OURSTORY

How did the Afghan Gallery come to be?

In 1921 Fitzroy was a different place. It wasn't
gentrified, it was more culturally diverse, and
there wasw't a vegaw restaurant b sight.

Among this melting pot of cultures, Uncle Aziz
opened aw art gallery in 1921, He called it the
Afghawn Gallery.

The very wnext year the Gallery's artistic beginning

transitioned into cuisine thawks to Aunty Nouria.

And so, the Afghan Gallery became a place to revel
in the beauty of food rather thaw art.

Thawnks to the vision of Aunty Nouria, Australia
was graced with its first-ever Afghant restaurant
and wouldn't you Rinow, it was opened right heve in
Fitzroy.tv
Almost four decades have passed since Aunty
Nowria decided to turn Uncle Aziz's art gallery
into a restaurant and a Lot of things have changed.
Fitzroy has become a
different place - the gtctories and warehouses have
been turned tnto apartiments, new cuisines from all
over the world have arrived, the demographics have
changed drastically.

The Afghawn Gallery has seew all of this and kept
dolng what it does best - serving high-quality,
delicious food. And it's safe to say that the artistic
flatr haswn't Left tn those decades either.

That’s thanks to a Lot of things. tt’s thanks to a
dedication to quality, it’s thanks to a unique
character, but above all else, it’'s thanks to a fﬂmLLg
who have run this restaurant since dnU one.

May be that's thbf.t’s the only restaurant tn Fltz-
roy that’s been around sinee the gos.

Aunty Nouria opened the restaurant to Support
Refugees. AGR also acted as a
consulate as there was nwo Consulate Geweral tn
Australia back thew.

Thanks to “‘supportive guests'

Like us on Facebook R\
/afghangalleryrestaurant

*$1 for each takeaway container

SHORBAH (SOUP)

Shorbah sabzt

Mixed fresh seasonal vegetable soup with a dash of
yoghurt $12

®Rorouttl

Turmeric Kashk, topped with pan fried naw, garlic §
shallots $14

ENTREE

Bolant

Flat pan fried turnover homemade pastry filled with
leeks $16

Sambosa
Thin pastry filled with vegetables § side of Yogurt $15

Dip and Nan
Selection of = dips with warm bread $12

pahl and Nawn
Red Lentils topped with fried garlic and grape seed $19

Aashak
Thin pastry stuffed with Leek § chive on thin layer of
yoghurt § sauce $20

Mawtoo
Pastry stuffed with minced meat topped with yoghurt
§ sauce $23

Bourani Badenjan
Pawn fried eggplant, cooked in sawce, topped with garlic
Yeghurt $22

Chef's Selection
Mantoo, Bourani Badenjan, Ashak and Sambosa $28

327 Brunswick St,
Fitzroy VIC 3065

@-{afghdhgullery_.__mﬂnumnt

15% surcharge applies on weekends




- GHAZA- EASLI

(maitn wmeals)

chef recommends refreshing salata and rice with main weals

O)JAGH-E KEBAB-PAZ
(griLLS)

Kebab-e Barc
Marinated Lamb Back strip $35

Kebab-e Reenmo
-ean mince marinated in fresh herbs $24

Kebab-e Movrgl
Marinated Chicken Maryland $22

Kebab-e Sultani
Three mixes ow a sizzle plate $42

Kebab-e Karaee
Paw tried Lamb/Chicken,

-opped with egg and spices $36

A eoa s are wmeartnated with fresh herbs
and spices)

MFEAT AND RICE DISHES

Rorma-e Gosht
your Chotce of Lamb, Beef Chicken $32

Lawawng _ ' ,
Lamb/chicken (Chicken Kandahart) cooked Lin

spleed Yoghurt sauce $34

Rorma-e T wol-0-Tez
Spiced beef stew $22

Kotta Chalaow
Meatball cooked Ln tradittonal sauce served

w rice $33

rabull Palau ,
Traditional viece dish La 56%0( with carvots,

sultanas § almond with your choice of meat $3€

Sholla-e Gorbandi
hick rice with mung beans, garlie

5 dill served with your choice of meat $3g

Z.avmarot Chalaow
2Lce coored with spinach and spiees

Served with your cholce of meat $38

Like us on Facebook

*$1 for each takeaway container

ﬂ/ofghongalleryrestaurani 2

VEGETARIAN PISHES COOKED
IN THICK HM SAUCES (GF vVq)

