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Over 2000 years of rich history have shaped

the cuisine of the idyllic Malabar coastal region
of India. During the decades of the old spice
trade, settlers from the Arab world, Portugal,
Turkey, and the Netherlands helped create the
delicious and unique dishes we see in the modern
days across the state of Kerala.

Mannil Rayaroth Abdulla could understand his
homeland's traditional fusion of food better in

1965. He started his mission to combine the best

of Malabar cuisines with western-style dishes like
bread and cake, working day and night, starting
from a single store to develop innovative recipes.

As a result, MRA Bakery quickly spread

throughout the entire region. Now his family is
proud to bring Abdulla Saheb's creation to Doha.
“MRA Bakery a tradition of excellence” el




Cream of Tomato Soup

Cream of Soup Chicken/ Veg
Seafood Soup

Clear soup Chicken / Veg
Sweet Corn Soup Chicken/Veg
Palak Soup

Manchow Soup Chicken /Veg
Hot ‘n’ Sour Soup Chicken/Veg
Mutton Soup

Hummus

Raw / Ripe Mango Salad
Cucumber Yogurt Salad
Green Salad

Fresh Garden Salad
Greek Salad

SOUP

12
14/12
15
14/12
14/12
14
14/12
14/12
15

SALAD

10
18
10
10
10
10
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Squid Tava Fry

Chicken Tikka
Chicken Lollipop

Kerala Chilli Chicken
Fish Tikka

Fish Finger

Ammachi Chicken Fry
Nawabi Kebab (Chicken)

Badhami/Zafrani Kebab (Chicken)
Masala French Fries (Medium)

Masala French Fries (Large)
Paneer Tikka

Tandoori Gobi / Aloo
Vegetable Seekh Kebab

STARTER

24
27
25
25
27
27
25
30
30
8
15
20
20
20
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EEgokeees KERALA CUISINE
‘Prawns Tava Fry 29 % BB Olos,
Prawns Pepper Fry 29 i A o
Prawns Coconut Fry 29 e 3 jsa (s men
Prawns Roast 29 (Sisia (5 pian
Prawns Ularthiyathu 29 _ S5 S e
Prawns Masala/Masala Fry 29 Yl / Slie ¢)_A; Yl
Prawn Pepper Masala 29 , & maall Jaldl Ylila
Kanava Thoran (Squid) 25 (Obs) s LS
Squid Roast / Masala / Masala Fry 25 Ao Ylila / Ylila / 5 plall jlaall
Squid Ularthiyathu o5 Sl Y ol s
Squid Pepper Fry / Masala o5 Ylale / (Jlall) oe Jalall LIS
E:::gl\f::a Pllan\Zyur, Suman, Avoli etc.. ) HERMESITAS (‘i\j_jg jjb;\:flq:;i jl-:l\.:
Mantha Tava Fry ARRARlAE " ae LU Wile
Fish Pollichathu ASEER SIZE S el
- Mangalore Fish Fry ponbE e (5 ) slaia Slaus
/ Kottayam Fish Roast 22 AL oS (5 e lan
y Fish Varattiyathu ol Hla el
Fish Kumarakom 4 AlS) la oS Gl
Fish Mulakittathu 21 S ———
, Malabar Fish Curry 21 ke dlas 5 8
Fish Mango Curry 25 il et IS
Fish Moilee 25 e
Alleppey Fish Curry 23 P FE NPT

&
£

Fish Mappas 23 B - e
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MEAT 'n* POULTRY

‘Chicken Fry(Pepper / Coconut) 25 ij\ (5 siia 2l )P/&WJASB

Travancore Chicken Roast 26 0S5 phia zla
Kuttanadan Roast Chicken gg ol S Lg e G}*J
Kuttanadan Roast Mutton 33 OLG S (5 pda (baa
Kada Fry 15 s
Chicken Kumarakom 23 (,15\)1'.4,5 zlaa
Grandma’s Chicken Curry 23 Lgil ja zlaa S
Chicken Stew 25 g gl
Mutton Stew 30 stw olall o
Varattiyathu (Chicken) o5 (zla2) sl e
Varattiyathu (Beef) o5 (L&) sl ja
Varattiyathu (Mutton) 33 (Ohs) sl )
Ularthiyathu (Chicken) o5 (zla) sl )Y B
Ularthiyathu (Beef) 25 (L) sl HY
Ularthiyathu (Mutton) 33 (Ob=) LS5 Y
Pepper Masala (Chicken) 24 (zla2) Jaddll YLl
Pepper Masala (Beef) 25 (L) Jaldll Yiule
Pepper Masala (Mutton) 33 () Jdlal) Yl
Roast Chicken 25 S i zlad
Roast Beef 25 S ke iy
Roast Mutton 33 5 gida (ua
Syrian Beef Fry 24 Sie s i
Beef Fry (Pepper / Coconut) 25 e i ea/ i Jali/ Jaa s
Chicken Mappas 23 ceall bl
Chicken Varutharacha Curry 22 SIS Ll Uy e zlaa
Kunthapuram Chicken 25 o1y 5l oS e
Kunthapuram Mutton 33 a5 €
Masala Chicken 25 s Yl
Masala Beef 26 o Yl
Masala Mutton 33 o Ylale

