
VEGETABLE SAMOSA 1.49
Authentic hand-made deep fried triangle pastries stu�ed with potatoes,
green peas and our a�air spices served with a sweet tamarind sauce.

CHICKEN SAMOSA 1.99
Authentic hand-made deep fried triangular pastries stu�ed with minced
chicken and our a�air spices served with a sweet tamarind sauce.

BUTTER CHICKEN SAMOSA 3.99
Authentic hand-made deep fried triangular pastries stu�ed with minced
chicken in a creamy tomato sauce and our a�air spices served with a
sweet tamarind sauce.

MIX VEGETABLES PAKORAS 12.49
Assorted deep fried fritters made from spinach, potatoes, onion coated in a
seasoned chickpea batter.

PANI PURI SHOTS 9.99
Bite-sized fried hollow balls served with potaotes- chickpeas mix and sweet
and tangy �avored mint water.

MAKHANI PAV BHAJI 12.49
A mixture of onion, peppers, carrots and tomato made into a thick puree with
our a�air spices served with a dinner rolls.

AFFAIR TOKRI CHAAT 9.99
Deep fried  basket made from grated potatoes and garnished with curd, soaked
water balls, �ne sev, tamarind and mint sauce.

BHALLA PAPDI CHAAT 9.99
Deep-fried lentil balls soaked with curd garnished with sweet and tangy sauces.

ALOO TIKKI CHAAT 9.99
Deep fried potato patty garnished with diced vegetables, curd, sweet and
tangy sauce.

MUMBAI SPECIAL VADA PAV 9.99
Maharashtrian spices, sweet and sour sauce with potato stu�ng inside
dinner rolls.

MOONG DAL BITES 9.99
Deep fried moong daal lentil garnished with mint sauce grated daikon radish.

BOMBAY BHEL PURI 9.99
Made from pu�ed rice, diced vegetables, sweet and tangy sauces and �ne sev.

PUNJABI CHOLE BHATURA 11.99
Deep-fried bread served with a thick chickpea curry tempered with
indian spices.

PURAANI DEHLI KI ALOO KACHORI 12.49
Deep fried circular lentil stu�ed pastries served in a spicy potato curry.

PATIALA FISH PAKORA 12.99
Deep fried basa �sh coated with a patliala style seasoned chickpea batter.

AMRITSARI PANEER TIKKI BURGER COMBO 13.99
Potato patty with a slice of paneer, noddles, chutney, veggies and ketchup-
mayo in burger buns.

VEG FRANKIE ROLL COMBO 12.99
Vegetable stu�ng inside a naan bread cooked in a clay oven with frankie masala,
sliced onion and tomatoes and noodles.

NON-VEG FRANKIE ROLL COMBO 13.99
Chicken stu�ng inside a naan bread cooked in a clay oven with frankie masala, 
sliced onion and tomatoes and noodles.

BASIL TOMATO SOUP 6.99
Tomato puree, fresh cream and basil leaves.

CREAM OF MUSHROOM 6.99
Sauteed mushroom in bechamel sauce with fresh cream.

Lazeez
Affair

Edmonton
APPETIZERS

SOUPS TANDOOR
SPECIALTIES

SPOTLIGHT MAIN
AFFAIR SPECIAL PANEER ANGARA 15.49
Stu�ed paneer in a tomato and onion based gravy smoked till perfection.

PANEER PASANDA 14.99

AJWANI PANEER KOFTA 14.99

SUBZ KOLHAPURI 14.99
Mixed vegetables tossed in a curry based from kolhapuri spices.

SUBZ DIWANI HANDI 14.99
Mixed vegetables made in creamy tomato sauce with a�air’s secret spices and
garnished with brandy �ames.

KURKURI BHINDI 14.99
Okra battered in gram flour tossed in a special dry tomato gravy tempered with 
shallots.

ZAFRANI MALAI KOFTA 14.99
Stu�ed kofta with khoya and dry fruits tossed in a onion creamy gravy.

TAWA PANEER BHURJI 14.99
Crushed paneer tempered with chopped vegetables and seasoned with
our a�air’s spices.

AMRITSARI CHAAP TAK-A-TAK 14.99
Crushed soya chaap slow cooked overnight with whole spices added to a
dry spicy tomato sauce.

