Starter

1. Sprlng Roll (5 per serve)

2. ‘u’egemble Samnsa (2 per :‘.e~n‘~.nell 510.00

B Chl:ken Tikka (4 perﬁerve}

6. Tundcnrn Chicken
e | fi o

Half chicken
Full Chicken

7.5heekhKebab (4 per serve)

$18.50

518.50
S26.50

518.50

' Aafrein

Indian Cuisine

9.Chicken Korma 521.50

Aoground coshew Dosed, creamy
'*.'.T:_i CUTTY,

10.Chicken Saag 521.50
Furee of fresh spinach-based grawvy
spiced with anion garlic ond rv.—:f'.l.::_{' sk leove

11. Chicken Vindaloo $21.50
Gravy of red chilli, rice vinegor
carignder, pepper, cinmaman and anion

12. Chlcken Mndrqs 521.50
A S0 h Indicm faw: u "ite :" ockeg with
i curry le 5, tamatoes, and coconut
crearm and mustord seeds

13.Butter Chicken 521.50

Boneless |_.n:n:f of chicken tikka
cooked in butter, corignder tomato
Cashews, spices to p'-:::;a.:.&.: this rmost
[_Zli'.-:'_'.LI'i_lr disn

14 .Chicken Rogan Josh S21.50
Chicken cooked with anion and
tomate in g traditionol flavored
rogan josh souce.

15.Chicken Pepper Masala
A spicy sauth Indian ¢ !
fresh curry leoves 'r-:-'
cracked block peppers

16.Chicken Doh-P'tl::lIn 52150
‘doh” = twice, "pigza” = onicn, so
iterally meaning twice the amount
of enicns, creafing this amazing dish

17.Chicken Tikka Masala 521.50
Dry thick grawy,
I'<L\_I|. ieces with cap
fresh m int -|1<J Spices

cambpinng chicken
ISICUM. oRigns,




Paneer

67.Paneer Palak
Homemade cottage chease lightly
tried ond cooked In g spinoch-bassed
saQuce

$20.00

68.Paneer Matter 520.00
Homemode cottoge cheese
and peas combined with spices In
a tangy gravy.

69.Paneer Makhani $20.00

Cubed homemaode cottage cheesa
with tormataes, I':—:'u.'ggl eek and cream

70.Kadahi Paneer
Cottoge cheese cooked with onion
ond capsicum simmered in o creamy
tomato gravy.

520.00

71.Achari Paneer $20.00
Cot tage chesse soutéed ina tangy
aremaotic souce flavored with five
spices and fresh coriander

72.Paneer Butter Masala $20.00

Cottage cheese cooked in
tormate-based grovey with buttar
and authentic spices

Chef’'s special
GOAT

eless)

All gre noan breads are cooked fresh to
order in our tandoor oven

75.Plain Maan 55.00
76.Roti $5.00
77.Garlic Naan $6.50
78.Cheese Naan £8.00
79.Cheese and Garlic Naan £8.50
B0. Cheese and Spinach Naan $8.50

82.Kheema Naan $8.00
(o stuffing of spiced lamb mince
and select spices)

83.Masala Kulcha $8.00
(o spiced stuffing of pototoes
and pecs).

84. Kashmiri Naan 58.00

[ stuff ng of mixed dried fruits).

85.0nion Kulcha $8.00
(o stuffed with finely chopped
anions and corlander)

86.Paneer Kulcha 58.00
{2 stuffing with cottage cheese,
chopped onions, coriander and spices)

87.Chicken Tikka Naan 58.00

(A stuffing of marinoted chicken
tikka and Spices)

B88.Steamed rice $S6.00
B89.Yellow saffron rice $9.00

90, Kashmiri Pulao stir fried rice 512.00

(Indian style with mixed dry fruits)



18.Chicken Jalfrezi 52150
{chicken with peppers)

A spicy dish cooked with chicken in o

tomate souce that is finished with g

garam mascla fry of chunky onicns

and peppers,

19.Balti Chicken 52150
Chicken cooked in spicy tomoto
gravy with onion cnd peppers with
chef's special spices.

20. Kadai Chicken 521.50

Boneless chicken cooked with onion
and capsicum simmered in onion gravy .

21.Mango Chicken 521.50

Chicken and pursed maongo cocked
in gravy to plegse with authantic
Indian toste.

22.Bhuna Chicken S21.50

Chunky spices of chicken cooked
with CAMILAry, l::!'_:p:'—_il(:._J-!"l. 'I{]!"I'I:_'I‘ili.'-i—."ﬂ
ond fresh corionder.

Lamb

23.Lamb Malai Kofta 522.50

Meatballs of premium lamiz mince
cooked in a creamy cashew nut sauce.

24.Lamb Korma 522.50
A ground cashew based, creamy
mild curry

25.Lamb Saag $22.50

Puree of fresh spinach-based
gravy spiced with onion, garlic
and fF:I'II_IE".—':F:k legves |

26.Lamb Vindaloo $22.50
Gravy of red chilli, rice vinegar,
-:'.Dri:'.r'.r]er. F)E'f'.-['_‘li-!r. Cirn armon wiglw@=lplialgl

27 .Lamb Madras 522.50
A south Indian favourite cooked
with oniocn, curry leaves, tomatoes,
and cacoarut milk and mustord seegs,

28.Andhra Lamb Curry 522.50
Lamb cooked in coconut gravy with
chel's special spicas

29.Lamb Regan Josh $22.50

Lamb cooked with cnion and
tomatc in o traditional flovored
Rogon josh sauce

30.Lamb Doh-Piaza $22.50
"doh” — twice, "pigza” — onion, so
literally meaning twice the amount
of SrHQnNs, (ITE‘UTIF'IE this {_JI'T‘II:'.?:I‘IS :Ji:-jh

3l.Achari Gosht $e22.50

Lamb souteed in a tangy aromatic
sauce flavored with five spices and
fresh coriander

32. Lamb Tikka Masala 522.50
Dry thick gravy, comibining lamb
pieces with capsicurn, onions, fresh
mint ang spices

33.Lamb Jalfrezi 522.50
A spicy dish cocked with chicken in
g tomato sauce that is finished with
a gararm masala fry of chunky onians
and peppers.