Mutton Fry(Pepper / Coconut) a3 utm‘éiugm )P/Q&Adsis

=



RAYROTH SPECIALITIES

Rayroth Prawns Ghee Roast 30 Oaally (5 gdie and A g 5l
Rayroth Squid Ghee Roast 30 el (g ol Jla g
Fish BBQ AS PER SIZE B PRFE
Fish Thava Fry (King Fish, Hamour, AS PER SIZE ¢ galedl canilly oo L5 o
Suman, Avoli (?tc..) o5 . (@)5\ ¢l g
Rayroth Chicken Fry o5 ; Sl ae zlas
Chicken 65 -~ 65zl
Rayroth Chicken Fry Kebab 25 Sl e mlaa &gyl
Rayroth Chicken Ghee Roast 30 Cranlls (5 g laa Sig
Rayroth Mutton Ghee Roast 35 Oanally (5 siia a5 )
Kozhi Porichathu (Malabar Style)Single 13 3 e (Jhs Ll (5 szl
Kozhi Porichathu (Malabar Style) Half 22 Coni (i Jlule) (5 e zlaa
Kozhi Porichathu (Malabar Style) Full 44 JalS (Jins Jlale) s e zlad
Rayroth Chukka Chicken 25 S s &gyl ) zlano
Rayroth Chukka Mutton 33 K gd Cag b
Mutton Raan 119 O
Rayroth Cream Chicken 30 Sig ) m Szl
J Rayroth Curry Chicken 20 Syl zla g8
/ Rayroth Curry Beef 19 STBUPISCIEEI
Rayroth Curry Mutton o5 gl b S
Rayroth Murgh Rajadhani 31 Sl ) ey e Syl
Mutton Chops Masala 35 S oss oL o=
Manavatti Chicken 38 JBLL gl
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Butter Chicken
Chicken Mughlai
Chicken Tikka Masala
Tandoor Chicken Masala
Chicken Kolhapuri
Chicken Shahi Khorma
Kadai Chicken
Chicken Mallipuram
Mutton Kheema
Mutton Liver

Mutton Mughlai
Mutton Kadai

Vegetable Stew
Daal Fry / Daal Thadka

Green Peas Masala/ Chana Masala 16

Aloo Gobi Masala
Aloo Mutter
Paneer Butter Masala

Paneer Mutter Masala
Vegetable Malai Kofta
Jeera Aloo

Bhindi Masala
Mushroom Masala

Navarathna Khorma
Tomato Fry

Gobi Masala
Shahi Paneer
Chilli Paneer

Gobi Manchurian
Paneer 65
Mushroom Chilli

INDIAN CUISINE

26
26
27
28
26
25
25
24
27
27
32
32

VEGETARIAN

16
16

17
17
19
19
20
18
17
17
18
16
17
21
18
18
19
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LUNCH MEAL

Meals (Fish/Veg) 18 Olas [/ dow) Oleg
Beef Chatti Choru 20 9osd GLiS 4 o
Meen Chatti Choru 20 9ges Glis e
Nercha Choru 22 o9 Ly
Pothi Choru 18 9545 332
CHINESE
Chilli Prawns 29 Dl Jild o 3
Chilli Fish 24 Ol Jals slan
Chilli Chicken 27 Dl Jilé sy
Manchurian Fish 24 Slaw S saila
Manchurian Chicken 29 za b sl
Dragon Chicken 28 O zlao
Lemon Chicken 25 O zlan
Schezwan Chicken 30 O ek zlaa
Schezwan Fish 24 O g sl Slan
Honey Chicken 25 Jue zlaa
Ginger Chicken o5 Juai zl
Chicken Tellissery 24 S ol mlan

o rd
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RICE & NOODLES

Malabar Biriyani-Veg
Malabar Chicken Biriyani
Malabar Biriyani- Mutton
Malabar Biriyani- Fish
Malabar Biriyani- Prawns
Malabar Biriyani- Beef
Chicken Kizhi Biriyani
Mutton Kizhi Biriyani
Chicken Tikka Biriyani
Beef Pothi Biriyani

