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DELHI PALACE

INDIAN CUISINE
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=

Monday to Wednesday
4:30 to 10:30 pm

Thursday to Sunday

9:30am to 3:00pm
4:30 to 10:00 pm

Catering for all occasions

“Enquire about private function hall
Jor parties or team events

“Local home delivery available

Free Delivery over $50

Fully ‘Licensed

028 385 9700
044 928 0982

217 (Concord Road
North Strathfield 2137

cuisine@delhipalace.com.au




N s~
plreakiast (9:30to 12:30

Hashbrown $2.90

Finaly julenned pototas that hove bean
fried untd golden browned

Vegetarlan Sandwich ( Salad / Patty) $10.90

Bread sandwiched with o mix of vegeroblos
moyo &chooso

Egg sandwich ( Bolled /Fry) $11.90

Bread sondwiched with hord-bodad / fry oggs
and moyonmolss.

Chicken Tikka Sandwich $12.90

tarinared Chickan pieces sened between two
pleces of toost.

Keema Cheese Sandwich $12.90
Tozsted brood with sfices of ;omates, onions and cucumber,
@ genercus amount of spiced ground mution

Scramble eggs $12.90

Eggs ove stired with saft, butser, of
and heated to form Mo cuds.

Rolls
Veggle Roll $11.90

Plain paratha stuffod with o spload mix
of g stuffing

Egg Roll (Fried or Bolled) $12.90
Plavn poratha stuffod with o splcod mixof

veog stuffing and bododfried 03g.
Chicken Rolls $12.90
Eroad sandwichad with o mix of wogomblos

moyo &chosso

Keema Rolls $12.90

Plain poratha stuffed with o spload mixof
vog stuffing and minced maat.

Indian Breakfast

Aloo Purl

Spiced Poroeo and deep fried bread
made from whaot

Paratha (Gobl / Mooll / Potato)

served with Yogurt

Whaaot brood stuffed with o mixiwe of moshed
pom ond spices, pped wich ghee and saned

with @ smal portion of curd soiod.

Amritsarl Kulcha with Chana
A posoo stuffod brood cooked In o randoor served with

o side of chickpeo mosala.

Paneer Kulcha with Chana
A cottoge cheese stuffed bread cocked i o sondoor served

with o side of chickpeo mosala.

Chana Bhatura

Chickpeo masota ond deep-fried bread
made from maida

Indian Style Coffee
Coffee, mikond sugor

Indlan Style Tea

Block teg, mk ond sugor mixed with spices

$19.90

$19.90

$20.90

$20.90

$20.90

$4.90
$4.90




Delhi Favourite Veg Entree

Gol Gappe (6 pcs)

Doap-friad breaded sphare fillad with posata, anlon, or chickpeo

spiced with tamavning chumney chi powder, or choot masoio

Samosa

Maoshed porowoes, pecs ond spices, filled Mto o crisp fried
postry, senved with chueney

Aloo Tikkl

A someso & brolen into pleces with grean chuney
sweot chutney, and choot mosolo

Onlon Bhajee

Fritters of onfon infused with ginger, grom flow, turmeric,
Spring onons ond spices

Hara Bara Kebab (2 pcs)

Friod posoto partties mads with freshly chopped mint

& grean conionder and Indion herbs

Samosa Chaat

Crispy somesa covanad in chickpeos flnished with yoghure,
mint and tomarind souco

Papdl Chaat

Crigp friod dough wafers mpped wich balled

porotoes, yogurt ond tomarind chutney and chor masalo.

Tandoorl Pineapple

Mavinorad in chef speciol herbs cocked
n randoor

Soya Chaap (Malal/ Tandoorl)
Tondoor!

Marinotad in gingar govic and Indion spilces cocked i rondoor
Mot

Marinotad in creomy and mitd spices

Paneer Tikka

Cortoge cheese cubas marinated n harbs and yoghurt
cooked i o tondoor

Acharl Paneer Tlkka
Soft pleces of panear ore sened 0 o creamy, masalo grovy
accentuoted with picide spices ond sangy curd.

