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.. WOODFIRE PIZZA

MARGHERITA L4 200

CRUST LAYERED WITTH FRESH TOMATO SAUCE. BASIL,
CHEESE AND SEASONING

Cocrzza T 240
CLASSICAL PIZZA WITH CHEESE, ONIOMN AND CAPSICUM

OLIVE PEPPERONI T 260

CRUST LAYERED WITH FRESH OLIVES, TRI COLOURED
BELL PEPPERS AND CHEESE

PANEER SCHEZWAN # L]

CRUST LAYERED WITH TOMATO SAUCE, ONION,
CAPSICUM AND SCHETWAN PANEER

BRQ PIZZA L]
CRUST LAYERED WITH EVEN ROASTED BELL PEPPERS,
CARROTS, POTATOES, ZUCCHINI

SICILIANA = T 3w
CRUST LAYERED WITH MUSHROOM, PICKLED ONION,
SUN DARIED TOMATOES AND GARLIC CHILLY

FARMHOUSE #* L4 120
LAYERED WITH SAUCE, CHEESE AND EXOTIC VEGETABLES

CHEESE BURST T 350
CRUST LAYERED WITH DOUBLE LAYER OF CHEESE,
OLIVES, ONIOM, JALAPENO, CASPIAN

TABASCO L 4 240 NINIA RING PIZZA L1 320
CRUST WITH SUN DRIED TOMATOES JALAPEND AND PLZZA STUFFED WITH ONION BELL PEPPERS,
TABASCO SAUCE AS TOPPING JALAPENDS AND BABY CORN

PASTA & RISSOTTO

PASTA

SALSA ALFREDO T 240
WHITE SAUCE WITH BROCCOL!, MUSHRDOM, ROASTED

RED YELLOW BELL PEPPERS AND OLIVES

SALSA DIROSSO T 10
ROASTED RED YELLOW BELL PEPPERS

RISSOTTO

BARBARESCA L 4 E¥.1)

BROWMN RICE IN PINK SALUCE WITH BROCCOL!,
SUNDRIED TOMATOES AND HERBS

FORMAGGI L4 130

BROWN RICE IN CREAM SAUCE WITH
DIFFERENT TYPES OF CHEESE

CITTAROSA 4 80 FAFFRAND & T 120
MIX SAUCE WITH BROCCOL |, TOMATD AND BROWHN RICE WITH MUSHRDDM AND

BELLPEPPERS SAFFRON WITH CREAM

ALPESTO v 300 DEL FATTORE ¥ 280

PASTA IN PESTO SAUCE

AGLIOOLIO 1 4 260
DAY PASTA IN HERBS AND EXOTIC VEGETABLES

MAC AND CHEESE T 280
AMERICAN CHEESE WITH MACRONI AND VEGES

BROWN RICE WITH ONION, CAPSICUM, DLIVES,
MUSHROOM AND BASIL
NAZARASPECIAL L4 320

BROWN RICE WITH BECHAMEL SAUCE, BROCCOL),
BELLPEPPERS, CORN, BEANS AMD CHEESE
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POTATO JACKETS L4 150 CHILLY GARLIC SOYA CHUNKS L4 170
FRESH POTATOD SHELYED WITH BBQ SAUCE BAKED SOYA BALLS WITH HOT GARLIC SAUCE AND
WITH HERBS AND CHEESE VEGETABLES
MOZZARELLA IN CARROZZA € 200 CHILLY PANEER L

MELTED MOZARELLA ENVOLDPED IN CRISPY SLICE
OF FARMERS BREAD

SAMOSADILLAS L 4 120

MHASHED POTATD WITH INDLAN HERES AND CHEESE
WIRAPPED IN CRISFY TORTILLA

ARANCINI L4 180

CRUMBLED AND FRIED RICE BALLS WITH CHEESE
ANDVEGGIES SERVED WITH MARINARA SAUCE

SAUTEED VEGETABLES T 0

EXOTIC VEG. SAUTED WITH ITALIAN HERBS AND
GARLICOLIVE OIL

SCHEZWAN COTTAGE CHEESE BALLS® 180

COTTAGE CHEESE BALLS TOSSED IN SCHEZWAN AND
CHINESE SAUCE

SALADS

SPICY MARINATED PANEER CUBES WITH SPICY
CHINESE SAUCE (DRY/GRAVY ON REQUEST)

