Dar el Lazeez

The Luxurious Family Restaurant
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Roohafza Mocktail

(Roohafza Syrup, Peach syrup, Lemon, Orange Juice, Black salt, Soda)

Roohafza Mojito
(Roohafza syrup, Mint syrup, Lemon, Mint leaves, Black salt, Soda)

Summer Rain Mocktail
(Apple Juice, Canberry Juice, Lemon Juice, Redbull)

Love Potion Mocktail
(Pomegranate Syrup, Strawberry Crush, Canberry Juice, Cola, Lemon)

Coconut Litchi Lazeez Mocktail
(Coconut Syrup, Watermelon Syrup, Lemon Juice, Litchi Juice)

Berry Blast Mocktail

(Passion fruit Syrup, Watermelon Syrup, Lemon Juice, Canberry Juice, Black Salt)

Red Bull Mojito
(Mint Syrup, Mint leaves, Soda, Redbull)

Fuzzy Punch

(Peach Syrup, Strawberry Crush, Canberry Juice, Lemon)

The Godfather Mojito

(Jalapeno, Mint Syrup, Black Salt, lemon, Mint Leaves)

Green Apple Mojito

(Green Apple Crush, Mint Syrup, Leman, Mint Leaves, Soda)

Drooling Guava
(Guava Juice, Black Paper, Black Salt, Tabasco sauce, Lemon)

Rhapsody Mocktail

(Grenadine Syrup, Guava Juice, Orange Juice, Canberry Juice, Black Salt, Lemaon)

Black Mojito

(Mint Syrup, Mint Leaves, Cola, Lemon)

Green Apple Martini Mocktail
(Redbull, GreenApple Crush, Green Apple Syrup, Apple Juice, Lemon)

Mint Orange

(Mint Syrup, Orange Crush, Orange Juice, Black Salt, Mint Leaves, Lemon)

Blue Lagoon
(Blue Curacao Syrup, Sprite, Lime Juice)
Mint Mojito

(Mint Syrup, Mint Leaves, Lemon, Black Salt, Soda)
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Morning Mist 229
(Cucumber Syrup, Fresh Cucumber Juice, Litchi Juice, Green Chilly, Black salt, Lemon)
Green Mango Slush 239
(Green Apple Crush, Green Apple Syrup, Slush lce)

Floating Heart 229
(Grenadine Syrup, Orange Juice, Canberry Juice, Black Salt, Lemon)

Moscow Mule Mocktail 249
(Lemon Ginger Crush, Mint Leaves, Lemon, Mango Juice, Sprite)

Sunset On The Beach 249
(Peach Syrup, Lemon, Black Salt, Canberry Juice, Orange Juice)

Cranberry Mojito 269
(Mint Syrup, Mint Leaves, Black Salt, Soda, Canberry Juice)

Fresh Lime Soda 99

(Soda, Lemon Juice, Black Salt, Sugar)

Zafraan-E-Soup

Chicken Hot & Sour Soup 193
Chicken Manchow Soup 199
Chicken Sweet Corn Soup 199
Chicken Lemon Coriander Soup 199
Chicken Drangon Soup 229
Salad-E-Nazakat
Green Garden Salad 129
Chicken Tikka Salad 279
Kachumber Salad 129
Peanut Mania Salad 129
Pineapple Raita 149
Veg Raita 139

Boondi Raita 149




Tandoori Chicken (Half/Full)

Tandoori Pahadi Chicken (Half/Full)
Tandoori Shikari Chicken (Half/Full)
Tandoori Afghani Chicken (Half/Full)
Tandoori Malai Chicken (Half/Full)
Chicken Tangdi Kabab (Halfrrull)
Chicken Seekh Kabab (6 Pcs)
Chicken Banjara Tikka (8 Pcs)
Chicken Achari Tikka (8 Pcs)

Chicken Lehsooni Tikka (8 Pcs)
Chicken Hariyali Tikka (8 pcs)
Chicken Peri Peri Tikka (8 Pcs)
Chicken Malai Tikka (8 Pcs)

Chicken Amritsari Tikka (8 Pcs)
Mutton Seekh Kabab (8 Pcs)

Mutton Fewalake (8 Pcs Boneless)
Mutton Tandoori Chaap (8 Pcs)
Mutton Tandoori Tikka (8 Pcs Boneless)
Mutton Lehsooni Tikka (8 Pcs Boneless)
Mutton Hariyali Tikka (8 Pcs Boneless)
Mutton Peri Peri Tikka (8 Pcs Boneless)

