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: SNACKS & Dosa Hut . | oA - < :
. Samosa (2 Piece) QD b iioian wuiri cuisin: SR @ \ Wi .
° N Austrafian Brand Wich Indian Culture Fi °
¢, Sambar Samosa (1Piece) =~ $7.99 ( _— ‘ @ .
: A deep fried pastry filled with potatoes & peas and dip in sambar = / / = :
° Vada (2 Piece $10.99 N A °
: A savory$ried snack 21ade with lentil and spiced herbs and spices served with J ° 70MM DOSA FLAVOURS . Iﬁ\\\ ,Zj © ° FISH - FLAVOURS ( DRYl GRAVY ) :
e ( chutney & sambar ~ Asouth indian large crepe made from fermented rice and lenti] batt = , vire . & 4
. 1dli (2 Pieces) $10.99 {  cooked until crisp and golden brown, often served with chutnéy-and sambar. ¢ Chilli/ Schezwan/ Ginger/ 65 $21.99 ® e
: ° A soft steamed rice cake made from a fermented batter served with chutney and sambar e o) n Plain Dosa $ 18.99 ~, n PRAWN_ Flavours ( DRYl GRAVY ) \ :
[ ) [ )
$ .\ Ghee PodiIdli (2 Pieces) $10.99 - Masala Dosa $18.99 ~ Chilli / Schezwan/ Ginger/ 65 52199 %, ¢
: /4" A soft steamed rice cake made from a fermented batter spread with ghee & gun powder @ /7 Paneer | Chicken | Lamb Dosa $ 20.99 <<\ \“ CHILLI GOAT (DRY | GRAVY) & $21.99 @:
E gg\gd%vixzc‘git‘nglafdlgacn?gar $10.99 “ (’/ Chef Spedal Veg Dosa $ 22.99 WJ ‘ CRISPY GOAT (DRY ) $21.99 E
. Mirchi B z3 p ) ‘q A large crepe combination of spiced mince panewd aloo masala I 7 .
irchi Bajji ieces $10.99 : _ o oD
E A.spicy fjeep fried indiarj snack consisting of green chilli dipped in gram flour and stuffed ) R Chef SpeCIal NOII Veg Dosa /x%)/ . . . $ 22.99 L FRIED RICE & NOODLE S ~\ E
o with onion & lemon & fried peanuts @’ L\L? A large crepe filled with spiced paneer, aloo masala mince chicken, mince lamb A\ 1? Add Fl ( SCHEZWAN ) & Y) o
[ ] . . / (@)} — @
° Cut Mirchi $10.99 = ./ W) - avour e
: A spicy indian snack consisting of green chilli dipped in gram flour and deep . TANDOORI STARTERS % 01.00 ‘ :
: 7 fried untill crispy spread with chat masala 7 Tandoori Soya Chaap $ 20.99 Vegetable Noodles $ 18.99 ‘\L? :
[ = = . =, [
‘ z ) Egg Noodl 18.99 .
E Q STREET CHAATS ; @ Soya Chaap Malai Tikka $20.99 = g”? 00cres i E
e Chaat to go along with friends gossips \? Chatpat Soya $ 20.99 Chicken Noodles $19.99 e
e ___ Paani Puri- 6 Pieces $ 10.99 1 . | —, Prawn Noodles $21.99 8
s =) Paneer Tikka 5 20.99 . ") Mixed Noodles $ 21.99 \\”/\ .
e . . . > e . e 0 1X . o
¢ o/ DahiPurl-6 Pleces $10.99 651 7 Chicken Tikka s2099 (| Vegetable Fried Rice $18.99 :
¢ . DahiBhalla $10.99 > Murgh Malai Reshmi Kabab $20.99 N 5 Fried Rice ) 1599 o~ :
. i i . :
. Samosa Chaat $10.99 Tandoori Chicken (Half - 4 Pcs) | (Full - 8pcs) $20.99 | 27,99 Cffcken Fried Rice  19.99 (CZ
. 1 1 1 .
: Papdi Chaat $10.99 | . Lamb Seekh Kabab $ 20.99 b Fried Ri s 21.99 .
ss (( el rawn rrie 1Ce .
