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1. YOGURT RAITA

2. FRESH GARDEN SALAD

3. YOGURT SALAD

4. KACHUMER SALAD

5. HUMMUS WITH BREAD

6. TABBOULEH

7. LAVA PAPPRI CHAAT

8. DESI PAPRI CRUNCH SALAD

9. CHICKEN APPLE SALAD

10. FATTOUSH SALAD

1. CAESAR TIKKA SALAD

12. BEEF VEGETABLES SALAD

Lightly Blended Plain Yogurt with Salt and Cumin Seeds.
120keal

A healthy combination of vegetables along with lemon wedge.
80keal

Freshly Chopped Cucumber, Tomato, and Onion Mixed with Creamy Yogurt.
180kcal

Our famous fresh salad drizzled with cucumbers, carrots & onion with
lemon juice & pepper.
90keal

Traditional Arabic starter combinations of chickpeas, tahina, garlic, lemon
Jjuice & olive oil
“400kcal

Parsley, fresh lemon juice, bulgur wheat, olive oil.
300keal

Combination of crunchy, tangy, sweet and spicy flavors.
242keal

Classic chopped kachumar cucumber,onion, tomato with crispy fried
dough wafers called pappri.
94keal

Marinated chicken with apple mayonnaise and herbs.
450kcal

Olive oil, fresh lemon juice, garlic, sumac, and pomegranate molasses.
350keal

Marinated grilled chicken ice berg and Caesar dressing with garlic bread
550keal

Tender line slice of beef served over a fresh mix of crisp vegetables.
320keal
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13. MURGH YAKHANI (NON-VEG)

14. DAAL SHORBA (VEG))

15. EIGHT TREASURE SOUP

16. CREAM OF MUSHROOM SOUP
17. SEAFOOD THERMIDOR SOUP

18. FRENCH FRIES

19. CHICKEN NUGGETS

20. CRISPY CHICKEN WINGS

21. FINGER FISH (8 PCS)

22. CRISPY FRIED FISH FINGER
WITH FRIES (8 PCS)

23. GOLDEN CRISPY FRIED PRAWNS

24. DYNAMITE PRAWNS

25. PENNE ARRABBIATA PASTA

26. OVEN BAKED PASTA

27. FETTUCCINE ALFREDO PASTA

Clear chicken broth soup perfect for the weight watchers.
400kcal

Mixture of thick masoor lentil, butter, lemon juice, black pepper & salt.
250kcal

Chicken served with fresh vegetable thick with corn flour, egg and sauces.
350kcal

Cream of mushroom soup made from scratch with freshly sliced
mushrooms, onion, garlic, stock, cream.
130kcal

Creamy, cheesy preparation served with chunks of seafood (Prawns & Fish)
550kcal

Plain potato fries with ketchup, all time kid's favorite.
450kcal

Deep fried breaded chicken nuggets served with French Fries.
350kcal

Deep fried marinated chicken wings served with tomato ketchup.
550kcal

Crispy, spiced fish fingers inspired by Lahori flavors, served in a perfect bite-
sized portion (8 pcs).
550kcal

Marinated fish fried in sun flower oil with tartar sauce.
850kcal

Juicy prawns coated in a light, flavorful batter and fried to golden crisp
perfection (6 pcs)
450kcal

Crispy, fried shrimp coated in a spicy mayonnaise dressing.
300kcal

Classic, simple Italian pasta dish featuring a spicy tomato sauce with basil.
455kcal

Pasta tossed in a rich, creamy pink sauce with sautéed vegetables, topped
with melted cheese and baked until golden and bubbly.
550kcal

Classic Italian-American pasta dish fettuccine tossed with chicken, butter
and Parmesan cheese to form a rich, creamy sauce.
525kcal
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28. KALMI TIKKA
(CHICKEN DRUM STICK)