Mutton Achari Tikka (8 Pcs Boneless)

Half
339

379
349
529
379
379

Full
659

679
679
679
679
679
369
394
399
399
399
399
429
599
549
599
599
o9
599
599
599
599
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/ Tandoor Masti

Fish Ajwaini Tikka (6 pcs) 569 “:'-';
Fish Achari Tikka (6 pcs) 569 !
Fish Hariyali Tikka (6 pcs) 569 :;
Fish Tandoori Pomfret 799 %
Fish Lehsooni Tikka (6 pcs) 569 ..
Fish Peri Peri Tikka (6 pcs) 569 ,
Crackle Fish (6 pcs) 589 —
Prawns Tikka (6-8 Pcs) 599 3
Prawns Achari Tikka (6-8 Pcs) 599
Prawns Hariyali Tikka (6-8 Pcs) 599
Prawns Amritsari Tikka (6-8 Pcs) 599
Prawns Peri Peri Tikka (6-8 Pcs) 599
Dragon Paneer 369
Paneer Chilly Dry / Gravy 369
Crispy Veg 349
Veg Manchurian Dry / Gravy 349
Hara Bhara Kabab 349
Achari Paneer Tikka Dry 389
Hariyali Paneer Tikka Dry 389
Malai Paneer Tikka Dry 389
Lehsooni Paneer Tikka Dry 389
Peri Peri Paneer Tikka Dry 389

Crispy Corn Salt & Pepper 349
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M Silsila-E-Chin

Indo Chicken

Crispy Garlic Chicken
Shanghai Chicken

Hongkong Chicken

Chicken Lolipop (Dry / Gravy)
Chicken Manchurian (Dry / Gravy)
Chicken 65 (Dry / Gravy)
Chicken Finger

Dragon Chicken

Chicken Chilly (Dry / Gravy)
Mutton Chilly

Mutton 65

Mutton Paper Dry

Pomfret Fry

Fish Chilly Dry

Fish 65 Dry

Fish Manchurian Dry

Fish Finger

Prawns Chilly Dry

Prawns 65 Dry

399
369
369

369




Chln ka Safar

Chicken Fried Rice 319
Chicken Schezwan Fried Rice 349
Chicken Burnt Garlic Rice 349
Chicken Chilly Garlic Fried Rice 379
Chicken Singapore Rice 379
Chicken Manchurian Rice 379
Chicken Triple fried rice 419
Chicken Hakka Noodles 349
Chicken Burnt Garlic Noodles 349
Chicken Schezwan Noodles 349
Chicken Manchurian Noodels 379
Chicken Singapore Noodles 349
Chicken Chilly Garlic Noodles 349
Chicken Chinese Bhel 349
Dar El Lazeez Special Chinese 449
Roasted Papad 25
Roasted Masala Papad 25
Masala Papad 55
Fried Papad 39
Cheese Masala Papad 79

Cheese Chilli Masala Papad 89
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Chicken Masala 359
(Tender chicken cooked in a rich onion-tomato gravy with aromatic Indian spices)
Butter Chicken (Bone / Boneless) 359/ 399

(Juicy chicken simmered in a creamy tomato-butter sauce with a hint of
fenugreek and garam masala.)

Chicken Handi (Bone / Boneless) 359/ 399

(Slow-cooked chicken in a handi with yogurt, onions, fresh ginger-garlic paste,
and authentic spices.)"

Chicken Korma (Bone / Boneless) 399 /449
(A royal Mughlai preparation with chicken, cashew paste, yogurt, and a blend
of mild aromatic spices.)"

Chicken Kadhai (Bone / Boneless) 359 /399
(Stir-fried chicken with capsicum, onions, tomatoes, and hand-crushed spices.)
Chicken Kolhapuri (Bone / Boneless) 359 /399

(Bone/Spicy and flavorful chicken cooked with roasted dry spices and coconut
in a traditional Kolhapuri style.)"

Chicken Do Pyaza (Bone / Boneless) 359/ 399
(Chicken cooked with a double dose of onions, spiced with cumin,
coriander, and green chilies.)"

Chicken Home Style 399
(Comforting homemade recipe with onions, tomatoes, and traditional spices.)

Chicken Leg Masala 389
(Tender chicken legs slow-cooked in rich onion-tomato masala with bold spices.)"
Murgh Mussalam (Bone / Boneless) 399 /499

(A royal feast with whole chicken pieces, rich nut-based gravy,
aromatic saffron, and spices.)"

