GOOD OLD

MANTRA

INDIAN RESTAURANT AND BAR

WE MANTRA FEASTS /Made to Share

- DesiBento ()

A four-tier tiftin: bhel puri to start, two curries (veg/vegan, or

one veg and one non-veg), with butter or garlic naan or tandoori

roti and steamed rice.

- The Big OI' Table ()

A shared feast (min two, no dietary swaps). Entrees of papads,
gol gappe, samosa (veg) or chicken tikka (non-veg), mains of

two curries with dal makhani, butter or garlic naan, steamed rice

and kachumbar salad, gulab jamun or kulfi to finish.

PRARAMBH / 7% Pilot Episode

* Soup(Clear / Chicken) -

A clear, restorativebroth, gently spiced.

Samosa Plate (2 pc)
Hand-crimped samosas with spiced potato and pea, paired
with mint and tamarind chutneys.

Onion Bhaji (2 pc) « -

Lacy onion fritters kissed with curry leaf and a pinch of green

chilli.

Masala Papadums -
A whisper-thin lentil crisp crowned with onion, tomato and
tangy chaat masala.

Mirchi Pakoda

Mild banana chillies in a spiced chickpea batter, fried golden.

Gobi 65 -
Cauliflower fried until lacquered and crisp, fragrant with
curry leaf and chilli.

Chicken65 -

Boneless chicken fried scarlet with chilli, curry leaf and
ginger.

Amritsari Fish Pakora - -
Fish in a carom-spiced chickpea crust, fried light, a Punjabi
wedding favourite.

Golgappa Rush -
Crisp hollow puris with spiced mint water, potato and
chickpea.

Bhel Puri ()«
Puffed rice tossed with onion, tomato, chutneys and a
tangle of sev.

Papdi Chaat ()

Crisp wafers layered with potato, chickpea, yogurt and
chutneys.

Aloo Tikki Chaat ®) -
Griddled potato cakes with chickpea, yogurt and chutneys.

Samosa Chaat ()

Two crisp samosas crushed with chole and yogurt under a
tangle of sev.

Palak Patta Chaat (B -

Crisp spinach leaves, layered yogurt, chutneys and
pomegranate jewels.

$27.90

$55 / $65

$13.90

$13.90

$12.90

$8.90

$9.90

$23.90

$23.90

$27.90

$13.90

$13.90

$14.90

$13.90

$15.50

$23.90

—e=x> Food Menu <25~
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158 FROM THE WOK / Desi Chinese
*  Momos (Veg / Chicken) - $22.90 / $24.90
Hand-folded dumplings, steamed or seared, with fiery red
chutney. 8 pcs.
»  Jhol Momos (Chicken) () - $26.90
Steamed chicken momos bathed in a spiced, soupy jhol.
6 pcs.
 Manchurian (Veg / Chicken) - - $22.90 / $24.90
Golden fried morsels in a glossy garlic-chilli sauce.
- Chilli Paneer () - $22.90
Paneer tossed with peppers in a tangy chilli-soy glaze.
« Chilli Chicken (Dry / Gravy) . - $24.90 / $25.90
Wok-charred chicken in a bold chilli-soy sauce, dry or in gravy.
Chowmein (Veg / Chicken) $22.90 / $24.90
Wok-tossed noodles with crisp vegetables and smoky soy.
- Fried Rice (Veg / Chicken) - $19.90 / $21.90
Wok-fired rice, light, fragrant and moreish.
8 FROM THE TANDOOR /Smoke €5 Soul
* Paneer Tikka (9 $23.90
Cottage cheese and peppers, charred and chaat-dusted. 3 pc,
extra pc $7.
e Chicken Tikka (4 pcs) $26.90
Thigh fillet, yogurt-marinated and char-kissed in the
tandoor.
« Malai Chicken Tikka () $23.90
Chicken in a velvet marinade of cream, cheese and cashew.
 Chicken Galauti Kebab $24.90
Melt-in-the-mouth spiced chicken patties, gently pan-seared.
« Lamb Chops $27.90
Overnight-spiced lamb chops from the tandoor. 3 pc, extra
chop $9.
B8 NOURISH / Protein Meals <
* Healthy Protein Salad (Chicken / Chana & Tofu) $18.90
Boiled chicken, or black chana and tofu, over cos, rocket and
baby spinach, dressed in olive olil.
» Protein Bowl (Chicken / Tofu) (9 $19.90
A warm bowl of brown rice, beans, cabbage and carrot with
chicken and mint-yogurt, or marinated tofu and lemon-tahini.
% J
d )
BREADS /Baked To Perfection
» Butter Naan (leavened bread, blistered and brushed with butter) 0 $8.90
o Garlic Naan (naan laced with fresh garlic and butter) 0 $9.90
o Tandoori Roti (whole-wheat bread from the tandoor, brushed light) $6.90
* Lachha Paratha (whole-wheat bread in countless crisp layers, with olive $10.90
oil, carom, cumin and chilli flakes)
o Cheese Naan - with or w/o garlic (naan oozing with cheese, @)  $12.50 / $12.90
spring onion, coriander and chilli flakes)
o Kashmiri Naan (sweet naan stuffed with nuts and dried fruit){ 0 $12.90
 Naan Basket (three naans to share, garlic and butter) 0O $14.90
% J

