TANDOORI DISHES
The Tandoori is a traditional Indian clay oven. Dishes are marinated in yoghurt & then
dry cooked over a naked charcoal flame to give an amazing combination of tenderness
& a slightly barbequed taste. Tandoori dishes are served with vegetable sauce.

Chicken Tikka**
Lamb Tikka**
Tandoori Chicken** (on the bone)
Tandoori Shazlik**
Tandoori Mixed Grill**
Tandoori King Prawn**

£7.95
£7.95
£7.95
£9.45
£10.95
£9.95

With all above main courses you have a choice of including
boiled rice, pilau rice or plain nan bread

BIRYANI DISHES
Stir fried Basmati rice with a choice of meats or vegetables or in the case of the
“Special”, a little bit of everything. Mild to Medium spice.
All biryani dishes are served with vegetables.

43.

Naz’s Special**

£8.95

Chicken, lamb, prawn & vegetables

44.
45.
46.
47.
48.

Chicken**
Lamb**
King Prawn**
Prawn**
Mixed Vegetables** (V)

£7.45
£7.45
£8.95
£7.45
£6.45

Aloo Gobi (Potato & Cauliflower) (V)
Cauliflower bhagee (V)
Mushroom bhagee (V)
bombay Aloo (Potato) (V)
Daal Masala (Lentils) (V)
Mixed Vegetable bhagee (V)
Saag Aloo (Potato & Spinach) (V)
Channa bhagee (Chickpeas) (V)

£2.95
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95

boiled Rice (V)
Pilau Rice (V)
Fried Rice (V)
Lemon Rice (V)

theNAZ

Indian Cuisine

393 Ormeau Road, belfast bT7 3GP

20% OFF

(V) Suitable for vegetarians

ALL COLLECTION
& DELIVERY ORDERS

* Please note that every effort is made to remove all fish bones
but now & again the odd one might get through!

MEAL FOR TWO

We are not licensed so if you visit us in the evening feel free to

2 Popadoms, Mixed Platter, Chicken Korma, Lamb Bhuna
Saag Aloo, Pilau Rice & Plain Nan

We levy a corkage charge of £2.00

bRING YOUR OWN bOTTLE
At theNAZ we make it our business to ensure that the quality of
our food, service and welcome is of the highest standard and we
hope you enjoy your dining experience with us.

Mild * Medium **
Hot *** Very Hot ****

£1.50
£1.95
£2.20
£2.20

TAKE AWAY MENU
OPENING HOURS:
Monday to Saturday 5.00pm - 11.30pm
Sunday 5.00pm - 10.30pm

theNAZ

SUNDRIES
57.
58.
59.
60.

£2.45
£2.20
£2.45
£2.45
£0.50 each
£0.75 each
£1.75
£1.90
£1.90
£1.90
£1.90
£1.90
£1.90
£1.90
£1.90

£19.50

SIDE DISHES
49.
50.
51.
52.
53.
54.
55.
56.

Mushroom Rice (V)
Garlic Fried Rice(V)
Egg Fried Rice (V)
Keema Rice
Popadom, Plain or Spicy
All Dips (Mango, Mint, Onion)
Plain Nan (V)
Garlic Nan (V)
Garlic Coriander Nan (V)
Onion Nan (V)
Peshwari Nan (V)
Chapatti (V)
Keema Nan (V)
Mixed Raitha (V)
Chips (V)

393 Ormeau Road, belfast bT7 3GP
DELIVERY & COLLECTION SERVICE AVAILAbLE

Tel: 028 9064 8635

ejh design and print : 028 9077 0033

37.
38.
39.
40.
41.
42.

61.
62.
63.
64.
65.
66.
67.
68.
69.
70.
71.
72.
73.
74.
75.

DELIVERY & COLLECTION
SERVICE AVAILAbLE
TELEPHONE:

028 9064 8635
www.thenazbelfast.com

STARTERS
01.

The NAZ Mixed Platter Special**

NAZ’S TRADITIONAL CURRIES
£4.95

A generous combination of chicken & lamb tikka,

Masala*

onion bhagee, samosa & pakora.

02.

Chicken or Lamb Tikka**

£2.95

Boneless chicken / lamb marinated in yoghurt & spices

03.
04.

Chicken Chaat**

£3.25

Spicy shredded chicken breast in a sweet & sour sauce.

Dupiaza**

Sheek Kebab**

An aromatic onion based sauce with coriander, cummin & turmeric,
medium spiced.

£2.95

Korma*

Samosa**

£2.75

Dansak***

Chicken Pakora**

Naz’s own special recipe, sweet & sour sauce cooked with lentils,
medium to hot spice.

Makhani*

Ghost La Aziz

£3.25

butterfly King Prawn**

Garlic King Prawn**
King Prawn Purri**

£3.95

£3.95
£3.95

£3.95

Malaysian prawns pan fried in Naz’s own spice mix

£2.75
£2.75

Fresh vegetables spiced, seasoned & deep fried in Naz’s own special batter.

14.

Mixed Vegetable Platter** (V)
A generous combination of vegetable pakora, onion bhagee
& vegetable samosa.

23.
24.

