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LAHORI MACHEE 5.95 
Fillet of Cod lightly sprayed with fresh lemon 
juice, coated with spices and deep fried. 
Served with fresh salad and a sweet chutney. 

MACHEE PAKORA 5.75 
Fish bites coated in a spicy batter mix and 
deep fried. 

JHINGA KABIR BUTTERFLY 10.95     
Large king prawns coated in a spicy mix with 
sesame seeds and deep.

JHINGA KABIR GARLIC 10.95 
Large king prawns immersed in a lightly 
spiced garlic butter mix and grilled with shells. 

JHINGA KABIR MASALA 10.95  
Large king prawns laced with a spicy mix 
served on a sizzling bed of fried onions.  

SEAFOOD FEAST (FOR TWO) 18.95 
A heavenly assortment of king prawns 
and fish.

ONION BHAJIS 3.95 
Sliced onions laced in our traditional gram 
flour batter mix and deep fried until golden 
brown.

PAANI PURI (GOB SMACKERS) 4.45 
Crispy puris filled with seasoned chickpeas, 
chopped onions topped with smooth yogurt 
served with sweet and spicy tamarind 
flavoured water.

PANEER SHASLIK 5.25 
Skewered cubes of  home made Paneer, lightly 
grilled with fresh peppers, tomatoes and red 
onions.

SAMOSA 3.95 
Home made triangular pastry stuffed with 
spicy potatoes and garden peas, served 
with chickpeas and a light drizzle of various 
chutneys.

PUNJABI ALLOO TIKKI 4.25 
Spiced potatoes with fenugreek leaves, 
shaped in to a roundlet and fried with an egg 
coating.

GARLIC MUSHROOM 4.25 
Large flat mushroom with a generous helping 
of leaf spinach and freshly chopped garlic 
baked with sprinkled cheddar cheese.  

ACHARRI PANEER 5.25 
Char grilled home made Paneer tossed in our 
special Achaari mixture served with a spicy 
lime pickle. 

MUSHROOM SHASLIK 4.25 
Diced mushrooms with diced red onions, 
peppers and tomatoes.

KALOOL 4.25 
Red kidney beans slow cooked to perfection 
served in a spicy Imli (Tamarind) sauce with 
chopped onions.

ARGIE BHAJI 9.70 
A mouth watering medly of vegetarian bhajis 
with crispy samosas for two.

VEGI APPETISERS

SEAFOOD APPETISERS



KALAIGI 5.45 
Chicken liver with our own special mix of 
spices and fresh bullet chillies.

CHALPI KEBAB 5.45 
Also known as Peshawari Kebab. Spiced 
minced lamb mixed with chopped onions, 
tomatoes and fresh coriander shaped in to a 
roundlet and deep fried. 

HALEEM  (A TRUE SURPRISE) 5.45 
An absolute delight of a dish with a variety 
of lentils and beans cooked with thin shreds 
of lamb. Served with a sprinkling of fragrant 
masala and freshly sliced strips of ginger, fried 
onions and green chillies.

SALT AND PEPPER WINGS 4.75 
Marinated chicken wings coated with corn 
flour, freshly ground ginger, garlic and a hint 
of soya sauce then deep fried. Served with 
spiced onions, peppers and a hint of chillies

MURGH PAKORA 5.25 
Fillets of chicken marinated in a spicy besan 
and deep fried,served with salad.

TAWA CHANMP 5.95 
Tender lamb chops gently grilled and served 
on a bed of sizzling onions and peppers.

MURGH TIKKA 5.45  
Diced chicken breast marinated in a spicy mix 
of freshly roasted spices and grilled. Served on 
a bed of sizzling onions.  

CHICKEN SEEKH KEBAB 4.55 
LAMB SEEKH KEBAB 4.95 
Marinated minced chicken or lamb with fresh 
herbs and spices, char grilled on skewers.

TIKKA AUR KEBABS (FOR TWO) 13.95 
A delightful selection of some of the above 
including fish. 

POULTRY & LAMB APPETISERS



SHASLIK 
CHICKEN / LAMB CHOPS 14.45 
KING PRAWNS 16.45 
Your choice prepared with onions, peppers, 
mushrooms and tomatoes. Served with 
steamed rice and a mild sauce.

JUMBO PLATTER 15.95 
Mix grill with Masala Chanmp, Murgh Tikka, 
Lahori Machee, Jhinga Kabir Masala served 
on a sizzler with salad, raita-dahi and Pillau 
or Pain Nan.

MASALA CHANMP 14.95  
Tender lamb chops grilled to order, serve 
on a sizzler with salad, raita-dahi and Pillau 
or Plain Nan.

MURGH TIKKA 13.95 
Diced spring chicken breast marinated in 
a delicate mix of yogurt fresh cream with 
roasted spices, freshly grilled served with 
salad, raita-dahi and Pillau or Plain Nan.