BANARSI DUM ALOO 15.99
Stu�ed mini potatoes added to onion based creamy gravy garnished with
banarsi spices

KASHMIRI DUM ALOO 14.99
Fried mini ptatoes cooked in a tomato and kashmiri chili based gravy
tempered with kashmiri spices.

AMRITSARI PINDI CHOLE 14.99
Chickpeas soaked overnight with tea bag and whole spices then added to a 
onion ,tomato gravy.

SARSON KA SAAG 14.99
Mustard green and spinach pureed tempered with mustard seeds, ginger,
garlic and white butter.

JAIPURI BAINGAN BHARTA 14.99
Grilled charred eggplants,onion and tomato sauce with jaipuri spices.

ADRAKI ALOO GOBHI 14.99
Cauli�ower �orets with potaotes cooked in a dry tomato and onion sauce
garnished with ginger juliennes.

VEGAN TOFU MAKHANWALA 16.99
Soft tofu in a buttery, coconut milk, tangy, lightly sweet gravy or sauce made
with onion, tomato, cashews.

HYDERABADI EGG CURRY 15.49
Boiled egg tossed in a tomato onion sauce with hyderabadi spices

MANCHOW SOUP Veg 6.99 NON-Veg 7.49
Ginger, garlic, soy sauce and chilli sauce soup with fried noodles made
in indo-chinese cuisine.

MULLIGATAWNY Veg 6.99 Non-veg 7.49
Popular south indian soup made with lentils, fried onions and curry powder.

CHILLI DIM-SUMS SOUP Veg 8.49 Non-Veg 9.49
Veg or non veg dumplings inside a soupy chilly sauce garnished
with spring onions.

MURG BADAMI SHORBA 6.99
Almond marinated chicken soup.

CHICKEN HOT & SOUR 6.49
Boneless chicken tossed in a hot and tangy watered sauce.

Kandari chandi murgh tikka 16.49
Boneless chicken with pomegranate and beetroot juice marination with
a�air's spices cooked in a tandoor

LAMB SEEKH KEBAB 16.49
Minced lamb with a�air’s spices wrapped in a skewer and roasted in
tandoor till perfection

RAAN E SIKANDARI Full 75.99  Half 39.99
Whole goat leg roasted in our secret marination and cooked for 6 hours.
(Special Order)

LAHORI FISH TIKKA 17.49
Spicy curd, dry coconut and cashewnut marination in Basa �sh roasted
over the tandoor

TANDOORI LAHSOONI JHINGA 17.49
Tandoori roasted garlic prawns

TANDOORI KANDARI JHINGA 17.99
Prawns with pomegranate and beetroot juice marination and a�air’s
spices cooked in a tandoor

PURAANI DELHI KA BURRAH KEBAB 17.49
Tandoor roasted Mutton ribs marinated with ginger garlic paste, curd
and a�air’s spices

SHAHI GALOUTI KEBAB 17.49
Minced mutton with our unique lucknowi spices pan fried into cutlets
and smoked with charcoal

ROYAL KAKORI KEBAB 17.49
Minced mutton meat and spices smoked with cloves and pan fried
into patties

CHAPLI KEBAB 16.99
Mutton minced with egg, ginger garlic paste and a�air’s spices pan fried
into patties

DELHI KI NALLI NEHARI 16.99
Old Delhi classic slow cooked goat with 20+ unique spices.

RARRAH GOSHT PUNJABI 16.49
Minced goat mixed with bone in goat tossed in a spicy red curry

LUCKNOWI MATTAR MUTTON KEEMA 17.49
Minced goat meat with green peas tempered in clari�ed butter and spices.

RAJASTHANI LAAL MASS 17.49
Slow cooked goat meat tempered in clari�ed butter and a spicy whole
red chilli paste

LAMB CHOPS PEPPER FRY 19.99
Lamb chops tempered with onion, peppercorns and garlic paste into a
thick gravy

KASHMIRI MUTTON ROGANJOSH 16.49
Slow cooked mutton overnight added with red chilli, onion, ginger and
garlic thick red curry

MALVANI FISH FRY 16.99
Seasoned pan fried �sh with a�air’s malvani marination

MEEN MOOLE 17.99
Fish tempered with mustard seeds and curry leaves in a coconut gravy

GOAN PRAWN CURRY 17.99
Prawns tempered with coconut milk, dry coconut, whole red chilli and
a�air’s spices

ANGARA AMRITSARI KUKKAD 16.49
Smoked chicken marinated in a�air spices tossed in a onion and tomato gravy

MANGO CHICKEN CURRY 16.99
Slow cooked chicken tempered in a mango pulp gravy with a�air’s spices

NAGPURI VARHADI CHICKEN 16.99
Roasted chicken marinated with whole spices and charred coconut paste
tossed in an onion gravy.

