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EST. 1437

BREAKFAST

Begin the day with an omelette, our famous Breakfast Thali, or
the hearty Nihari. You might like to linger with a glass of our
Khoka Khola special chai & a newspaper, or just come and go in
a jiffy. Breakfast is served from 9.00am to 12.00pm weekdays,

and until 3pm on the weekend.

PURANA PAKISTAN OMELET

three eggs, tomato, onion, coriander, green chilli and spices. A
favorite as old as Pakistan itself,

MUSHROOM CHEDDAR OMELET
three eggs, mushrooms sautéed in butter, cheddar cheese.
Earthy mushroom vibes.

CHEESY AF OMELET

three eg%s, cheddar and mozzarella cheese. Oozing goodness
in every bite.

FRIED EGGS
perfectly fried eggs, with golden, runny yolks nestled in a
delicately crispy, golden-edged white.

HEAVENLY HALWA POORI
spiced chickpeas, alu bhujia, zafrani halwa, mixed pickle, with
two pooris. A weekend favorite for desi families.

KASHMIRI KHAGINA

three scrambled eggs, tomatoes, onions, green chilli, fresh
cilantro and cumin. A delicious mess.

LAHORI CHANNAY

slow cooked spiced chickpeas simmered until tender gravy.
Quintessential Lahori street food.

QEEME KE QASAM (KK SPECIAL)

spicy beef geema, potatoes, garnished with green chilli and
ginger. A protein power breakfast fit for a Palwan.

ALU BHUJIA

potatoes, tomato, turmeric, spices, fresh coriander. A great
vegan and gluten free dish that everyone enjoys.

BEEF NIHARI

12hr overnight slow-cooked beef with spices, along with bone
marrow (naali). Perfect for the weekend, followed by slipping
back to a happy slumber.

WHOLEWHEAT PARATHA (195)
PURI (85)

SMALL PLATES
Pani
Purt Ghots

masala juice, potatoes, onion, tomatoes,
chickpeas, tamarind chutney.

6 for Rs. 300

BEEF CHAPLI BURGER =1

crispy and crunchy beef patty, green chutney raita, tangy
tamarind chutney, and pickled onion. Karachi's favorite food
now available without the trip.

BUN SAMOSA =51
samosa in a bun, tamarind sauce, topped with salad. Simple
childhood favorite.

LOADED FRIES =T

fries topped with chicken tikka bites, topped with melted
cheeses, in-house sour cream, sauces. Comfort food, with a
desi twist. Once you start, you cant stop.

GHAR KE DAHI BARAY [(ET
soft dahi baras, topped with sweet and salty yogurt, tamarind
chutney, sprinkled chaat masala. A favorite on the streets.

CHATPATTI PAPRI CHAAT

chickpeas topped with onions, tomatoes, potatoes, yogurt,
tamarind chutney, crispy papri, and sprinkled with chaat
masala.

ALU SAMOSA CHAAT

two vegetable samosas crushed, masala chickpeas, chutneys,
tomato, green chilli, garnished with pickled onions and
cabbage. Our personal favorite.

HUMMUS PLATTER

levantine dip made of chickpeas, olive oil, fresh garlic, lemon
juice and tahini. Truly, a gastronomical gift from our Arab
Brethren. Served with crispy naan.

CHEESE NAAN 2.0

a new take on our favourite naan, stuffed with cheddar and
mozzarella cheeses, and mix of shredded capsicum, carrots,
green chilli and chives.

(add chicken +Rs.100)

MASALA FRIES
fries cooked to golden perfection, sprinkled with our secret
in-house raw mango chaat masala.
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SIGNATURE BUTTER CHICKEN 1495
tandoori spiced chicken thigh, sautéed in our legendary

secret butter sauce, with cream. Served with basmati rice

and a rogni naan. Our bestseller since day 1.

SPICY TAWA CHICKEN 995
chicken marinated overnight, coal grilled, and finished on

a hotplate with spiced yogurt. A spicy delicious mess

served on a tandoori roti.

PRAWN COCONUT CURRY =T 1395
southern coastal curry packed with juicy Ig)rawns, creamy
coconut milk, cooked with mild spices. Perfect comfort

seaside affair,

KK SPECIAL THAALI 1195
collection of our favourites in one thali. Serving of beef

geema, alu bhujia, lahori channay, daal makhni, halwa,

raita, homemade achaar and a tandoori paratha

(Vegetarian option available).

DHABA KE DAAL MAKHNI 725
whole black lentils cooked for 24 hours, mill crushed

spices, dollops of cream. Tempered with desi ghee. A dish

with a special place in our hearts.