Ghee Rice

Vegetable Pulao

Fried Rice Veg

Fried Rice Egg

Fried Rice Chicken

Fried Rice Mutton

Fried Rice Mixed
Schezwan Fried Rice Veg
Schezwan Fried Rice Chicken
Schezwan Fried Rice Mixed
Veg Noodles

Egg Noodles

Chicken Noodles

Mutton Noodles

Mixed Noodles

Schezwan Veg Noodles
Schezwan Chicken Noodles
Schezwan Mixed Noodles
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~ MALABAR BREADS

Coin Paratha 1 Kool
Kerala Paratha 2.5 WS Ul g
Wheat Paratha 3.5 e Ul ) o
Chapathy 2.5 ol
Nice Pathiri 1 alal g il
Ney Pathil 25 Jib
Appam 2 ol
Puttu 7 S

~ Ildiyappam 2 PLRERY)
Orotti 4 55
~ Kappa 7 1S gl

TANDOOR BREADS

Roti (Plain / Butter) 25 (u)/ sde) S
Roti (Methi / Pudina) 25 (W s / Siw) S
Tandoor Paratha 3 93 Ul
Paratha (Aloo / Gobi) 8 (s / ublay) U)o
Nan (Plain/Butter/Kashmiri/Kabooli/ Cheese) 4 (U [ SRS/ s mellSfBN y/gale) (U
Kulcha (Plain) 4 (sale) LA <
Kulcha (Masala) 6 (Ylala) Lil S
Kulcha (Paneer) 7 (Lxh) Ll S



FROM THE CLAY OVEN &BBQ
Chicken Kebab (Tangdi, lasooni, Kalmi) o7 (IS e smY 522l) zlaa S
Chicken Kebab Boneless alaall e AT #lan LS
(Malai/Hariyali/Kali Mirch) 27 (Ju* Jlﬁ/éb)\g/&yu)
Tandoori Chicken (Full/Half) 37719 (Caa¥/ JalS) (s o e
Indian Sheek Kebab (Chicken) 28 (zls2) s clus LS
Tava Chicken (Half) 32 (i) zlao Bl
Tava Chicken (Full) 17 ‘ (JeS) Zlaa il
Al Faham Pepper ( Half / Full) 20/39 (JelS / chuas)Jals pl=all
Al Faham (Half / Full) 17/32 . (Je8 / Cad) ely.f:.ﬂ
Badami Kabab 27 ool wls
Zafrani Kabab 30 dlyae) oS
Rozali Kabab 30 Jdbay wls
Kabab Platter (Large) 90 (»S) 3b LS
Kabab Platter (Medium) 0 (Lwgin) OLS o
Kebab Platter (Mini) 32 (Go) 3ib ©LS
MRA SPECIAL
Chicken Kettu Paratha 18 zlzs oS Ll
Beef Kizhi Paratha 17 =S i ed §36S
Kappa Biriyani 20 LS Qb
Puttu Biriyani 20 9 3Ly
Masala Puttu with Chicken Fry 20 Sio les ze 535y Yluls
Puttu with Beef 20 Sl ood @ Sig)
Kappa with Beef 22 Sy o = LB

| Tt of
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BREAKFAST

Dosa (Plain) 9 (sale) Luga
Dosa (Paper) 12 (A5 ) Lo
Dosa (Ghee) 12 (Cram) Lus g
Dosa (Masala) 12 , (Ylla) Lui 50
Dosa (Egg) 15 (Can) Lug
Set Dosa (2 No) 9 . (2 222) Lusd de gana
Podi Dosa 15 33 gama L g0
Tattu Dosa (4 No) 9 (4 222) L 53
Chicken Kheema Dosa 20 gl LasS Lu g
Mutton Kheema Dosa 20 o T e
Family Dosa (Masala / Ghee) 20 (e / Ylsla) 3Dl L g0
Idly (3 No) 8 (3 2) A
Mysore Masala Dosa 13 lwgd Yluls Hgwun
Uttappam (Plain / Onion) 9 (doas / sole) Al
Uttappam (Masala / Coconut) 11 (Jea )b/ Ylila ) ol
Poori Bhaji 9 Sl s
Aloo / Gobi Paratha (served with 8 & pd) pse ) udallay Ul g
yogurt & Pickle) (J_\iﬂj ;“5-3\-3)'
RAYROTH SPECIAL (comBoy)
Dosa Chicken (served with 2 types of 20 e Ui 9 e ) Zlao Lu g
chicken curry and accompaniments) (@\)ﬂ\) G\_}j\ _._5)\5.1\
Idly Chicken (served with 2 types of 20 O (e 55 ae adiy) mlas )
chicken curry and accompaniments) (@\)ﬂ\j C\_}j\ g._s)\SJ‘
Poori Chicken (served with 2 types of 20 Cre e 9 g adi) zlad (5 ) 52
chicken curry and accompaniments) (@\535\} G\;j\ 4}53\
Appam Chicken Stew 20 o das, Bl
Puttu with Vegetable Curry 18 slas 65 =e o390

