN BRIYANI
QUARTER

TANDOORI CHICKEN BRIYANI
HALF

CHICKEN TIKKA BIRYANI
MIX TANDOORI BIRYANI PLATTER

BIRI'YANI

CHICKEN DUM BIRYANI
MUTTON DUM BIRYANI
CHIKEN 65 BIRYANI
PRAWN BIRYANI

EGG BIRYANI

PLAIN BIRYANI

VEG BIRYANI

9.90

18.90

19.90

26.90

22.90

32.90

64.90
23.90

39.90

24.90
124.90

23.90
28.90
24.90
29.90
18.90

9.90
17.90



RICE
STEAM RICE
JEERA RICE
CURD RICE
LEMON RICE

CHOICE OF PULAO

VEG / PEAS / MUSHROOM
PANEER

INDIAN VEGETARIAN DELIGHTS
DAL TADKA

Yellow lentils tempered with ghee, cumin, garlic, and red chillies.

ALOO JEERA

Golden potatoes tossed with roasted cumin, herbs, and Indian spices.

BHINDI TADKA

Okra stir-fried with onions, tomatoes, and tempered spices.

ALOO GOBI MASALA

Cauliflower and potatoes in a flavorful onion-tomato masala.

DAL MAKHANI

Creamy black lentils cooked with tomato purée, butter, and cream.

BHINDI MASALA

Okra sautéed with onions, tomatoes, and Indian spices in a semi-dry masala.

CHANNA MASALA

Chickpeas cooked in a tangy tomato-onion gravy with traditional Indian spices.

MUSHROOM MASALA

Mushrooms cooked in a rich onion-tomato gravy with Indian spices.

VEGETABLE JALFREZI

Mixed vegetables stir-fried with bell peppers, onions, and tomatoes in a tangy spiced sauce.

VEGETABLE KURMA

Vegetables cooked in creamy yogurt and cashew gravy.

METHI MALAI MUTTAR

Green peas cooked with high rich end cashews gravy finished by cream.

PANEER DISHES
ROYAL BUTTER PANEER

Fresh cottage cheese cooked with rich, tangy tomato gravy.

PALAK PANEER

Cottage cheese cubes simmered in a mildly spiced spinach purée.

KADAI PANEER

Cottage cheese sautéed with onions, bell peppers, and crushed spices in a thick tomato gravy.

5.90
12.90
14.90
12.90

16.90
22.90

13.90

14.90

15.90

15.90

16.90

16.90

16.90

17.90

18.90

18.90

18.90

25.90

25.90

25.90



EMPIRE PANEER TIKKA MASALA

Grilled paneer tikka simmered in a rich, smoky tomato-cream masala.

PANEER KURCHAN

Fresh paneer tossed with onions, tomatoes, and Indian spices in a semi-dry masala.

PANEER BHURJI

Scrambled paneer cooked with onions, tomatoes, and Indian spices.

NON VEGETARIAN DELIGHTS
EMPIRE BUTTER CHICKEN

Tandoori chicken cooked with rich-end tomato gravy.

SMOKY CHICKEN TIKKA MASALA

Smoky grilled chicken tikka simmered in a rich, creamy tomato-based masala.

MURGH KA SAAG

Chicken cooked with spices and fresh spinach, finished with cream.

KADAI CHICKEN

Chicken cooked with onions, bell peppers, and aromatic spices in a thick tomato-based gravy.

MUTTON ROGAN JOSH

Juicy mutton pieces braised in a flavorful gravy of yogurt, onions, and warm spices.

MUGHLAI KHEEMA MUTTER

Minced mutton cooked with green peas in a rich Mughlai-style spiced gravy.

EMPIRE ROGAN SHANK

Lamb shank slow-cooked in rich, aromatic spices.

EGG DISHES

FRIED EGG / PLAIN OMLETTE
MASALA OMLETTE

CHEESE OMLETTE

EGG BHURJI

EGG MASALA

FROM THE INDIAN CLAY OVEN

FROM THE INDIAN CLAY OVEN
PANEER HARA MUTTER TIKKA

Soft paneer cubes marinated with green peas, herbs, and spices, grilled to smoky perfection.

INDIAN EMPIRE SPL PANEER TIKKA

Stuffed paneer cooked with spicy tangy masala grilled to perfection

VEG SEEKH KEBAB

Seasoned minced veges rolled up in skewer and roasted in tandoori

26.90

26.90

26.90

26.90

24.90

24.90

24.90

29.90

29.90

49.90

5.90
8.90
14.90
12.90
15.90

26.90

26.90

18.90



MURGH SURKH LAAL TIKKA

Chicken chunks marinated in a fiery red masala of Kashmiri chilies, yogurt, and aromatic spices

BHATTI KA MURUGH (TANDOORI CHICKEN)

Smoky, tandoori-style chicken marinated in rustic North Indian spices and grilled to perfection

MURGH MALAI TIKKA

Tender chicken cubes marinated in cream, cashew paste, grilled to perfection.

