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PA
TR

ANI  MACCHI

M U T T O N  M
A

M
N

A

MUTTON RASA
W

A
LA

JH
IN

GA RASAWALA

INR 280

Minced chicken combined with Daman
style spicy green paste and roasted in the

indian tandoor. Served with mint coriander
chutney and tomato ketchup

Pomfret Machchi/mackerel  (Fish) cooked in
Saas (white sauce). Inspired from Portuguese
cuisine, these Parsi delicacy features in Parsi

weddings & celebrations

Boneless fish marinated in green chillies, coriander and mint
paste flavoured with dried spices and steamed to perfection

INR 280/190

Minced lamb combined with
Daman style spicy green paste and
roasted in the indian tandoor.
Served with mint coriander
chutney and tomato ketchup
HALF/FULL - INR 260/500

HALF/FULL - INR 180/350

C
H

IC
KEN MAMNA

Succulent lamb pieces cooked in flavourful spicy gravy with hint
of coconut. Pairs best with 'Chokha na Rotla'

SAAS NI  MACHCHI

CHICKEN RASAWALASucculent chicken
pieces cooked in
flavourful spicy gravy
with hint of coconut.
Pairs best with
'Chokha na Rotla'

Prawns cooked in
flavourful spicy
gravy with hint of
coconut. Pairs best
with 'Chokha na
Rotla'

DAMANDAMAN  
Specialities

HALF/FULL - INR 170/300

HALF/FULL -
INR 130/240

HALF/FULL -
INR 200/380



SALL I  GHOST/CHICKEN

M
A

C
HCHI/ JHINGA TAWA FRY

BA JRA/CHOKHA NA ROTLA

M
U

TT
O

N
 K

HEEMA PAV
Minced lamb cooked with

green peas and indian spices
and served with warm

buttered bun
INR 200

Indian white pomphret/mackerel/prawn coated in spicy masala
paste and shallow fried. Pairs well with steamed rice and curry.

Indian flat bread made with finely ground pearl
millets/rice flour.
INR 30/25

INR 270/180/300

M
ACHCHI/ JHINGA RAVA

 FR
Y

Indian white pomphret/mackerel/prawn
coated in spicy masala paste, covered with
semolina and shallow fried to give it a
crunchy texture

INR 280/190/310

Succulent pieces of lamb/chicken
cooked in thick spicy gravy served with
deep fried potato straws.

SA
LI

 PAR EEDU

Two egg bulls-eye served on a bed of deep
fried potato straws. Pairs well with buttered
Pav and ginger tea

INR 150

HALF & FULL
INR 150 & 280 / 220 &400



Cheesy Potato Bites
Corn Aloo Tikki
Cheese Corn Balls
Harabhara Kabab
Paneer Koliwada
Veg Manchurian
Mushroom
Manchurian
Mushroom Chilli
Paneer 65
Chilli Paneer
Schezwan Paneer
Veg Crispy
Dragon Baby Corn
Honey Chilli Potato
Paneer Kurkure
Spring Roll
Dragon Roll

80     140
110   200
120   220

100   180
100   180
85     150
100   180
100   180
100   180
100   180
110   200
80     140
90     160
85     150
100   180
         170
         180