Pl %



BREAKFAST CURRIES

Fish Curry 15 ol 48 1
Breakfast Chicken Curry 14 e zlaa 48 g
Kadala curry 10 VIS 43 50
Vegetable Stew 16 Jlas dady
Egg Curry 11 Uanl) 43 4
Egg Roast 11 S 35 A
Green Peas Curry 10 &S &l pmd oY L
Mutton Kheema 26 : S LS
Cherupayar Curry 10 S5 9
Chicken Varattiyathu 25 SLSLB z =)
Mutton Varattiyathu 33 ShB olo oo
Mutton Liver 26 olall us

EGG TO ORDER

Omelet 10 oanll dae
Fried Egg 8 slie pan
Egg Bhurji 12 B ms
Boiled Egg (2 No) 6 (2 232) (3 gl yan
Egg Paratha 5 o Bl 5

Pl %




ERESELERUITJUICES

Watermelon 8 ot
Orange / Pure 12115 JGsJ!
Pineapple 12 LT
Shamam 12 plod
Mango 12 golo
Apple 12 d= a3
Grape 12 e
Papaya 12 LLL
Carrot 15 8y
Strawberry 169) dJgl 2!
Passion Fruit (Seasonal) 15 (dowwga) eVYI 8,
Mangosteen (Seasonal) 15 (owga) w 9z0ilo
Litchi (Seasonal) 15 (Gowge) (gl
Kiwi (Seasonal) 15 (owse) GosS
Pomegranate / Pure 15118 Olay
Amla (Spicy) 15 (£3Y) Yol
Butter Milk 12 By il
ERESH-LIMEJUICES
8
Lime 10 s
Magic Lime chiala ) gadl
Ginger Lime 8 Jusi ) (G gadd
Morocco Lime 10 e O gl
Lime Mint Cooler 12 S e gad

Pl




LASSI
Sweet Lassie 10 sl Y
Salt Lassie 10 e Y
Pineapple Lassie 12 ; ol Y
Mango Lassie _ 12 saile oY
Badam Lassie 12 : BY P
Dry Fruit Lassie 15 Adla AgSla Y
Rose Lassie 12 839 oY
LIME SODA
Fresh Lime Soda (Sweet / Salt) 7 (e / sln) O sad 13 guan
Mint Lime Soda (Sweet / Salt) 10 (e / sla) glins O gadd 12 5umn
Ginger Lime Soda (Sweet / Salt) 10 / sla) Juai ) O sadd 13 gusa
(=
COLA FLOATS (ICECRERM SODA)
‘ American Fizz (Pepsi, Coca Cola, 7 Up, 10 K ¢ i) éf\ BIET
SMOOTHIES
Strawberry Banana 15 Hsadlgl
Mango Banana 15 e snila
FRUIT PUNCH

Orange Punch SRR 18 J y dasd

Mango Punch (< e FRE RS

Pl



FRUIT MILK SHAKES

Sharja Shake (Chill Out with Banana) 15 (Dses gl Jud) 43 HLS
Touches of Windsor (Apple, Fig) 15 (Do L) ) guriygag) 333
Abood (Mango, Chickoo, Shamam) 15 ((,LA:;,, Sady };.ALA) d e
Marry Mad (Watermelon, Ice Cream ) 15 ((,_1‘)5 ol C_‘.Lu) e éJu
Sithara (Butter, Mango) 15 (9l g8 ) | )l
Strawberry Shake 15 A gl jall Feus
Mango Shake 15 sailall zads
Lovers Punch (Strawberry, Apple) 15 (s Z\JJ\)B) Ui 5, oY
Lovers Ode (Strawberry, Dry Fruit) 15 (43\; YPINE! M}\)é) H.SA}‘ R
Mango Roca (Mango Strawberry) 15 (A A sxila) S5 ) snila
Thabakath (Butter, Mango) 15 (sl g 32 )y) LSS
Apple Shake 15 Z 8
Lebanese (Apple, Dry Fruits) 15 (A8ls 4S5 ~Las) Al
Amrood Special 15 oalA 2 gl
Avacado Shake 15 FRCEI
Chickoo Shake 15 Sl
FRUIT SALAD AND FALOODA
Fruit Salad 12 48 g3 adalis
Royal Fruit Salad 13 dbs) a8 @ 154kl
Dry Fruit Salad 15 ddls as) g8 ddals
Banana Split 20 Jsall adad
MRA Special Falooda 18 dLala 4l )l al 304l
Gud Bud 16 fin
Royal Falooda 17 Jugysasla
Mini Falooda 13 e