Chicken Angara (Bone / Boneless) 359 /499
(Smoky, spicy chicken dish flavored with charred spices and aromatic herbs.)

Chicken Afghani Masala (Bone 7 Boneless) 359/ 499
(Creamy and mild preparation with yogurt, cream, and subtle spices.)

Chicken Patiyala (Boneless) 469

(Boneless chicken cooked in a Punjabi-style rich enion and yogurt gravy
with a dash of spice.)"

Chicken Chingari Masala (Bone / Boneless) 359 /399
(A fiery blend of chicken, chili paste, and robust Indian spices.)"

Chicken Lahori (Bone / Boneless) 359/ 399
(North Indian-style chicken with yogurt, roasted spices, and a tangy twist.)

Chicken Tikka Masala (Bone / Boneless) 359

(Char-grilled chicken tikka pieces cooked in a creamy tomato-onion sauce
with bold spices.)"

Bheja Masala 499

(Soft brain gently cooked with onions, tomatoes, and flavorful spices for a
rich, creamy taste)




Tarkari—E—Shai

Kaleji Masala

(Fresh mutton liver cooked in a spicy onion-tomato gravy with traditional
Indian spices)

Mutton Masala (Bone/Boneless)
(Soft and tender mutton cooked in a flavorful onion-tomato gravy with
Indian spices.)

Mutton Korma (Bone/Boneless)

(Mutton in a mildly spiced, creamy cashew and yogurt-based gravy.)
Mutton Darbar (Bone and Boneless Mix)

(Rich and flavorful mutton curry cooked with traditional spices.)
Mutton Chaap Masala

(Mutton ribs cooked in a thick, tasty gravy with bold spices.)
Mutton Nalli Masala (Bone)

(Mutton shank cooked in a rich and flavorful curry.)

Mutton Rara Masala (Bone and Boneless Mix)

(A mix of minced mutton and small mutton pieces cooked in a spicy, thick gravy.)

Mutton Desi Style (Bone)

(Spicy, home-style mutton curry with a rustic taste.)
Mutton Rogan Josh (Bone/Boneless)

Mutton Laal Maas (Bone/Boneless)

(A fiery Rajasthani red chili mutton curry with a smoky, spicy flavor.)
Fish Tikka Masala

(Grilled fish tikka cooked in a rich, creamy tomato gravy.)

Fish Hariyali Masala

(Fish marinated with fresh green herbs and spices, cooked to perfection.)

Fish Amritsari Masala
(Crispy fried fish in Punjabi-style masala with spices and leman.)

Fish Masala

(Classic fish curry with onion-tomato gravy and Indian spices.)

Fish Curry

(Tangy and spicy fish curry with coconut and traditional seasonings.)
Prawns Curry

(Tangy and spicy Prawns curry with coconut and traditional seasonings.)

Chetinad Prawns Masala
(Juicy prawns cooked in South Indian Chettinad style with roasted spices,
coconut, and curry leaves)

Dar El Lazeez Special (Chicken)
Dar El Lazeez Special (Mutton)
Dar El Lazeez Special (Fish/Prawns)

549

469

469
469
489
499
489
339

399/ 469

(Kashmiri-style mutton cooked in a rich, aromatic gravy with spices and saffron.)

429
569
569

569

569

569

569

669

786

799
849
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Tarkari—E=Paneer

Paneer Butter Masala
Paneer Lababdar
Paneer Angara
Paneer Kadhai

Palak Paneer

Paneer Tikka Masala

Tarkari—-E-Subz

Veg Kolhapuri

Mix Veg

Veg Jaipuri
Veg Kadhai
Veg Hydrabadi

Roohani Dal

Dal Fry
Dal Tadka
Dal Palak

Dawat-e-Chawal

Steamed Rice
Jeera Rice
Masala khichdi
Veg Pulao

349
349
349
349
349
349

329
329
328
329
329

199
229
229

179
199
199
229
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Tandoori Plain Roti

Tandoori Butter Roti 45
Plain Naan 59
Butter Naan 79
Cheese Naan 89
Garlic Naan 99
Cheese Garlic Naan 109
Cheese Chilli Garlic Naan 18
Hariyali Naan 99
Laccha Paratha 119
Butter Kulcha 109
Tawa Chapati 21
Tawa Butter Chapati 29
Chicken Biryani 429
Chicken Dum Biryani 449
Chicken Tikka Biryani 499
Chicken Hydrabadi Biryani 429
Mutton Biryani 649
Mutton Dum Biryani 699
Fish Biryani 749
Prawn Biryani 295