34.Bhuna Lamb 52250
Chunky spices of lamb cooked
with onion, capsicum, tomatoes
and fresh cariander.

Beef

35, Beef Korma 521,50

A ground cashew Dosed, creamy
rild curry.

36.Beef Daalcha 521.50

lender beef pieces ond yellow
l2ntils cooked in grawy.

37 Beef Vindaloo $21.50

Grovy of red chilli, rice winegar
cariangder, pepper, cinnaman and onion .

38.Beef Madras 521.50
A south Indion favourite cookeg
with onion, curry leagves, tomotoes
and coconut milk and mustars seeds.

39.Bhuna Beef Masala 521.50
Chunky pisces of beef cooked with
gnign. capsicum, tomatoes and
fresh mint

40.Beef Saag $21.50
Puree aof fresh spinach-based
gravy spiced with onion, garlic and
l'.—."f'l.\_JSr eek BOVES,

41.Beef Tikka Masala $21.50
Dry thick gravy, combining beef
pieces with capsicum, onions, fresh
mint gnd spices

42 Beef Jalfrezi S521.50
A spicy dish coocked with beef in g
tomato sauce thot is finished with
a garam rnasala fry of chunky onions
ang pappers,

43 Bombay Beef 521.50
Beel with vegetables in a thick
rich enicn gravy




Seafood

44 Prawn Achari
King prowns soutéed in o tangy
aromatic sauce flovored with five
spices ond fresh coriander.

$24.00

45.Bengali Fish Curry

Ling fillei= simmered in spicy
souce of anlon and tormate with
cumin ond corionder seeds

$24.00

46.Prawn Baingani $24.00

Prawn combined with eggplant
cooked in tamatoe-based gravy and

tampered with curry leaves and fennel seads |

47 Prawn Saag $24.00
Puree of fresh spinach-based gravy
spiced with onion, garlic and
fenugreek leaves.

48 .Vindaloo Fish or Prawn 524,00

Gravy of red chilly, rice vinegar,
coriander, peppear, cinnarmon and onian,

49 _Goan Fish Curry 524.00
Fish fillet cocked in lightly spiced
coconut flavoredsauce.

50.Pepper Prawns 524.00
Prawns cocked in onicn tomato
gravy with spices. chilly flakes and
corignoer

5l.Garlic Prawns 524,00

Prowns cooked in garlic onion,
peppers and tomato grovy with spices.

Vegetarian

52.Aloo Baigan Chatpata
Sautéed eggplant, potatoes and
tomate tempered with five spices
and corionder.

53.Aloo Saag

Potatoss cooked in spinoch gravy,

54.Aloo Matter

Potatoes ond green peas cooked
in tomate gravy flavored with Indian
spices ond coriander

55.Veg Vindaloo

Puree of fresh spinach-bosed gravy
spiced with onion, garlic and
fenugreek leaves.

56.Veg Makhani

Vegetable's cooked in butter,
coriander, tomato, cashews, spices,

57.Veg Madras

Vegetables cooked with onion,
curry leoves, coconut cream and
mustard seeds.

58.Aloo Jeera

Pototo’s cooked in cumin seeds,
cnicn, tomato and spices .

59.Daal Tadka

Yellow lentils tempered with onion,
tomate and garlic.

B60.DaalMakahani

A north Indion favarite, block lentils
simmerad in ginger and En:_JrIir. 1

61.Mix Vegetables

Mixed vegetables in tangy gravy .

$19.50

$19.50

$19.50

$19.50

519.50

519.50

$19.50

$19.50

$19.50

$19.50

62.Channa Masala

Chickpeas cooked with selected
spices in dry sguce with onion,
copsicumn and tomatoes,

€3.Mushroom Saag

Fresh mushroom ond pureed
spinach curry

64.Matter Mushroom

Fresh mushroom and minted
[Eas curry

B5.Navratan Korma

Vegetable ond hememaode cottoge
cheese cooked in creamy grovy with
dry fruits.

66. Malai Kofta

Dumplings of potato and cottage
cheese simmered in a rich cashew
arnd creamy sauce

$19.50

$19.50

$19.50

$19.50

$19.50



81.Vegetable fried rice 512.00

(Veqg Pulgo)

92.Saffron Prawn Biryani 519.50
[curry flovoured prowns cooked )
with saffron rice and mix vegetables)

93.Biryani $18.50
(Chicken, Lamb or Beef)
A delicious combination of rice,
meat and spices

Side orders
and pickels

94 Sweet and sour
Mango Chutney

95 .Spicy mixed Pickels
96.Pappadams (4 pieces)

97.0nion, cucumber and
tomato salad

98.Cucumber Raita

99 Tamarind Chutney

Desserts

100. Mango & Pistachio Kufli
Kulfi homemade alphonso mango
E pistochio ice cream

101 Gulab Jamun
Rough dough consisting of milk solids
and doubls cream in sugor syrup,
flavored with Cardomom, cloves ond

rosewoter

$98.00

$5.00

102.Mango Lassi
Mongo pulp odded with curd and
garnish with cashew, sultonas

$9.50




