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Achari (Pickled) $29.9
Lamb, Chicken, Prawn, Fish, Squid, Paneer, Vegetables

with rice

| Samundri Khazana (Mixed Seafood) $31.9
| Prawn, Fish, Squid, Baby chopus, Mussels cooked in
; coconut gravy, served on a bed of rice

Paneer Tikka $19.9
CoHage cheese marinated and cooked in tandoor with

capsicum onion.

Fish Tikka $26.9

Tasmanian Pink Ling marinated and cooked in

tandoor oven

Mom's Kerala Prawns Fry $29.9 !
Tempered in curry leaves and tomatoes, tossed in
coconut oil with fennel seeds and spices.

Food may contain traces of nuts, dairy producfs and shellfish
Please alert staff of any allergies OR dietary requirements
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Vege’cable Samosa $8.5
Deep fried golclen pastry with a spiced filing of mashed potatoes and peas

Onion Bhaji $8.5
Mﬂdly spicecl onion fritters coated in a coriander and chickpeq batter

Mixed Pakoda $8.5
Mﬂcuy spicecl silverbeet, mashed potato and chickpeq patties

Aloo Makai Tikki $14.9
Mildly spiced potato and corn patties coated in a hght and crispy batter

Chicken Tikka $14.9
Chqrgriﬂed tender chicken Jrhighs marinated in a milcuy spice& yogurt

Seekh Kebab $14.9

Tender lamb mince mixed with roasted spices, skewered and chargriﬂecl in
the tandoor

Lamb Kebab — Entree (3pc) $199 OR Main (6pe) $35.9

Lamb chops marinated in roasted spices and chargriﬂed

Tandoori Prawns— Entree (6pc) $19.9 OR Main (12pc) $36.9

Prawns marinated and chargriﬂed in the tandoor

Assorted Bread Platter $19.9

Garlic Naan, Cheese Naan, Kheema Naan with raita and mango Chufneyf

 SHARE PLATTERS %

Vege’carian plaHer for two $22.9

Veg samosas, mixed pakoda and onion bha]'i

Mixed Platter for two $24.9
Seekh kebab, chicken fikkq, mixed pakodq and veg samosas
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CHOOSE FROM:
CHLCKEN OR BEEF §22 9
LAMB §74 §

GOAT $21 9
FESH, SQUID OR PRAWINS §28.

Saagwalla

An aromatic Creamy spinach curry

DO PYQ.ZG.

A creamy onion based dish with roasted ground spices

Madras

Creamy curry with toasted coconut, curry leaves and mustard seeds

Masala

A rich tomato and onion basecl(gravy with roasted spices

Korma

A Creamy CCtSh@W based gravy

Vindaloo J
A spicy, tangy Goan curry blended with red chillies and aromatic spices

Pepper Fry

A spicy and rich tomato and onion base with cracked peppercorn

]alfrezi

An indulgen’c tomato sweet and sour dish with onion and capsicum

Kadhai

A rich and tangy roasted tomato and onion gravy
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AFOOD VARE

([HOO 1, SQUID OR PRAWNS)

Malabari

Seafood simmered with roasted coconut, curry leaves, mustard seeds

Butter gravy

Seafood simmered in a rich and creamy tomato gravy

Patia

Seafood cooked in a tangy tomato gravy

b CHICKEN. & LAMB $73 3.

Mango Chicken

Chicken thighs simmered with roasted cardomon and creamy mango gravy

Butter Chicken
Chargriﬂed chicken ’rhighs simmered in‘a rich and creamy tomato gravy

Chicken Tikka Masala
Chargriﬂed chicken ’chighs cooked with capsicum in a tangy tomato and

onion gravy

Chicken Balti

Tender chicken in a rich tomato and onion gravy

Lamb Rogan ]osh

Tender lamb slow cooked with a variety of roasted whole spices in a
tomato and onion based gravy

