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THE WAZA STORY
The Warzan tradition is a specialty of the state of Kashmir and comprises of a full course 
meal with 36 delicacies. The tradition was inherited from the artistic cooks who had 

settled in the state during the time of the Muslim rulers in the 15th century. 
The kitchen is led by the Vasta Waza who is the chief chef of the Warzan tradition. 

Drawing inspiration from that, and taking the art of creating and serving authentic 
Kashmiri food, we bring to you WAZA, a 36 covers restaurant, which offers cuisine 
influenced by the specialties of the Kashmiri pundits and the various communities that 
have made the valley their home. Our Wazas use typical Kashmiri spices like the 
asafoetida, aniseed, saffron and other additional and aromatic spices brought in from the 
valley. The food is cooked in mustard oil that ups the spice quotient in the food and helps 
to keep the blood warm in the cold climate. Curd and ghee are also used in the 
preparations. The food is rich in aroma and flavor and presents a varied choice of 

delicacies in vegetarian and non-vegetarian food.
Kashmir fruits and nuts are used in the preparation of the sweet dishes.The Phirni is a 
popular dessert prepared here. And to wash it all down, we have the Kehwa, a green tea 

made with saffron, spices and almonds or walnuts.
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Tabak Maaz
Ribs Of Lamb Marinated With Choicest Of Spices, Crispy Fried  Yet 

Soft Centered A Must On Kashmiri Wazwan.
(3 pcs) 209/-

Mutton Kanti Kabab
BBQ Mutton Kabab Pieces Cooked With Onions, Tomatoes And Homemade 

Spices Served Dry With Lemon Wedges & Radish Chutney. 
(2 pcs) 189/-

Chicken Kanti Kabab
BBQ Chicken Pieces Stir Fried With Onions, Tomatoes,

 Indian Spices And Served Dry With Chutney.
(2 pcs) 189/-

Kokhur Kabab
Minced Chicken Marinated With Kashmiri Spices Cooked On A Skewer.

(2 pcs) 189/-, (1 pcs) 99/- 

Gosht Keema Kabab
 (2 pcs) 199/-, (1 pcs) 109/-

Tandoori Murgh
(8 pcs) 299/-, (4pcs) 159/-

Murgh Malai Tikka
(8 pcs) 199/-

Afgani Murgh
(8 pcs) 299, (4 pcs) 159/-

Murgh Tikka
Succulent Pieces Of Chicken With Your Choice Of  Marination. 

(Malai / Teekha Lal / Hariyali)
(8 pcs) 199/-

Non Veg Platter
(Red Chicken + Gosht Kabab + Tabak Maaz)

(4 pers) 4pcs each 769/-

Non Veg Platter Mini
(Red chicken + Gosht Kabab + Tabak Maaz)

1 pcs each, 269/-
 

SNACKS NON VEG.

 Govt. Taxes as applicable extra. We levy 5% Service Charge*.



WAZWAN CHICKEN

Murgh Rogan Josh
Chicken Cooked In Spicy Kashmiri Gravy Flavoured With Cardamom And Cloves.

(4 pcs) 279/-, (2 pcs) 149/-

Murgh Yakhni
Tender Cuts Of Chicken Immersed In Curd And Spiced With Aniseed And Cardamom.

(4 pcs) 269/-, (2 pcs) 149/-

Chicken Mirchi Korma
Chicken cooked in red hotchilli gravy using royal cumin seeds.

(4 pcs) 269/-, (2 pcs) 149/-

Murgh Pahari
(8 pcs) 329/-, (4 pcs) 169/-

Butter Chicken
(8 pcs) 349/-, (4 pcs) 189/-

Kadhai Murg
(8 pcs) 329/-, (4 pcs) 189/-

Egg Curry
129/-

 Taxes as applicable extra. We levi 5% Service Charge*. Govt. Taxes as applicable extra. We levy 5% Service Charge*.  Govt. Taxes as applicable extra. We levy 5% Service Charge*.

MINI MEALS 

Chicken Rice / Butter Naan
139/-

Qeema Kalegi Butter Naan
149/-

Mutton Kanti Kebab Butter Naan
149/-

Chicken Kanti Kebab Butter Naan
149/-

Methi Maaz Butter Naan
149/-

Rajmah Rice / Butter Naan
89/-

Paneer Kanti Butter Naan
139/-

VEG COMBOS

SNACKS VEG.

Paneer Tikka
(Sashlik / Pudina / Lassuni)

149/-

Nadru Chorma
Crispy Lotus Stem Fries, Seasoned With Unique Kashmiri Spice Mix.