£7.45
£7.45
£7.45
£7.45
£7.45

A rich & spicy sauce with fresh root ginger, garlic, peppers & onions
& the magic ingredient of Tamarind, medium spiced.

Jal Jal***

£3.50

Chicken Shat-Kora**

£7.95

25.

Garlic Chilli***

£7.95

Chicken Tikka cooked with garlic, green chilli & coriander
in a light fused spice.

26.

Chicken Moduburi*

£7.95

Chicken breast sliced & cooked with honey & almonds
and Naz’s special spice mix.

27.

bombay Flame Chicken****

£7.95

28.

Chicken Tikka Punjabi Masala

£7.95

Chicken or Lamb tikka cooked in sliced onion, sweet & medium spice.

LAMB
29.

Sallie Lamb*

£7.95

A famous Parsi wedding dish comprising of chopped lamb cooked
with apricots & a deeply flavoured masala sauce.

30.

Kufta Khazana

£7.95

Authentic Bengali spiced meatballs cooked with diced onions,
peppers & root ginger in a medium spice sauce

31.

bahari Gohst**

£7.95

Diced lamb cooked in a light seasoned sauce with spinach.

£7.45
£7.45

A tangy & hot Southern Indian sauce well spiced with tomato & chilli.
The translation of Jal Jal is hot, hot!.

Korahi**

£7.95

Sliced chicken & Bengal organic lime cooked
in a medium spiced sauce

Onion, cummin, coriander, spinach & fresh green herbs with a hint of
garlic, makes a great medium spiced.

balti**

Naga Chicken****

Chicken or Lamb tikka cooked with Bombay potatoes & spiced with Naga.

Naz’s own special Methi sauce with coriander, haldi & fenugreek,
medium to hot spice.

Rogan Josh**

£7.95

Sliced chicken breast cooked with onions & the famous
NAGA chilli. Hot, Hot, Hot!

32.

£7.45

Also available from the following list to create your chosen dish:
15. Seabass
£10.95
16. Monkfish
£10.95
17. King Prawn
£9.95
18. Chicken
£7.45
19. Lamb
£7.45
20. Prawn
£7.45
21. Mixed Vegetable (V)
£6.45

£7.95

SEAFOOD
33.

Korahi King Prawn**

£9.95

King prawns cooked with mustard seeds, chestnut cream,
& Naz’s own spice selection.

£7.45

Cooked with ginger, green pepper & onions

Rezalla*
Lamb cooked with mango, green peppers & fresh coriander

Cooked in fresh cream, yoghurt, almonds & a mild spice mix.

Lightly spiced with sliced fresh onions, lentils bound with egg, deep fried.

Vegetable Pakora** (V)

Methi**

Pasanda*

presented on a homemade bread purri.

13.

Madras or Vindaloo***

balti Thawa***

Chicken, Lamb and King Prawn, round onion, pepper & medium spice

Cooked with freshly blended spices, tomato, onion & peppers, mild to
medium spice.

on a homemade bread purri.

Onion bhagee** (V)

22.

Sweet taste is created with cream, coconut, saffron & pineapples

Palok**

King prawns pan fried in Naz’s own spice mix presented

Prawn Purri**

£7.45

Both are blended with a spicy onion based sauce, Madras is medium hot
& Vindaloo is very hot

King prawns served in a rich garlic butter blended with fresh herbs.

12.

£7.45

or meat deep fried until golden brown.

dipped in breadcrumbs & pan fried.

11.

£7.45

A light filo parcel stuffed with a spiced filling of vegetables (V)

£3.25

CHICKEN

£7.45

A hot, tangy Persian onion sauce with a touch of cummin & coriander,
medium to hot spice.

King prawn marinated in Naz’s specially prepared sauce

10.

Pathia***

NAZ’S SPECIALS

£7.45

An almond & cream sauce, with coriander, cummin & haldi, mild to
medium spice.

aromatic garlic sauce

09.

£7.45

A rich flavoured tomato & onion sauce with added garlic & fresh green
peppers to form a rich & delicious medium sauce.

Sliced lamb cooked in the tandoori & smothered in an

08.

Jalfrazie***
bhuna**

Seasoned chicken fillet, deep fried in Naz’s own special batter.

07.

Possibly the most famous of all Indian dishes, cooked in a creamy almond
and coconut sauce fused with cummins creating a sweet flavour.

cooked over charcoal.

& green chillies cooked over charcoal.

06.

£7.45

A rich & spicy garlic & onion sauce with fresh peppers, chilli & coriander.

Tender minced lamb with onions, herbs, fresh coriander

05.

First, select a sauce from the selection below,
all our sauces are suitable for vegetarians:
All curries include boiled or pilau rice

VEGETABLE
34.

Korahi Paneer Shahi* (V)

£7.25

Paneer (homemade cheese) cooked with mustard seeds,
chestnut cream & Naz’s own spice selection.

35.

Sobji bahari* (V)

£7.25

Spinach, channa, mushrooms, cooked with light seasoned spice.

36.

Palok Paneer* (V)
Homemade cheese & spinach stir fried in traditional Syl-Heti spices.

£7.25