Lamb Nawabi

Tender lamb combined with a creamy coconut gravy

D GOAT-§21:1 %

Goat Curry (with bone) - $29.9

Tender goat morsels, slow-cooked with whole roasted spices in a rich tomato
and onion base with rice
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Aubergine and Potato Curry -$289

Tencler cliced eggplan’t and pOfO.{‘OQS simmerecl Wlth l’OClSerd SpiC@S Cl.l’ld

coriander in a tomato and onion gravy with rice

Saag Aloo

Diced potatoes simmered in an aromatic spinqch gravy

Bombay .A.].OO

Crispy potatoes tossed in roasted spices and coated in a rich onion gravy

Aloo Gobi

Crispy potatoes and cauliflower floretts coated in a mildly spicecl tomato

and onion gravy

Aloo Mattar

Diced potatoes and green peas simmered in a tomato and onion gravy

Dhingri Mattar
Sliced mushrooms and green peds simmered in a rich tomato and onion
gravy
Paneer Makhani

Diced cottage cheese cooked in an indulgen‘f and creamy tomato and

butter sauce

PO.].Q.IC Paneer

CoHage cheese simmered in an aromatic spinach gravy

Paneer Tikka Masala

CoHage cheese combined with roasted spices and capsicum in a rich

tomato and onion gravy

Malai Kofta
Dumphngs with mashed potatoes, dried fruits and nuts, 1ighﬂy fried and

coated in a coconut gravy

Vege‘cable Korma

Garden veggies simmered in a creamy cashew gravy

Chole Masala
Chickpeqs cooked in a mﬂdly spiced tomato and onion gravy

Dal Makani

Rich black lentils and Kidney beans slow-cooked in a creamy tomato

gravy
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%. BUDGET BANQUET. §34.1 PP, ®

MINIMUM OF 2 PEOPLE

Entree
Choice of either:
Mixed pakodas OR Onion Bhaji

Mains (from the main menu)
Choice of either:
Vegetarian, Lamb, Chicken OR Beef curry.

Indian Breads

Plain naan
Rice

Plain rice OR saffron rice

o MAHARAJA BANQUET SU1.9 0P @

MINIMUM OF  PEOPLE

Entree
Poppadum's

+

Choice of either: Vegetqble Samosa OR Chicken Tikka

Mains
Butter Chicken

+

Lamb Rogan Josh

+

Beef Vindaloo

+

Vegetable Korma
Indian Breads

Plain naan
Rice

Plain rice OR saffron rice

* A surcharge may apply for any swapped items.
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Meat Biryani (Lamb, Chicken or Beef) $22.9

Tender meat with onion, capsicum, fluffy rice, saffron and whole roasted spices

Vege’co.rio.n Biryani $21.9

Milcﬂy spiced gqrclen veggies with onion, capsicum, ﬂuffy rice, saffron and whole

roasted spices

Vege’cable Pulao $14.9

Garden veggies with ﬂuffy rice and a Varie’fy of roasted spices

Kashmiri Pulao $14.9

Fluffy rice tossed with dried fruit, nuts and aromatic spices

Saffron rice or Plain rice $3.5

Butter naan $3.9

Fluffy bread made in tandoor
Garlic naan $4.5
Fluffy tandoori bread, lighﬂy coated in garhc
Roti $4.5
Wholemeal tandoori bread
Cheese naan $5.9
Fluffy bread, with cheese fiﬂing
Cheese and garlic naan $6.9
Garlic and cheese fiHing
Peshwari naan $6.9
Dried fruits and nuts fiﬂing
Kheema naan $6.9
Spiced lamb mince fiﬂing
Paneer Kulcha $6.9
Spicecl cottage cheese fiﬂing
Poori (2pc) $6.9
Fried fluffy bread made of wholemeal flour
Bhatura (2pc) $8.9
Fried ﬂuffy bread made of plain flour

Poppadums $4

Tomato and onion kuchumber $3.5
Sweet mango chutney $3.5
Mixed spicy pickle $3.5
Mint chutney $3.5
Cucumber raita $3.5
Side Platter (any 4 of the above) $13
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