29. CHATKHARA BOTI
(CHICKEN BONE-IN)

30. CHICKEN TIKKA
(CHICKEN BONE-IN)

31. BHOPALI BOTI
(CHICKEN BONE-IN)

32. MUGHLAI MALAI TIKKA
(CHICKEN BONE-IN)

33. MAKHMALI SEEKH KEBAB
(CHICKEN MINCED)

34. MUGHLAI MALAI BOTI
(CHICKEN BONELESS CUBES)

35. HARYALI BOTI
(CHICKEN BONELESS CUBES)

36. CHANDAN SEEKH KEBAB
(CHICKEN MINCED)

37. ANARKALI BOTI
(CHICKEN BONELESS CUBES)

38. SHAHJAHANI BOTI
(CHICKEN BONELESS CUBES)

39. ANGARA BOTI
(CHICKEN BONE-IN)

40. SHAHI SEEKH KEBAB
(MUTTON MINCED)

41. KASTURI KEBAB
(CHICKEN BONELESS CUBES)

42. HUNZAI KEBAB
(MUTTON MINCED)

43. KARACHI BEHARI BOTI
(BEEF BONELESS)

44. TANDOORI LALAZAAR-QUAIL

(SEASONAL)

45. NAMKEEN CHAMP
(LAMB BONE-IN)

46. SONEHRI CHAMP
(LAMB BONE-IN)

47. SONEHRI JHEENGA-PRAWN

(SEASONAL)
48. STEAM CHARGHA ROAST
(RICE WITH CHICKEN WHOLE)

49. GRILLED WHOLE FISH
(NAMKEEN)

50. Z&Z TANDOORI KHAZANA
(SINGLE)

51. Z&Z TANDOORI KHAZANA
(DOUBLE)

Marinated chicken drumstick in mughlai style cooked on light flame
charcoal.
920keal

Chicken marinated in chatkhara masala with chef's special & cooked on
hot charcoal.
900keal

Half chicken leg and breast marinated in rich lahori spices with drizzled
chat masala.
930keal

Juicy bone-in chicken marinated in traditional Bhopali spices, slow-cooked
to perfection for a rich, aromatic, and flavorful taste.
800kcal

Succulent bone-in chicken marinated in creamy Mughlai spices and grilled
to a tender, buttery perfection with a mild, rich flavor.
700kcal

Mouthwatering chicken minced mixed with traditional spices & creamy
cheese.
910keal

Authentic Mughlai style tender chicken breast chunks smothered in a wet
rub of yogurt.

700kcal

Marinated chicken cubes in coriander, mint, spinach and fresh spices
cooked on hot charcoal.
830kcal

Flavorful minced chicken mixed with aromatic spices, topped with chopped
bell peppers & grilled on skewers for a smoky, tender taste.
870keal

Marinated chicken cubes in pomegranate juice and chef's special spices
with cream, yogurt cooked on charcoal grill.
480keal

Chicken marinated with roasted nuts and chef’s special spices to enhance
the flavor.
a30keal

Tender chicken pieces marinated in spicy Angara masala, and grilled to
perfection for a smoky, flavorful taste.

910keal

Mutton minced mixed with chefs special herbs & cheese which melts in
mouth.
980keal

Boneless chicken breast marinated in cream, butter, milk and assorted
spices with topping of cheese, cooked on hot charcoal
1200kcal

Combinations of mutton minced and fat with chef's secret spices cooked
over hot charcoal
840kcal

Beef tenderloin cubes marinated overnight in yogurt, papaya paste & hot
spices.
1550keal

Medium size Quail marinated in mild spices as per taste buds of all
individual

660kcal

Tender mutton ribs marinated with light touch of salt, pepper & lemon
Juice.
&70keal

Tender mutton ribs marinated in traditional Lahori spices signature dish
of Z&Z.
Sl0keal

Prawn with tail marinated in mughlai spices cooked over burning
charcoal.
350kcal

A whole chicken marinated in aromatic, chatpata spices, steamed and lightly
fried for a flavorful exterior with tender, juicy meat inside.
780kcal

Charcoal grilled fish marinated with lemon juice and chef special spices, skin
and bones to seal in moisture.
4s0kcal

Assorted mouthwatering delicious mixed BBQ served along with delicious
mint sauce.
980kcal

Assorted mouthwatering delicious mixed BBQ served along with delicious
mint sauce, Chatkara Boti, Mughlai Boti, Makhmali Kebab, Shahi Seekh Kebab,
Sonehri Champ,

