
Sardaarji is where the colourful culinary journey for the 
palette begins. The authentic Punjabi flavours tantalise 
the taste buds and transport you to a moment in time 

when life was a simpler and more beautiful place.
 

Sardaarji was born into a family where food defined 
celebration, love and life. Every dish captures this very 

passion for a delicious genuine home-cooked meal 
bursting with flavour and that touch of nostalgia. 

Sardaarji is a place where friends and family can come 
together to enjoy the true taste of Punjab. 

Your gastronomic voyage  
begins here.

If you have any food allergies or dietary requirements please let us know. 
Vegan, gluten and dairy-free dishes are available.

Our dishes are specially curated with fresh homemade masala with  
NO MSG & NO PRESERVATIVE.

Please allow 20 mins preparation time. All dishes are medium spiced unless marked.

Sardaarji - Flavours Of Punjab @sardaarji_flavoursofpunjab W: sardaarji.com.my



YOU ARE THE CHUTNEY  
TO MY SAMOSA 
HANDMADE PUNJABI SAMOSAS

SA1 VEG SAMOSA  .................... 2.5
Triangular pastry turnovers with 
seasoned potatoes and green peas.

SA2 CHICKEN SAMOSA .............. 3.5
Triangular pastry turnovers filled with 
seasoned mince of chicken.

SA3 LAMB SAMOSA .................. 4.5
Golden fried pastry turnovers filled 
with seasoned mince of lamb. 

STARTERS (VEG) 
WARNING: THESE ARE HIGHLY ADDICTIVE

S1 MIX PAKORA ..................... 6.5
Deep-fried chickpea fritter with 
vegetables.

S2 PANEER MANCHURIAN .......... 12 
Batter fried cottage cheese sauteed 
with manchurian sauce.

S3 PANEER CHILLI  .................. 12
Batter fried cottage cheese sauteed 
with chilli sauce.

S4 PANEER 65 ........................ 12
Cottage cheese marinated in yogurt 
sauce and punjabi pieces.

STARTERS (NON VEG) 
CHICKEN   

S5 CHICKEN PAKORA ............. 10.5
Deep-fried chickpea fritter with 
chicken.

S6 GINGER CHICKEN ................. 12
Batter fried Chicken pieces made with 
fresh ginger, garlic and scallions.

S7 CHICKEN MANCHURIAN ......... 12
Batter fried chicken pieces sauteed 
with manchurian sauce.

S8 CHILLI CHICKEN  ................. 12
Batter fried chicken pieces sauteed 
with homemade chilli sauce.

S9 CHICKEN 65 ....................... 12
Boneless chicken pieces marinated in 
yogurt sauce and punjabi pieces.

S10 CHICKEN MAJESTIC .............. 12
Batter fried chicken pieces sauteed 
with coconut powder and punjabi 
spices.

S11 CHICKEN VARUVAL  .............. 12
Cooked chicken pieces roasted in a 
spicy flavorful masala mix till dry.

FISH   

S12 FISH MANCHURIAN .............. 19
Batter fried fish pieces sauteed with 
manchurian sauce.

S13 FISH 65 ............................ 19
Boneless fish pieces marinated in 
yogurt sauce and punjabi pieces.

S14 APOLLO FISH ..................... 19
Marinated fish pieces deep fried in 
batter mix with spicy sauces.

MUTTON   

S15 MUTTON VARUVAL  .............. 17  
Cooked mutton pieces roasted in a 
spicy flavorful masala mixture till dry.

S16 MUTTON 65 ....................... 17
Mutton pieces marinated in yogurt 
sauce and punjabi pieces.

S17 MUTTON MANCHURIAN ......... 17 
Batter fried mutton pieces sauteed 
with manchurian sauce. 

BREADS MIND THINK ALIKE! 
ALL BREADS ARE MADE BY HAND  
AND BAkED TO ORDER.

B1 PLAIN CHAPATI      .............. 1.8
Popular Punjabi flat bread made with 
wheat flour.

B2 GHEE CHAPATI ................... 2.5
Punjabi flat bread made with wheat 
flour layered with ghee.

B3 BUTTER CHAPATI ................ 2.5
Punjabi flat bread made with wheat 
flour layered with butter.

B4 PLAIN PARONTHA ................. 3
Whole wheat flour bread.

B5 BUTTER PARONTHA ............. 3.5
Butter layered whole wheat flour bread 
cooked on a “tawa” (flat griddle).