ACHARI MURGH TIKKA

Juicy chicken tikka infused with tangy pickling spices, yogurt, and mustard oil

MURGH SEEKH KEBAB

Seasoned minced chicken rolled up in skewer & roasted in tandoori

LAMB SEEKH KEBAB

Seasoned minced lamb rolled up in skewer & roasted in tandoori

BHATTI KA JHINGA

Char-grilled prawns marinated in smoky Indian spices and mustard oil for a bold, rustic flavour.

CHEF'S SIGNATURE

CHEF’'S SIGNATURE
EMPIRE SPECIAL CRAB SOUP

Exotic crab soup with the chef's secret ingredients

CHEESY CHICKEN POPS

Crispy chicken bites with a molten cheesy center

EMPIRE MUTTON VARUVAL

Dry-roasted mutton tossed with South Indian spices and the chef’s special ingredients.

DARBAR -E- MURGH

Royal-style chicken marinated in aromatic spices, cooked to perfection, and served with boiled eggs.

LAZEEZ ANDA KEBAB ROLL

A soft-boiled egg and molten cheese core, wrapped in seasoned minced chicken.

CHICKEN BAMBOO BIRYANI
MUTTON BAMBOO BIRYANI
PRAWN BAMBOO BIRYANI
DRY FRUIT MINI FALOODA

A refreshing layered dessert with ice cream and a crunchy mix of dry fruits.

24.90

25.90

23.90

23.90

23.90

27.90

32.90

22.90

22.90

29.90

22.90

24.90

24.90
29.90
32.90
14.90



REGIONAL INDIAN DELIGHTS

MUGHAL DELIGHTS
SULTANI DAL

A royal dal from kitchen of the nawab’s, this dal creamy & rich structure

AKBARI PANEER

It is made with Cottage cheese Onions, cashews, ginger-garlic paste & spices

MURGH JAHANGIR

Creamy Clay Pot Roast Chicken Cooked in Aromatic Rich-end Creamy Sauce with saffron

MUGHALI MURGH

Tender chicken simmered in a rich, creamy gravy of cashew paste, yogurt, and aromatic Mughlai spices

BADAMI GOSHT

The rich-end mutton curry prepared with spices & almond paste

CHETTINAD DELIGHTS
PEAS & PANEER CHUKKA

Green peas & diced cottage cheese in an aromatic masala and spices semi dry.

CHETTINAD GOBI MASALA

Cauliflower cooked in a spicy, coconut, and a mix of roasted spices.

TRADITIONAL KARA KOZHI CURRY

Tamil Nadu's famous chicken curry made with spices and roasted coconut paste.

CHICKEN PEPPER VARUVAL

The spicy dry preparation of chicken in a south Indian style.

CHETTINAD ATTU ELUMBU CURRY

Tamil Nadu's famous Mutton curry made with spices and roasted coconut past.

MUTTON MUNDRI CHUKKA

Tender mutton roasted with spices enriched with cashew-nuts.

MALABAR DELIGHTS
NAADAN VEGETABLE CURRY

Mixed vegetables cooked in coconut milk with south Indian spices.

MUSHROOM PEPPER FRY

Mushrooms sautéed with black pepper, curry leaves, and other spices.

MALABAR KOZHI CURRY

Chicken curry cooked with coconut milk, roasted spices, and curry leaves.

NAADAN MUTTON CURRY

Tender mutton slow-cooked in a fragrant blend of roasted spices, Coconut, and curry leaves.

MUTTON GHEE ROAST

Ghee-roasted mutton and potatoes tossed in a bold blend of coastal spices and red chilies.

14.90

26.90

28.90

28.90

32.90

19.90

16.90

22.90

22.90

26.90

29.90

15.90

17.90

22.90

26.90

29.90



SEAFOOD

SEAFOOD
MALABAR TAWA FRIED FISH 24.90

Kerala grilled fish made of spices & coconut oil

POMFRET 34.90
RED SNAPPER 37.90
SEAR FISH (2 WRAP) 26.90
JALPARI JINGA MASALA 29.90

Prawns cooked in a thick tomato-based gravy, finished with our chef’s secret spice blend.

MALABAR FISH CURRY 26.90

Kerala-style fish curry in a rich coconut and tamarind gravy.

MALABAR PRAWN CURRY 29.90

Juicy prawns cooked in a spiced coconut-tamarind gravy, Kerala style.