: Pav Baaji $15.99 ()  Tandoori Mix Platter $ 28.99 . ] i .
e / Chole Bhature (Up on availability) $17.99 /" Tandoori chicken 2 pcs, Murgh Malai Resmi Kabab 2 pcs, Lamb Seekh Gobi 65 Fried Rice $18.99 .
b | kabab 2pcs, Tandoori Soya Chaap 2pcs, Paneer Tikka 2pcs q Chicken 65 Fried Rice $19.99 .
[ ) [/ \
s ! OMELETTE ' Tandoori Non - Veg Platter $ 33.99 Mixed Fried Rice $21.99 .
E Onion & Chilli Omelette $5.99 Tandoori Chicken 2 pcs, Murgh Malai Reshmi Kabab 3 pcs, Chicken Tikka E
E @\ Chicken Omelette $7.99 \ @\ 3 pcs, Lamb Seekh Kabab 3 pcs @ ‘ E
¢ = Prawn Omelette $799 « |2 INDO-CHINESE = INDIAN VEG CURRIES e
E DOSA Fusion Of Indian Spice Mix With Chinese Dishes Dal Tadka $ 18.99 E
- A south indian crepe made from fermented rice and lentil - L VEG A traditional dal cooked lentils are tempered with a flavorful blend of e
. W\? batter,served with chutney and samber W\? . [ spices, garlic, and ghee, creating a hearty and aromatic curry (s
¢ < Plain Dosa $12.99 < ~ Chilli Idly < $ 18.99 k Dal Makhani $ 18.99 .
° " Veg Manchuria (Dry | Grav Acrich and creamy north Indian dish made from whole black lentils " e
: Paper Dosa $12.99 g . . ( y | y) $18.99 and kidney beans,cooked the over night and simmered with butter, :
. gg; Ghee Plain Dosa $12.99 | gg; Gobi Manchuria (Dry | Gravy) $ 18.99 N @ cream, and a blend of spices. N e
E Ghee Podi Dosa $12.99 v Gobi 65 (Dry | Gravy) $ 18.99 ? 2~ Soya Chaap Tikka Masala $ 18.99 ‘\% E
. ] A . Y A delicious Indian dish featuring marinated and grilled soya chaap
E Onion Dosa $15.99 Chilli Gobi (Dry l Gravy) \{ $18.99 pieces cooked in a rich, creamy, and spiced tomato-based gravy _ E
e . Masala Dosa $ 15.99 © py Paneer 65 (Dry | Gravy) & $18.99 = Gongura Soya Chaap Curry $18.99 | ':5 .
E @ Mysore Masala Dosa $15.99 = @ Chilli Paneer (Dry | Gravy) & $18.99 = @ ,tAspicy and tan(gy In(?)ialm dish made with marinated soya chaap and E
° Cheese & Chilli Dosa $ 15.99 angy gongura (sorrel) leaves. °
[ ] . [ ]
o . NON -VEG - Paneer Tikka Masala $ 18.99 e
E Egg Dosa & - $17.99 ’-\/ Chicken Manchuria (Dry | Gravy) $ 19.99 f) \ A flavrful clay oven marinated and grilled paneer cubes simmered E
° Paneer Dosa | Chicken Dosa | Lamb Dosa $16.99 ‘.7 . ‘ o in a rich, creamy, added with onion & capsicum spiced with °
e Chicken 65 D $ 17.99 Chicken 65 (Dry | Gravy) % $ 19.99 tomato-based gravy. e
. / ¢ enf o.sa . ‘ Chilli Chicken (Dry | Gravy) vy $19.99 ; Paneer Butter Masala $18.99 [ , e
E :]egthclh: Special ?Oza i i I $ 20.99 / Ginger Chicken (Dry | Gravy) % $ 19.99 /" A creamy and mildly spiced soft paneer cubes cooked E
south Indian crepe combination of spiced mince paneer and aloo masala . - in a rich tomato-based gravy with butter and cream °
E Non-Veg Chef Special Dosa $20.99 |- zchlfelz(warlz Clincken (Dry | Gravy) $19.99 . ' . 3
4 A south Indian crepe filled with spiced paneer, aloo masala, mince chicken, mince lamb /i%) Icken Lollypop $19.99 ( Take away containers will be chargeable extra $ 0.20 N 4 ~N o
e - \® Amritsari Fish $ 21.99 Q(,/ég M
:...............................................................................................................................................................................................:



Ifadal P ane:,r ) es bl ; » $18.99 Goat Karahi $20.99 )
spicy gravy made with paneer cubes, bell peppers, and onions cooke ° N . 3
. " . : A flavorful Pakistani dish featuring tender goat meat v SIDES
- th freshl d
in a spicy tomato-based gravy, seasoned with freshly ground spices cooked with tomatoes, green chilies, and a blend of aromatic spices .
