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10:00 AM - 11:00 PM

House No.11A Street No. 282, Phnom Penh, 
Cambodia, 120102

Call Us - (+855) | www.dawatcambodia.com96 468 1728

Indian Restaurant



www.dawatcambodia.com

Salad & Appetiser
LAMB CHOPS

JHINGHA FRIED

TANDOORI DUO

GOL GAPPA (Pani Puri)

CHICKEN TIKKA SALAD

GALOUTI KEBAB

MURGH PAKORA

CHILI… | CHICKEN… | PANEER (HOMEMADE COTTAGE CHEESE)

SAMOSA 

MOMO (8PEC)

AMRITSARI FISH

ALOO TIKKI 

ONION BHAJI

SAMOSA CHAAT

MUTTON SUKKA (DRY)*

2 Prime succulent lamb chops marinated in spice

Prawn cooked in a spiced curry served with coriander mint chutney.

Hariyali chicken tikka & Seekh kebab accompanied with our 
signature Dawat sauce 

Tangy water, with mixed masala served with puffed puri 

Chicken tikka, onion, cucumber, Carrot, green capsicum, tomato tossed 
with Indian spiced, lime, and coriander leaves.

Chicken minced patties marinated with spices and served with chutney

Cube of chicken breast in a spiced batter. Accompanied with a light 
spiced coriander mint chutney.

Fried diced chicken breast, tossed in a fiery Indo-Chinese sauce with red 
chilies, spring onions, green capsicum, ginger & garlic.

Triangular deep-fried pastry parcels, stuffed with your choice of:

| Seasoned Potato and green peas 

| Seasoned Chicken minced

Steamed dumplings served with Nepalese Chutne�
� Chicken | Vegetable | Fried style | Chili Style

Fingers of fish in spiced, crispy batter. Accompanied with a light 
spiced coriander, mint chutney.

A seasoned mashed potato patties topped with yogurt, tamarind chutney, 
coriander mint chutney, sprinkle with crispy sev and coriander leaves

Deep-fried crispy onion fritters in a spiced batter.

Triangular deep-fried pastry parcels, stuffed with seasoned potato drizzled with 
yogurt, tamarind sauce, coriander mint sauce and a sprinkle of crispy sev.

Home-style Goat meat with bone cooked with Himalaya 
spices and garnished with coriander leaves

USD 15.00

USD 10.00

USD 8.00

USD 2.00/3.00

USD 6.00

USD 6.50

USD 4.00

USD 4.50

USD 4.75

USD 8.75

USD 3.50

USD 5.50

USD 5.50

USD 5.50

USD 6.00
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Soup

From The Clay Oven

PUMPKIN SOUP

SWEET CORN CREAM SOUP

TOMATO SOUP

MANCHOW SOUP...| CHICKEN | VEGETABLE

BHATTI KA MURGH… | Tandoori Chicken

DAWAT KEBAB PLATTER

PALAK SOUP

SHORBA ...| CHICKENN | LAMB

HARIYALI CHICKEN TIKKA

SEEKH KEBAB | CHICKEN… | LAMB…

SHAHI JHINGA

LASHOONI TIKKA | CHICKEN… | FISH…

PANEER IRANI TIKKA

Indian spiced roasted pumpkin soup with cream

Indian style sweet corn cream soup with corn

Freshly prepared fresh tomato finished with roasted cumin seeds

Chicken or mixed vegetable soup cooked with ginger, garlic, and egg.

The showpiece of Indian culinary art, chicken marinated in yogurt 
and spices overnight, then cooked in a clay oven 

A hearty kebab feast consisting of a mouth-watering assortment of our 
tandoori delight Lamb chops adraki, hariyali chicken tikka, seekh kebab, 
lashoono fish tikka, shahi jinga King Prawn and Tandoori paneer tikka

Indian style spinach soup tempered with garlic

Indian-style chicken soup |Lamb with Indian spice  

Succulent supreme of chicken breast marinated in coriander, mint 
green chilies, garlic and ginger

Seasoned minded kebabs infused with onion, green chilies, ginger and 
roasted ground coriander

5 Tiger prawns marinated with tandoori spice then barbecued in the clay oven.

Fresh fillet of fish or chicken marinated with ginger, garlic and tandoori spiced, 
baked in the clay oven.

