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TANDOORI CHICKEN $18.00
A must in terms of a lraditional Indian entree, one of the favourites
marinated chicken cooked to perfection in a traditional charcoal
oven

CHILLI CHOOK $18.00
An Indo-Chinese based dish with wok fried chicken pieces stir-fried
with capsicums, onion, tomato and chilly served on iced lettuce bed

$16.00

SEEKH KEBAB

LAMB/BEEF

VINDALOO $22.00
Your choice of meat cooked in intense flavors of vinegar, hot
chilly, fresh ginger and spices

KORMA $22.00

Tender fillets of your choice of meat cooked in a mild and creamy
sauce with subtle spices

SIDES

MIX CHUTNEYS WITH PAPADUMS $10.00
Combination of mint, tamarind and Mango chutney

CUCUMBER/ MIXED RAITA $4.00
Natural Yoghurt dressing with a touch of spices

GARDEN SALAD $6.00

Mixture of diced onion, cucumber, tomatoes and coriander

Succulent spiced lamb mince skewered and coated with finely ~ MADRAS $22.00
chopped hp';f pepper & cooked in the traditional charcoal oven Souith r‘ndiﬂ:} 5}'}4{-- curry }-w'fh ﬁfh'ri.a!m' your I.i;.'hf_lf-f"f_" of mc?,;r sautited  MIXED PICKLE $3.00
vith dried chilies, curry leaves and mustard seeds & finished MANGO CHUTNEY $4.00
LAMB CUTLETS $2600 YIUIOMC g '
An Aussie favourite succulent Lamb Chops marinated with authen- " it coconut milk ¢ MINT AND CORIANDER CHUTNEY $3.00
tic spices & yoghurt & cooked in the traditional charcoal clay oven  PALAK 22.00
,r P 4 Tender fillets of your choice of meal cooked in fresh spinach TAMRIND CHUTNEY $3.00
FRESH FROM THE INDIAN OCEAN with authentic spices & finished with fresh cream PAPADUMS (5pcs) $5.00
ROGAN JOSH $22.00
FISH AMRITSARI ; _ $18.00 A special sauce simmered with ground tomatoes, 9 spices &
Barramundi Fish fillets deep fried dusted with Chefs special spices fiesh eibis. RICE
TANDOORI SALMON 24.00 =
WARM UP (SOUPS) An Aussie delight fresh Salmon fillet marinated overnight in MUGHLMKAR hHI GDSHT o B $24.00 KASHMIRI PULAO $18.00
i R e ok ety B Hol ‘n’ spicy Goal served on the bone slow cooked in ground e et T o T
traditional Indian spices & cooked in the traditional charcoal clay e N e Basmati rice cooked with dried fruits and authentic spices
TOMATO SHORBA §7.00 oven authentic Indian spices. - — $5.00
Hot & Spicy lomato based Soup GARLIC CHILLI PRAWNS $22.00
CHICKEN SHORBA $8.00 King Prawns marinated in Mediterranean spices and then cooked SEAFOOD ——— JRo
Authentic Chicken Soup with touch of Indian spices in the tradlitional charcoal clay oven PRAWN MASALA $24.00 e $6.00
- S King Prawns cooked in a delicately spiced curry made from toma ~ PEAS PULAO $6.00
ENTRUE IN-FUSION PLATTER loes, onion, capsicum and authentic spices and fresh herbs -
_ PRAWN MALABARI $24.00 BREADS
VEGE DELIGHTS VE_".:'I:TA_RIAﬂ P_LAT[ER_ R $24.00 King Prawns in a rich tomato and onion base flavored with coconut
A selection of Samaosa, onion fritters, Paneer Tikka & Hara Bhara ; IXED NAAN BASKE 7.00
SAMOSA $8.00 /- cream . MIXED BASKET _ $17.
H e R AT S & i ;'. o Kebab FISH MALABARI $22.00 (Kashimiri, Garlic, Cheese and Plain- 1 of each)
e e PO PR G T NON-VEGETARIAN PLATTER w000 Fresh fish fillets in a rich tomato and onion base flavored with ROTI $3.50
ONION SPINACH FRITTERS _ $11.00 A selection of Seekh Kebab, Chicken Tikka, Chicken Malai Sl : : : : Sl
Slices of Onion coated in lrl'gh”r'lr“ ‘:j'.H.f"{"ﬂr (“h.f-{"kll'){"‘ri ”UHF, .*QJTJ'.I'-HHE_”}? Tikka and lamb Cullets coconut cream PLAIN NAAN $4'{}u
& deep-fried GARLIC NAAN $4.50
HARYALI TIKKI $11.00 THE REAL DEAL (MAINS COURSE) ; BUTTER NAAN $4.50
Pan-fried patties of coltage cheese, spinach, potatoes mixec with ' VEGETARIAN KEEMA NAAN $5.50
atithentic spices & fenugreek leaves CHICKEN MUGHALAI PANEER LABABDAAR (FUSION SPECIAL)  $22.00 -
BUTTER CHICKEN $22.00 A royal dish from the mughals containing cottage cheese with CHEESE NAAN $6.00
PANEER ALOO TIKKI _ $1 200 - i b b e ol N e T / stuffing of dry fruits and cooked in a rich tomato based gravy and  CHILLI NAAN $5.00
: . o o . o B oenmirae | Scctilent cubes of chicken HKKa simmered In a creamy satce with ; S
Iraditional Indian Street snack made of boiled potatoes & spices, i1 tiss Sashowe & atithantic thices and e Wi topped with herbs KASHMIRI NAAN $5.50
crisp on the oultside and soft inside infused with special ingrecients &Y' OHHESy CaNIEIEE Lo atene i CSRICES BT SRR Wi "

