
STARTERS

            12

VEGETARIAN TASTING PLATE                                                             Per head 17.50
Samosa, harra bharra kebab, onion bhajji and paneer tikka

MIXED  TASTING PLATE                                                                          Per head 18.50
Samosa, paneer tikka, lahsooni murg tikka and amritsari �sh

TANDOORI TASTING PLATE                                                                 Per head 21.50
Prawns , lahsooni murgh tikka, seekh kebab, tandoori salmon

TASTING PLATES

MAINS

RICE
STEAMED BASMATI     Per head 4.0

SAFFRON RICE    Per head 4.5

HYDERBADI - STYLE BIRYANI    Vegetable 19.5

                                                                                                  Chicken 22.5

                                                                                                               

                                                                                     

Mango kul�            

Gulab jamun   3 pcs              

Gulab Jamun with icecream                                         

Pista kul�             

DESSERTS

ROTI       3.5

PARATHA    4.5

BUTTER NAAN   4.5

NAAN     4.5

ALOO PARATHA   5.0

BREADS

GARLIC NAAN          5.0

CHEESE NAAN          5.0

KHEEMA NAAN          6.0

SALADS & SIDES

CUCUMBER RAITA   5.0

KUCHUMBER SALAD  5.0

ONION SALAD   5.0

MIXED PICKLE   3.5

MANGO CHUTNEY   3.5

MINT          Sauce 3.5

PAPPADUMS         4.0

MIXED CONDIMENT PLATE    12.5
with Pappadums, Raita, 

Mango Chutney,Mint Sauce

Naan stu�ed with spiced
 minced lamb

Spicy Potato �lling

8

8

10

8

Delicious aromatic combination of basmati rice & 
either vegetables, chicken, lamb or goat 
meat served with sa�ron & cardamon and fresh 
cucumber yogurt raita on side 

Goat 25.5

    Lamb 23.5

ONION BHAJI  3pcs                  10
Chopped onion and chilli parcels fried

POTATO and PEA PASTRIES - SAMOSA  3pcs                            10
Perennial favourite... crispy potato & pea �lled pastries

Harra Barra Kebab  3pcs
Spinach and peas kebab, savoured with mild spices, coriander, green chillies and ginger.

KHEEMA SAMOSA  3pcs                                                                                             12
Perennial favourite... lamb minced meat filled pastries

BAKED CHEESE WITH SPICES - paneer tikka  3ps                            12
Paneer (homemade cheese) marinated in spices and roasted in the tandoor

GARLIC CHICKEN FILLETS - lahsooni murg tikka  4pcs                  16
Chicken �llet marinated in yoghurt, garlic and spices & cooked in the tandoor

CHILLI FISH FRY - amritsari �sh  4pcs                                                                 16
Fillets of �sh dipped in spiced batter and fried   

LAMB SKEWERS - seekh kebab  4pcs                                                                  16
Minced lamb with herbs and spices skewered and roasted in the tandoor

TANDOORI SALMON 4pcs                                20
Tasmanian Atlantic salmon �llets marinated in thick yogurt, ginger, garlic,                     

green chilli, fresh coriander root, mint & spices, cooked in the tandoor

LAMB CUTLETS  4pcs                                                                                                    22
Lamb cutlets marinated then cooked over charcoal                                                        
KING PRAWN CUTLETS  5pcs                                                                                    22
Local king prawns butter�ied, coated with spices and fried golden

YELLOW LENTILS WITH SPINACH - tarka dhal                           16
Lentils �nished with spinach, sautéed onions, garlic,    

ginger tomato & coriander

PUNJABI FIVE LENTILS MIX - dhal makhani                                    16
Traditional slow cooked mixed lentils        

BOMBAY ALOO - potato curry                                                                           16
South Indian style potato curry with mustard seeds & curry leaves

MIXED VEGETABLES - subzi             18
Mixed seasonal vegetable curry

EGGPLANT CRUSH - baingan bharta             20
Hugely popular chopped eggplant curry

SPINACH PUREE WITH HOMEMADE CHEESE - palak paneer        22
Pureed English spinach and paneer... delicious

KARAHI PANEER               22
Paneer sautéed with red and green capsicum tomato and onion

HOMESTYLE CHICKEN CURRY                                                                           22
Deliciously spiced chicken curry

BUTTER CHICKEN - murgh makhani             26
Chicken �llet cooked in the tandoor, �nished in

a creamy sauce with tomatoes and cashew nut

CHICKEN WITH SPINACH - murg saagwalla            26
Chicken �llet in spinach sauce with onion, ginger, garlic, chilli & green spices

CHICKEN TIKKA MASALA             26
Tandoor cooked chicken �llets in tomato based curry with capsicum

CHICKEN KORMA               26
Chicken fillet marinated in a mix of yogurt, cream, 

sa�ron, cardamom, cumin, ginger, garlic and 

turmeric finished with ground almonds

CHICKEN VINDALOO            26
A very popular peppery hot South Indian chicken curry, 

laced with sliced onion, coconut & tomatoes.

LAMB VINDALOO            28
Very hot portuguese inspired curry - lamb �llets simmered

in malt vinegar based sauce with red hot chilli

KARAHI LAMB                28
Lamb sautéed with red and green capsicum tomato and onion

LAMB ROGAN JOSH             28
Lamb �llets simmered in aromatic sauce containing onions, garlic, ginger, chilli,

ground fennel, coriander, cardamom, cinnamon, tomatoes.

LAMB WITH MASALA SPINACH - gosht saagwalla           28
Diced lamb �llet sautéed in spinach, onion, ginger, garlic,

chilli, ground green spices and garam masala sauce

LAMB KORMA             28
Lamb fillet marinated in a mix of yogurt, cream, sa�ron, cardamom,

cumin, ginger, garlic and turmeric finished with ground almonds 

GOAT CURRY              28
Baby goat meat on the bone simmered in hot and spicy sauce

made with chef’s special selection of spices

GOAN FISH CURRY               32
South Indian style �sh curry with mustard seeds, coconut and curry leaves

PRAWN CURRY - jinga masala                               32
Dry style curry of prawns, tomatoes, onions, capsicum, ginger and red chilli



9 m a r y s 
 Indian Cuisine

MONDAY TO FRIDAY
Lunch 11.30am to 2.30pm
Dinner 5.30pm to 9.30pm

SATURDAY
Dinner 5.30pm to 9.30pm

SUNDAY CLOSED

Ph - 08 9226 4251 
M - 0411 832 266

E-mail: info@ninemarys.com
Address : 921 Hay Street, Perth | WA 6000

Dear Customer, the authentic Indian Food Recipe may contain Traces of Nuts, Seeds, Dairy, Eggs, 
Shell sea food, and other ingredients which may not be suitable for your dietary or health requirements. 
Effort is made to instruct our food production and serving staff on the severity of food allergies. The 
possibility that manufacturers of the commercial foods we use could change the formulation at any time, 
without notice also exists. Customers concerned with food allergies must be aware of this risk. 
Please be advised that the food and drink consumed at this venue will be your own risk. Management 
don’t take any responsible for any food allergies. Please consider your food allergies prior to ordering.   

ALLERGEN INFORMATION

on takeway menu

Pick Up Only

15% o�


