BAR TAPAS

Non vegetarian
Za'atarijheenga 0 </
Prawns, za'atar, sumac, bengal mustard

Chicken tikka hummus

Chicken, hummus, arabic pickle, lavash

Murgh malai ‘pathar ke phool”

Boneless chicken, cardamom, black stone flower, burnt garlic

Sufiyani machli
Marinated sole fish, hung yoghurt, dill

Chicken joojeh kebab
Char grilled baby chicken, bloomed saffron, yoghurtdip

Reshmi seekh kebab

Mince chicken, crusted bell peppers

Seekh ghazi khan
Minced lamb, mace , cashew nuts,house spices

Lamb samboosa

Lamb mince, raisin, dagoos dip

Harissa fish @«

Marinated basa, moroccan green sauce, smoked chilli mayo

Koobideh lamb

Minced lamb, onion, tzatziki sauce, herbs




BAR TAPAS

Vegetarian

Char-grilled potatoes
Baby potatoes, kashmiri chilli

Kasundi broccoli

Broccoli florets, kasundi mustard, char - grilled, mustard seed raita

Red falafel balls @ <

Spicy chickpeas kebabs, shredded beetroot, achaar hummus

Hare moti ke kebeb

Green peas, cheese, nuts

Pudina wala malai paneer

Cottage cheese, fresh mint, coriander

Paneer ka soola

Cottage cheese, pineapple, mustard yoghurt glaze

Charmoula cottage cheese

Cottage cheese, bell pepper, moroccan marinade

Harissa mushroom @ =

Button mushroom, moroccan green sauce, smoked chilli mayo

Curried pesto vegetable

Broccoli, onion, pepper, cottage cheese, baby corn

Mozzarella sticks

Fresh mozzarella, panco crumb fried, peri peri sauce




Soup of the day ™

Blood orange & tomato “

Blood orange confit

Broccoli & cheddar

Sumac infused cheese, broccoli foam

Murgh yakhani

Aromatic chicken broth, almond flakes, saffron

Hari moong aur palak shorba ™

Green dal, baby spinach, mini kachori, sprouted beans

SALADS

Beetroot + asparagus 0 <

Roasted beetroot, asparagus, quinoa, balsamic

Apple + feta ™

Sliced apples, arugula, feta, citrus dressing

Arabic chopped salad

Lettuce,parsley, tomato, cucumber, onions, lemon dressing

Mezzeh platter

Falafal, pita, lavash, hummus, dagoos, arabic pickle, tzatziki




NAANZA

Nwf special

Malai chicken tikka, red onions, black stone flower spice

Keema

Spiced mince lamb, green peas, sesame, sumac

Paneer tikka

Paneer tikka, onion, peppers, mozzarella

C.g.c 4 &

Chilli garlic cheese

Pizza
Margherita
Mozzarella cheese, tomato sauce, fresh basil

Greek

Feta, onion, bell peppers, olives, roasted garlic

Parmigiana

Crunchy eggplant, parmesan cheese, fresh basil

Dhuaan house @ “ 449

Zucchini, broccolli, mushrooms, spinach, insalata di rucola, pesto marinade

Chipotle chicken

Spicy chicken, corn, onion, jalapenos

Charmoula chicken

Spicy charmoula chicken, caramelized onions, pine nuts

Chicken shawarma

Grilled chicken marinade

Lamb bolognaise

Minced lam




DONER KEBABS

Lava grilled kebabs & shawarmas served with a choice of bread - pita | piadina

Meats

Tavuk

Sliced chicken, tzatziki sauce, herbed salad

Joojeh

Diced chicken, persian spices

Chicken shawarma

Sliced shawarma chicken with aioli sauce, picked arabic salad, topped with
hummus