. ) .frt"‘.":h !".I‘f‘.l"lrj'.\ DAAL TADKA $1 4.00 I..A.‘CHAJF PUDINA PARANTHA $5 00
PANEER TIKKA SHAHSILK $15.00 CHICKEN TIKKA MASALA ¢22.00 Lentils cooked with a chef special recipe lo creale a fusion of its '
Cottage cheese marinated in a hot and spicy mix served with 7 _ tivladtdies ; S g own kinel ALOO KULCHA $5.50
Toriats Carsicum & Onion copled ina chanal “lav tanedoss lender chicken fillets cooked with capsicum aned onion cooked in

. g > ARSI Al a tomato base DAAL MAKHANI $14.00 PANEER KULCHA $6.00

STUEEED MUSHROOM TIKKA $15.00 CHICKEN MASALA $22.00 All time famous Black lentils lightly spiced and finished with cream

Lightly battered Mushrooms with touch of Indian spices infused with Tender cubes of C 1 ‘*""'f*'f’”_ simmered in intense flavors of home MALAI KOFTA $18.00

chef’s special ingredients cooked in a charcoal clay tandoor based curry reminder of the taste back home Homemade dumplings of coltage cheese & polato cooked in rich  DESSERTS (Be Surprised)

CHINA TOWN CHILLY PANEER $18.00 MEJEG i’ﬂl:THl MALM e A | $22‘.ﬂﬂ creamy gravy with cashews and authentic spices and fresh herbs Please ask the wait staff for the deserts of the day

Lightly spiced deep fried coltage cheese and then tossed in 4 wok Delic f*;{ ’I}: SPic [;‘_L‘tf 1“ f"i # ! ”I’r{_j"’ffﬁﬁ‘f .“r m.;'r“ 'I!_I gravy and toppe PANEER MAKHANI $18.00

with onion, capsicum along with a mix of asian sauces and fresh P Wik IEOURTERR ICHNES 1 dod iR el TIquors Delicate cottage cheese simmered in a creamy sauce with ground

chillies served on a bed of iced lettuce CHICKEN VINDALOO $22.00 lomaloes, cashews and authentic spices and fresh herbs

TEQUILA PANI PURI $10.00 Chicken cooked in intense flavors of vinegar, hol PANEER KADHAI $18.00

Traditional Indlian street food delicacy served in tequila style with chilly, fresh ginger and spices Delicate cottage cheese sautiied with capsicum and onion and KIDS MENU

different variety of spiced water CHICKEN KORMA $22.00  authentic spices
Tender fillets of chicken cooked in a mild and creamy
saiice with subtle spices i PALAKPANEER 81800  BUTTER CHICKEN AND RICE $10.00
B : AL Cheese cooked in fresh spinach with authentic spices and finished

THE MEAT- EAT CHICKEN MADRAS $22.00 with Tl sream CHICKEN NUGGETS & CHIPS $10.00
South Indian style curry with fillets of chicken sauteed with FISH & CHIPS $10.00

CHICKEN TIKKA IN-FUSION $16.00  dried chilies, curry leaves and mustard seeds & finished ﬁ’t[}hl MUSHR???‘ ok stirfried with capsic $1 ﬁ-"q /

Chicken fillets marinated overnight & cooked in a traditional with coconut milk e ”f" HpEE ey Tt R stir-fried. With capsicum, Omon an

charcoal tandoor and served in a traditional tandoor on table - RO SPICES
CHICKEN PALAK $22.00

CHICKEN MALAI TIKKA $16.00  Tender fillets of chicken cooked in fresh spinach BANAIJ{_"’"_SI DUM ALOO _ g : 515'{_}“

A flavoursome chargrilled chicken breast pieces marinated with a  with authentic spices & finished with fresh cream Baby Potato simmered in a creamy sauce with ground tomatoes,

cashewnut based marinade from the heart of the mughals cashews and authentic spices and fresh herbs

*Please feel free to advise our friendly staff of any dietary requests and let us know if you would like tood mild, medium or hot *Please allow the chef enough time (approx. 25 minutes) to bring the best and fresh delicacy to your table.

*Please note that our products either contain or/are produced in kitchens which contain/use the allergens of peanuts, tree nuts, seafood, soya milk (and other dairy), egg, seasame, wheat (gluten) and sulphite preservatives.
We cannot guarantee that any of our products are 100% allergen free.