Palak Paneer $ 18.99 G Steamed Rice $ 7.99
A classic Indian dish made with paneer cooked in a creamy Bhléna _Oat ) ) ) $20.99 N J Saffron Rice $ 8.99 N
spinach-based gravy, flavored with spices. A flavorful dish featuring tender goat meat slow-cooked with aromatic ( ) Biryani Rice $ 10.99
R R . . spices and onions, bell peppers until the sauce is thick and clings to the meat. = .
Paneer Pudina Kali Mirchi $ 18.99 : o $7.99
/" Afragrant Indian dish with paneer cubes cooked in a refreshing mint Delhi Mughlai Goat Curry $2099 7 o : C\ ‘7)
\ and black pepper with indian spices A flavorful royal style gravy made with tender pieces of goat meat \ EXTRAS W7
Paneer Daniya Hara Payz $ 18.99 cookeglin a creamy, spiced mix & 7) " $2.99 |4.99(7.99
{ Paneer cubes cooked with fresh coriander and green onions in a savory, - { Gongura Goat Curry $ 20.99 WIS Sambar (2201111 | 440ml | 700 Ml) . . .
5 -~ aromatic sauce o) n “ Atangy and spicy Indian dish made with tender goat meat cooked ) vRaita (2201111 | 440ml | 700 Ml) $2.99 |4'99 I 7.99
Gongura Paneer $ 18.99 ina ﬂa\{orful gravy of sorrel leaves (gongura), spices, and herbs N ° Mirchi Ka Salan (220ml | 440ml | 700 Ml) $3.99 |5.99 |8.99
A tangy and flavorful dish combining tender paneer cubes with the ) ) .
/1; distinctive sour taste of gongura (sorrel) leaves in a rich, spicy gravy @ //,ﬁ Lamb Rogan Josh $20.99 /{5 White Chutney (220ml | 440ml | 700 M) $3.99 |5.99 |8.99
. Lamb Rogan Josh is a fragrant Kashmiri curry featuring tender lamb // $11.50 o)
¢ L) [ [ .
\/ Veg Jalafrezi 4 $ 18.99 l/ simmered in a tomato sauce flavoured with indian spices \{ Chole Curry (440111]) N
oo, A vibrant stir-fry of mixed vegetables cooked in a spicy tomato-based q P 1P $2.99
\ i ic Indian spi ' d onions for a flavorful and colorful dish. <~~~ | | - Pav(1Po)
sauce with aromatic Indian spices, capsicum, and onions for a flavorful and colorful dish. ~ ~° Pepper Lamb Masala » $ 20.99

20 oo 4.99 oo
L N ‘ Pepper Lamb is a spicy and aromatic dish featuring tender lamb <f\Q// ) Bhature (1 PC) $ {\9/