GARDEN OF INDIA /Vegetarian Mains MANTRA SIGNATURE CURRIES / Chef’s Pride
* Pindi Chole &7 $25.90 * Subz-e-Tawa &7 $26.90
Rawalpindi-style chickpeas, dark and robust with whole spice. Garden vegetables seared on the tawa with home-ground spices.
» Aloo Baingan {J & $25.90 + Fish Curry - Chettinad $36.90
Potato and eggplant slow-cooked with tomato and cumin. Barramundi fillet in a peppery Chettinad coconut gravy.
» Tawa Mushroom &7 $25.90 * Konkani Prawn Curry $36.90
Mushrooms seared on the griddle in a semi-dry masala. Coastal prawns in a fragrant Konkani coconut masala.
+ Palak Paneer / Tofu (@7 $25.90 * Keema Mutton Curry o 336N
Paneer or tofu in a silky spinach gravy, gentle with garlic. ,[Sé?n\’;:[?()ked minced mutton, deeply spiced with onion and
« Butter Paneer / Tofu ) O 7 $25.90
Paneer or tofu in a rich, buttery tomato gravy.
Tomaro ey ") MANTRA HANDHELDS /Strect Favourites
* Paneer Tikka Masala @) .5 € $25.90
Char-grilled paneer in a spiced capsicum and tomato gravy. *  Khichadi -
Gentle rice and lentil khichri with ginger, turmeric and hing,
. Malai Kofta & ¢ $25.90 Himalayan-salted.
Soft potato and paneer dumplings in a mild, nutty cream . f
gravy. (Also available in Vegan) * Kathi Roll 0 _ . )
(Butter Chicken / Chicken Tikka / Paneer Bhurji) $17.90 / $19.90 / $19.90
« Veg Korma ¢ $25.90 Paratha wrapped around butter chicken, chicken tikka or
Garden vegetables in a regal, nutty cream gravy. paneer bhurji.
. » PavBhaji ¥ $17.90
. Dal Makhani ® $24.90 . . o
Black urad and kidney beans, simmered overnight with butter HIBE SpAC TSN TS Thauet, SRGLSINIR PRt
and cream. (Also available in Vegan) e [Keema Pay 0 $20.90
 Tadka Dal @ @ $23.90 Mumbai-style minced meat with soft, buttered pav.
Yellow lentils finished with a sizzle of ghee, cumin and garlic. _
N, 00 DOSA /From The South (%5
w4l FROM THE LAND & SEA /Non- Vegetarian Mains QP +  Plain Dosa & $12.50
A crisp, golden rice-and-lentil crepe, naturally gluten-free.
* ButterChicken @T $27.90 * Benne Dosa - Plain $17.90
Cb)lhjtrtI;?use signature, tandoori chicken in silken tomato and Karnataka butter dosa, crisp-edged and golden.
| » Benne Dosa - Masala $19.90
- Chicken Tikka Masala{) 4 $27.90 Butter dosa folded over spiced potato.
Char-grilled chicken in a spiced capsicum and tomato gravy. « Benne Dosa - Masala Podi $19.90
; Potato and podi together, the dosa at its boldest.
- Tawa Chicken $28.90 Poditogether |
Chicken seared on the griddle with peppers and dry spice. D
- Chicken / Lamb Korma @) C $28.90 / $31.90 BIRYANI /The Royal Pot iz |
Tender chicken or lamb in a regal, nutty cream gravy.
, * Veg Biryani $23.90
» Chicken / Lamb Saag ® $28.90 / $31.90 Fragrant basmati and garden veg under a saffron veil, served with
Chicken or lamb simmered through a garlicky spinach gravy. raita.
» Goat Curry $28.90 » Chicken Biryani $25.90
Goat slow-cooked till it surrenders from the bone. Saffron basmati layered with chicken, sealed and dum-
. - cooked, served with raita.
» Dhaba-Style Chicken Curry = .5 $36.90 o
Rustic roadside chicken in a robust onion-tomato gravy. . Lamb Biryani $26.90
Slow-cooked lamb layered through aromatic basmati, served
with raita.
* Mutton Biryani $26.90
Mutton and basmati, dum-sealed in the royal tradition,
served with raita.
\. J \ J
(" N
0 .
< RICE & SIDES / Perfect Companions <% é
N
 Steamed Rice $6.90 * Lachha Pyaz $9.90
Long-grain basmati, steamed to a fluff. Ribbons of onion with lemon and chaat masala.
» JeeraRice $7.90 » Sirka Pyaaz $9.90
Basmati perfumed with toasted cumin. Shallots pickled rose-pink in spiced vinegar.
. PeasPulao $8.50 . Raita () $6.90
Basmati tossed with cumin, onion and sweet peas. Cucumber yogurt with roasted cumin.
* Coconut Rice $8.50 *  Pickle $3.50
South Indian rice with coconut, curry leaf and mustard. House mango pickle, tangy and hot.
» Kachumbar Salad $9.90 o Chutney (Mint / Tamarind / Coriander) $3.50
Cucumber, tomato and onion with lemon and coriander. A bowl of house chutney, your choice.
\. Y,