CURRY
Lazeez classic curry
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken$14.99 
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Lahori
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken$14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Kali mirch
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken$14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Du pyaza
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken$14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Lababdar
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken$14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Afghani 
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken$14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Makhani (butter)
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken$14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Chettinad
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken$14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Korma
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken $14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Bhuna masala
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken $14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Vindaloo
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken $14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Saag 
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken $14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Kadai or butter masala
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken $14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Konkani curry
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken $14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Andhra coconut masala
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken $14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Dhaba achari masala
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken $14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Chef's nilgiri curry
Paneer $13.99, shrimp $17.99, soya chaap $15.99, tofu $16.99, chicken$14.99,
�sh $16.99, lamb $16.99, goat $16.99, Mushroom $12.99, subz $14.99

Afghani paneer or chaap tikka   15.49
Cream and cashewnut marination with spices on paneer or chaap 

Ajwani paneer or chaap tikka  15.49 
Carom seed marination with spices on paneer or chaap

Ambi paneer or chaap tikka  15.99
Mango pulp marination with spices on paneer or chaap

Achari paneer or chaap tikka 15.49 
Tangy pickle marination with spices on paneer or chaap 

Saunfia paneer or chaap tikka 15.49
Fennel seeds and yogurt marination with spices on paneer or chaap 

Hariyali paneer or chaap tikka 15.49 
Mint and cilantro paste mixed in hung curd with a�air's spices on
paneer or chaap

Makhmali paneer or chaap tikka 15.49 
Cream, cheese and khoya marination with spices on paneer or chaap 

Mughlai sarson ka phool 12.99 
Cream and cashewnut marination with spices on tandoor roasted broccoli

Junglee khumb kebab 15.99
Paneer and �nely chopped vegetables with a�air's stu�ed mushroom
kebab roasted in a tandoor

Hara bara kebab 8.99
Deep fried  spinach and roasted chickpea lentil patties with a�air's spices

Lucknowi dahi kebab 9.99
Hung curd and bread deep fried patty with a�air's spices 
 
Tandoori aloo nazakat 14.95 
Paneer, �nely chopped mix veggies, nuts and cheese stu�ed boiled
 patotoes roasted in a tandoor

Tandoori chicken full 29.99       Half 15.99
Murgh Reshmi Kabab 16.49
Cream, cheese and khoya marination with spices on the boneless chicken 

Murgh haryali kebab 16.49 
Mint and Cliantro paste mixed in the hung curd with a�airs spices on boneless
chicken

Murgh Afghani Kabab 16.49
cream and cashewnut marination with spices on boneless chicken 

Murgh seekh kebab 15.49
Minced chicken with a�air's spices  wrapped in a skewer and roasted in
tandoor till perfection
 

Tempering carom seeds with stu�ed paneer kofta tossed in a onion gravy.

Stu�ed paneer with indian spices in a onion gravy with cream for a smother �avor.



ICE CREAM 6.49
(Paan, Vanilla, Butterscotch, Chocolate, Strawberry)

Strawberry Champagne Cheesecake 8.49
Cherry Whiskey Cheesecake 7.49

Tiramisu Cheesecake 6.49
Red Velvet Cake 6.99

Cookies & Creme Cake 7.49
Chocolate Truffle Mousse 12.99

Mango Affair Custard 6.49
Badami Kesari Kheer 6.49

Gajar Ka Halwa 6.99
Moong Dal Ka Halwa 6.99

Malai Kulfi 5.99
Pista Kulfi Falooda 9.99
Shahi Tukdi Fondue 9.99

(Toasted bread soaked in sugar syrup glazed
with rabdi, kul� and crushed nuts)

Rabdi Jalebi 8.49

DHABA PANEER CHOLE 14.99
Boiled chickpeas tossed in a tomato and onion dry sauce with fried paneer
tempered wth garlic and red chilli