Siracha chicken

Sliced picked arabic salad, red chilli sauce, shredded cabbage, cilantro

Koobideh

Minced lamb, persian flavors, grilled sweet pepper

Vegetarian

Soya chaap ™ 399

Bbg charcoal soya chaap, onions, peppers, shredded cabbage, diced tomato

Beiruti falafel

Chickpea patty, jalapeno hummus, sesame, aioli

Harissa cottage cheese

Harissa paneer, morrocan green sauce, chilli mayo

4 wild mushroom @ <

Melange of shiitake, trumpet, black fungus, button

Charmoula cottage cheese

African red sauce, cottage cheese, pepper marinade




MAIN PLATES

Harissa fish

Grilled fish, moroccan green sauce, smoked chilli mayo

Charmoula chicken

Grilled chicken, charmoula herbed sauce

Chicken gyro

Layered shawarma chicken, greek salad, tzatziki sauce

Gosht — E —Josh

Kashmiri, red chili, fennel, aromatic ginger

From the NAZM kitchen

7 MACHHLI | MEAT
Anardana jheenga

Prawns, kashmiri chillies, pomegranate seeds

Machli masala

Sole cubes, bird eye chilli, nazm khada masala

Murgh makhani lajawab

Chicken, split green chilly, kasoori methi, cream

Murgh khurchan

Pulled tandoori chicken, ground spices

Raarha gosht

Spring lamb, yoghurt, cardamom, red chillies




From the NAZM kitchen

Vegetarian

Paneer khatta pyaaz

Paneer, pickled onions, peshawari gravy, nazm pounded spices

Paneer kalimirch

Cottage cheese cubes, black pepper, cashew nuts, mint

Masala - e - khumb

Garden fresh mushrooms, onions, tomatoes

Khatte baingan
Baby eggplant, ground spices

Adraki gobhi methi

Baby cauliflower, fresh fenugreek leaves, cumin, ginger

Palak aap ki pasand

Creamy spinach, garlic, mushroom | cottage cheese | corn

Dal tadka ™

Yellow lentils, onions, tomatoes, green chillies

Dal Khyber

Slow cooked black lentil, tomatoes, home churned white butter, ginger,
arlic,cram




ROTIS

Bharwan kulcha

Mirchi paratha | pudina paratha
Kulachi naan | farmaish naan

Tandoori roti | khameeri roti

RICE
Murgh biryani awadh

Chicken, biryani rice, cardamom, saffron, awadhi style

Subz biryani
Fresh vegetables, biryani rice, mace, cardamom, saffron

Basmati steamed rice

Ghee rice




DESSERTS

Pannacotta
Italian dessert

Baklava
Arabic nutty desert

Cassata icecream

Ayered ice cream

Pizookie i “ 7

A popular latin cookie pizza dessert

Dessert of the day

Ask your server for todays choice

Shahi gulab jamun

Saffron, cardamom, pistachio, almonds

Sharifa kheer

Rice, milk, mashed custard apple, dry fruits, silver leaves

Kesari phirnee

Saffron, broken rice, reduced milk




COCKTAILS
Whiskeys sour

Bourbon whiskey, lemon juice, sugar, dash of egg white

Long island iced tea
Vodka, gin, tequila white rum, cointreau sour mix

Daiquiri
White rum, lime juice

Margarita
Tequila, cointreau, lime juice

Bloody marry
Vodka, tomato juice, salt, pepper,
Worcestershire sauce, tabasco sauce