0 contains dairy @ contains dairy but dairy free option available

™ signature dishes ) containsnuts < gluten free
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—e=x>Drinks

* The Maharaja

Vodka with creamy cashew and cardamom, lemon
and a silk foam, a sip of kaju katli.

e The Bombay Heat
Tequila and mango with nutty tahini and lime, crowned
with a whole chilli, over one big rock.

« Mango Enchanted
Vodka lengthened with raw green mango, cumin and rock
salt, lifted by lemon, mint and soda. By the glass or jar.

* Lychee Lagoon
Vodka with rose and lychee, lemon-sharp and shaken to a
soft pink foam.

 Paan Colada
Coconut rum dropped in paan liquor with a squeeze of

lemon, a betel-leaf twist on the tropics.

« Maharani Mist

Gin and elderflower with cool cucumber and lemon, shaken
silky and dusted with pistachio.

o Chilli Margarita

Tequila and lime with a whisper of chilli heat.

 Espresso Martini
Vodka and fresh espresso, sharp and decadent.

«  Whisky Sour
Whisky, citrus and silk-foam, perfectly balanced.

* Longlsland Iced Tea
Five spirits, one notorious, cola-kissed classic.

MOCKTAILS /Zero Proof

* Virgin Mojito
Lime and mint over soda, endlessly refreshing.
By the glass or jug.

» Aam Panna
Raw green-mango cooler, sweet, tart and reviving.
By the glass or jug.

» Anaarkali
Pomegranate with a breath of rose and cardamom,
lime-sharp and finished with sparkle.

- Goan Breeze
Orange and pineapple with a squeeze of lime, topped

I8 SIGNATURE COCKTAILS /Stirred €5 Strained

$22.90

$22.90

$21.90 / $45

$21.90

$21.90

$21.90

$21.90

$21.90

$21.90

$23

$15 / $35

$15/ $30

$15.90

$15.90

with fiery ginger beer.
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BEER & CIDER /Chilled € Crisp

* Kingfisher Lager (on tap)

India's iconic lager, poured fresh.

« Godfather Lager

India's bold strong lager.

« (Corona Extra
Mexican lager, served with lime.

« Asahi Super Dry
Japan's sharp, dry lager.

* Furphy Refreshing Ale

Crisp Victorian ale, easy and sessionable.

« Great Northern Super Crisp
Easy-drinking Aussie lager, crisp and clean.

 Apple Cider Napoleon

Crisp, refreshing apple cider.

WINE /Sparkling

*  Westwood Prosecco
Central Victoria. Bright, green apple and sherbet.
By the glass or bottle.

IR WINE / 17hite

* Impressionist Riesling
Eden Valley, SA. Citrus, floral, zesty.
By the glass or bottle.

« Shelter Bay Sauvignon Blanc =
Marlborough, NZ. Passionfruit and crisp citrus. Al
By the glass or bottle. \

» Cofield 'Footsteps' Pinot Grigio ——
Central VIC. Pear and apple zing. \ A 4 J
By the glass or bottle. [ |

« Wine X Sam Pinot Gris
Strathbogie Ranges, VIC. Ripe pear and spice.
Bottle only.

 Lange TSR Chardonnay

Frankland River, WA. Creamy, ripe nectarine.
Bottle only.

I8 WINE /Red

* Indented Head Pinot Noir
Bellarine, VIC. Fleshy cherry, fine tannins.

By the glass or bottle.

« Te Mania Pinot Noir
Nelson, NZ. Savoury cherry and earth.