AAMTI MAHARASTRIAN DAAL 14.99
Originated from maharashtrian cuisine, it’s a sweet, tangy, spicy lentil made
from split pigeon peas

KASHMIRI RAJMA 15.49
Boiled kidney beans slow cooked with kashmiri spices overnight and later
tossed in a tomato and onion gravy

PUNJABI KADI PAKORA 15.99
Deep fried vegetables fritters tossed in a gram �our and yogurt batter
tempered with curry leaves

KASHMIRI DAL ROGANI 14.99
Toor dal, urad dal, yellow moong dal and channa dal added to a onion
tomato sauce with khoya and nuts

SPECIAL AFFAIR DAL 15.49
Black lentils mixed with kidney beans �nished with tomatoes, garlic,
ginger and fresh cream

PANCHMEL DAL 15.49
Combination of 5 lentils tempered with tomato and onion sauce and
ginger garlic paste

DAAL PALAK 13.49
Pigeon pea lentils slow cooked with fresh spinach, ginger garlic paste
and onion tomato sauce

DAAL DHABA 14.49
Channa dal , black lentil,kidney beans cooked with tomato ,ginger 
garlic & fresh cilantro.

GOSHT DALCHA 17.49
Channa dal slow cxooked overnught with Mutton tempered with garlic,
ginger and a�air’s spices.

MASALA DOSA 12.99
Rice �our batter fermented overnight and cooked similar to a crepe
with a potato stu�ng

AFFAIR SPECIAL DOSA Veg 14.99 Non-Veg 15.99
Rice �our batter fermented overnight and cooked similar to a crepe
with a spicy paneer stu�ng

PANEER TIKKA DOSA 14.49
Rice �our batter fermented overnight and cooked similar to a crepe with a 
roasted paneer stu�ng.

PANEER MASALA DOSA 12.99
Rice �our batter fermented overnight and cooked similar to a crepe with a
paneer and potato stu�ng.

ACCOMPANIMENTS
& SALADS

CHICKEN CAESAR SALAD 8.99
GREEK SALAD 8.99
HOUSE SALAD 7.99
SIRKA ONION SALAD 4.99
ALFREDO MACARONI SALAD  8.99

SOUTH INDIAN

DESSERT

DAAWAT E ISQH

RICE & BREADS

MAHARAJA VEG. DAAWAT (SERVES 4-6) 139.99
Dawaat refers to a large meal of the royals, one order comes with one handi of
biryani, handi of rice, Mixed Bread Baker, Vegetarian Appetizers Platter and 4
Choice of any Curries

MAHARAJA NON-VEG. DAAWAT
(SERVES 4-6) 159.99
Dawaat refers to a large meal of the royals, one order comes with one handi of
biryani, handi of rice, Mixed Bread Baker, Non-Vegetarian Appetizers Platter and 4
Choice of any Non-Veg Curries

NAAN 3.49
Plain/ Pudina/ Dhaniya/ Lal Mirch

CHILLI OLIVE NAAN 4.49
Naan bread with a chilli and olive garnish

AFFAIR’S CHUR CHUR NAAN 5.99
A�air’s specialty. Combination of multiple �ours into layers with
 a paneer stu�ng

CHEF’S PESHWARI NAAN 5.99
Naan bread stu�ed with crushed nuts, khoya and fresh coconut

GARLIC NAAN 4.99
Naan bread glazed with minced garlic

MISSI ROTI 3.99
Bread dough made from gram �our, wheat �our, cumin seeds and
carom seeds

LACCHA PARATHA 3.99
Layered bread made from wheat �our in a tandoor

ROOMALI ROTI 3.99
Extremely thin bread similar to a handkerchief made from white �our

ASSORTED STUFFED KULCHA 8.49
Mixed stu�ed naan platter

TANDOORI ROTI 3.49
Wheat �our bread cooked in a tandoor

MAKKI KI ROTI 3.49
Bread from maize �our cooked in a tandoor

TAWA ROTI 2.99
Bread made from wheat �our cooked in a skillet pan

GLUTEN-FRIENDLY BREAD 4.95
Bread made from fermented rice �our batter cooked similar to a crepe