Baden @i
Slow cooRed eggplant with herbs $30

Kachaloc
authentic potato dish cooked in saland sauce $26

Sabzi
slow cooked spinach with herbs § spices $26

pahl
—entils cooked in spices topped with fried garlic $26

Golpee

Slow cooked cauliflower in traditional hm sauce $27

Panger ! ) .
ottage Cheese cooked L spices served on sabzi $20

Shalgham
-Lg htLg caramelised turnip, cooked v maLld sweet

yinger sauce, served with white and saffron rice $22

rabull Palauv

FraatcLonil rice aLsin Lagerea WLTIh CArYOTS,
sultanas § almonds, served with your choice of
1bove vegetarian dish $36

Sholla-e Gorbandt
ek rice with mung beans, garlie § dill

with your choice of vegetarian dish $3¢&

Z.amarot Chalaow
RUce cooked with spinach and splees. Served with

Jour choice of above vegetarian dish $3¢&

SIDES

Naw s
Gluten-Free Nan $7

RLice
Seasoned with cumin/plain $10 / Kabull Pulaw $12

Yoghurt
with dry mint/plain ke

Chutney $1¢

Salata
Afohawn satad $14

327 Brunswick St,
Fitzroy VIC 3065

Follow us on Instagram

g @/ofghongallery_resfcurant

15% surcharge applies on weekends




Shahzadeh Feast

BouraniBadenjan, Ashak, Mantoo, Sambosa
Mixed Kebabs served with Naw § salata
Lamb Lawand, Chicken @andahari, two tarkari, Kabuli Palav $70pp

Shah Feast
BouraniBadenjan, Ashak, Mantoo, Samosas

LambLawand, Chicken @andahari, two Tarkart, Palaw $62pp

Maltka Feast

BouraniBadenjan, Ashak, Mantoo, Samosas
Lamb Lawand, Chicken @andahari, one Tarkari, Palau $55pp
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Upow request, all “Feed Me” options can be:
af: gluten free df: dairy free v: vegetarian vg: vegan wf: nut free

327 Brunswick St,
Fitzroy VIC 3065

Like us on Facebook A " O — N Follow us on Instagram

R, +6139417 2430

*$1 for each takeaway container = 15% surcharge applies on weekends




SHEERNEEBAAB

(Deserts)
Baghlawe Almond “rose Loved” cake
Pastry filled with walnut and honey $14 Served with yoghurt sprinkled with pistachio $16
Shol-e Zard Semyan
Refreshing saffrom creamy rice $14 Roasted thin vermicelli, Lightly baked in
rosewater-based creav $12
Deep fried Light pastry dusted with sugar Rosewater flavoured custard Brule, sprinkled
and pistachio $12 with pistachio § coconut 12
Sheeryakh

Afghawn rosewaterflavoured iee creavn $14

NOSHIDANI

(Hot and Soft Drinks)

HOT BETVERAGES SOFT PRINKS

Acfgham. Soothiwg Teq Lemon Lime Bitters, Lemonade, Coke / Coke Zevo,
Ginger Safron Tumeric and Soda water, Mineral water, Tonic Water, Ginger Ale
Jaggery based $10 +

Pough

He;baLL ngiemow il Howe made Yoghurt ?kaa with

AFRE QL:\’@#? < PEER 5 cuewmber and dry mint $9

camLonL

Shavrbat-e aloobaloo
Cfoees Home made fresh cherry and mint juice $11
“Turkish qahwa
Afo Ll Corkage $2/P

OPENING HOURS

Mowdag - szlag 5:00pm — 10:30pm

Lunch bookings and catering for over
10 guests and venwe hire available

4\ 327 Brunswick St,
e +6139417 2430 Al e e

Follow us on Instagram
/afghangallery_restaurant

Like us on Facebook 0\
/afghangalleryrestaurant ¥,

*$1 for each takeaway container 15% surcharge applies on weekends
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