SEAFOOD CURRIES $25.50 (mild, med, hot)

Goan Fish Curry (Fish, Prawn)
(A south Indian style curry flavoured with onion tomato and curry leaves)

Butter (Prawns or Fish)
(King prawns cooked with almond and creamy tomato gravy and spinach)

Masala (Prawns or Fish)
(Fresh prawns cooked with onion tomatoes, capsicum and almond tomato and masala sauce)

Vindaloo (Prawns or Fish) (hot only)
(Spicy prawns curry cooked with hot sauce)

Kadai (Prawns or Fish)
(Pan fried coriander seeds, ginger, garlic and onion tomato capsicum then cooked
with onion gravy and fresh coriander.)

‘Vegetable Curries $20.50 (mild, med, hot)

Vegetable Kofta
(Potato and cottage cheese balls cooked in an almond sauce tomatoes sauce with
dried fruit and fresh coriander)

Vegetable Khorma
(Fresh garden veggies cooked with creamy and ground cashew nut sauce.)

Soya Champ Butter Masala (Soya chunks cooked in a rich butter masala sauce)

Palak Paneer (Homemade cottage cheese cooked with spinach and creamy tomato sauce.)

Paneer do Piyaza (Cottqge cheese cooked onion and tomato with chef special sauce.)

Butter Paneer (Cottage paneer cooked with tomato sauce & ground almond.)

Paneer Butter Masala (Paneer cooked with pan fried onion,tomato, capsicum and almond tomato gravy.)
Dhal Saag (Mix lentil cooked with spinach and onion, tomato.)

Chole Masala (Spiced chickpeas cooked in a rich gravy)

Daal Tadka (Yellow lentils tempered with ginger garlic and spices)

Pumpkin Dhal (Pumpkin cooked with mix lentil, fresh coriander.)

Pumpkin Eggplant curry (Pumpkin cooked with eggplant and fresh coriander.)

Aloo Palak (Potatoes cooked with spinach and tomato onion

masala finish with cream and fresh coriander.) /

‘Rice Dishes

] (=T [ A 1= 0 I 23T oT= S $4.00
SATFION RICE  ceeeeeeeeeceteeetceteeeteeteseesesteseessstesssssstesssssstessssstesssssstessassntessstestassstessassstessossstessessstessassntessntessessntessessatessosens $5.00
N =T=Y o [ 23 (o= $7.00

Biriyani (Chicken $24, Beef $25, Lamb $26)
Basmati rice cooked with special spices and herbs, served with raita and Indian salad

PrOWNS BillYONT  .c.oceeiecicecicicicncenesscnssensessacssessasssessassssenes

Dum Biryani (Chicken) $24
Basmati rice cooked with special spice and herbs (served with raita and Indian salad)

‘Desserts

GUIAD JAMUN (B PIECES)  ..ovvuurreeeeeeeneeseieeessssssssssssssssssssssssssssssssssssssssssssssssssssssssesssses $7.00
Milk dumplings in a cardamom and rose flavoured syrup

Kulfi (Mango and various other flaVOUrS) ...eeeeessesssssssssssssnns $7.00
Traditional Indian ice cream

Note: - almonds and cashew nuts are used extensively in Indian cooking and traces may
be found in all dishes.
We have range of dairy free, nut free and vegan meals available - Please check with our staff.

ALL PRICES ARE INCLUSIVE OF GST PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE

Street Fooo

Gol GApPPA (PANi PUi) BPCS  wveereereesnsesssssssssessssssssssssssnns $10.99
» Crispy hollow puris filled with spicy tamarind water

DONE PUTT oo ssssseesessasesssesssssssesssesssesssessssssssssssssssssssssssssssssssssssssssssses $12.99
» Crispy puris filled with yogurt and chutneys

SAMOSA ChAQL ...renrecininciinciincacassscsseines $12.99
+ Samosas topped with chickpeas, yogurt, and chutneys

L0 gTo To | 2o o] o OO $12.99
« Crispy wafers topped with chickpeas, potatoes, yogurt, and chutneys