LAHORI MACHEE 14.95 
Fillets of  Cod lightly sprayed with fresh lemon 
juice, coated with spices and deep fried. 
Served with fried onions a sweet chutney and 
Pillau or Plain Nan.

JHINGA KABIR MASALA 14.90  
Large king prawns laced with a spicy mix and 
served on a sizzling bed of fried onions and 
Pillau or Plain Nan.

We prepare these in our traditional marinade 
and garnish with thin slices of ginger, chopped 
corriander, garam masala and tomatoes.

MURGH TIKKA (Chicken Tikka) 10.70 
MURGH (Chicken) 9.90 
GOSHT (Lamb) 9.90 
JHINGA KABIR (King Prawns) 13.95
KEEMA (Minced Lamb) 9.90 
MACHEE (Fish) 11.70

MURGH OR GOSHT PALAK 10.70 
(Chicken or Lamb with spinach)

MURGH OR GOSHT GARLIC 10.70 
(Chicken or Lamb with fresh garlic)

AFGHANI 12.90 
Recreating the original taste of Peshawar 
using on the bone lamb, fresh garlic, ginger, 
green chillies, tomatoes and coriander served 
with a Tandoori Roti.

A well known festive dish prepared with 
basmati rice, fresh vegetables and a main 
ingredient of your choice. Served with a 
vegetable curry sauce.

MURGH BIRYANI (Chicken) 13.30

GOSHT BIRYANI (Lamb) 13.30

JHINGA KABIR BIRYANI (K.Prawn) 14.90

JHINGA BIRYANI (Prawn) 12.90

PANEER BIRYANI (Cheese) 10.90

SABZI BIRYANI (Vegetable) 9.90

KARAHI SPECIALITIES 

BIRYANI

SIZZLING & 
FRIED MAINS



Here, our chefs recreate some of the very best and favourite authentic recipes. 
We are confident you will enjoy and remember the adventure!

EXOTIC RECOMMENDATIONS

NEHARI 11.90 
Ever since introducing this elaborate breakfast 
or early morning meal, this has become a 
hallmark dish for Shabab. Tender spring lamb 
in a distinctive dark sauce garnished with fried 
onions and chillies.

KUNNA 10.90 
Originating from a small town Chiniot in the 
Punjab, we have adapted it to a very special 
spring chicken preparation with a fusion of 
herbs in a smooth spicy sauce garnished with 
fresh coriander and green chillies.

DHUNWAN DAHI (NEW RECIPE) 11.50 
Diced and minced lamb tastefully smoked with 
Ghee (clarified butter) in a medium sauce with 
a touch of home-made yogurt and a generous 
helping of ground mint leaves.

TAKA TAK (LAMB / CHICKEN / KEEMA) 11.50 
Another example of the stunning taste of 
street food from Lahore, meat cooked on a 
sizzling griddle with tomatoes, fresh ginger, 
garlic, chopped bullet chillies and coriander.

KALAIGI 10.90 
Chicken liver marinated in yogurt, lemon juice, 
fresh garlic and ginger cooked in a medium 
hot sauce. 

DESI HANDI 10.90 
Traditional preparation with on the bone lamb 
or chicken, fresh green chillies and coriander.

CHILLIE & GARLIC 10.90 
Chicken with spring onions, fresh coriander, 
tomatoes , green chillies sliced mushrooms 
and fresh garlic.



POPULAR CURRIES

All the dishes are prepared to our unique 
recipes, which may at times be very different 
from what the diners are used to. First time 
diners at Shabab are advised to ask about 
relative spiciness of their meals.

CHICKEN, LAMB, KEEMA 9.70 
CHICKEN TIKKA  10.50 
FISH OR PRAWN 10.50 
KING PRAWNS 13.90

BHUNA  
With onions, tomatoes, peppers and fresh 
coriander.

JALFREZI    
A colourful medium hot dish with onions, 
peppers, tomatoes and fresh coriander (can 
add extra fresh chillies on request).

ROGAN JOSH  
Prepared with a generous helping of fresh 
tomatoes in a distinctive red medium sauce.

MASALA 
A spicy dish with our own mix of spices, a 
touch garam masala and fresh coriander.

MADRAS 
A hot dish with spicy madras mix and fresh 
corrinader.

VINDALOO 
A very hot dish with ground chilli seeds, lemon 
juice and potato.

MURGH MANGO MALAI (NEW) 10.90    
Diced breast of chicken with sliced 
mushrooms, dried mango slices in a creamy 
sauce with a touch of crushed home made 
cheese.

TIKKA MASALA 10.90 
Char grilled marinated chicken breast cooked 
in a mild sauce with fresh coriander.

POCHARGA (NEW) 10.90 
Sweet and sour creamy chicken with onions, 
pineapple and fresh coriander. .