1960keal
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52. RANAY MURGH HANDI
(BONE-IN)

53. MURGH ACHAR WALA
(BONELESS CUBES)

54. CHICKEN HARA MASALA HANDI

(BONELESS CUBES)

55. MURGH MAKHANI - BUTTER CHICKEN

(BONELESS CUBES)

56. SHIKARPURI CHICKEN KARAHI

(BONE-IN)

57. CHICKEN TIKKA MASALA
(BONE-IN)

58. PUNJABI PALAK GOSHT
(BONE-IN)
59. ATISHI MURGH MASALA
(BONE-IN)

60. MURGH NAULAKHA
(BONELESS LONG STRIPS)

61. CHICKEN REZALA CURRY

(BONE-IN)

62. HYDERABADI NIZAMI
DUM KA MURGH (BONE-IN)

63. CHICKEN CHANGAZI CURRY
(BONE-IN)

64. DARBARI MURGH HANDI
(BONELESS CUBES)

65. MADRASI CHICKEN HANDI
(BONELESS CUBES)

66. RAJASTHANI CHICKEN HANDI
(BONELESS CUBES)

67. PESHAWARI GOSHT

(BONE-IN)

68. MUTTON KARAHI

(BONE-IN)

69. BALTI GOSHT

(BONE-IN)

70. SHAHI MUTTON WHITE KARAHI

(BONE-IN)

71. MUGHLAI MUTTON MUMTAZ
(BONE-IN)

72. ZAFRANI GOSHT
(BONELESS)

73. HYDERABADI MUTTON
(BONELESS)

74. ROYAL FISH CURRY
(BONE-IN)

75. HARRA FISH

76. MUGHLAI PRAWN DELIGHT

77. PRAWNS PATHIA

Chicken drum legs cooked in red tomato & butter garnishing with ginger &
green chillies.
690Kkcal

Chicken cooked in a copper pot with tomato gravy & assorted pickles
garnished with ginger.
600kcal

Chicken cooked in onion and green chili gravy paste Garnished with
coriander and mint.
850keal

Marinated chicken grilled on charcoal, then cooked in a rich onion and
tomato gravy with cashew nuts, butter, and cream, inspired by the royal
Mughlai kitchens,

930kcal

Chicken cooked in tomato & butter garnishing with ginger, green chillies &
coriander.

800keal

Juicy chicken marinated in spices and yogurt, grilled, and cooked in a rich,
creamy, spiced tomato gravy.
820kcal

Mutton cooked with spinach in the fascinating Traditions of Punjab.
8i0keal

Chicken marinated with spices, cooked to perfection, and finished with a
coal dum for a smoky, flavorful taste.
450keal

Succulent chicken breast slow-cooked in a rich tomato gravy infused with
nine signature spices, finished with a garnish of black seeds.
i5keal

Bone-in chicken marinated with cashews and yogurt, cooked in a creamy,
mildly spiced Mughal-style white gravy.

9s5keal

Tender chicken marinated with spices, yogurt, saffron, cashews, and milk,
slow-cooked in desi ghee over charcoal for a smoky, rich taste of aromatic
gravy.

m20keal

Bone-in chicken marinated in chef's spices, fried, and cooked in a rich,
aromatic Mughal-style gravy.

s8skcal

Chicken cubes cooked in tomato gravy, cream & butter with green chili for
taste texture.
765keal

Tender boneless chicken cubes cooked in a creamy coconut, rich and
aromatic Mughlai-style gravy.
790keal

Tender boneless chicken cubes cooked in a rich, creamy, tamarind-infused
curry with aromatic spices and smoky, authentic Rajasthani flavors.
T20keal

Mutton cooked in traditional Pashtun spices, which will take your
memories to Northern Pakistan.
Si0keal

Mutton cooked in copper pot with richly flavored tomato gravy topped
with ginger, green chillies & coriander.
8s0kcal

Tender mutton cooked in chefs special spices & tomato red paste gravy in
tandoori style.
890keal

Bone-in mutton cooked in a delicate, creamy white gravy with a slightly
touch of spices.
900keal

Bone-in mutton cooked in a royal blend of spices with coriander, onions,
green chili, cashews and cream, resulting in a rich aromatic, and flavorful
curry.
1080kcal