MOILEE FISH 26.90

Fish fillets simmered in a creamy coconut milk, infused with curry leaves, mustard, and green chillies.

MOILEE PRAWN 29.90

Prawns simmered in a light, creamy coconut milk curry with mild Kerala spices.

EMPIRE PRAWN VARATTAL 29.90

Dry-roasted prawns cooked with Kerala-style masala and coconut oil.

NADAN CRAB ROAST 33.90

Fresh crab slow-roasted with fiery Kerala spices, onions, and curry leaves.

COASTAL PRAWN ROAST 29.90

Juicy prawns pan-roasted with spicy Kerala masala, onions, and curry leaves.

SQUID ROAST 25.90

Squid sautéed with finely sliced onions, ripe tomatoes, and a blend of aromatic spices.

ACCOMPANIMENTS

CHOICE OF RAITHA

PLAIN YOGURT 3.90
ONION RAITHA 5.90
CUCUMBER RAITHA 5.90
MIX RAITHA 6.90
BOONDI RAITHA 8.90

PINEAPPLE RAITHA 9.90



INDIAN BREADS

PLAIN NAAN

BUTTER NAAN

GARLIC NAAN

CHEESE NAAN

CHILLI CHEESE NAAN

GARLIC CHEESE NAAN

OLIVE CHEESE NAAN
TANDOORI ROTI / BUTTER ROTI
CHAPATI (2PCS) / BUTTER CHAPATHI
MIX BREAD BASKET

PAROTTA

MALABAR PAROTTA

CHUR CHUR PARATHA
TANDOORI LACHHA PARATHA
ALOO PARATHA

PANEER PARATHA

FROM THE WOK

FROM THE WOK
CHOICE OF PANEER (DRY / SAUCE)

CHOICE OF CAULIFLOWER(DRY / SAUCE)
CHOICE OF MUSHROOM

CHOICE OF CHICKEN (DRY / SAUCE)
CHOICE OF PRAWN (DRY / SAUCE)

FRIED RICE
VEG/ EGG/CHICKEN / PRAWN

SZECHUAN FRIED RICE
VEG/ EGG/CHICKEN

NOODLES
VEG/ EGG / CHICKEN/PRAWN

SZECHUAN NOODLES
VEG/ EGG/CHICKEN



BEVERAGES & DESSERTS

SPECIAL DRINKS

ABC JUICE
(Apple, Beetroot, Carrot )

GINGER ZINGER

(Carrot, Lemon, ginger)

ORANGE BOOSTER

(Orange, Lemon, Ginger)

SUMMER BREEZE BLEND

(Watermelon, Cucumber, Mint)

FRESH JUICE

CHOICE OF FRESH JUICE
APPLE / CARROT /ORANGE / PINEAPPLE / WATER MELON

LIME JUICE

ICE LIME TEA

MINT LIME JUICE
HONEY LIME JUICE

LASSI

SWEET / SALT LASSI
BUTTER MILK
MANGO LASSI
STRAWBERRY LASSI

MILK SHAKES

VANILLA /CHOCOLATE / STRAWBERRY /MANGO
PEANUT BUTTER LOVER'S SHAKE

BANANA NUT CRUNCH

KIT KAT MILK SHAKE

OREO MILK SHAKE

BADAM / DATES

COLD COFFEE WITH ICE CREAM

AERATED DRINKS

SOFT DIRNKS
MINERAL WATER (500 ML)



FRESH LIME SODA
JALJEERA SODA

MOJITO

VIRGIN MOJITO
STRAWBERRY
GREEN APLLE
PINEAPPLE
PASSION FRUIT
LYCHEE
BLUEBERRY

SPECIAL MOCKTAILS
SUNSET SPRITZER

GREEN FIzz

BERRY ZING

COCONUT MOJITO

HOT DRINKS
BADAM MILK
TEA

BLACK TEA
MASALA TEA
NESCAFE

BRU COFFEE
MINT TEA
GINGER TEA
CARDAMOM TEA
MILO [ HOT OR COLD]
HOT CHOCOLATE

DESSERTS

CHOICE OF ICE CREAM (VANIILA/CHOCOLATE)
GULAB JAMUN WITH ICE CREAM

CARROT HALWA WITH ICE CREAM

MANGO / PISTACHIO / ALMOND KULFI
BANANA SPLIT EXTRAVAGANZA

A delightful trio of ice cream scoops served with fresh banana, chocolate sauce, nuts



GULAB JAMUN MINI FALOODA 16.90

A rich fusion of soft gulab jamun with ice cream and a crunchy mix of dry fruits

BERRY UP 14.90

A refreshing blend of mixed berries, whipping cream, and ice — sweet, tangy, and energizing!
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