GOOD OL’ PALAK PANEER 895
spinach blanched, puréed and cooked in garam masala,

cream and spices, garnished with organic cottage cheese.

A superfood powerhouse,

TRUCK DRIVER DAAL 725
traditional chickpeas lentil slow cooked and tempered in

desi ghee and traditional herbs and spices. A favourite

among the truck drivers throughout the country.

MIXED VEGETABLES 625
most scrumptious potatoes, peas, carrots, capsicum

cooked in a tomato base with a mix of spices and butter

for that creamy deliciousness. A staple in all desi menus.

\ ASK YOUR SERVER FOR THE DAILY SPECIALS! )

RICE

CHICKEN ‘DUM’ BIRYANI 995
slow-cooked chicken masala, prepared with stock and

spices, then layered with rice and cooked in traditional

‘dum’ sealed for extra aroma. A pot is to be shared, or kept

as a feast all for oneself.

BBQ BIRYANI 1295
biryani Rice, served with 2 chicken tikka Boti, 2 malai boti,
and 2 reshmi kebab. Served with Kucumber raita

STEAMED RICE 195
SOFT DRINKS 165
LASSI (SWEET/SALTY) 325
MANGO LASSI 495
MINT MARGARITA 495
LIMU PANI 265
FRESH SEASONAL JUICES 495
FRESH LIME 245
PEACH ICETEA 325
MINERAL WATER (smALL/LARGE) 95/215

HOT DRINKS

KARAK CHAYE

KHOKA MASALA CHAYE
DOODH PATTI
PESHAWARI QEHWA
COFFEE (PHAINTHI VE)

SIDES

DESI GHEE TARKA 199
GREEN SALAD 150

MINT CHUTNEY 75
IMLICHUTNEY 75

OFF THE GRILL

First comes the overnight marinade, then the charcoal grill. You Eat.
Savour. Spill. Enjoy!

KHOKA TIKKA PIECE 14
choice of leg or chest piece. Marinated in yogurt, laced with ginger,
lemon juice and in-house tikka masala. Not to be shared, be selfish!

ACHARI BOTI (08 Pcs) =D

[[:)ickled chicken marinate, tangy flavorful combo of pickle spices,
ennel seeds, nigella seeds, and fenugreek seeds for a warm rich
bbq with smoky flavor.

CHICKEN CHEESE GOLA KEBAB (04 Pcs) =1
made from minced chicken marinated in spices, and filled with
cheese for that creamy melt in your mouth texture.

KHOKA TIKKA BOTI (08 Pcs)

boneless Chicken marinated in yogurt, ginger, lemon juice, turmer-
ic, garlic and our in-house tikka masala. A festive staple, now en-
joyed without battling the aunties.

GORI MURGH MALAI (08 Pcs)

chicken thigh meat is steeped overnight in garlic, ginger, coriander
and fenugreek and a little cream. Grilled to juicy perfection, melt in
your mouth texture, Served with a tangy tamarind sauce.

BANGIN’ BEEF SEEKH KEBAB (06 Pcs)

undercut of beef grounded, spiced with chilli, ginger, garlic, onion,
coriander and mint. Cooked on skewers, brushed with butter.

CHICKEN SEEKH KABAB (06 Pcs)

fine grounded chicken spiced with a mild marination of white

Efpper, spice mix, coriander and mint. Cooked on skewers,
ushed with butter.

KK SPECIAL HANDI

boneless chicken served in a traditional clay pot.
Simmered to perfection with traditional herbs, spices and
cream. Mild or Spicy, your choice.

BBQ SPECIAL CED 1495
LAHORI MAKHNI 1495
CREAMY MUGHLAI 1595
CHATPATTA ACHARI 1495

KK SPECIAL KARAHI

on-the-bone chicken served in a traditional wok. Reduced
to perfection on high flame, with traditional herbs, spices
and yogurt. Mild or Spicy, your choice,

LAHORI MAKHNI 1695
CREAMY MUGHLAI 1695
CHATPATTA ACHARI 1595
BEEF SEEKH KEBAB 1495

WINTER SPECIAL
FRIED FISHz== 1195

PYAAR WALA
(02 PERSON]

AWARA KAWARA
(01 PERSON)

CHIKO CHIK
(04 PERSON)
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Plain Naan 65
Rogni Naan 95 {48
Garlic Naan 105
Wholewheat Paratha 195
Wholewheat Roti 50
Naan Basket 375