JEERA MATAR RICE 6.49
Cooked rice tempered with cumin seed and green peas

LEMON RICE 6.49
Cooked rice tempered with roasted paenuts, mustard seeds, curry leaves
and a good squeez of fresh lemon

MASALA PAPAD 2.49
PLAIN PAPAD 1.99
Curd with a�air’s spices usually pereferred
with biryani
BOONDI RAITA 4.99
VEGETABLE RAITA 4.99
MINT CHUTNEY 3.49
TAMARIND CHUTNEY 3.49
AFFAIR’S CHUTNEY PLATER 5.49
Platter consisting of mint chutney, tamarind chutney
and asli mooli ki chutney

DINE IN ONLY

MYSORE MASALA DOSA 13.49
Rice �our batter fermented overnight and cooked similar to a crepe with a
spicy lentil potato stu�ng. 

PAV BHAJI DOSA 15.99
Rice �our batter fermented overnight and cooked similar to a crepe with a
mash vegetables stu�ng and spices.

PALAK PANEER DOSA 15.99
Rice �our batter fermented overnight and cooked similar to a crepe with a
spinach and paneer stu�ng. 

ONION MASALA DOSA 12.99
Rice �our batter fermented overnight and cooked similar to a crepe with a
onion and paneer stu�ng.

CHEESE DOSA 13.49
Rice �our batter fermented overnight and cooked similar to a crepe with a
grated paneer stu�ng.

CHICKEN TIKKA DOSA 15.99
Rice �our batter fermented overnight and cooked similar to a crepe with a
roasted chicken stu�ng.

BUTTER CHICKNE DOSA 16.49
Rice �our batter fermented overnight and cooked similar to a crepe with a
chicken and tomato gravy stu�ng.

INDO CHINESE
& ITALIAN BAR
SIZZLERS
Choice of vegetable Makhni $14.99, Shrimp $19.99, Fish $18.99, Chicken $16.99,
Lamb $17.99

BAKED PINK SAUCE PASTA
Choice of vegetable $13.49, Shrimp $17.49, Fish $16.99, Chicken $15.49, Lamb $16.49

BAKED BECHAMEL PASTA
Choice of vegetable $13.49, Shrimp $17.49, Fish $16.99, Chicken $15.49, Lamb $16.49

BAKED ARABIATA PASTA
Choice of vegetable $13.49, Shrimp $17.49, Fish $16.99, Chicken $15.49, Lamb $16.49

BAKED ITALIAN LASAGNA
Choice of vegetable $13.49, Shrimp $17.49, Fish $16.99, Chicken $15.49, Lamb $16.49

BAKED MEXICAN NACHOS
Choice of vegetable $13.49, Shrimp $17.49, Fish $16.99, Chicken $15.49, Lamb $16.49

AMERICAN CHOPSUEY
Choice of vegetable $13.49, Shrimp $17.49, Fish $16.99, Chicken $15.49, Lamb $16.49

Build your own

MOMOS Veg 10.99 Non-Veg 12.99
Tibetan originated steamed dumplings

CHILLI GARLIC NOODLES
Veg 12.49 Non-Veg 14.49 Seafood 16.49
Boiled noodles tossed with chilli garlic sauce, sweet chilli ,sauce minced garlic

SINGAPURI NOODLES
Veg 13.49 Non-veg 15.49 Seafood 17.49
Boiled noodles tossed with szechuan sauce, soy sauce, sweet chilli sauce

FRIED RICE Veg 12.49 Non-veg 14.49 Seafood 17.49
Cooked rice tossed with chilli sauce, soy sauce, sweet chilli sauce and vinegar

CHEF’S ORIENTAL RICE
Veg 13.49 Non-Veg 15.49 Seafood 17.49
Cooked rice tossed with chilli garlic sauce, soy sauce, sweet chilli sauce szechuan
sauce and soy sauce gravy

VEGETABLE MANCHURIAN 13.49
Cornstarch coated fritters made from chopped vegetables tossed in a szechuan sauce soy sauce gravy

SPRING ROLLS 8.99
Crispy rice paper �lled with chopped vegetables and deep fried

GHOBI MANCHURIAN 13.49
Cornstarch batter coated cauli�ower tossed inside a delicious chilli garlic sauce and soy sauce gravy

CHILLI BABY CORN 13.49
Fried crispy baby corn tossed inside a delicious chilli garlic sauce and soy sauce gravy