Mutton cooked in creamy roasted nuts gravy with a hint of royal saffron.
1010kcal

Mutton cooked in tomato gravy flavored with fenugreek seeds to perfection.
650Keal

Tender bone-in fish cubes cooked in a chef's special spices curry for a rich,
aromatic, and flavorful Fish Curry.
480keal

Pan fried fish marinated in hot spices, lemon juice served with salsa sauce &
french fries.
4s0keal

Juicy prawns cooked with a blend of aromatic spices, perfection for a creamy,
savory, and aromatic Prawn Curry seafood flavors.
600kcal

Succulent prawns cooked in a tangy and slightly sweet Pathia sauce made
with tamarind, spices, and herbs, offering a perfect balance of heat and flavor.
350kcal
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78. CHICKEN TAKA TAK

(BONELESS SMALL PIECES)

79. KEBAB MASALA
(MUTTON MINCED)

80. TAWA QEEMA
(MUTTON MINCED)

81. MAGHAZ MASALA
(MUTTON BRAIN)

82. CHAMP MASALA
(MUTTON BONE IN)

83. BATAIR MASALA (QUAIL)
(SEASONAL)

84. MACHALTI HOI FISH

85. TARKA NIHARI
(BEEF BONELESS)

86. MAGHAZ NIHARI

(BEEF BONELESS)

87. NALLI NIHARI
(BEEF BONELESS)

88. Z&Z SPECIAL NIHARI
(BEEF BONELESS)

89. LAHORI CHANNA

90. RASMISAY RAIMA
91. MUGHLAI BHUJIA
(MIXED VEGETABLES)

92. DAL MAKHANI

93. PALAK PANEER

94. QASAR-E-PUKHTAN

95. SHAHI MUTTER PANEER CURRY

Cooked melodiously chicken prepared on a hot plate with butter & crushed
black pepper.

ssokeal

Mutton minced grilled on charcoal cooked in mild gravy with chef's special
spices.

650kl

Mutton minced cooked in mild gravy with green chillies, tomatoes, traditional
lahori spices, yogurt & butter, served in a hot sizzling plate

750kcal

Lamb brain cooked in mild gravy with chef's special spices, ginger garlic
paste & lemon juice.

700kcal

Lamb chops cooked in yogurt tomatoes & butter seasoned with dry
fenugreek.

850keal

Medium size quail cooked in mild gravy garnished with coriander & ginger.

King fish gently cooked with light spices, garlic and herbs, comforting
taste, soft juicy and easy to eat served with french fries.

600kea

Tender boneless beef slow-cooked in rich, spiced gravy and finished with
aromatic tarka for a flavorful Tarka Nihari

Tender boneless beef cooked with brain in a rich, spiced gravy for a
flavorful and creamy Maghaz Nihari.

950kcal

Tender boneless beef slow-cooked with marrow bones in a rich, aromatic
gravy for a flavorful Nalli Nihari.

900ke

Tender boneless beef slow-cooked in a rich, spiced gravy with marrow and
brain for the signature flavorful Z&Z Special Nihari

nsokcal

Traditional Lahori-style chickpeas slow-cooked with onions, tomatoes, and
aromatic spices for a rich, spicy flavor.

280keal

Soft & well-cooked red kidney beans gravy done in with kashmiri chilli.

3s0keal

Combinations of green peas, potato and carrot cooked in a pan with
creamy sauce.

500kcal

Mixture of black lentil & red beans cooked in tomato & onion gravy with
aromatic spices.

450kcal

Spinach cooked in traditional Punjabi style with a blend of cottage cheese

Popular Mughlai dish cottage cheese cooked in red gravy makes it very
rich in taste.

800ke

Flavorful paneer and green peas cooked in a rich blend of spices, yogurt,
and tomato for a creamy, aromatic curry.