MRA Special Avil Milk

10 i e




Flosbury Flop -(Pineapple, Mint Lime)

Tank ‘n’ Ginger Punch (Grape and Ginger)

True Blue (Pineapple and Grape)
Brimstone (Mango, Orange)
Sunshine (Strawberry, Orange)

Citrus Magic (Orange, Sweet Lime)
Fruit Blast (Water Melon, Pineapple)
Spit Fire (Orange, Grape & Chilli)
Sunset Glow (Water melon and Orange)

Four Seasons (Blend of Four Season)
/Red Land (Anar, Carrot)

" Stalin (Mint, Pineapple,Grape)
Twister (Anar, Pineapple)

MOCKTAILS
15 (sl Osad (Oalilil) sl (5 ) g 5la
15 (i) ie) duai ) 4aSy il
15 TR
15 (JWE s il () sunay o
15 (D 554l 5) j3) s e
15 (sl Ol s JE ) cliale (g i
15 (L 5 eas) oDl g
15 (Jali s ie 5 JW 50) a8 Cuns
15 (JE g gaday) e Cuin
15 (e ¥ pudsall e graie) i gesas 58
15 (Uoas DU aY )
15 (ie (bl g Lind) Gl
15 (LBl 5 LUl e 58
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FRUIT “N” SHAKES
Duchess of Windsor (Banana and Dates) 18 (U559 J50) smdingdgl pandi o
Honey Dew (Strawberry and Apricot) 18 (Salia g A gl B) g3 ish
Sheikh Shake (Dates Combination) 18 (<) g ) Fad ppaac
Golden Glitter (Peanut Combination) 18 (2 5md) J sl 3 50) 83 3y 3
Freedom Shake (Orange) 18 (JE ) o o g 8
Jaget Special 20 el cuels
Blue Dot Special 18 Uald G b
Chocco Crunch 18 Oy S S g
Shake the Dates 18 sl g
Walnut twist 18 Cune g e
Romantic Replay 18 sy cliila g
Blue Berry Magic 18 iale 5 ymsh
American Beauty 18 s O el
Queen of Hearts 20 ool agl S
Red berry 18 EBTRE
Ajwa Shake 20 Gl b gac
ICE CREAM SCOOPS
Vanilla 6 Llils
Strawberry 6 PP
Chocolate 6 A3 S gl
Pista 6 (e
Pralines Cream 6 Dol sl g S
Tiramisu 6 el )3
Mocha Almond 6 2 gall L ga

Pl




"+ Unnakaya

Erachi Pathil
Mutta Pathiri
Chatti Pathiri
Kaipola

Samosa Chicken
Samosa Veg
Kunji Kalathappam
Fish Ada
Chicken Cutlet
Chicken Puffs
Veg Puffs

Egg Puffs
Chicken Pizza

Chicken Sandwich
Chicken Roll
Paneer Petti

Fish Roll

Veg Cutlet

Mutta Mala
Kunji Pathil
Bread Roast
Banana Roast
Banana Finger
Banana Fry
Packu Vada
Chicken puffs Roll
Petti Pathil
Dilkush (single)
Kalthappam
Sweet Ada
Kumbala Pathil
Carrot Pola

HOT SNACKS
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HOT BEVERAGES

Tea 2 vels
Milk 4 e
Coffee 4 8543
Dancing Tea & w3l gLl
Lemon Tea 2 Uaad ol
MasalaTea 4,3 SOl
Ginger Tea 4.3 Bl ieLs
Horlicks S S
Boost S Cwgo
MRA Tea 3,2 - USINN
Bounvita S d LLasyg
Glass Tea 4 Oy gli
BURGER & SANDWICH
Vegetable Burger 6 Olg pas ,&
Chicken Burger 8 glod 2
Beef Burger 8 BU-IRSUSY)
Chicken Nuggets 8 gl Olydds
Chicken Fillet 8 et
BESSERYS
Rabadi 10 Glos
Badam Milk 10 ECE
Ras Malai 10 SYlolu)
Brownie with Ice Cream 18 025 ol 5& 39l
Gulab Jamun with Ice Cream 12 02,5 sl g0 poile LYgs
Tender Coconut Pudding 6 Sl gl joz dulye
Special Pastries 12 - dols Olgls

Toadifonof
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