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Ozone Greens, Jawahar Nagar,
Kadavanthara

7736030777



APPETIZERS

NARCO FRIES

PIPING HOT, THICK POTATO RIBBONS SEASONED WITH FRAGRANT
ITALIAN HERBS ¢ FRESHLY GROUND BLACK PEPPER 180

SWEET CHILLI CHICKEN

TEMPURA FRIED CHICKEN BLOCKS SAUTEED IN A LUSCIOUS SIRACHA.,
SWEET CHILI £ PERI CREAM SAUCE TOPPED WITH SHREDDED GOOEY
MOZ2Z2ARELLA 300

STEAK FRITTERS

THICK SLICES OF PRIME BEEF CUTS DRY RUBBED IN SPECIAL D7
COATING AND FRIED TILL GOLDEN BROWN ¢ SERVED WITH OUR
SIGNATURE SAUCE 320

LOADED FRIES

SEASONED FRIES SMOTHERED WITH OODLES OF CHEESE, ROASTED
BELL PEPPER, CHERRY TOMATOES, JALAPENOS AND A SECRET BLEND
OF PEPPERY SPICES 320

DIE-NA-MITE FRIES

FRENCH FRIES SERVED WITH OODLES OF MIXED GOOEY CHEESE,
SHREDDED ROAST CHICKEN « JALAPENOS 330

COMMANDO FRIES

SERVED WITH TONS OF CHEDDAR, MONTEREY JACK, JALAPENOS,
WEST COAST SAUCE WITH CRISPLY ROASTED BEEF 350



SOUPS
CREAM OF MUSHROOM

ROASTED MUSHROOMS / CHICKEN COOKED IN ITS JUS STIRRED INTO
%ﬁ A THICK DELECTABLE ¢ FRESH CREAM MIX - VEG 180 / CHICKEN 220

mE CANH CHUA (VIETNAM)

-
m VIETNAMESE STYLED HOT < SOUR BROTH FLAVORED WITH FRESH
s, VEGGIES, MUSHROOMS / CHICKEN - VEG 140 / CHICKEN 160

SEAF00D CREME

FISH MINCE IN CREAMY BROTH COOKED WITH HERBS & OLD BAY 260

SALADS

CREEK

SUMMER FRESH CUCUMBER, CHILLED LETTUCE, TOMATOES, FETA
@ CHEESE ¢ OLIVES DRESSED IN PURE OLIVE OIL ¢ FRESH HERBS 260

CAESAR

ICEBERG LETTUCE TOSSED IN CAESAR DRESSING, PARMESAN CHEESE
¢« CROUTONS TOPPED OFF WITH CUBES OF TENDER CHICKEN 290

TUNA

TUNA SHREDS SAUTEED IN GREEN CHILI AND DIJON MUSTARD CREME
IN A BED OF LETTUCE. TOSSED WITH GARLIC CONFIT DRIZZLE 360



SUBS

VEG SUB

CRUMB FRIED POTATO MASH PATTY WITH GARLIC BUTTER ON
WARM, TOASTED CIABATTA WITH ICEBERG LETTUCE, JALAPENO
MAYO. SERVED WITH PIPING HOT FRENCH FRIES 300

CHICKEN SUB

AIRY PANINI WITH A THIN CRISPY CRUST STUFFED WITH BREADED
& LIGHTLY FRIED BUTTER SOFT CHICKEN CUBES BASTED
IN TANGY JALAPENO DIP 360

EGG CHICKEN SUB

ROASTED CHICKEN CRUMBLE ENCASED IN FLUFFY, FONTINA
CHEESE OMELETTE, PACKED WITH CRISPY ICEBERG LETTUCE,
PARSLEY ¢« JALAPENOS. WITH HERB SEASONED FRENCH FRIES 380

TUNA SUB

ROASTED TUNA IN SIRACHA AND DIJON MUSTARD SAUTE.
CROWNED WITH CRISPY ICEBERG LETTUCE, PARSLEY AND JALAPENOS
ON HOT PIPING HOMEMADE PANINI SUB. SERVED
WITH HOT, BUTTERY FRENCH FRIES AND JALAPENO MAYO 390