B6 GHEE PARONTHA ................ 3.5
Ghee layered whole wheat flour bread 
cooked on a “tawa” (flat griddle).

B7 ONION PARONTHA  .............. 5.5
Whole wheat flour bread stuffed with 
onions.

B8 ALOO PARONTHA ................ 5.5
Whole wheat flour bread stuffed with 
spiced mashed potatoes.

B9 CHEESE PARONTHA ............. 9.9
Whole wheat flour bread stuffed with 
cheese.



RICE AND SHINE     
HAVE A NICE DAY ;) 
R1 BASMATI RICE ................... 3.5

Plain steamed fragrant basmati rice.

R2 JEERA RICE ...................... 4.5
Fragrant basmati rice parboiled with 
cumin seeds and oriental spices.

BIRYANI RHAPSODY  
SLOw-COOkED, LAYERED AND 
AROMATIC,BIRYANI IS A VERY 
POPULAR DISH IN INDIA — A PLATE 
IS TO BE SHARED, OR kEPT AS SPICY 
CONTENTMENT ALL fOR ONESELf. 

BR1 VEG BIRYANI  .................... 9.9
An exotic blend of basmati rice, 
assorted vegetables and traditional 
spices and herbs.

BR2 CHICKEN BIRYANI ............. 14.9
An exotic blend of basmati rice, 
boneless chicken breast, vegetables 
and traditional spices and herbs.

BR3 LAMB BIRYANI ................. 19.9
An exotic blend of basmati rice, lamb, 
vegetables and traditional spices and 
herbs.

BR4 RED SNAPPER FISH BIRYANI . 24.9
An exotic blend of basmati rice, fish, 
vegetables and traditional spices and 
herbs.

BR5 PRAWN BIRYANI ............... 24.9
An exotic blend of basmati rice, 
sauteed shrimp, vegetables and 
traditional spices and herbs.

BR6 SARDAARJI MIX BIRYANI .... 39.9 
 (LAMB,CHICKEN,FISH & SHRIMP)

Fine grain basmati rice cooked with 
a mixture of chicken,local mutton, 
red snapper fish and fresh prawns, 
freshly grounded herbs and a blend of 
aromatic spices.

TANDOOR TO YOUR HEART
CLAY OVEN GRILLED OVER CHARCOAL 
fIRE TO PERfECTION

T1 TANDOORI CHICKEN  
 QUARTER     ....................... 12

Tender cornish chicken marinated in 
yogurt, traditional Indian herbs and 
spices.

T2 CHICKEN TIKKA ................ 14.9
Boneless chicken breast pieces 
marinated in yogurt, traditional Indian 
herbs and spices.

SIZZLING  SPECIAL
      SUPER SIGNATURE
      PLEASE ALLOw 40 MINUTES 
      PREPARATION TIME

SZ1 SIZZLING TANDOORI 
 CHICKEN ........................ 29.9
SZ2 SIZZLING FISH .................... 45
SZ3 SIZZLING PRAWN ................ 45

MAINS (NON VEG)   
AIN’T NO CHICKENING OUT  

M1 CHICKEN TIKKA MASALA ........ 15
Boneless pieces of roasted chicken 
cooked with onions,tomatoes and 
simmered in a pan with light curry 
sauce and tomato sauce.

M2 BUTTER CHICKEN   ............... 15
The godfather of all Punjabi dishes, 
chicken cooked in a rich tomato sauce 
with cream & butter.

M3 CHICKEN KADAI           ........... 19
Chicken cooked with chunks of 
tomatoes, onions & bell peppers.

M4 CHICKEN VINDALOO           ...... 15
Potatoes & boneless chicken cubes 
cooked in spicy gravy.

KEEP CALM AND MUTTON ON!

M5 MUTTON MASALA ............. 19.9
A tasty dish of mutton pieces 
marinated with spices & cooked in our 
special masala sauce.

M6 MUTTON ROGAN JOSH     .... 19.9
A traditional dish consisting of lamb 
& tomatoes, cooked in our special 
masala sauce with a hint of cream.

M7 MUTTON KADAI       .............. 24
Tender cubes of mutton cooked with 
chunks of tomatoes, onions & bell 
peppers.

M8 MUTTON VINDALOO           ... 19.9
Potatoes & tender cubes of mutton 
cooked  in spicy gravy.

M9 KEEMA MATTAR ............... 19.9
Mutton pieces cooked in crushed hot 
pepper corns and selected pices and 
sauces

PLENTY OF FISH IN THE SEA, BUT THE 
BEST ARE FOUND AT SARDAARJI 
ALL DISHES USES THE fINEST fRESHEST 
RED SNAPPER fISH

M10 FISH MASALA     ............... 29.9
A tasty dish of fish pieces marinated 
with spices & cooked in our special 
masala sauce.