MANCHURIAN T I

WEG BALLS MADE WITH CABBAGE CARROTS
CAULIFLOWER N TANGY SCHEZWAN SAUCE

CHILLY GARLIC MUSHROOM L 4 0
MUSHROOM SAUTEED IN SPICY HOT GARLIC SAUCE

BAKED VEG. T 260

BELLPEPPERS, CARROTS, BEANS, PINEAPPLE AND PEAS
WITH CREAMY BECHAMEL SAUCE BAKED WITH CHEESE

SALATA MISTA T 180

LETTUCE, TOMATDES, CUCUMBER, MOZZARELLA
CHEESE CUBES, OLIVES IN ITALIAN HERBS AND
DAESSING

CAESAR + ? - T 190

LETTUCE, BREAD CROUTONS, BLACK OLIVES AND
PARMESAMN

PEPPERONI T 200

LETTUCE ROASTED RED YELLOW CAPSICUM, OLIVES,
CAPERS, TOMATDES IN BALSAMIC VINEGAR

ARABESCA

TOMATO, CUCUMBER, COTTAGE CHEESE, LETTUCE,
CAPSICUM AND GARLIC IN LIME DRESSING

CAPRESE * T 230
TOMATO AND MOZZARELLA SLICES WITH HERBS AND
OUIVE OIL

FRUIT SALAD T 250

APPLE, FINEAPPLE, POMEGRANATE KIWIS, GRAPES s

AND CHERRIES , T
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TORTILLA CHIPS

Eal Kl Gal. b
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MNACHOS WITH CHEESE SAUCE 4 150 BEANS TACOS L1 160
NACHO CHIPS WITH MELTED MONTERY JACK TACO SHELLS FILLED WITH KIDNEY BEANS AND
CHEESE AND CHILLY TOPPED WITH CHEESE
NACHOS WITH BEANS AND CHEESE ® 180 NAZARA SPECIALTACOS e 180
NACHO CHIPS WITH KIDNEY BEANS AND CHEESE BEAMS, PANEER, BABYCORM, CAPSICUM AND CHEESE
SAUCE SERVED WITH SALAD
TEXMEXNACHOS = T 180

TOPPED WITH ONION, TOMATD, JALAPENDS, CHILLY
AND CHEESE SAUCE
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g BREADS

5

EE PANINI

]

;i VEGETABLE T 140 SPINACH MUSHROOM T 180

:i GRILLED PANIMI STUFFED WITH EXOTIC VEGGIES GRILLED PANINI STUFFED WITH SPIMACH CHEESE

= AND HERBS. AND MUSHROOM

d

Ll CHEESEVEG. #* L 4 180 BBQ PANEER = T 200

E GRILLED PANIMI STUFFED WITH EXOTIC VEGGIES, GRILLED PANINI STUFFED WITH COTTAGE CHEESE

!! CHEESE AND HERBS MARINATED IN BBQ SAUCE

-
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E GARLIC BREAD -

@ - -
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;; CHEESE L4 120 TEAR APART GARLIC BREAD L4 190 l‘

] FLAT BREAD LAYERED WITH BUTTER CHEESE AND HERBS MAZARA SPECIAL, CHEESE, 3

= BUTTER, GARLIC, SAUCES, ]
MASALA = T 180 HERESANDVEGES -
BREAD STUFFED WITH BUTTER, TOMATD SAUCE,
VEGGIES AND CHEESE
FINGER GARLIC BREAD L4 1590

ﬁ FINGER BREADS STUFFED WITH EXOTIC VEGGIES,

a CHEESE AND BREAD E
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BAR-BE-QUE
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PANEER TIKKA ﬂ’b T 160
MUSHROOM TIKKA ‘. . T 180
TANDOORI ALOO |‘? i “5'] T 160
SOYA CHAAP TIKKA® ?‘.’ "-1_‘.-'_,13.: de A T 200
VEG. SEEKH KEBAB \r%\f“- & L4 180
BBQ PLATTER QT T 240

SPRING NOODLE T 140
ROLLS STUFFED WITH NOODLES AND DEERP-FRIED

VEG. CHEESE FRIED T 160
DEEP FRIED ROLL WITH VEG. AND CHEESE

CHEESE VEG. SUMI  * T 0 MEXICAN BEANS # T 1%
BREAD ROLLED WITH NAZARA SPECIAL KIDNEY BEANS IN PEPPERY MEXICAN SAUCE
VEG. CHEESE DRESSING