Chana Bhatura
Fluffy; doap friod breod sarved with o spiced
chichpoa cury

Vegetable Platter (for 2)

Samosa, Onion Bhajeo ond Horo baro Kebob (2 pos each)

$7.90

$7.90

$7.90

$10.90

$10.90

$12.90

$12.90

$15.90

$15.90

$16.90

$16.90

$20.90

$22.90

Delhi Favourite Non Veg Entree
$13.90/$23.90

Tangdl Kebab (Half/Full)

Chickan drumstids marinated with yoghurt cream and
spices cooked M randoor

Tandoorl Chicken (Half/Full)
Chickan on bone smoke roosted in yoghurt, leman jukce
ond spices

Chicken Tikka

Boneless cubes of chicken mornoed overmight and
roosted @ tondoor

Malal Tikka

Chickan marinated with creom & green covdarmom
mid indian spices

Chingharl Tikka

Morinate with troditlonal spices and yogurt ond
green chilly and cocked in sondoor

Seekh Kebab

Lomb mince monnated with herbs and spices ond
cooked \n o sondoor

Masala Frled Chicken

Oeep fried marinated chidken tossad in o pan with
indion harbs

Fish Amritsarl

Basao filers marinated with ghnger garl, chickpeo
flowr & herbs then doap fried

Garlic Jinga (6 pcs)

succulant, tendar shrimp cooked M o sovory
gorcinfused souce

Tandoorl Jinga
Maorinoed shirimp grited in o rroditional
cloy oven (rondocr)

Lamb Cutlet (3 pcs)

Frazh lomb cutiets morinared with curd mussord ol herbs
ginger gaviic skow cocked i randoor

Mix Meat Platter (for 2)

Chickan Titde, Seeich Mabob and Rangd) kebob sarved
with mine sowcs 2 peseoch)

Indo-Chinese

Chllll (Paneer/Chicken/Prawn/Caullflower)

Ceep fried then stir fried in chibes and
5040 SOLCE

65 (Paneer/Chicken)

Rzsed i Gorechiles, mussord seeds ond
curry looves

Fried Rice (Veg/Chicken)

Adih ofbaled or steamed rice that ks stir-friad witheoy soucs,

egg chopped mect ond wg

Schezwan Fried Rice (Veg/Chicken)

Hoe & spicy with bursting Aovors of ginger.goriic,
soyo sowco & red chill poste.

$15.90/24.90

$15.90

$15.90

$15.90

$16.90

$16.90

$17.90

$18.90

$18.90

$21.90

$24.90

$16.90

$16.90

$16.90

$16.90



Schezwan Noodles (Veg/Chicken)
Hot & spicy with bursting flavers of ginger, gorkc,
soyo souce & red chilll posta.

Hakka Noodles (Veg/Chicken)
indo-Chinase styie noodles mode with wheat flowr boled and
than stir fried in @ Chineso wok with oX wgerobles & soyo souca.
Manchurlan (Veg/Chicken)

Dagp-fried meotbolls dranched i o sangy, Aovorful
soy-fiovoured souce

Chllll Soya Chaap

A spiey and tongy dish made with marinased soyach unks cooked
in o Aovorful chill soucs combined with crunchy vegetobles.

$17.90
$17.90
$17.90

$17.90

Vegelarian Mains

Dal Tadka

Yallow enols remparad with tomae onion
and curnin seeds

Dal Makhanl

Biack lentis slow cookad with ginger, gorlic
and creom

Okra Masala

Doap fried ol tossed with diced onion and
romato with Indion herbs

Channa Masala

Chickpoa curry sowted with onion, omotoas ond
gorom mosoio

Shahl Balngan Masala
Doap friad eggplont tossed with diced cnlons copsicum
and Inchon herbs cooked i anlon tomat soue

Aloo Gobl Masala

Potoo and coulflower cocked with roasted
curmin & onfons

Mixed Vegetable
Seosonol vegeeobles simmered M onion and
Mo gravy

Navratan Korma
Mixveg cooked with nuts, onlons, mores ond
creamy souce

Matar Mushroom

A curry dizh made with mushrooms, green pecs cnlons,
omomas, spicas and herbz.