Aloo Tiki (2pce) cerasserens SN $12.99
+ Spiced potato patties

(0 Lo L= 2] g o | (U = OO $14.99
« Spiced chickpeas served with deep-fried fluffy bread & pickle

TAWA PAFANTNA (2PCE) covvreserressrrssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssses $15 or 1 pce for $8
+ Aloo

« Paneer

Flatbread cooked on a griddle, available with potato or cottage cheese fillings




‘tried Entrees

(All Fried entrees served with tamarind chutney)

Pakoras (6 Pieces)
Your choice of fritter made withchickpea batter and spices then deep-fried

Onion Bhaiji (Deep-fried onion fiilte s ——

Potato Bondd (Deep-fried Mashed POtato’S)  ewweeerreerssssssssssssssssssasssssssssssssssssssssssssssnsans

Mix. Vegetable Pakora (Deep-fried mix veges)

Paneer Pakora (Deep-fried cottage Cheese fHItters)  wsrissississssssssssssssssssssssssssssssssssssssssssssssssssans

PrOWN POKOFQO  ceeeeeiiiiiiieieiieeieeeeeeeeeteteeeeeeeeeeeestsesesesesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssesssssssssssssssesssssssasssssssssses

Mix. Entrée (One piece of each pakora)  cceeeesesseuseusensees

Samosa (2 pieces)

MEAL OF VEOE e
Homemade pastry stuffed with choice of potatoes or beef mince and mixed then deep fried

COocONUL Prawns (6 PIECES)  wmmussssesssssssssssssssssssssssssss
Prawns coated in Indian spices, chickpea batter and coconut then deep fried

.........................................

FISN AMNIIESOLEI -eeeeeeeeeeeeeeessessssssssssssssssssssssssssssssssssssssssssssssssassses
Deep-fried fish marinated in spices

Chicken Nuggets (6 pieces) dhdIEH e

Chicken 65 (spicy deep fried chicken tossed in special masala)

Chilli Chicken (spicy chicken cooked with chili sauce)

“Thandoori - Entrees

(All tandoori items served with mint sauce and tandoori salad)

Paneer Tikka .....ccccoeeveuvcnnee $15.00
Diced homemade cheese, capsicum and onion.
Marinated in yogurt and tandoori spice and grilled in tandoori oven.

Tandoori Chicken (half chicken per serve) $15.00
Chicken marinated over night in yogurt and tandoori spice and grilled in tandoori oven

Chicken TiKKQ (4 pIeCeS)  wwmmmmmmmmmmmmmnsssessesssssssssssssssssssassses $15.00
Boneless pieces of tender chicken marinated in tandoori masala then cooked in tandoori oven

Mughlai kabab (4 pieces) $15.00
Bonless pieces of chicken marinated in ginger, garlic, yoghurt & cream, cashew nut paste then grilled in tandoor.
5166 K I K6 1 1 I R $17.00
Spiced minced meat grilled on skewers

Lamb Cutlet (3 pieces) $24.00

Lamb cutlet marinated overnight in tandoori masala then cooked in tandoori oven

Tandoori Prawns (6 pieces)  wciimmmiiimsssmu sty $15.00
King prawns marinated in spices and yoghurt then grilled in tandoori oven

Mix Tandoori Platter $22.00
A variety of tandoori items

‘landoori Breads

PIGIN NOGN  eeeeiiieeccncrerenenseesesesesesssssssssesssessssssssssssssesesens $5.50
Soft bread made with plain flour

GG NOGN ettt s s s et esessssesesesssesessesssessssessssssesessssesesessesessssesesessesessssesesessesessnsesssens $5.75
Plain naan flavoured with garlic butter

SPICY NOGN .ccererieiieinirennsisesetsessessessssssesssssssssssessessstsssssssassssssssessstassssssassssssssessssastasessssssssssssss $5.75
Naan topped with chef special spicy masala

Cheese & SPINACH NAAN ... ssessscssassssssnes .. $6.25
Naan stuffed with cottage cheese and spinach

CNEESE NUGN ettt sesesese s s sssesesesessssssssssssssesssssasassesesesssssassssssesessssssssssssesessssssassssesesesess $6.25
Naan stuffed with cheddar cheese

CheeSe & GAIlIC NOGN ..ttt sesessesesssesesessesessssesessssesessasasens $6.75
Naan stuffed with cheddar cheese & Crushed Garlic

KEEMA OF POLALO NOIGIN coceeeiecieeeeeeeeeietetesesesesesesesesesssssssssssesssssesesessssssssassssssssssssssesssessssssnsssasessesesssssssenes $6.25
Naan stuffed with choice of filler (Keema: mincemeat).