Cube of cottage cheese marinated with tandoori spice 
and cooked in clay oven

USD 4.00

USD 4.00

USD 3.00

USD 3.50/4.00

USD 3.00

USD 7.00

USD 7.00/8.75

USD 8.00

USD 7.00/8.00

USD 7.00

USD 3.25/3.75

USD 7.50

USD 17.00



www.dawatcambodia.com

ENTREE 

CHICKEN & EGG SPECIALTIES

STUFFED TANDOORI ALOO

MUGHLAI CHICKEN CHANGEZI

KOLHAPURI CHICKEN

BUTTER CHICKEN

CHICKEN TIKKA MASALA 

KADAI CHICKEN | CHICKEN HANDI

CHICKEN KORMA

RARA CHICKEN 

BHUNA MURGH

CHICKEN…| CURRY | SAAG (SPINACH) | 
VINDALOO (POTATO)

MURGH SEEKH MASALA

CHICKEN MADRAS

EGG… |CURRY |MASALA

Cottage cheese and potato stuffed and cooked in clay oven tandoor

A rich, mild, creamy gravy-based dish prepared with milk, 
cashews, fresh cream, tomatoes, and garam masala

Chicken simmered in a plenty of aromatic spice, coconut and herbs 

Boneless chicken pieces roasted in our tandoor then simmered in a 
rich creamy tomato gravy

Tender boneless chicken pieces roasted in our tandoor, cooked in a 
mild creamy tomato gravy with onions 

Tender and juicy morsels of chicken cooked with tomatoes, onions, and 
bell peppers in a tomato and vinegar gravy 

The Mughlai chicken korma curry marinated with yogurt and spices, 
cooked with a paste of cashew and dried onions, cumin, coriander, and 
garam masala powder 

Chicken minced and chicken drumstick cooked with creamy 
and rich tomato gravy 

Chicken thigh cooked with five spices, Indian spice.

|Cooked with potato

|Cooked in tomato and onion gravy

|Cooked in a spicy spinach puree 

Chicken seekh cooked in tandoor and composed with aromatic sauce

Chicken cooked with black pepper, turmeric, lemon 
sauce and spices

Egg cooked to your perfection (choose one)

USD 7.00

USD 7.00

USD  7.75

USD 7.00 

USD 6.00|7.00

USD 8.00 

USD 7.00

USD 6.00

USD 7.00 

USD 7.00 

USD 7.00 

USD 7.00 

USD 7.00 
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ENTREE 

LAMB SPECIALTIES

SAMUNDER SE 

(SEAFOOD)

CHAMPARAN MUTTON HANDI (SIGNATURE)

HYDRABADI LAMB SHANK (SIGNATURE)

KEEMA MUTTAR GHOST

LAMB BHUNA GOSHT

LAMB… | CURRY | PALAK (SPINACH) | 
VINDALOO (POTATO)

LAMB SEEKH MASALA

KASHMIRI LAMB ROGAN JOSH 

GOAN FISH CURRY 

MACHI TIKKA MASALA

TAWA MACHI

FISH JALFREZI

Mutton Curry cooked with garlic cloves, five spices, and Indian 
spice

Slow-cooked tender lamb shanks seasoned with cinnamon, 
cardamom, cloves, ginger and garlic

Minced lamb and green peas cooked with Indian spice and tomato gravy 

Lamb cooked with five spices, Indian spice 

|Cooked in onion and tomato curry 

|Cooked in a spicy spinach puree 

|Cooked with potato

Lamb seekh cooked in tandoor and composed with aromatic sauce

Soft cube lamb cooked with the traditional ingredients of garlic, ginger, 
onion, and various spices in brown tomato curry

Fish cooked in tangy gravy

Fish tikka cooked in a clay oven and finished in a creamy tomato gravy with 
onions and bell peppers 

Pan-fried fish fillet marinated with, ginger, garlic, lemon 
juice, and Indian spice

Fish cooked with capsicum and Indian spiced

USD 9.00

USD 14.00

USD  8.75

USD 7.00

USD 7.00

USD 7.00

USD 7.00

USD 8.75

USD 8.25

USD 8.25

USD 9.00
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VEGETARIAN

DAAL& LENTIL

JHINGA CURRY OR JHINGA MASALA 

JHINGA DO PAYAZA 

ALOO… |BAINGAN (AUBERGINE) | GOBI 
(CAULIFLOWER) |PALAK (SPINACH) |

BHINDI DO PYAZA

MAKAI PALAK

PANEER…| MAKHANI… | TIKKA MASALA… |
KADHAI… | BUTTER MASALA… | PALAK 

MUTTER MUSHROOM MASALA 

VEGETABLE KORMA

VEGETABLE JALFREZI

PATIALA VEGETABLE

DAL MAKHANI | DAL MAHARANI

Fresh prawn cooked in a tomato curry

Fresh prawn cooked with tomatoes, onion & spices 

Seasoned curried potatoes cooked with vegetable of your (choice 
one)

An okra cooked with onion cube and Indian spice

Our traditional spinach cooked with sweet corn

Seasoned curried Cottage cheese cooked with your (choice one)

Mushroom and green peas cooked with tomato gravy and Indian spices

Ground mixed vegetables and cottage cheese cooked in a creamy cashew 
sauce

Julienne of vegetable cooked with Indian masala

An all time favorite from Punjab, the mixed vegetable Patiala

Specially prepared black lentils simmered in charcoal overnight, infused 
with garlic, onion, ginger, and rich truly delightful

USD 7.50

USD 7.50

USD   7.00

USD 6.00

USD 6.00

USD 6.25

USD 6.00

USD 5.25

USD 6.00

USD 6.00

USD 6.00
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Indian Breads

CHANA MASALA

RAJMA MASALA

AMRITSARI PINDI CHOLE

PANCHMEL DAL

DHAL… | Tadka | Fry

Naan… | Garlic Naan… | Cheese 
Naan… | Butter Naan… | Plain

PARATHA… | LACHHA (CRISPY FLAKY LAYERED) | 
PLAIN| ALOO (POTATO)

ROTI…| TANDOORI | CHAPPATI

Keema Naan

Kashmiri Naan

Poori (2Pcs)

Chickpeas cooked in a spicy and tangy tomato sauce 

Kidney beans tempered with onion, tomato and Indian spic

Tender Black chickpeas cooked with aromatic spices and masalas. 