WOow mist

Vodka, blue curacao

mojito

White rum, cane sugar, lime mint, lemonade, aged rum

frozen margaritas
Strawberry, raspberry, lemon, passion fruit melon

Tequila tower
Tequila, orange juice, grenadine

Brandy boom

Fruit brandy, triple sec, lemon juice

paan shoot

Tequila, fresh paan, lemon juice, sugar, fennel seed

Mamma du double dose
Whisky, rum, saffron, lime, egg white

Human fuel

Gin, lime, juice, syrup, angostura

rum da ghoont

White rum, dark rum, orange juice, lime,




MOCKTAILS

Virgin mary
Tomato juice, salt, pepper, worcestershire sauce, tabasco sauce

Virgin mojito
Lemon wedges, mint, sugar

Virgin pinacolada
Pineapple juice, vanilla ice cream, coconut milk

Green apple cooler
Green apple, sweet sour

Tropicana tropical
Guava, mango, orange, pineapple

Shirley temple
Ginger ale, soda, grenadine

Snapper

Apple juice, cranberry juice, lime juice, ginger ale

Chatpata peru

Guava, red chilli, pink salt

paan delight

Vanilla ice cream, paan ice cream, paan, tutti frutti, gulkand, milk, sugar

Nazm punch
Cucumber, smoked rosemary, lemon juice, sugar, sprite

Chatpata cola

Lemon sugar, chaat masala

kawachi coco

Coconut, cream, coco, syrup, milk,vanilla ice cream
goli soda

Lemon & goli soda

virgin sandy

In house flavor beer, sprit




RARE SCOTCH WHISKEY

Chivas regal 25 years
Johnnie walker blue labal

Royal salute 21 years

SINGLE MALTS

Aberlour 16 years
Glenlivet 15 years
Lagavulin 16 years
Singleton 13 years
Oban 14 years

Aberlour 12 years
Glenlivet 12 years
Glenlivet founders

Glenfiddich 12 years

PREMIUM SCOTCH WHISKEY

Chivas regal 18 years

Johnnie walker platinum label
Ballentine’s 17 years

Johnnie walker gold label

Chivas extra

Johnnie walker double black labal
Chivas 12 years

johnnie walker black labal
Ballentine’s 12 years




REGULAR SCOTCH WHISKEY

Black dog gold reserve
100 pipers 12 years
Teacher’s 50

Ballentine’s finest

Black & white

Johnnie walker red label
teacher’s highland cream
100 pipers

Black dog reserve

IRISH WHISKEY

Jameson

AMERICAN WHISKEY

Jack daniel’s

Jim beam

Ciroc

Grey goose
Absolut

Ketel one vodka

Smirnoff




Tanqueray
Bombay sapphire
Gordon’s london dry

Beefeater

TEQUILA

Sauza gold

Camino bianco 349

Malibu
Bacardi
Bacardi black

Captain morgan spiced rum

COGNAC

Hennessey vsop

Martell vs

Brandy

Honey bee




LIQUEUR

Kahlua

Bailey’s rich irish cream
Cointreau

Sambuca

Jagermeister

CHAMPAGNE

Moet & chandon
Moet & chandon rose imperial

G.h. mumm

SPARKLING WINE

Jacob’s creek, australia

Sula brut, india

WHITE WINE

Jacob’s creek - chardonnay, australia
Danzante - pinot grigio, italy

jacob’s creek reserve

Jacob’s creek sparkling pinot noir
Jacob’s creek rose

Fratelli - sauvignon blanc, india

Sula - sauvignon blanc, india

Yellow tail - chardonnay, australia




RED WINE

Dazante - merlot, italy

Jacob’s creek - shiraz, australia
Jacob’s creek reserve

Yellow tail, shiraz, australia
Fratelli - cabernet sauvignon, india

Sula - cabernet shiraz, india

WHITE WINE - GLASS

Jacob’s creek - chardonnay, australia

Sula - sauvignon blanc, india

RED WINE - GLASS

Jacob’s creek - shiraz cabernet, australia

Sula - cabernet shiraz, india

BEER

Kingfisher ultra
Heineken

Bira

Bira white

Simba

Budweiser
Kingfisher premium

MIXERS & SOFT DRINKS

Red bull

Tonic water

Ginger ale

Aerated soft drink

Soda

Sparkling water (330 ml)

Mineral water (1 lit)

Bottled water (1 lit) 89

All prices are in Indian Rupees. | We levy 3% service charge.
Govt. Taxes as applicable. | Our standard measure is 30ml.