MUSHROOM SPINACH T 200 VEG. KEBAB X 180
MUSHROOM AND CHOPPED SPINACH IM SUBTLE VEG. SEEXH KEBEB IN SPICY HOMEMADE DRESSING
DRESSING

RICE AND NOODLES

MONGOLIAN RICE L4 150

RICE TOSSED IN VEGETABLES, SPICES AND
MONGOLIAN SAUCE

O S S AP A A Y A | g ) N T W

SCHEZWAN RICE T 140 CHILLY GARLIC NOODLES™
RICE TOSSED IN VEGETABLES, SPICES NOODLES TOSSED IN GARLIC BUTTER, GREEN
- AND SCHEZWAN SAUCE CHILLIES HERBS AND SPICES
MEXICAN RICE T 160 MONGOLIAN NOODLES L[]
RICE TOSSED IN VEGETABLES, SPICES AND NOODLES TOSSED IN MONGOLIAN SAUCE,
MEXICAN SAUCE VEGETABLES AND SPICES
HAKKA NOODLES T 140 MASALA VEG. MAGGI T 120
NOODLES TOSSED IN GARLIC OIL, HERBS HOMESTYLE MAGG! WITH ONIONS AND
AND VEGGIES. CAPSICUM
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PANEER BUTTER MASALA T 125 MUSHROOM MASALA WITH T I35
WITH LACCHA PARATHA GARLIC LACCHA PARATHA AND
AND LEHSUN KI CHUTNEY BOONDI RAITA
DAL MAKHANI WITH RICE 4 225 PALAK PANEER WITH MISSI ROTI L4 5
AND BUTTER NAAN AND MASALA CHAACH
MALAI KOFTA WITH GARLIC T s NAVARATAN KORMA WITH STUFF ¢ 225
NAAN AND SHIKAN]I NAAN AND PINEAPPLE RAITA
PANEER TAKA TAK WITH T 125 VEG. JALFREZI / RICE WITH R 25
CHEESE NAAN AND PANNA PUDINA PARATHA AND DAHI
CHANA MASALA WITH T 25 VEG. BIRYANI WITH SALAN AND R 25
AMRISTSARI KULCHA AND RAITA
MIRCHI KE TIPORE
ITALIAN PLATTER T 500 CHINESE PLATTER T 450

PIEZA, PASTA, GARLIC BREAD, LASAGMA,
CHEESE CORM BALL, SALAD, SOFT DRINK

MANCHURIAM, FRIED RICE, HONEY CHILLI POTATO,
DiMSUM, SPRING ROLLS, CHILLY PANEER, SOFT DRINK

DIMSUM PLATTER LI

STEAMED MOMOS, AFGHANI MOMOS, TANDOORI
MOMOS, FRIED MOMOS, CHEESE BAXED MOMOS,
SCHEDWAN MOMOS5, SOFT DRINK

MEXICAN PLATTER * T 400

NACHOS WITH CHEESE, FRIES, BURGER
TACDS, ENCHILADAS, SOFT DRINK

BHQ PLATTER 4 500
PANEER TIKKA, SOVA CHAAPR, SEEXH KEBAB,

DAHI KEBAB, TANDOOR! ALDO, MUSHROOM

TIKAA SOFT DRINK
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BRUSCHETTA
e e
CLASSIC TOMATO L4 130
PANEER MUSHROOM T 180
CHEESE CORN T 150
TOMATO FETA CHEESE T 180
- ses
VEG. MAYO L 4 120
CHEESE GRILLED L4 150
BEQ SANDWICH L 4 150
PESTO PANEER T 180
- -
CLASSICVEG. L 4 B0 FALAFEL CHICKPEA T 120
POTATO PATTY, EXOTIC VEGETABLES, CHEESE CHICKPEA PATTY SERVED WITH CRISPY BUN TOPPED
AND SAUCES WITH GARLIC AND MAYD
HERE POTATO ¢ 100 PANEER STEAK . 100
HERB POTATO PATTY, EXOTIC VEGETABLES, PAMEER PATTY, EXOTIC VEGETABLES, CHEESE
CHEESE AND SALICES AND SAUCES
MEXICAN BEANS T 130 ROYALCLUB T 200
BEAM AND POTATD PATTY, CRUSHED NACHOS, DOUBLE PATTY, HERBS, LOADED WITH CHEESE AND
VEGETABLES, CHEESE AND SAUCES SAUCES, EXOTIC VEGETABLES
e e
VEG. MOMOS L4 90 AFGHANIMOMOS L4 130
DUMPLING STUFFED WITH EXOTIC VEGETABLES, DUMPLING STUFFED WITH EXOTIC VEGETABLES
SERVED WITH 3 SALCES AND TOSSED IN AFGHANI GRAVY
PANEER MOMOS ¢ 110 TANDOORI MOMOS e 130
DUMPLINGS STUFFED WITH COTTAGE CHEESE DUMPLING STUFFED WITH EXOTIC
AND EXOTIC VEGETABLES, SERVED WITH 3§ WEGETABLES AND GRILLED IN
SAUCES TANDOOR
VEG. CHEESE MOMOS * T 130