79/-

Paneer Kanti
Kashmiri Specialty Paneer Tikka Tossed With Onions, Tomatoes And Green Chillies.

149/-

Paneer Pudina Tikka
149/-

Paneer Hara Bhara Tikka
149/-

Keema Kalegi
Full 249/-, Half 139/-

Tawa Chicken
(8 pcs) 349/-, (4 pcs) 189/-

DOGRALAND TAWA (NON VEG)

Veg Medium Combo
(Red Paneer + Daal Makhni + Butter Naan 

+ Rice + Raita & Sweet)
169/-

Veg Large Combo
(Red Paneer + Daal Makhni + Veg + Butter 

Naan + Rice + Raita & Sweet )
199/-



Mutton Ghustaba
Velvety Spheres Of Soft Mutton Flavoured With Cardamom 

And Cooked In Curd On Slow Fire. This Dish Crowns The End Of Traditional Wazwaan.
(2 pcs) 269/-(1 pcs) 149/-

Mutton Rishtei
Velvety Spheres Of Soft Mutton Cooked In Red Mildly Spiced Red Curry.

(2 pcs) 269/-, (1 pcs) 149/- 

Mutton Rogan Josh
Salted Lamb In Mustard Oil And Finished In Red Spicy Gravy.

(4 pcs), 289/-, (2 pcs) 159/-

Mutton Mirch Korma
Mutton Cooked in Red Hot Chilli Gravy using Royal Cumin Seeds.

(4 pcs) 289/-, (2 pcs) 159/- 

Mutton Yakhni
Tender Cuts Of Mutton Immersed In Curd And Spiced With Aniseed And Cardamom.

(4 pcs) 289/-, (2 pcs) 159/-

Methi Maaz
Minced Mutton Keema Cooked with Kashmiri Herbs and Spices.

249/-

Mutton Rahra
329/-

WAZWAN MUTTON

 Govt. Taxes as applicable extra. We levy 5% Service Charge*.

KASHMIRI TRAMI

(Red Chicken + Gosht Keema Kabab + Gushtaba 

+ Methi maaz + Chicken Mirchi Korma / Roghanjosh + Rice 

+ Butter Naan + Phirni)
(4 persons) 1599/-

(Red Chicken + Gosht Keema Kabab + Gushtaba 

+ Methi maaz + Chicken Mirchi Korma / Roghanjosh + Rice 

+ Butter Naan + Phirni)
(2 persons) 889/-



BREADS

Tandoori Roti
15/-

Butter Roti
15/- 

Butter Naan 
35/-

Plain Naan
22/-

Lachha Parantha
29/-

Paneer Stuffed Parantha 
49/-

Onion Stuffed Parantha
37/-

Keema Naan
79/-

Kashmir Veg. Pulao
199/-

Zeera Rice
69/-

Plain Rice
59/-

Mutton Dum Biryani
199/-

Chicken Dum Biryani
189/-

 

KASHMIRI BIRYANIS & RICE

MAIN COURSE VEG.

Lal Paneer
149/-

Shahi Paneer
149/-

Kashmiri Rajmah
99/-

Paneer Yakhni
149/-

Nadru Yakhni
139/-

Kashmiri Dum Aloo
129/-

Makhni Daal
129/-

Kashmiri Khatte Baingan
99/-

Khumb Muttor Dhania
169/-

Kadhai Paneer
149/-

Muttar Paneer Korma
149/-

Rogani Soya Chaap
149/-

Dal Tadka
100/-

 Govt. Taxes as applicable extra. We levy 5% Service Charge*.  Govt. Taxes as applicable extra. We levy 5% Service Charge*.



DESSERTS

Phirni
59/-

Kaddu Ka Halwa
69/-

Ice Cream
59/-

Plain Curd
49/-

Boondi Raita
59/-

Veg. Raita
59/-

Pudina Raita
59/-

Green Salad
59/-

OTHERS

Mineral Water
MRP 

Soft Drink
49/-

Kashmiri Kehwa
49/-

Fresh Lime Soda
49/-

BEVERAGES

We use Halal Meat Products. We do not use Beef & Pork Meat. 
Time : 11:30 AM to 4:00 PM. 06:00 PM to 10:30 PM. Local Tax and VAT extra as applicable. 

Minimum order of Rs. 350/- within 5 Kms. Beyond 5 Kms (within city limits) minimum order Rs. 1500/-.
 Menu Prices may change without prior notice.

WAZA 13/A/1, PD Tandon Road, Near ICICI Bank, Civil Lines, Allahabad (UP).
Contact : 053-2654-1234. Mail us at kashmiri.waza@gmail.com. www.waza.co.in