BURGERS

CALAMITY JANE

BABY POTATOES IN CRISPY BATTER WITH MIXED FRESH VEGGIES
PLACED BETWEEN HOT PIPING BUNS 280

WILD BILL 0° WEST

U | BUTTER SOFT CHICKEN MARINATED IN A SECRET FIERY SAUCE
___~ CROWNED WITH VEGGIE DELIGHTS IN FRESHLY BAKED BUNS 320

WEST COAST

BREADED CRUMBLY CHICKEN IN SOFT STEAMED BUNS WITH OUR
SIGNATURE WEST COAST SAUCE « ASSORTED VEGGIES 340

JACK MC THICK

CLASSIC BEEF PATTY STACKED UNDER AMERICAN CHEESE,
CHERRY TOMATOES, LETTUCE, PICKLES, MAYO & DRENCHED IN
THE CHEF'S SECRET SAUCE 360 / 460 (DOUBLE)

SPICED BBQ

SPICED BEEF PATTY LAYERED WITH CHEDDAR CHEESE, LETTUCE,
PICKLES IN HERBED BARBEQUE SAUCE 360 / 460 (DOUBLE)

CHILLY CHEESE BOMB

PERFECTLY SEARED, MOUTH-WATERING CHICKEN PATTY SOAKED
IN RACY SIGNATURE SAUCE s CHILLI LOADED WITH OOZING,
SPICED, SMOKED CHEESE 350




PASTAS
ALFREDO

PENNE SERVED WITH FRESH VEGGIES OR SMOKED CHICKEN IN RICH
WHITE CREAM ¢ CHEESE BASED SAUCE - VEG 320 / CHICKEN 360

BARBEQUE

ITALIAN SPAGHETTI COOKED IN A FIERY D7 BARBEQUE SAUCE
WITH FINELY DICED MIXED VEGGIES / CHICKEN CUTS
VEG 360 / CHICKEN Yoo

NAPOLITANA

CHOICE OF PASTA IN SPICY MARINARA SAUCE WITH SAUTEED
MUSHROOMS OR ROASTED CHICKEN CUTS - VEG 320 / CHICKEN 360

AGLIO E OLIO

SPAGHETTI SAUTEED IN VIRGIN OLIVE OIL AND A SIGNATURE MIX
OF ITALIAN HERBS GENTLY BLENDED WITH MOIST £ CRUSTED CUTS OF
ROAST BEEF SEARED IN CRUSHED GARLIC AND CHILI FLAKES Y20

BOLOGNESE

TRADITIONALLY HAND GROUND BEEF SIMMERED IN SLOW ROASTED
HEIRLOOM TOMATO AND BASIL SAUCE. .
SERVED ON A BED OF HERB INFUSED SPAGHETT! 4yo

SEAFOOD MARINARA

CHOICE OF PASTA SLATHERED IN A CREAMY AND TANGY TOMATO
SAUCE FILLED WITH SAUTEED SHRIMPS, AND SEASONAL FISH 560




STEAKS
CHICKEN STEAK

VELOUTE - RICH CREAMY PEPPER SAUCE WITH SAUTEED
MUSHROOMS & GARLIC 4yo

LEMON GARLIC - WARM MELTED BUTTER TOASTED WITH GARLIC,
HERBS & LEMON ZEST 440

FRIED CHICKEN CHEESE - HOMEMADE SPECIAL MIX OF A TRIAGE OF
' GOOEY, SMOKED CHEESES 480

BEEF STEAK

PEPPER - SLOW ROASTED BEEF IN JUS MIXED WITH DEMI GLACE
& SAUTEED WITH PEPPERY MUSHROOMS 480

TERIYAKI - AUTHENTIC SOY BASED MARINADE WITH A 2ESTY GINGER
GARLIC TOUCH 540

RED WINE - BEEF STOCK BLENDED WITH RED WINE REDUCTION
CREATING A DARK AND AIRY RELISH 580

SWEET CHILLI CHIPOTLE - SMOKED BELL PEPPER & JALAPENO WITH
HONEY DRIZZLE REDUCED TO FLAVORFUL SPICY BASE 550

"IBARBEQUE - SWEET &« SMOKY DRESSING PERFECT FOR SEARED, GRILLED
MEAT 580

GOURMEAT - GRILLED BEEF ROULADE COOKED TO MEDIUM WELL IN
CREAMY MUSHROOM PEPPER SAUCE 620

»
.

