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Angrezi Dhaba was conceptualised
with an intention to get a "Waah" from its patrons.
Known for its dhaba style cooking, Angrezi Dhaba brings the best
of Indian Regional & World cuisines like Italian &Chinese to table just
The way Indians love it. Tempered with authentic spices, these fusion food
experiments have garnered a huge fan following over the years. From Kharda
Chicken hailing from interiors of Maharashtra to Singapore Chilli Crabs, the
list of lip smacking offerings is vast and varied. The vibrant decor and foot
tapping music definitely makes this place a King of good times. The decor is
quirky & colourful and has been inspired by the ever loved dhaba culture.
And as it's said, not all good things are expensive, some are designed to elate
you with value for money offerings.
Come and experience the best of both worlds here at Angrezi Dhaba.
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tarting his journeyasaGM at a

popular restaurant chain to

eventually opening his own
restaurant, Angrezi Dhaba, Raj
Sadvilkar has had an eventful journey
He says, “It all started off with one out-
let in Dadar in 2017. Today, Angrezi Dha-
ba has expanded to seven outlets across
Mumbai and offers a much-evolved fu-
sion menu. It has everything an Indian
and international cuisine lover would
drool over.”

Angrezi Dhaba has a wellcrafted
menu of fusion of various cuisines
ranging from North Indian, Maharash-
trian, Chinese and Italian. Satiate your
appetite with its unique fusion, yet pock-

Tarun Arora felicitating Arun Tankkar, Tushar Khandare, Yatin Wadkar, Raj
Sadvilkar and Vaibhav Wagh for Iconic Restaurant for Fusion Food at The

Times Hospitality Icons 2020

etfriendly offerings, among the must-
trys are Butter Chicken Lasagna, Crab

Lolipops, Saoji Lolipops, Chicken
Sevpuri and Chocolate Golgappa Basun-
di Shots. What further compliments the
menu is their Wholesale Theka fire
shots starting at just Rs 99.

The quirky colourful interiors, a
scooter, handpump and props make it
perfect for selfle lovers. With amazing
food, great service and smiling owners,

Who ensure that every patron who walks
into their restaurant leaves with a smile,
this place is surely a must-visit.

Where: Angrezi Dhaba outlets at Dadar;
Mahalaxmi, Lower Parel, Bandra,
Andhert MIDC, Versova and Khargar:
Call: 9004687755.

Get to know all about Mumbai’s food
and restaurants, follow

() bombaytimes. food
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Angrezi Dhaba ooootas

3,142 Dining Reviews
Casual Dining, Bar - North Indian, Mughlai, Asian, Fast Food, Desserts, Beverages, Malwani

Dadar West

employees' sate .7 “Angrezi dhaba,kharghar”

Insurance Corporation
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’ 9 <N m Angrezi Dhaba
. o G , @ 2nd Floor, Nakshatra Mall, Dadar West, Mumbai 410210, India
Q. +9190046 87755 @ Website D Improve this listing

See photos

Angrezi Dhaba

Reserve a table dineout
Website Directions Save call Reserve
4.0 1,661 Google reviews

22T - Modern Indian restaurant
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