M11 FISH VINDALOO           ........ 29.9
Potatoes & boneless fish cooked in 
spicy gravy.

EGGSTRAORDINARY   

M12 EGG BURJI ....................... 8.5
Two eggs cooked with plenty of 
chopped onions, green chillies, red 
chillies & tomatoes.

M13 EGG MASALA .................... 8.5
Two boiled egg cooked in thick onion 
gravy with onion rings and green 
peppers.

SMILE ALWAYS, PRAWN NOT!  

M14 PRAWN MASALA .............. 29.9
A tasty dish of prawns pieces 
marinated with spices & cooked in our 
special masala sauce.

M15 PRAWN MAKHANI ............. 29.9
Fresh prawns cooked in rich tomato 
sauce with cream & butter.

M16 PRAWN VINDALOO          ..... 29.9
Potatoes & fresh prawns cooked in 
spicy gravy.

M17 PRAWN KADAI            ............ 34
Fresh prawns cooked with chunks of 
tomatoes, onions & bell peppers.



I WILL NEVER DESSERT YOU 
A SwEET CREAMY TREAT.  
TO SAY “kULfI JAM GAI” IS TO SAY  
“I’M fEELING VERY COLD!” 

D1 BADAM KULFI ...................... 8
The original with a hint of almond.

D2 PISTA KULFI ....................... 8
Creamy, proper pistachio.

D3 MANGO KULFI ..................... 8
Satin-smooth, sweet real mango.

D4 GULAB JAMUN      ............... 2.5
So very good that it might rival Ma’s or 
perhaps even Nani’s. Flour dumplings, 
fried golden, served in sugar syrup.

D5 GULAB JAMUN WITH
 HAAGEN-DAZS ICE CREAM ...... 13

Choice of Vanilla, Chocolate, 
Strawberry Cheesecake, Cookies & 
Vanilla, Salted Caramel or Matcha 
Green Tea.

MAINS ( PURE VEG) 
fIRST-CLASS GREENS AND OTHER 
DELECTABLES. 

MV1 ALOO GOBI ....................... 9.9
Cauliflower & potatoes cooked on a 
slow flame.

MV2 AMRITSARI BHINDI ............. 9.9
ladies finger made ala Amritsar topped 
with mango spices.

MV3 YELLOW DAL TADKA ............ 9.9
Yellow lentils cooked to perfection on 
slow fire finished with tempered herbs 
and spices. 

MV4 SARDAARJI DAL MAKHANI ..... 9.9
Creamed lentils slow cooked and 
flavored with fresh ginger, garlic and 
rich blend of herbs and spices. Our 
house secret recipe. 

A Sardaarji signature dish — dark, 
rich, deeply flavoured. It is cooked 
over 24 hours for extra harmony. 

MV5 MALAI KOFTA (2 PIECES) ....... 14
Cottage cheese dumplings in creamy 
sauce.

MV6 MIXED VEGETABLES
 MAKHANI      ..................... 9.9

A mélange of vegetables in a rich and 
creamy tomato sauce finished with 
butter and cream.

PANEER OR FAR,  
WHEREVER YOU ARE!  
P1 PANEER MASALA .............. 12.9

A tasty dish of paneer pieces 
marinated with spices & cooked in our 
special masala sauce.

P2 PANEER MAKHNI     ........... 12.9
Mixed vegetabled & tofu sautéed in 
semi-dry tangy sauce with onions and 
bell peppers

P3 KADAI PANEER           ......... 14.9
Cottage cheese with tomatoes, onions, 
& bell peppers.

P4 PALAK PANEER ................ 12.9
Cottage cheese cubes cooked in a 
spinach sauce.

YOGURT TO BE KIDDING ME 
Y1 PLAIN YOGURT .................... 2  
Y2 RAITA ............................. 4.5
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Wedding bells, bhangra and some boliyaan,
Dashing munde and sohniyaan kuriyaan, 

Smells of butter chicken, tandoori and naan,
Your Sardaarji is more than happy to complete the fun! 

Yes! You’ve got that right.

Sardaarji specialise in wedding catering and for private and 
corporate events.

Professional banquet associates will ensure the needs of all 
functions are tailored to achieve total customer satisfaction.

Contact us today to know more!
REMY:        012 4747 069