Malal Kofta (has gluten)

Contoge cheese dumplings cookad in nuts and rich
crecTy soLce

Kadhal Soya Chaap
Soy protein maninated, skewersd, ond griled
o perfection

$17.90

$17.90

$17.90

$18.90

$19.90

$19.90

$19.90

$19.90

$20.90

$20.90

$20.90

Aloo Balgan Curry $20.90

BPoroioes ond eggplont cocked with tomaro ond
housahold spices.

Khubh Do Plyaza

Bution Mushrooms are cooked in o rich souce of
anlons and spiced

Mushroom Curry

Bunion mushrooms cocked with anlans, tomotoes
spkes & horks

Palak Kofta

Shallow fried spinach bols i onion and omato
bazad spioy gravy

$20.90

$20.90

$20.90

Kadal Paneer $20.90

Cortoge chease cubes soutéed with coramelsed onions,
copsicurn and oromatic gravy

Paneer Butter Masala $20.90
Cotzoge chease cubes and copsicum flnished i o creomy

spice-infused souce

Palak Paneer $20.90

Fresh cottage chease cubes with spinach ond
anfon grovy

Chicken Mains
Egg Curry

Aromatic curry with balied eggs in onlon
ond omato grovy

Butter Chicken

Chidian fille: cooked (» sandoor and finkhed
with bunter souce

Chicken Tikka Masala
Tandoor chicken ond copsicurn
seaved In croamy onion & IOMato Grovy

Chicken Korma

Creamy cnlon and coshew nut souce with
sendar chicken fi¥ets

$18.90

$21.90

$21.90

$21.90

Chicken Chettinadu

Fifets of chickan with mustond seads, cury kaves
ond coconut cream

Chicken Saag

Chidian fillets with anon gravy gerom masala
ond frash spinoch

Mango Chicken

Chidian tessad i mango souce and @ ouch
ofcocunut cream

Kadal Chicken

Marsel of chidan cookiad in diced anfons, copsicum
ond blended spices

Chicken Vindaloo

Spicy dish made with chidan and

vindoko paso

Chicken Mughlal

Chidaan tegsed i yoghurt croom coshow

ond onion souce

Chicken Madras

Cooked in coconut creamm, enlon Souce, cuTy laaves,
mustord seeds and south indion spices
Chicken Harl Mirchli

Chidlean cooiad i secrat spicas, onlon

ond fresh gmen chifles

Chicken Rezala

Tandar places of chicken are cookad with onion, somog
spices ond finkhed with o tint ofyogurt
Chicken Jalfrezl

Tander places of chicken cocked with secret spices
ond chamcwnsed by the nclusion of vegesoble

$21.90

$21.90

$21.90

$21.90

$21.90

$21.90

$21.90

$22.90

$22.90

$22.90



Lamb/Beef/Goal Mains

Rogan Josh (Lamb/Beef/Goat) $22.90
Show cocked lombbeafgoot cubes cooked in

Koshmin spices

Korma (Lamb/Beef/Goat) $22.90
Lomby/Scefigoot cooked M o creamy onlons and

coshew Nuts souce

Saag (Lamb/Beef/Goat) $22.90
Oiced pieces of lambyboo (oot cooked in spices

and spnach grovy

Madras (Lamb/Beef/Goat) $22.90

Cooled i coconue cream, onion souce, curry feoves,
mustord seeds and south dion spices

Mumbal (Lamb/Beef/Goat) $22.90
Slow cocied meot with diced portoss onions ond

OMos SoLe

Vindaloo (Lamb/Beef/Goat) $22.90
Spicy dich made with (Lomb/BeafCoot) and

vindcloo poste

Mughlal (Lamb/Beef/Goat) $22.90
Chef spacial choke of meot slow cockad i Yoghurr,

creamn, coshew and onion souce

Rezala (Lamb/Beef/Goat) $22.90
Moot pleces ore cocked with onion, mmorm, spices and

finished with @ tint of yogqure

Tawa Goat (Chef Speclal) $23.90

Chef spacial baby goot sfow cockad with anion,
copsicum and Mooes

Devll Goat (spicy) Curry $23.90
tutton cooked in @ rich souce with diced copscurn onion