SZECHUAN CHILLI PANEER 13.49
Fried Paneer coated with a cornstarch batter tossed inside a delicious szechuan
sauce and sou sauce gravy

AFFAIR’S PANEER SHANGAI 13.49
Fried Paneer tossed inside a delicious szechuan sauce and soy sauce gravy with cashew
pasta and spices

THAI STIR-FRIED TOFU 13.99
Stir fried vegetables tossed with tofu in a thai style cooked spinach gravy

CRISPY CHILLI POTATO 13.99
Fried potato fries coated with a  cornstarch batter tossed inside a delicious szechuan sauce gravy

DRUMS OF HEAVEN 12.95
Roasted chicken leg tossed in a chilli and soya sauce gravy

CHICKEN LOLLIPOPS 14.49
Deep fried chicken winglet coated with a garlic, green chilli and spices cornstarch batter

CHILLY GARLIC WINGLET 12.99
Chicken winglet tossed in a bechamel sauce with fresh herbs and minced garlic

CHICKEN SEKUWA 15.49
Charred-garlic boneless chicken marinated with yogurt, garlic paste, ginger paste and fresh herbs with
a�air’s spices

HOT & GARLIC SZECHUAN FISH 15.99
Fried Basa �sh tossed in a sweet chilli and chilli garlic sauce gravy

HOT & GARLIC SZECHUAN JHINGA 16.99
Fried Shrimp tossed in a sweet chilli and chilli garlic sauce gravy

LEMON PEPPER FISH 14.99
Pan fried �sh with lemon pepper seasoning and a�air’s spices

DAAL

PANEER PALAK PULAO 15.99
Cooked rice tossed in a spinach puree with fried pieces of paneer

PULIYOGARE (TAMRIND RICE) 15.99
Cooked rice tempered with roasted peanuts, tamarind pulp, turmeric
and roasted whole spices

MURADABADI DUM BIRYANI
Paneer $13.99, Shrimp $17.99, Tofu $16.99, Chicken $14.99, Soya $14.99,
Fish $16.99, Lamb $16.99 Subz $14.99

Lazeez
Affair

Edmonton
780-455-1511

ADDRESS: 10813 170ST NW
lazeezaffair.ca

BASMAT RICE 6.99
Long grain Indian rice

COCONUT RICE 6.99
Cooked rice glazed with coconut milk, sugar and fresh sweetened coconut

SAFFRON RICE 6.99
Rice cooked with sa�ron strands

NAVRATAN PULAO 7.99
Cooked rice with crushed nuts, sa�ron and stir fried vegetables

MAKHANA PANEER PULAO 8.99
Cooked rice tossed with sa�ron, paneer and pu�ed lotus seeds

COCONUT UTTAPAM 13.99
Pancake made from rice �our batter- fermented overnight grated with fresh
coconut

VADA SAMBHAR 9.99
Doughnut shaped savory fritters made from lentils served with a vegetable
lentil stew

RAVA IDLI SAMBHAR 11.99
Semolina and yogurt batter put inside a round mold with cashew and
stemed served with lentil vegetable stew

PLAIN IDLI SAMBHAR 10.99
Fermented rice �our batter put inside a round mold then steamed and
served with lentil vegetable stew

RAVA UPMA 12.49
Dry roasted semolina until golden vrown with chopped vegetables
tempered in curry leaves and green chilli’s

KALMI KEBAB 16.49
Minced mutton marinated with eggs, whole red chilli’s, and gram lentils pan
fried into patties

CHEF’S PESHAWARI KEBAB 16.99
Minced chicken with crushed nuts and lucknowi spices pan fried into patties

ADRAKI LAMB CHOP 27.99
Ginger marinated lamb Chop.

SHAHI DAL MAHARANI 14.99 
Slow cooked black lentil for 12 hours overnight �nished with Tempered
ginger garlic and fresh cream 

SAMBAR DAAL 15.99
Toor dal & vegetables stew tempered with tamrind pulp musted seeds 
& curry leafs.

GHEE MASALA UTTAPAM 13.49
Pancake with vegetables made from rice �our batter fermented overnight
and served with toasted clari�ed butter.

LET  US KNOW IF YOU HAVE ANY FOOD ALLERGIES

WE DO CATERINGS TOO