700kl
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96. BUTTERED STEAMED RICE

97. NAURATAN BIRYANI
(MIXED VEGETABLES)

98. KARACHI SPECIAL BIRYANI
(CHICKEN BONE-IN)

99. SATRANGI BIRYANI
(CHICKEN BONELESS)

100. BUTTER CHICKEN BIRYANI
(CHICKEN BONELESS CUBES)

101. KUJJA MUTTON DUM BIRYANI
(MUTTON BONE-IN)

102. CHILMAN BIRYANI
(MUTTON BONELESS)

103. ZAOQ-E-NAWAB FISH BIRYANI
(BONE-IN)

104. EMPEROR’'S PRAWN BIRYAN!I

105. TANDOORI ROTI

106. KHAMEERI ROTI

107. PLAIN NAAN

108. ROGHNI NAAN
109. KALONJI NAAN

10. GARLIC NAAN

1. TANDOORI PARATHA

2. CHEESE NAAN

3. BASKET OF BREADS

Steamed rice cooked in butter and garnished with fried onion.
500keal

Perfection of biryani rice with 9 types of vegetables cooked in chef's special
spices.
650kcal

Authentic flavorful Pakistani rice dish with unique spicy tangy balance &
tender meat.
950kcal

Traditional chicken biryani splashed with the colors of the rainbow.
950kcal

Grilled chicken cubes in a creamy butter and tomato gravy, cashew, layered
with fragrant basmati rice, rich buttery flavor, and the irresistible aroma of
traditional biryani spices.

TS0keal

Mutton with bone cooked in a clay pot with chef's secret spices & steamed
biryani rice on charcoal that gives unique smoky flavor, garnished with
coriander & fried onions served in the clay pot.

1200kcal

Long grain steamed rice cooked in marinated mutton and secret spices, top
selling dish of Z&Z restaurant.
1050kcal

Fish cubes marinated with spices, layered with fragrant basmati rice, and
cooked to perfection for a flavorful Fish Biryani.
600kcal

Juicy spiced prawns layered with fragrant basmati rice for a flavorful
Prawn Biryani.
650kcal

Unleavened whole wheat bread baked in a clay oven tandoor.

250keal

Soft & fluffy traditional bread made from fermented dough, light texture with
a slighty tangy taste.
260kcal

Naan is cooked in a tandoor made of plain dough.
400kcal

Mughlai flat bread made with all-purpose flour, egg, milk and sesame seeds.
500kcal

Naan prepared with black seeds for the little bursts.
480kcal

Bread topped with garlic and coriander, cooked in a tandoor.
550kcal

Layered whole wheat bread cooked in tandoor.
270keal

Unleavened bread stuffed with cheddar cheese & crushed red chili.
650kcal

Mixed combinations of tandoori roti, plain naan, roghni naan & garlic naan.
900keal
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N4. GULAB JAMUN

N5. KHEER
6. RASMALAI
N7. LAB-E-SHIREEN

118. DELICIOUS PAKISTANI FALOODA

9. PISTACHIO RABRI

120. GAJAR HALWA (SEASONAL)

Wheat balls in cardamom flavored with sugar syrup.

550Kkcal

Pudding made with boiled rice, flavored with cardamom, raisins, saffron,
dry fruits & nuts.

450keal

Cheese patties soaked in milk syrup, almonds & nuts.
600keal

Vermicelli with custard powder, chopped almond, mix fruit, milk, cream &
assorted jelly.
400kcal

Ice-cream with rose syrup, milk, dry fruits, strawberry jelly & falooda

vermicelli, basil seeds, sugar syrup, pineapple and crushed ice.
700keal

A rich, creamy dessert made from thickened milk, sweetened & topped
with crushed pistachios for a nutty flavor.

600keal

A slow cooked recipe of making delicious halwa with carrots, milk, sugar,
dry fruits & nuts.

