SAMOSA (2 PCS)

(Trigngular Pastry Filled with Spiced Potatoes & Peas)

GOBI 65 (Cauliflower)

{Cauliflower pieces mixed in a spicy batter then fried &
Tempered with green chillies & curry leaves)

PANEER 65 (8 Pcs)

(Fresh Paneer Cubes mixed in a spicy batter then fried &
Tempered with green chillies & Curry Leaves)

CHICKEN 65 (8 Pcs)

{Boneless Chicken Cubes mixed in o spicy batter then fried &
Tempered with green chillies & Curry Leaves)

CHILLI CHICKEN (Dry)

(Boneless Chicken Battered & Cooked in rich spices and sauce
with Onions & Green Capsicum)

APOLLO FISH (6 PCS )

(Fish Fillet Cubes Pan Fried in a spicy batter & Tempered with
Onions and green chillies)

CHILLI PRAWNS

(Prawns battered & Cooked in rich spices and sauce with
Onions & Green Capsicum)

LOOSE PRAWNS

Crispy, spicy Indo-Chinese prawns, deep-fried to golden perfection and tossed with
garlic, ginger, curry leaves, and green chillies. A bold, aromatic, flavour-packed dry starter.

NIZAMI CHILLI PANEER

Paneer (Cottage Cheese) tossed in royal Nizami spices with onions and capsicum)

NIZAMI LOLIPOP CHICKEN

(Crispy, deep-fried chicken drumettes shaped like lollipops, marinated in bold
Nizami spices and fried to juicy perfection
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SHEEKH KEBAB (4 PCS) $15.99

(Lamb marinated with blend of herbs & spices cooked
to perfection in Tandoor oven)

FISH TIKKA $17.99

(Boneless Fish pieces coated with herbs & spices cooked
in Tandoor)

CHICKEN TIKKA (6 PCS) $15.99

(Tender Cubes of Chicken Cooked to
Perfection in Tandeor)

CHICKEN MALAI KEBAB (6 PCS $15.99

{Chicken marinated with cashew, cream , yoghurt, herb & spices
Cooked in Tandoor)

CHICKEN HARYALI KEBAB (6 PCS) $15.99

(Tender Cubes of Chicken Marinated with green herbs & spices
Cooked in Tandoor)

TANDOORI CHICKEN (HALF) $13.99

{Chicken with yoghurt & spices cooked in Tandoor)

TANDOORI CHICKEN (FULL) $23.99

(Chicken with yoghurt & spices cooked in Tandoor)

TANGDI KEBAB $9.99

(Marinated whole leg of chicken cooked in Tandoor)

SMALL PLATTER (2-3 PPL) $29.99

{2Pc Sheikh Kebab, 2Pc Malai Kebab, 2Pc Chicken Tikka, 2Pc Haryali Kebab)

LARGE PLATTER (4-5 PPL) $64.99

[ 4Pc Sheikh Kebab, 4Pc Malai Boti, 4Pc Chicken Tikka, 4Pc Haryali Kebab,
4Pc Nizam Special Zafrani Kebab)

NIZAM SPECIAL ZAFRANI CHICKEN KEBAB  $16.49

Saffron-marinated chicken kebabs, to smoky perfection in Tandoar with bold spices and
a spicy kick. A rich, aromatic Nizam-style delight., best enjoyed with chutney, Onien or Naan
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BUTTER CHICKEN

[Bomeless Chickan Coanked in & remaia, butter b coshaw
nuAd gravy, Finvaured with spicex)

CHILLI CHICKEN GRAVY

[Bznelets Chicken Botrered & Cooked in rich spices ond souseslih
Onlons & Green Copsicum in GRAVY)

METHI CHICKEN

|Baneless chicken Cooked in creamy Coshews wiih smoarh
Cniicn yoghurt and fenogreek leowss curry)

CHICKEN ACHARI

|Bonehess chicken cooloed In o speciol Hyderahod
plckle boasead curry)

CHICKEN MANCHURIAN

[B-.pﬁg-lﬁ_-ig chickan [ried wih splesd betrer and coaked in
Indo-chinese stybs souco|

KADHAI CHICKEN (HOT)

[Bomnless chicken cooked It romata gravy figvaured
with spesial kodahoi mosclo and herbs|

CHICKEN SAAG

[Chicken cooloed with spinoch & green harbin)

CHICKEN KHORMA

Chicken Cobes Cooked n rich creamy coshew, Coconud,
Peanuty sewome aeedy and poppy wads gravy

CHICKEN 65 GRAVY

Bonelais Chichen Cubes mizad in g SPEOIA HYDERSAAD Sy Barler man
frved & Temparod with green chillles & Curry Leowsa

CHICKEN TIKKA MASALA

Terider Chicken Culbvs caakad v Tandaor mized il orman
ond copgicun i creamy iomaoto grovy
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LAMB ROGAN JOSH

[beamés Conked with Cnicms, Gingern, Gariic, Yoghure
whole spices and red chilll at imterse heot|

LAMB VINDALOO (HOT)

[Lamiy Cooked in Indo-Porfuguese
Eiyle Growy|

LAMB MADRAS

[Lomé Cooked In a Spicy wouth Indion sfyle Grovy|

LAMB KHORMA

[bomib Cooked in rich creomy cashew, Cooonul, Peanuly
Eaame jeeds ond pogpy seeds gravy)

TALAWA GOSHT (DRY)

[Lomb tempered with block pepper,
Curry lmaves & Corpinder)

