STARTERS AND ENTREES

1 Vegetabde Samoss {¥pes) 39,00
Flaky pastry llllad with mashed potatoss. peas and cumin seed.

g Onlon Bhajees |6 pes) §9.00
Crispy anich fltes eanvad with tamarind or mént chutney,

3 Mived Pakors (6 pes) $9.00

4 Paneer Tikks . £80.00
Dish mads from chunks of coftage cheese mannated in spices and

“grifiad in a tandcar ovan.

5 Swffed Mushroom $20.00
Musheoom stulled with cheass and mushdom and added with chal's
specil harbs and spioss. Caoked in tandoor ovan.

& Tandoor Chicken half £17.00 full $20.00
Chickan marinated ovemight and radtionally cocked in Tandoo.

T Chiclen Tikka $18.00
Honetess chicken mannated overnight in yoghurt and spices then skewared
and cooked o Tandoor,

B Garlc Chicken Tikka $18.00
Chickan matinated with garss evarnight with spices in L Cookad
n findoor oven and ﬂarwdwi:hmnt nay.

9 Achar Tida $18.00
‘Ibll‘lﬂmﬁm af PanaerChicken marinated overnight with yoghurl snd
pickiod Epices. Must Iry.

10 Chicken Reshm| Kebab $18.00
Bonsiess checken mannated & casheaw nul pasts cvernight and cocked in

- Tandoor oven wiapped = egg.

11 Lofypap Chicken $15.00
Chicken dnemsticks manmated in ginger, gadc and spicas, edded with

-comfiae and gooked ag desp fisd

12 Chicken Lal Mitch $20.00
t:hk-.lan ih matinated with g and garks pasts and mixed

powder and cooked in landoor oven IIII pariaction. Haol

13 ﬂiﬂHﬂ'l Shedkh Ketab $20.00
Geound chicken mince flavoused with fresh ginger and garlle paste,
s and spices and cooked in tandoor cven. Mast try.

14 Lamb Sheikh Kebab 520,00
mnm1mmnumd Wwith frash ginger and gariie pasts, hatbs
and spiter and cooked In tandoori cven, Delicious.

15 Lamb Cutiet. $24 .00
Lamb cutiel addaed with spices and cooked in Tandoor oven

14 Chicken &5 (starter] $19.00
Small chicken peces fred and than cooked with yoghurt, curry leaves and
musiard saads. Dich from Scathern India - mast by,

17 Amritsasd Fish $18.00
Figh st and [amaes, lightiy battered in Chickpea flour and deep fried

18 Tamdoor Prawn $22.00
Ki:g'ﬁu_mn miafinatsd, grfiad in the tandoor sven with a kil of leman.

19 Garlic Prvwrs $29.00
Prawne baltared with garlic, coaked In Tandoar oven. Mce and crispy.

20 Veg Matter 527.00
‘2 Bamosas, I Onion Bhajess; 2 Stuflad Mushroome, 2 Panear Tikia.

21 Min El_d_:tﬂw - = ) $28.00
B piaces aach: Lamb Kebah, Vegetabls Samosas, Oneon Bhajees,
Achar} Ghichen Thika, Lollypop Chickan

£9 Mondes pMix Platter $30.00

2 Pleces each: Chicken Tikka, Chicken Reshmi Kabab, Tandoor Ghicken,

Prawns, Lamb Seekh Kebab.

INDO-CHINESE

ENTREES

3 Haoney caulifiowser $18.00
Baftarad Gnuﬂ'scnu:rhad in &sweat tomato and garlicy skece with
added spices in il e

24 Mmmn_womnmeu $18.00/520.00 witk graw
air selactioh of batleved meal & vegetatian cooksd in a soya salca, with
tomnistoss and anions in 8 with added spices,

25 Chilli: Chicken/paneermushioarm $21.00 / wath oravy $23.00

Pravem Chillll $§24.00
our salection of mesl or vagetanan cooked with onlons, capsscum and

-spines in dark soya saice,
246 Vege ! Chicken Fried Rlce £00,00 / $24.00
-Rice cooked with chickan / vegetables, fhen fried in & pan with added spaces.