PeShaWaAri NAGN e smessscsnsesenseneanes $6.25
Naan stuffed with a sweet mixture of nuts and raisins

RO ettt esesreeesessesessessessasessesessessessasessessssessasessessssessessasessessasessssssesssessessassssessasessessssessessasensesenne $5.50
Wholemeal traditional bread baked in tandoor

POFOENGO ettt s et ese e s b s se st se s e s s ese b s e s e s s ese s e s esassesesessesesesssssessssesessssesesenssessnsans $6.00
Flaky bread made with whole meal flour & butter

AlOO PAFOENGA  ceeiccectcteeecncscsenessssssesesessssssssssssessssssssssssssssessssssssssssssssssssasssasssssssssssases $6.25

Roti stuffed with potato mince

Side Dishes

POPPAAAMS (4 PIECES)  oueueueurenrensenensessensessessessessessessessessessessessessessessessesssssessessessessessessessesssssssssassssssssssssssssenses $4.50
Yoghurt & MiX VEJE.FQITA ......erttttttsssssssssssssessssessssesssssssens $4.50
Indian Salad (Tomato, Onion, Cucumber) o e $4.50
Mixed Pickle ....... T — $3.50
MOANGO CHULNEY ...euieieeineerineeetieisiseiesssessesssessesssesssssstssessssssssssessessstssessssusessssasesssssssssssaens $ 3.50
CRIlli PICKIE  ecectccicicicesicncssicsessaessessssessssssssstssssssssasssssssssssssssass .$3.50

Main Curries
Chicken $23.00/ Lamb $24.00/ ‘Beef $23.50 (mild, med, hot)

Butter Chicken
(Boneless tandoori chicken cooked with tomato sauces & ground almond and spices in a smooth thick gravy finish
with cream, fresh coriander.)

Chicken Lahori (Chicken tikka cooked in almond tomato sauces with spinach)
Chicken Tikka Masala (Chicken tikka cooked with pan fried onion, tomato, capsicum and almond tomato gravy)

KHORMA
(chicken/Lamb/Beef) (Meat cubes cooked in an almond & cashew sauce finish with cream and fresh coriander.)

SAAG ( chicken/Lamb/Beef) (Meat cooked with creamy spinach sauce finish with slice ginger & fresh coriander.)
MADRAS (Chicken/Lamb/Beef) (An aromatic south Indian curry cooked with onion, tomato and coconut cream)

KADAI
(chicken/Lamb/Beef) (Pan fried cumin seed. ginger, garlic and onion tomato, capsicum then
cooked with onion gravy and fresh coriander.)

VINDALOO
(chicken/Lamb/Beef) (hot only) (Hot gaon curry prepared in
hot and sour spicy paste with potato ginger)

BHUNNA
(chicken/Lamb/Beef) (Dice lamb cooked with Finely chopped
ginger, garlic & onion, tomato, and masala gravy.)

ROGEN JOSH

( chicken/Lamb/Beef) (Meat slowly cooked with whole spice,
ground onion, tomato,whole cashew nut and finish with fried onion,
fresh coriander.)

MASALA
(chicken/Lamb/Beef) (Dice meat cooked with sauteed vegetable
and onion masala finish cream & coriander leaves.)

JAL-FREZI
(chicken/Lamb/Beef) (Pan fried onion, tomato, capsicum
and finish tomato sauce and vinegar.)

DHANSAK (Meat cooked with lentils and spices)
GOAT CURRY HOME STYLE (With Bone - mild, med, hot) ..............