Egg Chilli

Chilli Chicken

Chicken 65

Chicken Manchurian

Chicken Lollipop

Schezwan Chicken Lollipop

Crispy Chicken

Kung Pao Chicken

Dragon Chicken

Pepper Chicken

Chicken Satay

Chicken Spring Roll

Lemon Garlic Chicken

Coriander Chilli Chicken

Mutton Pepper Fry

Fish Chilli

Prawns Chilli

Fish Fingers

         140

120   220

130   240

120   220

120   220

140   260

140   260

140   260

150   280

140   160

140   260

         250

130   240

140   260

190   360

         220

         280

         230




VEG STARTERSVEG STARTERS
HALF FULL

NON VEG STARTERSNON VEG STARTERS
HALF FULL



Veg Sheekh Kabab

Veg Dilruba Sheekh

Kabab

Corn Palak Sheekh

Garlic Sheekh Kabab

Aloo Tikka

Achari Aloo

Bharwan Aloo

Tandoori Gobi

Mushroom Tikka

Paneer Tikka

Paneer Hariyali Tikka

Paneer Malai Tikka

Paneer Reshmi Tikka

Basil Paneer Tikka

Achari Paneer Tikka

Pahadi Paneer

         240

         270

         260

         250

110   200

120   220

         280

110   200

125   230

135   250

145   270

155   290

150   280

145   270         

145   270

150   280




TANDOOR VEG STARTERSTANDOOR VEG STARTERS
HALF FULL

Tandoori Chicken
Chicken Tangdi 
Tandoori Lollipop
Chicken Tikka
Chicken Reshmi Tikka
Chicken Malai Tikka
Chicken Pahadi Tikka
Sharabi Chicken Tikka
Chicken Basil Tikka
Chicken Beetroot Tikka
Gilafi Sheekh Kabab
Fish Tikka
Chicken Gulabi Kabab
Prawns Tikka

250   480

         240

160   300

150   280

160   300

170   320

180   340

180   340

160   300

190   360

200   380

210   400

160   300

         480




TANDOOR NON VEGTANDOOR NON VEG
STARTERSSTARTERS

HALF FULL



Veg Fried Rice

Egg Fried Rice

Chicken Fried Rice

Prawns Fried Rice

Veg Schezwan Rice

Egg Schezwan Rice

Chicken Schezwan Rice

Prawns Schezwan Rice

Mixed Fried Rice

Mixed Schezwan Rice

Chicken Triple Rice

Singapore Rice (Veg)

Hong Kong Rice (Veg)

120

140

160

200

150

170

190

220

270

290

250

150

160

Veg Hakka Noodles
Egg Hakka Noodles
Chicken Hakka Noodles
Prawns Hakka Noodles
Veg Schezwan Noodles
Egg Schezwan Noodles
Chicken Schezwan Noodles
Prawns Schezwan Noodles
Mixed Hakka Noodles
Mixed Schezwan Noodles

EGGEGG

Indo-chinese RiceIndo-chinese Rice

149
169
199
229
159
179
219
239
289
319

Indo-chinese NOODLESIndo-chinese NOODLES

SEA FOODSEA FOOD
HALF FULL

Boiled Egg
Half Fry
Burji
Egg Curry
Egg
Masala
Egg Korma

         40

         50

         70

         130

         140

         160




Aloo Paratha

Paneer Paratha

Paneer Cheese Paratha

Gobi Paratha

Thepla

Beetroot Paratha

Paneer Burjhi

Paneer Capsicum Burjhi

Batata Vada (2 Pc)

Bread Cutlet

Omlette Sandwich

Onion Pakoda

60

80

100

70

50

100

130

150

50

70

80

70

QUICK BITESQUICK BITES

Bangda Curry
Pomphret Fish Curry
Seer Fish Curry
Goan Fish Curry
Fish Tikka Masala
Prawns Curry
Crab Masala








140
200




190
280
320
240
260
380
380



VEG MAIN CourseVEG MAIN Course
HALF FULL

NON VEG MAIN COURSENON VEG MAIN COURSE
HALF FULL

Aloo Gobi
Aloo Jeera
Aloo Palak
Corn Palak
Corn Capsicum Masala
Methi Matar Malai
Mushroom Matar
Veg Tawa
Veg Bucket
Veg Makhanwala
Veg Kadhai
Veg Kohlapuri
Veg Jalfrezi
Veg Handi
Veg Lajwab
Veg Kofta
Veg Kalimirchi
Veg Chilli Milli
Malai Kofta
Diwani Handi
Stuffed Capsicum
Kaju Kheema Masala
Matar Paneer
Paneer Khazana
Paneer Lajawab
Paneer Pasanda
Paneer Butter Masala
Paneer Tikka Masala
Palak Paneer
Paneer Lababdar
Paneer Chatpata
Shahi Paneer