MAINS Chicken $24.00 Lamb $25.00

27 Chicken / Lamb / Beef Vindaloo
Hotdish Iram south of India. based chilli, spices and fresh tomatoes
Goas well with plain Mean.
8 Chicken [ Lamb Kedal
Cooked In orion basad thick gravy with capsicum, lomatses and spites.
£9  Saagwils Chicken | Lamb
Diged chickan / lsmb cooked in & gravy of spinach, crearm and epices
30 Chicken / Lamb Madras
South Indian dish cocked with mustard seeds, cury maves and coconut cream
31 Chicken | Lamib or Beef Korma
 Diced chicken / lamb / beel cooked in cashew nul based sauce, garnished
with cashew and sultanas,
37 ‘Butter Chicken
Tandoorl chickan cooked off the bone in a mild. butlary cream sauce,
33 Chicken Tikka Masais .
Evorybady's favseie, sookad in mild dellcately smoad, addad with grated
fomatoas and onions.
34 Methl Chicken
‘Bonalass cubes of sucoulenl chickan cooked with a combination of lomato
‘and onian, saasonad with resh Fenugreak loaves.
35 Chicken Jhal Frexi
‘Chifs spacial, cookad with green chillies, friad onions and grean peppers.
36 Chicken / Lamb Pasanda
Cotked with fresh craam yoghurl, mixad graund cashawe and mild spices.
37 Lamb or Besf Bhuna
Medium mofst cooked with tomaloes and onions.
38 Rogan Josh LambyBesf
Lnninrhburmuhad in North indian styla wlm herbs and spices.
39 Chicken | Lamis Handl Meat
Tendert diced lmb cotckad in fresh onlon, ginger, garfic and tomataes with
tampsred spices.

40 Chicken Dansak
(Chickan with & tengy, Bwest and slightly spicy sauce made ksmchously thick
“and fich with addition of rad lenils,

ALL MAINS SERVED WITH BASMATI RICE

Most of our curries are djuten and MSG free
Pease let us know i you have any food allergies,

41 Lamb Tikka Masala
Lamé cooked = méd delicalely specad gravy, added with grated tomatoes
and onicns,
42" Mango Chicken
M exotic cuiry with landar chicken pieces cooked ina subbie mango sauce,
43 Chicken Do Pyaza
Chickan cooked with frash onton maxed with spices and cashaw nul sauce:
44 L Chichen Julpurl
Dish from e royal slale of India Rajasthan, This dish is cooked with yoghur,
Irashly ehepped onion and tomate wih added epces.
45 Amiitsar Curry: Chicken/Lamby/Beef
Desh fram Modh India, Punjab. cooked with the femgesing ol Casoem
Seads, Yoghir, and mlmmmw : -
4 Achar Chicken Mazala
Achan Chicken curry is Etle epicy and tangy cumry, in this chicken @3 cooked
with onion basa gravy in pickling spices.

SEAFOOD Fish $25 / Prawns $26
47 Amiritsan Fish
‘Bish dram Marth India; Punjab. Cury cookad with the lemparing of Cdrom
‘Seads, Yoghum, and cnicn hase gravy,
48 Fish

Curry
Cookad in North Indlan
~onione. A real laste-of India
4% Goan Fish Curry
- Aoyal defoacy from beaches of Goa cooked & lightly spiced. cocom and
magstand saeds,
50 Prawn Kadal
Prawss cooked in bufter with garke, tomats, capsscum and Iresh corander.
51 Prawn Saagwala
Prawss cooked with frash tomatess, onions, garfic and sganach.
52 Prown

Makstiar|
Ar exofic debeacy Irom the coasts of Malabar i south India cooked in ourry
|pavas, eoanut mak, muslard sseds and dpae.

Tampered with sploss, ginger, garkc and

Pravn Makhni
Prawns cooked In-a velvaty, creamy bultary sauce with lenugraek leaves
“and gamishiad with fresh coriander.

CHEF'S SPECIALITIES

54 Chicken Kolaper| $26.00
Dited chicken cockad i a madlum/hol, dslicately spiced tomato gravy.

55 Bed Garlie Chickoen $26.00
Buihaa chitkan cookad In red geavy with garss and spring onlons.

B& Tg.w.m Larmiks $27.00
* Your selection of meal or coltege cheasa cooked with diced onion, capsicum,
tomatoes with a hint of cashaw nut pasts in L
57 Raddal Lamby/BeefiChicken $27.00
Your selection of meat cooked in Dark Aum, tomato and onion base gravy
‘with added spices. Served ona hot sizeling platiar- must iy,

58 Goat - 750mi $28,00

 Tandarad ookad ina fresh gitge: pasts with tematoes and dnion base
gravy on & simmared haal wilh spices.
59 Shahl Paneer $96,.00

This reyal s i prapared with nuls anions | spicas and yégue and cream.
Yogurt of curd elevates the taste of gravy with the anoma of spices infused.