Egg Biryani e




Chicken Mix Platter

Chicken Hariyali (4pcs), Chicken Seekh Kabab (4pcs),
Chicken Afghani (4pcs) , Tandoori Chicken (4pcs)

Mutton Mix Platter

Mutton Seekh Kabab (4pcs), Mutton Tikka (4pcs)
Mutton Chaap (4pcs), Mutton Fewalake (4pcs)

Chicken Tikka Platter
Chicken Hariyali Tikka (4pcs), Chicken Lehsuni Tikka (4pcs)
Chicken Peri peri Tikka (4pcs), Chicken Malai Tikka (4pcs)

Sea Food Platter
Fish Tikka (4pcs), Achari Fish (4pcs),
Prawn Peri Peri (4pcs), Prawn Tikka (4pcs)

Dar El Lazeez Special Platter
Shikari Tandoori (4pcs), Mutton Seekh kabab (4pcs)
Chicken Peri Peri Tikka (4pcs), Fish Finger (4pcs), Prawns Tikka (4-5pcs)

Daawat-E-Shahi

(Thaal Not Available on Weekends and Festivals)
(Additional charges apply for parcel packing, ¥ 10/Container)

Silver Thaal (4 person)

Soup 2/4, Achari Tikka (6 pcs), Chicken Banjara (6 pcs),

Chicken Angara (350 ml), Dal Tadka (350 ml), Jeera Rice (350 grm),
Roti (10 pcs) Papad (4 pcs) Cold Drinks (4)

Platinum Thaal (6 person)

Soup 3/6, Chicken Pahadi Tikka (6 pcs), Chicken Zafrani Tikka (6 pcs),
Butter Chicken (400 ml), Mutton Afghani (400 ml), Chicken Pulaoc (400 grm),
Roti (12 pcs), Papad (6 pcs), Cold Drinks (6)

Dar El Lazeez Special Family Thaal (10 person)

Soup 5/10, Chicken Peri Peri Tikka (10 pcs), Chicken Hariyali Tikka (10 pcs),
Crispy Chicken (10 pcs), Mutton Rogan Josh (Bone) (500 grm),

Chicken Kadhai (Bone) (500 grm), Chicken Biryani (750 grm), Roti (20 pcs),
Papad (10 pcs), Cold Drinks (10)

699

1199

789

999

1399

1949

2999

4999




Tandoori Raan

(Whole mutton leg marinated in traditional Indian spices, slow-roasted in a

Shaan E- Raan

tandoor for a smoky, flavorful finish)

Tandoori Lehsooni Raan

(Mutton leg marinated with rich garlic paste and aromatic spices, roasted to

perfection in a tandoor)

Tandoori Hariyali

(Mutton leg coated with a fresh green herb marinade of coriander, mint,

Raan

and mild spices, cooked in a tandoor for a refreshing flavor)

Tandoori Malai Raan

(Tender mutton leg marinated in cream, yogurt, and mild spices, giving it a

rich, buttery texture and

smooth taste)

Mutton Raan Biryani

(Fragrant basmati rice layered with juicy, slow-cocked mutton leg, saffron,

and traditional biryani spices for a royal feast)

Chhas
Masala chhas
Soft drinks

Drinking water

Gulab Jamun
Phirni

Moong dal halwa
Seasonal halwa

Beveraqes

Meethi Mehfil

1799

1799

1849

1999

39
49
MRP
20

149
179
199
199




Chicken Masala 1 KG

Butter Chicken (Bone/Bonless) 1 KG

Chicken Dum Biryani 1 KG
Mutton Dum Biryani 1 KG
Dal Fry 1 KG

Dal Gosht 1 KG

Jeera Rice 1 KG

Veg Pulao 1 KG

1200

1300/ 1500

1200
1600
800
1100
700
900




'Our Commitment To Quality

* We Don't Use
Monosodium Glutamate (Aaji-No-Moto)
» We Use Sunflower Oil For Food Preparation
* Only Premium & Branded Ingredients
» Fresh Vegetables & Authentic Spices
» Strict Hygiene & Clean Cooking Practices

Timings
* Lunch Time : 12:00 pm to 3:00 pm
* Dinner Time : 07:30 pm to 12:00 am

Dar el Lazeez

The Luxurious Family Restaurant

Opp. Savan Community Hall,
Nr. Blue Water Tower,
Sarkhej Road, Makarba, Ahmedabad - 55.
M. : 9978688544
Website : www.dar-el-lazeez.com
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