580keal
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121. WATER
(SMALL)

122. WATER
(LARGE)

123. SOFT DRINKS

(REGULAR & DIET) sg0kcal

124. SPRING MINERAL WATER

125. FRESH LIME s

126. SPARKLING WATER

127. LASSI
(SWEET & SALTY) ssokeat

< s 128. ICE TEA
. (ASSORTED FLAVORS) 1sokeal
5 4 129. MINT LASSI ..,
5 % 130. MINT MARGARITA _.,..
8 131. MANGO LASSI
(SEASONAL) ssokeal
10 # 132. VIRGIN MOJITOS
- (ASSORTED FLAVORS) s00kcal
12 % 133. FRESH SEASONAL JUICE
12 & 134. FRESH ORANGE JUICE
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135. SULAIMANI TEA ..,

136. GREEN TEA ..,

6 137. KARAK CHAL 5

6 It 138. KASHMIRI TEA
(SEASONAL) soical

15 %
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139. GREEN LAMINTO

140. DANCING STRAWBERRY

141. KIWI DAIQUIRI

142. MANGO TANGO

143. SIZZLING SPLASH

144. ELECTRIC BLUE

145. PAKOLA LIMCA

146. BERRY MOJITO

147. PASSION MOJITO

148. STRAWBARRY MOJITO

149. KIWI COLADA

150. MIX BERRIES SMOOTHIES

151. STRAWBERRY SMOOTHIES

152. LOTUS CREAMY SHAKES

153. COOKIES & CREAM

154. DATES & NUTS MILK SHAKE

155. COFFEE HONEY LIME

156. ICED SPANISH LATTE

157. ICED MOCHA

158. ICED CARAMEL MACCHIATO

159. HAZELNUT MACCHIATO

160. COFFEE FRAPPUCCINO

161. ESPRESSO

162. AMERICANO

163. ARABIC COFFEE WITH CARDAMOM

164. CAPPUCCINO

165. FLAT WHITE

166. SPANISH LATTE

167. HOT CHOCOLATE

168. CORTADO COFFEE

169. HAZELNUT LATTE

170. CARAMEL MACCHIATO

Chilled drink with fresh mint, lemon juice,
hint of sweetness.

Refreshing drink with fresh strawberries,
with lemon.

Fresh kiwi lightly sweetened with tangy
vibrant

Tropical drink with ripe mango pulp and
fresh strawberry.

130kcal

Fizzy splash with mixture of red grapes,
pomegranate and ginger.

Stunning cold drink, bright blue tones with
citrus notes.

T00keal

Lemon lime soft drink with a tangy taste
and lightly sweetened

Mocktail made with mixed berries, fresh
mint, a splash of lime.

Flavor of passion fruit with mint leaves and
lime.

Classic Cuban mocktail combining
muddled fresh strawberries, lime, and a
zesty minty flavor.

160kcal
Creamy mocktail made with fresh kiwi and
coconut blended with ice

130kcal

Yogurt blend with fresh strawberries,
blueberries and raspberries

Blend with fresh strawberries and yogurt
150Keal

Rich and indulgent shake with creamy milk
and crushed lotus biscuits,

Classic creamy shake made with chilled milk,
vanilla ice cream and crushed cookies

Wholesome creamy shake made with fresh
milk, naturally sweet dates and mixed nuts.

Smooth brewed coffee combined with
natural honey and fresh lime.

Tiokeal

Asweet, creamy drink made with espresso, cold milk,
and sweetened condensed milk served over ice

Cold coffee drink made with
chocolate syrup, and toppe

presso, milk,
Y whipped cream

Creamy cold coffee with chilled milk, bold
espresso, and sweet caramel syrup.

Aromatic coffee with chilled milk, rich
espresso, and hazelnut syrup.

180keal

Thick and creamy iced coffee topped with
light foam

120keal

A strong coffee brewed by hot water through
finely ground beans, bold with rich flavor.

col
Ssimp ooth coffee made by diluting rich
th hot water.

espress

Traditional Arabian coffee with a smooth,
cardamom aroma, without sugar

Jecal
Classic hot coffee made with rich espresso,
steamed milk, and thick milk foam.

Okeal

A smooth and velvety coffee made with rich espresso
and lightly textured steamed milk, finished with a
thin layer of microfoam.

120kcal

A sweet, creamy coffee made with rich
espresso, steamed milk, and sweetened
condensed milk.

250kcal

Smooth melted chocolate and steamed

milk

Smooth coffee made with equal parts
espresso and lightly warmed milk,

reducing acidity.

Creamy coffee with steamed milk, rich
espresso, and hazelnut syrup.

Warm coffee with steamed milk, rich
espresso, and sweet caramel syrup, topped
with light caramel drizzle
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