OPTION OF MEDIUM RARE, MEDIUM TO WELL DONE
ALL STEAKS ARE INCLUDED WITH SIDES OF

CREAMY MASHED POTATO AND BUTTERED STEAMED VEGGIES

Bell Pepper Rice 180 - Mash Potatoes 120  Buttered Veggies 90



CONTINENTAL

MAC AND CHEESE

CLASSIC COMFORT FOOD OF DELICATE MACARONI SHELLS
BLENDED IN A FLUFFY MIX OF RICH CHEESE AND CREAM 360

PANEER STEAK

SOFT CUTS OF ROASTED COTTAGE CHEESE GLAZED WITH LEMON
GARLIC SAUCE. WITH BUTTER RICE &« STEAMED GREENS 420

LASAGNA

LAYERED LASAGNA SHEETS/WITH PLUM TOMATOES BAKED WITH
MOZZARELLA £ ROMANO CHEESE - VEG 400 / CHICKEN 480 / BEEF 520

STROGANOFF

SOFT CHICKEN STRIPS / TENDERLOIN BEEF IN A SMOOTH FLAVORED |
STOCK. SERVED WITH SEASONED PASTA - CHICKEN Y40 / BEEF Y90

_BEEF PIE

BAKED BEEF BOLOGNESE LAYERED WITH MASHED POTATOES &« OODLES ¢

OF SMOKED GRATED CHEESE 490

FISH AND CHIPS

SPECIALLY BATTERED ¢ LIGHTLY FRIED SEASONAL FISH.
SERVED WITH THICK FRIES AND TARTAR SAUCE 380

GRILLED FISH

GRILLED SEASONAL FISH SERVED WITH CREAMY VELOUTE GLAZE.
SERVED WITH BUTTERED RICE < BRAISED MIX VEGGIES Y420



RICE & NOODLES

FRIED RICE / NOODLES

WOK TOSSED RICE/NOODLES IN TRADITIONAL CHINESE SEASONING
WITH A HODGEPODGE OF VEGGIES 190
TENDER CHICKEN ROASTED CUTS 210
STOCK MARINATED SEAFOOD 250
A FULL MONTY MIX 250

SZECHUAN FRIED RICE / NOODLES

WOK STIR FRIED RICE/NOODLES IN AUTHENTIC SZECHUAN
A MEDLEY OF VEGGIE DELIGHTS 200
SLOW ROASTED PULLED CHICKEN THREADS 220
GRILLED ¢ STOCK MARINATED SEAFOOD 260
FULL MONTY MIX 260

CHILLY - DRY/GRAVY

WOK TOSSED AND STIR FRIED WITH A PIQUANT BELL PEPPER
¢ CHILI TOMATO SAUCE
SAUTEED CUBES OF COTTAGE CHEESE 270
JUICY CHICKEN CUBES 270
GRILED BEEF SLICES 290
STOCK MARINATED FISH 290 .

.I .J..R-r

RAMEN NOODLES (FUSION)

TRADITIONAL JAPANESE MISO BROTH WITH RAMEN,
DRIED SHITAKE MUSHROOMS ¢ GRILED BEEF SLICES 550






Espresso 30
Americano 110
Cappuccino 120

Latte 120
Hazelnut Coffee 160

Black Tea 80

Lemon Tea 80
Hot Chocolate 180

Red Velvet 180
Oreo 200
Nutella 240
Ferrero Rocher 300
Lotus Biscoff 280
Cold Coffee 180
Brownie 220

QUENCH

Coconut Cream Colada 180
Orange Jalapeno 160
lced Americano 180

Watermelon Rose 160
Lemon Crush 120

Lemon Basil 140
Passion Fruit 180
Strawberry Mint 180
Guava Litchi 160
Green Apple 160
Watermelon Basil 180
Grape Mint 180
Blue Lagoon 180
lce Tea 160



home delivery

GGGGGG

mon to sun - 12 pm to 3 am
call us - 0484 4062 777

district.7@outlook.com
www.d7ventures.com oy

follow uUs

£ oG
#District7Kochi
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