Bottle only. Il
ff?% lﬁ\%
» Millon Impressionist Tempranillo |
Eden Valley, SA. Juicy cherry and spice. | &5 |
By the glass or bottle. LS /| 9
Heae@»®

+  Wynns Coonawarra Estate Merlot
Coonawarra, SA. Plum, soft spice and rounded tannins.
By the glass or bottle.

* Byrne Reserve Shiraz
Clare Valley, SA. Plum and white pepper.

By the glass or bottle.

$13 / $16

$15

$12

$11

$12

$11

$11

$13 / $45

$13 / $47

$13 / $47

$13 / $47

$55

$49

$13 / $49

$62

$13 / $49

$14 / $52

$13 / $49

THE SPIRIT ROOM / 7op Shelf

* Talisker 10 Year Old
Skye single malt, aged 10 years, maritime and peppery.

* Glenfiddich 12 Year Old
Speyside single malt, aged 12 years, pear-bright.

« Macallan 12 Year Old
Sherried Speyside single malt, aged 12 years.

*  Amrut
India's acclaimed single malt.

* Indri Single Malt (Premium)
India's acclaimed single malt, rich and full-bodied.

+ Johnnie Walker Black Label
Smoky blended Scotch, aged 12 years.

« Chivas Regal 12 Year Old
Smooth, honeyed blended Scotch, aged 12 years.

° Jameson
Triple-distilled Irish whiskey.

» Jack Daniel's No.7
Tennessee whiskey, mellow and oak-kissed.
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 House Whiskey

Smooth, easy house whiskey.

» 0Old Monk

India's beloved dark rum.

»  Kraken
Black spiced rum, bold and dark.

- (Captain Morgan
Caribbean spiced rum.

- Bacardi
Crisp white rum.

» Malibu

Coconut rum liqueur.

 (Grey Goose
French wheat vodka, clean and smooth.

* House Vodka
Clean, smooth house pour.

* Four Pillars
Yarra Valley craft gin.

Applewood

Australian gin with native botanicals.

- Bombay Sapphire
Bright, aromatic London dry gin.

« House Gin
Crisp, juniper-led house gin.

« Tequila (house)
100% agave, neat or the start of trouble.

p—
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¢ Desserts <«
)\l WINE /Pink ﬁ'lﬁ
* InReverie Rosé W ¢ $13 / $53
Margaret River, WA. Crisp cherry and spice. l L
By the glass or bottle.

$18

$15

$19

$18

$19

$16

$16

$15

$15

$15

$16

$16

$15

$16

$14

$15

$14

$16

$16

$15

$14

$15

¥l | ASST & COOLERS /Churned Fresh

Mango Lassi
Yogurt churned with mango and pistachio. Add coconut rum.

=

C )

Rose Lassi
Yogurt perfumed with rose. Add vodka.

Original Lassi (Sweet / Salty)

The classic churned yogurt, sweet or salty. \

Mango Slushie

Frozen mango with almond milk. Add coconut rum.

Rose Slushie
Frozen rose and cinnamon, cooling and fragrant.

0 SODA & SOFT /Fizz €9 Fresh

Limca
India's lemon-lime soda.

Coke

Classic cola.

Coke Zero
Sugar-free cola.

Thums Up

India's bold cola.

Nimbu Soda (Banta)

Fresh lime soda in the old marble-bottle style.

Lemon Lime Bitters
Lemon, lime and bitters, crisp and timeless.

Masala Cola
Spiced Indian cola.

Orange Juice
Freshly squeezed orange.

Capi Ginger Beer
Sharp, fiery ginger beer.

Sparkling Water
Chilled sparkling water.

Great Northern Zero (330 mL)
Zero alcohol lager, crisp and clean.

)
—_—
* Masala Chai
Spiced tea brewed slow. Regular, almond milk, or without milk.
* Iced Chai

SWEET MANTRA /Endings (X0,

Chilled spiced chai with coconut milk. Spiked with coconut
rum at the higher price.

%{‘ o = ‘”,v’{iyl

Gulab Jamun ()

Warm milk dumplings in cardamom-rose syrup. 3 pc.

RasMalai (O
Saffron-milk-soaked paneer discs, delicate and cool. 2 pc.

Kulfi (Pistachio ) / Mango) @ -

Dense, slow-set Indian ice cream on a stick.

$10/ $21

$10/ $21

$10

$10/ $21

$10 / $21

$11

$11

$10

$7

$12

$6.90

$12 / $22

$14.90

$15.90

$12.90

\

Please let our team know of any allergies or dietary needs.

We take every care, but cannot guarantee dishes care free from traces of allergens.