VEGETARIAN

60 Bombay Aloo $18.00
Smiell potilo pieces cooked with enion and fomalo pasts mixed with
hatbe and spices.

81 Aleo Palak $20.00
Potaings cotked inspinach. cream and sploes.

62 Vestarian Korma §29.00
Frash vagatables cocked bn a nulty croany sauce.

63 Aloo Gobl §90.00
Potats, eaulilowsr cookad with anlon, heds and spaces

& I-Ium-ﬂhum Chaman §29.00

Wm sl coins cocked i a spinach gravy with
added epices in L.
45 Malal Kofts $24.00
Potatoss and homamade coliage cheess mxad with herbe, spices,
mimmefed in & nuity creamy ssuce, gamishad with almoends and suftana.

&6 Chana Masals 20,00
Chick peas eooked with secret spices, slralght from the heart of Punjab
&7 Meth| palal Matiar £23.00

Paas and lencgeaek leaves cooked n onioh and cashew sauce with chet's

sacral spitas. A very dalicious and Ravaursome dsh o iry.

Butter Paneer $24.00

ﬁmm cead n amata sauea with bullar, craam and spices.

&9 Palak $924.00
Hmnmadu cotisga chaasa tooked i spinach gravy mixed with spices

10 Kndal Pariees £24.00
Homamade colisge chaase cookad In gingar, garic curry sauce wih
capsicum, onigns and tomatoes,

T Pﬂm:rj.uipu'l $24.00

m& l:herﬂm cacked with yoghur, freshly chopped onlon and
splces

5

?E-:'m!mnm Do Pyazn $23.00
Mushroam rsﬂdtad'nﬂh fresh onion mixed with spices with cashaw

 nubsauce

73 Mix Vegetable £20.00

Frach miced vegetables cooked in oneen and lomalo sauce mxed
wilh hatbs and spicas

T4 Dhal Makhand $90.00
Lﬂﬂhmum with buitter. draarm and spices. Enjoyed bast with buttar nasn
75 Dal _Ihrltn £19.00
“Yeliow lendlls cooked with the tampering of freeh garlio with sdded spices
PULAQO / RICE
Té Pess Pulao 58.00
T Cumin Rice £7.00
78 Kashmir| Fulao $10.00
79 Mushroom Rlce $10.00

BIRYANI

Rlige and Chickenf ambi/Vagetabls are cooked togsthar with nuts and spices lo
make & sumpluous one pot meal

Wesetable Biryan 519,00
Laemies, chieken or beef Biryand $95.00
La Tandoor Biryan $28.00
s ganved with Chicken, Lamb, and Baalin |t

Pravwn Bilryan| £28.00

INDIAN BREADS

Plaln Maan §4.00
Trastional Indian Lesrses Broad.
Butter Maan - Indlan Style $5.00
Maah braad stulfed with bultsr, A nics crispy one
Garlic Magn ) $5.00
Naan wilh lopping of garlic
Cheese Maan £46.50
Cheese and Garfic Maan £7.00
Naan bread with apping of garic and a stulled with melling cheese.
Lacha Paratha §46.00
Flaky Wh{m & nice crispy braad.
Onlon Kudcha. $6.00
Stulted with attions nd spicas
Aloo Paratha §6,00
Reofi stulted with mashed potats and spicas,
Kezrmia Maan $8.00
Chicker Masr 58.00
Naan bread slultad with minced chickan,
Paneer Kulcha $7.00
Maan slutfed with roltage cheesa with added herbs and spices bo give
it & riice flavgur
Gobd ulcha $6.00
Stuliing of Caullowsr in raan bread with added herhs. Must iy
Kabll / Peshaward Masn $7.00
Besiceatad coconut, sultanes. buther and nuts
Chocolate Naan Bread §7.00
Daliciousnaan bread filled with chocalate. Everyones Bvourts

Tandooe| Retl §4.50
mmmmm braad
Gluten Free Maan £6.00
Gluten Free Garlle Maan $7.00

Lassd MangoSyeeetSatted $6.00
pirt Chastnaey $4.00
Mango Chutney $4.00
.w; Hickles £4.00
Lirmne Pickle £4.00
Green Salad §8.00
Kechiumber §5.00
Onlon Lachs Salad §5.00
Extra fiice $4.00
Pagshcams (4] £4.00
Rt {Fomate, Onion and Cuelmoer) £5.00
DESSERTS
Gulat Larmiin (2pee) §7.00

A Helicious desserl made with milk, cteam. Finlshed with cardamem clove
infuzed sugar With los Gream

Mango Kl
Homermads Mangs e cream, Musl Try
Amritsar Kulff $8.00
Homemade Safiron fee-Croam, Must Try

§8.00