DUMPLING STUFFED WITH CHEESE AND EXOTIC
VEGETABLE SERVED WITH 3 SAUCES

-
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".-; ORANGE ,=
iy KIW! PINEAPPLE =]
i |
B SWEET LIME =]
E POMOGRANTE g
E'; MIX FRUIT %
.'.j WATERMELON '=
B =
3 ]
& i
# SHAKES |
-
i =
:
g OREQ * * . -]
E‘i KITKAT T 180 '=
1 E ;
% CHOCOLATE T 150 ;
F PEANUT CREAM * T 180 1
Eé CHOCOLATE BROWNIE L 4 200 3
E PAAN * T 22 3
5 VANILLA HAZELNUT L. &
EJ STRAWBERRY T 170 %
- | |
il ]
E -
]
N ]
| MOCKTAILS e
m. ol L L] ,
g 2
IRGIN PINA COLADA T 140 AY ISLAND e 160 ]
B v B =
E-i COCOMNUT & PINEAPPLE JUICE LICHI, KHUS & ICE CREAM ;
B ]
:ﬁ CINDRELLA T 150 GREEN COOLER T 160 .':
g‘ ORANGE, PINEAPPLE, GRENEDINE AND SPRITE LIME, KHUS, SURIA SEEDS & SPRITE ]
| ]
] - - s <l
;! GENTLE BREEZE e 150 FRUITPUNCH . T 19 ]
- CRANBERRY, GLIAVA, LEMON & SPRITE APPLE, PINEAPPLE, ORANGE, MANGO & STRAWBERRY ;
= ICE CREAM =5
E‘: CRANBERRY TWIST T 150 ]
| CRANBERRY, ORANGE & LEMON JUICE ICY BLUE v 100
. . BLUE CURRACO, SPRITE
BLACK ROSE # g <&, ¢ 140
BLUE CURACAD & ROSE e, o =] Kiwi MOJNITO T 120
“:‘? e KIW1, SPRITE, LEMOM
H VIRGIN MOJITO # L ¥ 4 ¢ 100
g MINT, LEMON & SPRITE “-—-H" CLASSIC LEMONADE T 100 E
Emm:im&immmmﬂmm&mmiﬁmm@m&mrmzh
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E‘ MANCHOW L 4 100 :‘i
1 SWEET CORN T 120 |"=
E’ TOMATO BASIL L 4 120 &
%_i HOT AND SOUR T 100 '%
li CLEAR VEG. STOCK T 120 |
] LEMON CORIANDER T 130 |
E‘ MUSHROOM CREAM T 160 ?g
=i 5
1] ]
E ]
B FRIES |
-
E ]
5 3
H SALTED (CLASSIC FRIES) T 100 3
E; CLASSICSALTED FRIES 'g
] ]
g PERI-PERI T 110 %
:J FRIES TOSSED IN PERI PERI AND HERBS ;
4
Ef o
g g
i : :
B CHEESE MASALA T 150 ]
e SPRING ONION, TOMATD, JALAPENOS, CHILLY AND -
CHEESE 3
=] ]
Ei DUTCH FRIES T 130 ]
!’I FRIES MIXED WITH MAYD, HERBS AMD SPICES E
Wi AND VEGGIES ]
B ]
Ej =)
] ]
; |
B FONDUES ]
e -

g ]
| M
;i VEG. CHEESE * L 4 250 ;
E CREAMY CHEESE SAUCE WITH EXOTIC =1
li VEG. SKEWERS =
k= -]