Tur, Chana, Moong, Rajma and Masoor Dal tempered with Indian spiced 

Yellow lentils tempered with cumin seeds, garlic, onions, and 
tomatoes

|Naan bread with garlic and butter

| Stuffed with mozzarella cheese

| Naan with butter

| Wheat flour bread baked in a clay oven

|Buttered crispy flaky layered whole-wheat flatbread 

| Stuffed with potato 

| Plain pan-fried whole-wheat bread

|Whole-wheat flour bread baked in a clay oven |Pan-baked light whole-wheat 
bread

Stuffed with seasoned chicken minced

Dried mixed nuts stuffed bread cooked in clay oven tandoor

A soft flaky deep-fried Indian bread

USD 5.50

USD 5.50

USD 5.50

USD 5.50

USD 4.75

USD 1.50 | 2.00

USD 1.20 | 0.85

USD 2.75

USD 3.50

USD 1.50

USD 1.75 | 4.00 | 1.75 | 1.25
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The Dawat Thali

NON-VEG THALI

BIRYANI

RICE & NOODLE

Choose Between:

HYDERABADI MURGH BIRYANI

STEAM RICE… | JEERA RICE

PULAO… | Peas Pulao | Vegetable Pulao

FRIED RICE… | CHICKEN | VEGETABLE

GHOST… | LAMB… | MUTTON…

SUBZI HAANDI BIRYANI

Accompanied with Daal Tadka, Aloo Gobi, Steamed rice, garlic Naan, Raita, salad, 
Papadum & Dessert of day

| Chicken 			 .                                               	

| Lamb		| Mutton                                                       		

| Fish			                                                          		

| Prawn Masala 	                                      		

| Kadhai Paneer | Paneer Makhani 	 

Slow cooked basmati rice infused with traditional aromatic Indian spice, individually baked in 
layers and flavored from the oven of the ingredient’s own moisture, with your choice of the 

following:

All biryani accompanied with a Curry sauce and raita

Aromatic Chicken drumstick 

| Fluffy steamed basmati rice

| Cumin scented basmati rice with coriander leaf’s

| Green Peas, Basmati rice, tempered with spice 

| Mixed vegetable, Basmati rice tempered with spice

Fried rice with cabbage carrot green beans in soy sauce 

Tender diced of Lambs or Goat

Hearty assorted vegetable

 USD $ 7.50
USD $ 8.50
USD $ 8.50
USD $ 7.50
USD $ 7.00

USD 8.00

USD 1.25  |2.00

USD 2.75 | 4.00

USD  5.00 | 4.50

USD 8.75

USD 7.50
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FROM 

THE SOUTH INDIA

Dessert

CHOWMEIN…| CHICKEN | VEGETABLE

DOSA… | Masala…| Plain…| Egg 

CHICKEN 65 

MUTTON PEPPER… | LAMB PEPPER

MEDU VADE

IDLI

UTTAPAM

Gulab Jamun (3PEC)

RASGULLA (3PEC)

GAJAR KA HALWA

KULFI

Wok-fried noodles with chicken and egg in soy sauce | Wok-fried 
noodles with vegetable

Crispy crepe made of fermented rice and lentil batter served 
with flavorful spiced potato masala, sambar, and coconut 
chutney

Chicken pieces marinated with flour, spices, yogurt, egg, and curry leaves. 
These are later fried to perfection until golden and crisp.

Boneless goat meat cooked with Indian spice and black pepper

Deep-fried savory fritters made with lentils, spice and Herbs served 
with sambar, and chutney

Soft, light, fluffy steamed round cakes made with a ground, fermented 
rice and lentil batter, served with a sambar and chutney

Classic South Indian pancake made with fermented rice and lentil 
served with sambar and chutney

A classic Indian homemade cheese balls, sugar, rose water and cardamom

Soft round dumplings simmered in a cardamom and rosewater scented sugar syrup.

Carrot cooked with milk, sugar, ghee cardamom topped with chopped nuts

Indian-style Ice cream topped with dried nuts

USD 5.00 | 4.50

USD 6.50

USD 9.50

USD 5.50

USD 5.50

USD 4.00

USD 3.00

USD 3.00

USD 3.00

USD 3.00

USD 4.75 | 3.50 | 4.50
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