and coconut cream and hot spices

Pepper Masala (Chef's Specilal) $23.90

Tendar slices ofchoke of meat (LambSeefiGoot) cocked n
a hot poppary onlon ond romato souce with peppars

p— -
T — —
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Seafood Mains

Kadal Fish/Prawn $23.90
Seored with coromalized onlons, copsicum

and splces

Goan Fish/Prawn Curry $23.90
Proponed in o sweet grovy olong with conander seeds

cumin soeds and tomorind

Palak Fish/Prawn $23.90
Cookad with Spinach and

spacial spices

Prawn Methl Malal $23.90
Frown simmered with fenugreck leowes

and crearmy souce

Tikka Masala (Fish/Prawn) $23.90

Cocked in butter souce, onlon sowce
and splces

Vegan Mains
Saag Tofu

Spinoch & vegan Paneer {ofu) cockad together

In tocho souce

Mango Tofu

vegan ponearftof) d in mango pulp
£ coconur cream

Daal Saag

Yolow lontils amparad with spinach omaee,

onlan ond cumin seeds
Tofu Butter Masala

Tofu cooked with copsicum,onioncash
and burrar souce

$19.90

$19.90

$19.90

$19.90

Rice / Biriyani
Steamed Basmatl Rice

Jeera Rice

Rice wased with rocsted
curmin seads

Peas Pulao

Rice cooked with ghoe
and pecs

Kashmirl Pulao

Swast rice cooked with ghea,
dry mixed nuts ond coconut

Veg Birlyani
Rice hod with frash vegesoble

curmin and splces, saned with roro

Egg Birlyanl

Rice cooked with speciol spices served
with bolked egg ond mko.

Birlyanl (Chicken/Goat/Lamb)

Rice cooked with chokce of meat and
special spices, sarved with rata

Birlyanl (Prawn)

Rice cooked with prowns ond special spices,

sened with rako

$5.90
$6.90

$6.90

$8.90

$18.90

$18.90

$20.90

$21.90




Breads
Rotl
Whok-meal fictbreod from cloy own

Plain Naan
Soft sandoor) broad

Paratha (Lacha/Methi/Pudina)

Povotha stuffed with chakce of Aovour

Naan (Garlic/Butter)
Naoan stufod with gorlc/Buttar

Onlon Spicy Naan
Naan stufed with spices ond anfon

Cheese Naan
Noan stufod with cheese

Aloo Naan
Naan stufed with potom and dion harbs

Paneer Naan
Noan stufod with comoge cheeso

Kashmirl Naan
Serm stuffod noan stuffed with dry fruts

Keema Naan
Noan stufed with omb mince

Chicken Naan

Naoan stufed with chichan tilda

Herb Naan
Noan stufad with dWforont harbs

Keema and Cheese Naan
Noan with cheesa & lomb mince

Chicken & Cheese Naan
Naoan stufed with chiclan & checse

$3.90
$3.90
$4.90
$4.90
$5.90
$5.90
$6.90
$6.90
$6.90
$6.90
$6.90
$7.90
$7.90

$7.90

Kids Menu (pinein only)
Nuggets and Chips (Fish/Chicken)

Butter Chicken
with Cheese Naan + Rice

Butter Chicken
with Naan of cholce + Rice
+ Vanllla Ice cream(l scoop)

$8.90

$14.90

$16.90

Sides

Ralta

Pappadam

Mixed Pickle
Mango Chutney
Green Chutney
Mint Sauce
Kachumber salad
Lachha Onlon Salad
Green Salad

Drinks

Water

Can of Soft Drink

Lassl (Mango/Salted/Rose/Sweet)
Lemon Lime Bitter

Orange Juice/Apple Julce
Sparkling Water

Red bull

Soft Drink - 1.25 litre

Desserts

Rose Kulfl

Pista Kuifl

Mango Kulifi

Gulab Jamun (served hot)
Rasmalal

Speclal Falooda Kulfl

$3.90
$3.90
$3.90
$3.90
$3.90
$3.90
$5.90
$5.90
$5.90

$3.90
$3.90
$4.90
$4.90
$4.90
$4.90
$5.90
$6.90