LAMB SAAG

[Lamb coaked with ipinach,
Green chiflies and corionday|

HARI MIRCHI GOSHT

{Lomby cooked with coshews & green chillles & poghurt |

LAMB KADHAI (HOT)

[Lamés coaked in Pomata grovy Flavoured with specidl kadhai
mogalo and herka)

LAMB ACHARI

|_|_':::||'Ilh cookad in o speciol yderchoad pickls based ourry)|
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DAAL MAKHANI

[Lemiis simmered to perfeciion with herba, spices and
temnpared with budter

KHATTI DAL (V)

ITl:rngr fed lenfily cooked with herbs and famaroes
Thar tanspered with sploes)

VEGETABLE KHORMA

[l Vageinkle Cooked in fich crecmy coshew, Coconut,
Peomisfy, sesames seads ond poppy seseds grovy)

ALOO MUTTER (V)

[Patate- & Peo: cocked & tomofo gravy & Bavoured
Wi cumilm i)

ALOO BAIGAN (V)

[Patote & Eggplont cocked with curry leoves)

MALAI KOFTA

[PMatato potties caoked in rch flowared butier boe)

PALAK PANEER

[Spinech curry cooked with cottage cheese ond rich
flowored bous|

PANEER TIKKA MASALA

[Tendoor cocked cottoge chasse miked =lh onlon
ond copsicam in creomy fomofe gravy]

PANEER KADHAI (HOT)

[Famger cubes ogoked in o tomdble Growy flovaured
With speciol kodhnl masolo&herbs)

NIZAMI CHILLI PANEER GRAVY

Poneer [Cofttage chease) simmered in o rith yoguri-bosed
curty Infused with Mizom's aromabc spioes.
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Saffron Flavoured aromatic Basmati rice cooked in a unique process (Dum Pukth)
Biryani is prepared with meat marinated with spices overnight ond again scaked in
Yoghurt before cooking. The meaot is covered with loyers of fragrant leng-grained
Basmati rice, and is cooked dum pukth [Steaming over slow haat).

Biryaniis available in the following options:

MUTTON BIRYANI $18.49
CHICKEN BIRYANI $18.49
CHICKEN 65 BIRYANI $18.49
EGG BIRYANI $18.49
PANEER BIRYANI $17.49
NIZAM SPECIAL BIRYANI $20.99

(Mutton or Chicken)

Juambo Birganis
{Mutton / Chicken (Special Jumboj)

For 5 Ppl $82.50($97.50)

For 6 Ppl $99.00($117.00)
For 7 Ppl R : $115.50($136.50)
For 8 Ppl o X7 $132.00($156.00)
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HALEEM

(A traditional and festive Hyderabadi Dish, Goat meat
pounded and cooked with heat, lentils, herbs and spices)

NIZAMS SPECIAL HALEEM

(Traditional Haleem with bolled egg and Chicken &5 pes)

NIZAMS CHILLI EGG CURRY

{Bolled eggs fried and cooked in rich spices with
sauce and green capsicum and gravy.)

NIZAMS CHEF SPECIAL CURRY
Choice (Chicken, Lamb, Goat)

(Special curry choice of Goat/Lamb/ chicken slow
cocked in a Royal blend of Nizami spicesAnd rich
aromatic gravy- d bold, flavourful dish fit for a king.)

NIZAMS SOUP OF THE DAY

(Soup with special nizami spices (cholce)
of chicken or Vegetables.)
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VEGETABLE FRIED RICE

(Bosmati rice stir fried with ossorted Vegetables & spices)

PANEER FRIED RICE

{Basmati rice stir fried with assorted vegetables,
fresh paneer cubes & spices)

EGG FRIED RICE

{Basmati rice stir fried with assorted vegetables,
Chunks of egg &spices)

CHICKEN FRIED RICE

{Basmati rice stir fried with aossorted vegetables,
Boneless chicken &spices)

BIRYANI RICE

(Fragrant basmati rice cooked with oromatic Nizami
spices and herbs, bursting with authentic biryoni flavour.)

BAGHARA RICE (V)

(Rice cooked in a traditional Hyderabodi style)

ZEERA RICE (V)

(Rice cooked with cumin seeds)

SAFFRON RICE (V)

(Basmati rice flavoured with Saftron water)

LAIN RICE (V)

Bailad wii 1
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PLAIN NAAN
BUTTER NAAN
GARLIC NAAN
HARYALI NAAN

{All Qur Bread Contains Egg)

LPessert

GULAB JAMUN

Gulab jamun is a popular Indian dessert made of soft,
deep-fried dough balls socked in sweet, aromatic syrup.
Rich, syrupy, and delicious!

FRUIT SALAD

(A Hyderabodi style fruit salad mixed with custard)

HYDERABADI QUBAANI (APRICOT) KA MEETHA

Glubani ka Meetha is a traditional Hyderaobodi dessert made

from dried apricots simmered into @ sweet, jam-like compote.
(Tepped with cream and MNuts,)
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LASSI ( sweer or saLtep)
MANGO LASSI
MASALA CHAI

SOFT DRINKS

THUMS UP

CHILLED WATER 600ML

Gfres

BOILED EGG

SMALL / LARGE RAW ONION
FRIED ONION

SMALL / LARGE MIRCHI KA SALAN
SMALL / LARGE RAITA

$1.99
$1.00 / $3.99
$1.99
$1.00 / $3.99
$0.50 / $3.99
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