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Just a Start

Ve VEGETARIAN GF= GLUTEN FREE ~ OF= DAIRY FREE

Broken Samosa (V) (2pcs) - $11.90

Shan el pockots Filled with potatesd. poas. spices. and hirba and thon
it I

Crunchy Shots (V) (6pcs) = $12.90

Crisp pastry filked with spiced chickpea and polato, sorved with lamarind

and chaat masala.

Minty Paneer Tikka (V) (4 pcs) - S20.90

Cottage cheoso in o marnade made of mint, ginger and garlic changrilled o

perfection

Lajeez Chicken Tikka (GF) (3 pcs) - §19.90

Chet's signature croquetles aro mads with a combination of chicken and

chpose, cardamom,

Funky Fried Chicken (8 pcs) = $17.90

Baoap fred chickan mannated with chel-special spices and gram Maur.

Kolawarl Fish (4 Pcs) - $17.90

Sphoed fried fish, unique comba of specos, herbs, graam flour.

The Tacos (V) (3Pcs) - $18.90

Crigpy fiiod lacos. potatops. chickpoas, spicad yaghurt mint chutnay,
tamading chutnay,

Crispy Bhaji (V) [3pcs) - $12.90

Brown onions in spiced chickpea flour doap fried to golden perfection

Charcoal Chicken tikka (GF) (3 pes) - $19.90

Bansloss spring chickon fillet marinated with activated charcoal and horbs

eooked in & Tandoor,

Lamb Chops (GF) (2 pes) - $17.90

Slowecooked, grase-fed spring lamb cutlots, gadic-infused hung yoghurt,
snd grownd spices

Prawn Lehsoni (GF) (6 pcs) = S20.90

These grilled tandoori prawns are a delicious appetiser marinated in

authantic Indian spices and cockod in a clay ewen.

Something Different

The Funky Dosa - 521.90

Dosa is filled with mustard seeds, onion & mashed potaloes or Lamb

mince sereed with sambar and coconut chutney.

« Beotroct Dosn
«Activated Charcoal Doda
= Plain Dedn

The Dragen Chicken - $20.90

An Indo-Chinese dish chicken strips are fried coated in a sasce made with

chilios. soy sauce. gingar and gadic,

Honey Chilli Gobi (8 pes) - $20.50

Florets of cauliflower roughly chopped and tossed in a honay, chili and

onion sauce.

The Main Show - Poultry

Savoury Chicken Creations with Global Flavours

Unauthentic Butter Chicken (Mild) - $27.90

Charcoaled checkon flle1s, Caamy TOMALo auch. Sehydratod Tenu gresk

Chicken Madras (Med) - $27.90

A spicy curry dating back to the times of the British Raj originating from the
southarn Indian city of Madras. Made with rich tomato, onion, lenugreek,

and garlic.

The British Curry (CTM) (Mild) - S27.90

UK's natsonal Digh, clRssic tandoos chicken morsels with 1omats. conander
capsigurn, gargor and garlic

Chicken Chettinad (Med) - $27.90

Chicken Lhigh fillets coskad in pappercorne, desiccated coconut and fresh

curry loaves.

Main Course - Lamb, Goat & Beef

Haarty Indian Moal Specialtios with Diverse Flavours

Mawabi Lamb Korma (Mild) - 529.90

Grass fod lamb simimsened an cashiw, cardamorm ard frosh eream

Lamb Saag (Milg) - $29.90

Grass fod lamb cooked in pureed spinach, gingar, gasdic and frazh croam.

Oh, my Goat (Med) - 529.90

The willd goat with bone cooked with ginger, garlic, cnion, tomato & fresh

coriander.

Beef Madras (Med) - 529.90

Grass Fed diced beol cooked in cosanut cneam, musiand seeds

The Rogan Josh Lamb (Med) - $29.90

Grags-fed lamb coskod in gingor, gorlic, and [OMaNs punes

Lamb Kalimirchl (Med) - $29.90

Grase fod lamb cooked black papper. desiccated coconut and frash curry
beRvis

Beef Vindaloo (Hot) - $29.90

Grass-fed diced beef coalked in winegar, tomatoes, and spicy vindaloo paste.



Main Course - Fish/Prawns

Flaveurful Indian dishes featuring tender fish and succulent prawns, enhanced with aromatic spices.

Malabar Fish (Miig) - $30.90

Barrarnrandi fish fillets with turmeric, mustord seods, anise and eosonut

cream.

Karala Prawn Curry [Mild) - $31.90

King prawns cooked with cosonul oream, mustard seeds and green

COpEICURT

Fish Masala (Med] - $30.90

Barearnundi fish fillets cooked with greon capsicum, onions and tematoos

Prawn Chilll Masala (Med) - 531.90

King prawns cooked with green capsicum, onions and frash coriander.

Main Course - Vegetarian & Vegan

Flaworful wegotarian and wegan mains with wholoscme ingredients.

Dal Makhani (Mild) - 520.90

Savor the richiness of streat stylo creamy and flavourful slow cooked black

lentil.

Vegetable Madras (Mild) - 52290

A mvixtune of soasonal -omablo; Blamded in Chols spacinl cosonul 4auco

Paneer Butter Masala (Med) - $23.90

Cubas of coltage cheess cooked in an exatic cngam, groen cpsicum and

chels special ingredients.

Malai Kofta (Med) - $23.90

Cottage cheese and polate mashed durmplings filled with cashews and

spicas, finished in rich creamy mild grasy.

Tadka Dal (Mild) - 520.90

Wellow lentils cooked with chopped onions, light sploes, ginger, garlic and

fresh conander.

Aloo Gobl (V) [Mild) - $21.90

Claggee indinn Tavourite - Poiatoss and cauliflowor cooked in aplees with &
touwch af lemon

Palak Paneer (Mild) - 523.90

Cottage Chaese cooked with Spinach and mustard lodves. - Hoalthy Choics!

Bindi Aloo Masala (V) [Med) - $22.90

Oira tossed into ginger, potatoes, and anion masala then stir fry in

seasoned aromatic spices.

Sides

Chickpeas / Avocado Salad - $11.90

Mint Sauce - $3.50

Mango Chutney - $3.50

Sirke wale Pyaaz & Chilies= 53,50

Green Salad - $9.90

Cucumber Raita - $3.50

Chillie Pickle - $3.50

Papadums = 33.50

Rice

Basmati Rice - 54.00

Biryani - 526.90

Chicken = Lamb = Beed = Goat = Rice cooked with horbs and special masala

with your choice of meat.

Kashmiri Pulav - $9.90

Roti & Naan

Plain Roti - $5.00

Activated Charcoal Roti - 55.50

Garlic Naan - $5.50

Cheese and Garlic Naan - 57.50

Beetroot Roti - $5.50

Plain Naan - $5.00

Cheese Naan - 57.50

Desserts

Rasmalal = $12.90

saft cottage chesse dumplings immersed in chilled cream sweet, flavoured

milk.

Rabri Kesari Kulfi - 313,90

indinn gaffron spaked plataches ics cream with Maveursd condonsed milk

Gulab Jamun = $10.90

Milk powder and plain flour dumplings fricd 10 a beautiful golden brown

colour and left to scak in a sweel syrup.

Flease infearn stalll of any food alleegees, ¥ - Wegotanan, GF - Glulen Freg, DF - Dalry Froe.