CHOCOLATE L4 230 t

CHOCOLATE SAUCE WITH BROWNIE AND

FRUITS SKEWERS

SPINACH CREAM # T 180 JALAPENO
g CREAMY SPINACH SAUCE WITH BREAD CREAMY JALAPENO SAUCE WITH BREAD
g TOAST SLICES TOAST SLICES E
gmﬂmﬂmmmﬂmmﬁmmmmm&ﬁmiﬁmnzg
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— COFFEE -
HOT COFFEE COLD COFFEE
ESPRESSO T 100 CAFE FRAPPE /7 T 150
CAPPUCCINO e 120 MINT FRAPPE Il &\ e 7
CAFE LATTE T 120 HAZELNUT FRAPPE _’.II PR
CAFE MOCHA T 120

< BEVERAGES

MINERAL WATER

SOFT DRINKS

REDBULL

ICE TEA ( PEACH / LEMON )
DMET COKE

MASALA TEA

GREEN TEA

| ) P P P g O | P ) N O W

CHOCOLATE BOMB
MAGIC BOMB
GERMAN CHEESE CAKE
OREO CHEESE CAKE
CHOCOLATE TRUFFLE
SIZZLING BROWNIE
ICE CREAM
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THA
WITH LACCHA PARA :
AND LEHSUN KI CHUTNEY

DAL MAKHANI WITH RICE
AND BUTTER NAAN

MALAI KOFTA WITH GARLIC
NAAN AND SHIKANJI

PANEER TAKA TAK WITH
CHEESE NAAN AND PANNA

CHANA MASALA WITH
AMRISTSARI KULCHA AND
MIRCHI KE TIPORE

ITALIAN PLATTER =

PIZZA PASTA, GARLIC BREAD, LASAGNA,

CHEESE CORN BALL, SALAD, SOFT DRINK

wWITH v
ROOM MASALA
™ gf:::: L ACCHA PARATHA AND
BOONDI RAITA
55 PALAK PANEER WITH missiROTI ¥
‘ AND MASALA CHAACH
WITH STUFF 2
AVARATAN KORMA
T 25 AN AND PINEAPPLE RAITA
?
VEG. JALFREZI / RICE WIE—I
T ZB LUDINA PARATHA AND DAHI
¢ 25  VEG.BIRYANIWITHSALANAND €
RAITA
GIANT PLATTERS
T 500  CHINESEPLATTER "

MOMOS, FRIED

DIMSUM PLATTER
STEAMED MOMOS, AFGHAMNI MOMOS, TANDOORI

SCHEZWAN MOMOS, SOFT DRINK

MOMOS, CHEESE BAKED MOMOS,

MANCHURIAN, FRIED RICE, HONEY CHILLI POTATD,
*DIMSUM, SPRING ROLLS, CHILLY PAMEER, SOFT DRINK

O

400







NACHO CHIPS W
CMEESE apD CHILLY Nm

NACHD CHI
SAUCE

Tn.ﬂf;ﬂ.«t{:HGS *

TOpPED WITH QMION, TOMATO,
AMD CHEESE SALCE

- AT
: =Y

JALAPENOS, CHILLY
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el

PANINE

VEGETABLE T 140 SPINACH MUSHROOM T 180

GRILLED PANINI STUFFED WITH EXOTIC VEGGIES GRILLED PANINI STUFFED WITH SPINACH CHEESE
AND HERBS. AND MUSHROOM

CHEESEVEG. * t 180  BBQPANEER * T 200

GRILLED PANINI STUFFED WITH EXOTIC VEGGIES, GRILLED PANINI STUFFED WITH COTTAGE CHEESE
CHEESE AND HERBS MARIMATED IN BBQ SAUCE

GARLIC BREAD

CHEESE

T o120 TEAR APART GARLI
FLAT BREAD LAYERED WITH BUTTER CHEESE AND HERBS MAZARA SPECIAL, CHEESE o y i
L BUTTER, GARLIC, SAUCES, :
_ ASAIA & T 180  HERBSANDVEGES, ':
BREAD STUFFED wWiTH BUTTER, :

FINGER GARLIC BREAD v — P i _
FINGER BREADS STUfF 190 & ;
AND ED WITH EXOTIC VEGGIES, B
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