PASINDA KORMA (CONTAINS NUTS) 11.20 
Diced breast of spring chicken with a hint of 
green cardamoms and rose water in a smooth 
mild creamy sauce sprinkled with crushed nuts 
and sultanas (optional).

MAKHNI 11.70 
Char grilled marinated chicken breast cooked 
in a mild creamy sauce with fresh butter, 
garnished with a lightly fried slice of tomato.

KAJU (CONTAINS NUTS) 11.70 
Mild slightly tangy with a hint of sweet mango 
and a generous helping of roasted cashew 
nuts.

MILD SELECTION

VEG 14.95
NON VEG 16.95 

A true feast of a meal, also known as a 
Thali, comprising of a selection of our very 
best receipes, appetisers, main meals and 
something for those with a sweet tooth 
served altogether on a platter with rice and 
nan. May not be availble everyday.

TIRAMI



DESI SABZI MASALA 8.50 
Selection of fresh seasonal vegetables in a 
medium hot masala sauce with coriander. 

BAINGAN ALLOO 8.90 
Small aubergines with a hint of ground 
pomegranate seeds and potatoes.

SABZI TAKA TAK 8.90 
Delicately spiced seasonal vegetables with leaf 
spinach, fresh chillies and ginger.

PANEER JALFREZI 8.90 
Diced homemade paneer with onions, peppers 
and tomatoes.

PANEER DESI MASALA 8.90 
Home made paneer in a medium hot masala 
sauce with coriander.

MUSHROOM JALFREZI 8.50 
A colourful mix of onions, peppers, tomatoes 
and fresh coriander with diced mushrooms.

MATTAR PANEER MAKHNI 8.90 
Garden peas in an onion and tomato masala 
sauce with home made paneer.

PALAK PANEER 8.45 
Fresh leaf spinach with cubes of home made 
paneer and touch of fenugreek.

FRESH SEASONAL VEGETABLES, LENTIL & DAIRY

Some of the above can be served as a side dish when ordered with a main meal 4.90

PHUL GOBI ALOO ADRAK 8.45 
Cauliflower with fresh ginger, mustard seeds 
and corrainder.

MASALEDAR BHINDI 8.90 
Fresh okra with pomegranate seeds, tamarind, 
sliced onions and tomatoes.

BOMBAY ALLOO 8.45 
Spicy potatoes with fresh green chillies, lemon 
juice and roasted cumin seeds.

RAJMA MAKHNI 8.45 
Red kidney beans in a spicy sauce with a 
touch of fresh cream.

CHANA MASALA 8.45 
Chick peas with potatoes.

DALL MAKHNI 8.45 
Black lentils in a spicy creamy sauce with a 
strong hint of garlic.

TARKA DALL 8.45 
Yellow lentils with cumin seeds and a strong 
flavouring of fried garlic and red chillies.



ZARDA 3.25 
Saffron coloured sweet basmati rice.

SADE CHAWAL 2.90 
Steamed Basmati rice.

PILLAU RICE 3.15 
Basmati rice with fragrant herbs.

with…

MUSHROOM 3.55
PEAS & ONION 3.55
CHILLIE 3.25
ANDA 3.45
KEEMA 3.45

PLAIN NAN 2.50
GARLIC NAN 3.45
KEEMA NAN 3.95
PESHWARI NAN 3.95
CHEESE NAN 3.95
ONION NAN 3.95
CHILLIE NAN 3.95
FAMILY NAN 5.25
FAMILY GARLIC NAN 5.45

CHAPPATTIES 0.90
TANDOORI ROTI  1.50

SUNDRIES

CHUTNEY TRAY 1.90

RAITA–E-DAHI 1.95 
A refreshing mix of chopped onions, tomatoes 
and cucumber in mildly spiced sweet yogurt.

ALL OTHER DIPS 0.70 
Mango chutney, lime pickle, plum chutney, 
spiced onions

POPPADOM 0.70 

PLAIN YOGURT 1.50

FRIED STUFFED GREEN CHILLIES 
 SMALL  1.50 
 LARGE  2.50

ONION & CHILLIES 
 SMALL  0.95 
 LARGE  1.75

PLAIN / SPICY SALAD

 SMALL  1.50 
 LARGE  2.50

DIPS

Our kitchen environment contains items 
which are known allergens. While stringent 
precautions are taken, one should assume that 
contact with peanuts, tree nuts, wheat, eggs, 
milk, sesame and other allergens is possible.



THANK YOU
S E E  Y O U  A G A I N  S O O N

If you feel we could have improved your 
experience in any way, please let a member  

of staff know upon settling your bill.

Bookings: 0113 242 7012
Email: info@shabab.CO.UK

Visit: 1 Bishopgate Street, Leeds LS1 5DY
www.shabab.co.uk

Find us on Social Media. Search ‘Shabab Restaurants’
Leave us a review on Trip Advisor




