Khyber Chai & Grill Make a reservation

Unit 115 - 6638 152A Street, Surrey KHYBER (604)593-0080 | reserve@khyberchai.com

CHAI & GRILL

TASTING MENU

A CURATED INTRODUCTION TO KHYBER CHAI & GRILL

A special tasting experience featuring a selection of our street-food favourites, flame-grilled specialties and traditional dishes.

Each table will experience the full tasting menu, with each course served as a sharing plate for the table. Portions are tasting-
sized and are not individual full-size orders. All guests at the table must participate in the tasting menu.

TO BEGIN

Mantu
Afghan steamed dumplings filled with seasoned beef, topped with yogurt and lentil sauce.

Mini Chapli Smash Burger

Juicy smashed chapli kebab topped with onions and signature house chutneys, served
slider-style on a soft toasted bun.

FROM THE GRILL

Your choice of one of the following signature grill items.
Served with our freshly made paratha and signature house chutneys.

Beef Seekh Kebabs

Seasoned minced beef skewers, flame-grilled for a smoky, juicy finish.

Chicken Malai Boti

Creamy, mildly spiced boneless chicken, marinated and grilled until tender.

Bihari Beef

Thinly sliced, marinated in traditional Bihari spices and grilled over an open flame.

THE MAIN COURSE

Kabuli Pulao

Fragrant basmati rice with tender red meat, sweet raisins, caramelized carrots and aromatic spices.

Beef Korma

Tender beef simmered in an onion and yogurt gravy, infused with spices and slow-cooked for
exceptional depth of flavour. Served with freshly made butter naan.

A SWEET FINISH
Shahi Tukda

A rich and indulgent traditional dessert of golden bread, sweetened milk and aromatic flavours.

Peshawari Kahwa OR Khyber Special Chai

$39

= PER PERSON =
SET TASTING MENU. NO SUBSTITUTIONS.