85

80
100
110
130
130
130
150
120
110
120
130
140
100
130
140
95
150
150

150
140
130
130
 
130
160
95
130
140
150

150
120
140
180
200
240
240
240
280
220
200
220
240
260
180
240
260
170
280
280
200
280
260
240
240
280
240
300
170
240
260
280

Chicken Masala
Butter Chicken
Murgh Tikka Masala
Murgh Pasanda
Tawa Chicken
Murgh Makhani
Murgh Kalimirch
Gavthi Chicken
Murgh Tikka Masala
Chicken Bharta
Murgh Patiyala
Chicken Rara
Chicken Lazeez
Maharaja Chicken
Nawabi Chicken
Chicken Vindaloo
Chicken Ghee Roast
Chicken Adraki Masala
Chicken Pahadi Masala
Mughlai Chicken
Mutton Masala
Tawa Mutton
Mutton Rogan Josh
Mutton Do Pyaaza
Mutton Kohlapuri
Mutton Rara
Gavthi Mutton
Methi Gosht
Mutton Kalimirch
Bhuna Mutton
Mutton Kheema Masala

120
160
150
160
150
170
160
150
150
170



180
150
180
180
180
170
150
150
180
200
220
200
220
240
260
260
260
240
260
280

200
300
280
300
280
320
300
280
280
320
300
340
280
340
340
340
300
280
280
340
380
420
380
420
460
500
500
500
460
500
540



Phulka

Butter Phulka

Lachcha Paratha

Chokha na Rotla

Bajra na Rotla

Plain Tandoori Roti

Butter Tandoori Roti

Plain Naan

Butter Naan

Garlic Naan

Butter Garlic Naan

Cheese Naan

Plain Kulcha

Butter Kulcha

Cheese Kulcha

Garlic Kulcha

Butter Garlic Kulcha

Masala Kulcha

Plain Baby Naan

Butter Baby Naan

Missi Roti

         12

         15

         40

         20

         25

         25

         30

         35

         40

         45

         50

         60

         40

         45

         60

         50

         55

         60

         25

         30

         35

Indian Rice & LentilIndian Rice & Lentil

BIRYANIBIRYANI
Egg Biryani

Chicken Biryani

Murgh Tikka Biryani

Prawns Biryani

Fish Biryani

Khapsa Biryani (leg piece)

Mutton Biryani

Paneer Biryani

Veg Dum Biryani

180

220

250

300

280

320

350

200

150

indian breadsindian breads
Steamed Rice

Jeera Rice

Ghee Rice

Dal Khichdi

Palak Khichdi

Mix Veg Khichdi 

Tadka Khichdi

Veg Pulao

Kashmiri Pulao

Grean Peas Pulao

Dal Fry

Dal Tadka

Dal Palak

Dal Makhani

         60

         70

         100

         170

         180

         200

        190

         120

         130

         150

         110

         120

         130

         160






beveragesbeverages
Green Apple Mojito
Orange Blossom
Strawberry Squash
Mango Tango
Virgin Pinacolada
Fruit Punch
Virgin Mary
Fresh Lime Soda
Lemon Juice
Butter Milk
Sweet Lassi
Mango Lassi
Dry Fruit Lassi
Coke (250/500 ml)
Thums Up (250/500 ml)
Fanta (250/500 ml)
Sprite (250/500 ml)
Mineral Water (1 Ltr)
Mineral Water (1/2 Ltr)

99
109
109
119
109
139
109
49
39
49
69
79
99
MRP
MRP
MRP
MRP
MRP
MRP

Roasted Papad
Masala Papad
Fried Papad
Plain Curd
Mixed Veg Raita
Fruit Raita
Anar Raita
Pineapple Raita
Boondi Raita
Green Salad
Russian Salad
Onion Salad

         15
         30
         20
         20
         30
         60
         70
         50
         40
         50
         80
         30




AccompanimentsAccompaniments



8197394949

Restaurant
COZINHA DE DAMANCOZINHA DE DAMAN

346/A, 22nd A Cross, 17th A Main Rd, Sector 3, HSR Layout,
Bengaluru, Karnataka 560102

We are also available on  

 &

@cozinhadedaman