12 INDIAN CHICKEN CURRIES ‘WZ cooked with freshly ground black pepper and a blend of savory spices ﬂ?
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: Butter Chicken $19.99 (2 BIRYANI © 5
S () fomato-based sauce, fiavored with butir, cream, and aromatic sices. () VEGETABLE DUM BIRYANI $17.99 O
. GOBI 65 BIRYANI 99 T
. Punjabi Butter Chicken $19.99 @ o $21.99 a 5
: P Bone chicken pieces cooked in a rich tomato-based sauce, flavored R PANEER 65 BIRYANI $21.99 \ / :
E @ with butter, cream, and aromatic spices { = @ EGG BIRYANI $19.99 @\ Q/t' :
¢ . Chicken Tikka Masala $19.99 ~ | EGG 65BIRYANI ¥ s2199 7 | 5
E A flavourful clay ovel? chijcken marinﬁted in ygg;rltl and spices, ;ooked ’ CHICKEN DUM BIRYANI $19.99 ’ :
. i ith oni tic spi
. in a creamy tomato-based sauce with onions& bell peppers and aromatic spices CHICKEN 65 BIRYANI < $21.99 i
s Kadai Chicken $19.99 N . P ‘
s , AN  GONGURA CHICKEN BIRYANI-¥ $22.99 @ :
° //w“ Delicious chicken, bell peppers, tomatoes, and a blend of aromatic \kl ) kJ //’1« r
e // spices, traditionally cooked in kadai l// CHICKEN FRI PIECE BIRYANI $19.99 // :
s | Adraki Rara Chicken $19.99 |  GOAT DUM BIRVANI & $20.99 \zv{ :
e Arich and spicy gravy made with minced chicken and infused with the GONGURA GOAT BIRYANI $22.99 \ :
° robust flavor of ginger :
s P
° ‘
® A\ Chicken Madras $19.99 A ‘ —\ :
: \\% A spicy South Indian curry made with tender chicken cooked in a rich, @j INDIAN BREADS ! \\@_)// - :
. tangy, and aromatic tomato-based sauce h Tandoori Roti $ 4] 4.50 | 4.50 - oy 7&4{{&*,.. \ =] b
. . . MR / 1
E . Andhra Chicken Curry ; Plain | Butter | Garlic 2 M : it L | L LS ~ ‘ L :
° A fiery and flavorful South Indian curry made with tender chicken simmered ) ' — — L= )
: % in a rich blend of spices, onions, tomatoes, and curry leaves, known for its W“Z Na.an . o) % - F\ I 1 J [ A | ll “' ._l rﬂﬂ N2 :\f:—i ) i
s bold and spicy taste. Plain | Butter | Garlic $4]4.50 | 4.50 = i 3 \"\_ ;JT—;EE}E Ea \Z :
oqye . N —
: . Delhi Mughlai Chicken | Chilli & Garlic Naan $ 4.50 — e :
. @ .ATradi.tinaI rich and creamy Indian dish featuring tender chicken cooked $19.99 ’ E > STUFFED NAAN ' { > oS \\§~ — - S E
° in a spiced yogurt and tomato gravy . ) — - —— ’ b
M ) Cheese Naan $ 5.99 - — LIRS = '
e Murgh Pudina Kali Mirch $ 19.99 Ch o = S ——— :
. = . . . , eese & Chilli Naan $ 5.99 —_ o\ S ‘
o Indian chicken dish cooked with fresh mint leaves and black pepper in ~ . . N g = — WS \;'4 p
° a creamy aromatic gravy @ Chicken Tikka Naan $ 5.99 W) 1y ~ & = —— :\&: \ f_—) b
- = I e = o )
. Gongura Chicken Curry $ 19.99 " Kheema Naan (Lamb) $5.99 - '= 3 S52 NE N :
. A flavorful South Indian dish featuring tender chicken ‘ S % lF: :
: \ cooked with tangy gongura (sorrel) leaves and aromatic spices @ \ DESSERTS @ \\ @ 4. \ i
e & T 1
4 ‘ ‘ ¢ ‘ [
¢/ INDIAN LAMB & GOAT CURRIES -, Chocolate Dosa $10.99 , o
: Gulab Jamun (3 Pieces) $ 7.99 1
. Goat Curry . , ) $20.99 Sweet Paan $ 5.99 :
° A hearty and flavorful dish featuring tender mutton pieces SN ( :
. { simmered in a rich, spiced gravy @ ( D ( ] :
E > > Take away containers will be chargeable extra $ 0.20 » @ > E
° B L
[ ]
° l



