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MENU 
STARTERS 

SOUP 

1. CHICKEN SOUP        $6.00 
 

2. TOMATO SOUP        $6.00 
 

3. MUSHROOM SOUP       $6.00 

VEGETARIAN  

S1. MIXED VEGETABLE PAKORA      $7.00 
       deep-fried vegetable fritters dipped in chickpea batter  

S2. COCKTAIL SAMOSA  (3pcs)      $6.00 
       deep-fried home-made pastry filled with spiced potatoes and green peas 

S3. TANDOORI PANEER TIKKA      S$12.00 
       cottage cheese cubes marinated with Indian spices and yoghurt, and roasted in a 
traditional clay oven 

S4. VEG MOMOS         (8Pcs $9.00) 
        
       home-made Nepalese dumplings filled with seasoned mixed vegetables 
      choice of cooking style: fried or steamed  

S10. CHICKEN MOMOS       (8Pcs $10.00) 
       home-made Nepalese dumplings filled with seasoned chicken 
      choice of cooking style: fried or steamed 

S.11 PEANUT MASALA        $5.00 

 

NON-VEGETARIAN  

S1. TANDOORI CHICKEN ( Qtr, Half, Full)(1/4 $7.00 1/2 - $12.00, Full -$22.00) 
      chicken marinated with Indian spices and yoghurt, and roasted in a traditional clay oven 

S9. TANDOORI PRAWNS      $22.00 
      tiger prawns marinated with Indian spices and yoghurt, and roasted in a traditional clay 
oven 

S6. MALAI CHICKEN TIKKA     $22.00   
      boneless chicken marinated with Indian spices, cashew nut paste and cream, and roasted 
in a traditional clay oven  
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S7. CHICKEN TIKKA       $18.00 
       boneless chicken marinated with Indian spices and yoghurt, and roasted in a traditional 
clay oven 

S7. CHICKEN 65        $12.00 

S11. EGG BHURJI        $7.00 
      eggs scrambled with onions, garlic, ginger and chillies 

 

MAINS  
 

CHICKEN SPECIALITIES 

M13. CHICKEN CURRY       $9.50 
       chicken marinated with Indian herbs and spices overnight and simmered in an onion and 
tomato gravy  

M14. BUTTER CHICKEN       $12.00 
       boneless chicken tikka cooked in a tomato, butter and cream gravy  

M15. CHICKEN KADHAI       $12.00 
      wok-fried capsicums and onions with Indian spices cooked with boneless chicken 

M16. CHICKEN TIKKA MASALA      $12.00 
       boneless chicken tikka cooked with capsicums, onions and dry Indian spices 

M17. CHICKEN SAAG        $12.00 
       boneless chicken slow-cooked with spinach, Indian herbs and spices 

M18. CHILLI CHICKEN (dry/gravy)      $11.00 
       stir-fried boneless chicken cooked with capsicums, dry chillies and onions       
M20. CHICKEN KURMA       $12.00 

M21. CHICKEN VINDALOO       $12.00 

MUTTON SPECIALITIES 

M20. MUTTON KURMA       $13.00 

M21. MUTTON ROGAN JOSH      $12.00
  wok-fried capsicums and onions with Indian spices cooked with mutton chunks/cubes 

M22. MUTTON SAAG        $13.00 
       mutton chunks/cubes slow-cooked with spinach, Indian herbs and spices 

M23. KADHAI MUTTON       $13.00 
      wok-fried capsicums and onions with Indian spices cooked with mutton chunks 
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M24. MUTTON VINDALOO       $13.00 

SEAFOOD SPECIALITIES 

M24. FISH KURMA        $12.00 
       fish cubes marinated with Indian herbs and spices overnight and simmered in an onion 
and tomato gravy  

M25. FISH MASALA (Chilli fish dry gravy)    $12.00
    
      fish cubes marinated with Indian herbs and spices overnight and cooked in a thick gravy 

M26. CHILLI FISH        $12.00 
      stir-fried fish cubes cooked with capsicums, dry chillies and onions 

M28. PRAWN MASALA       $12.00 
       with Indian herbs and spices overnight and cooked in a thick gravy 

VEGETARIAN SPECIALITIES 

M7. PANEER BUTTER MASALA      $12.00 
       cottage cheese cubes cooked with Indian spices and butter in a tomato-based gravy with 
cream 

M8. KADHAI PANEER         $12.00 
      wok-fried capsicums and onions with Indian spices cooked with cottage cheese cubes 

M6. PALAK PANEER        $12.00 
       slow-cooked spinach with Indian spices and cottage cheese cubes  

M6. MATTER PANEER        $12.00 
       slow-cooked green peas with Indian spices and cottage cheese cubes  

M1. CHILLI PANEER (dry/gravy)      $12.00 
       stir-fried cottage cheese cubes cooked with capsicums, dry chillies and onions 

M2. ALOO GOBI (dry/gravy)       $9.00 
       potatoes and cauliflower cooked with Indian spices  

M3. ALOO JEERA        $8.00 
       potatoes cooked with roasted cumin seeds 

M4. ALOO MATTAR        $8.00 
       potatoes and green peas cooked in a cashew nut paste gravy  

M5. BHINDI MASALA        $9.00 
       ladies’ fingers cooked with onions and tomatoes  

M9. GOBI MANCHURIAN       $9.00 
      deep-fried minced cauliflower with Indian spices cooked in a Manchurian gravy 
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M11. MUSHROOM MASALA       $8.00  

M10. CHANA MASALA       $8.00 
       slow-cooked chickpeas cooked with Indian spices 

 

LENTILS  

M11. DHAL MAKHANI        $8.00 
       slow-cooked kidney beans cooked with butter and cream 

M12. YELLOW DHAL TADKA      $7.00 
       slow-cooked lentils with onions, ginger, garlic, dry chilli and cumin seeds, garnished 
with coriander 

 

INDIAN BREADS 

N1. PLAIN NAAN        $3.00 

N2. BUTTER NAAN        $3.50 

N3. GARLIC NAAN        $3.50 

N6. TANDOORI ROTI        $3.00 
       wholemeal flatbread cooked in a clay oven      
  

N7. CHAPPATI         $2.00 

N4. CHEESE NAAN        $4.00 

N5. KULCHA         $4.00 

 

BRIYANI 

B1. VEGETARIAN BRIYANI       $6.00 

B2. CHICKEN BRIYANI       $7.00 

B3. MUTTON BRIYANI       $8.00 

 

PULAO  

R1. BASMATI RICE        $3.00 
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R2. JEERA RICE         $3.50 
       basmati rice cooked with ghee and roasted cumin seeds 

R3. MATTAR PULAO        $4.00 
       basmati rice cooked with ghee, cumin seeds and green peas  

 

FRIED RICE 

F1. VEGETARIAN FRIED RICE      $7.00 

F2. CHICKEN FRIED RICE       $8.00 

 

CHOW MEIN (NOODLES) 

C1. VEG CHOW MEIN        $7.00 

C2. EGG CHOW MEIN         $7.00  

C3. CHICKEN CHOW MEIN        $7.00 

C4. CHICKEN CHILI GARLIC NOODLE     $8.00 

 

SET MEALS 

Z1. VEG THAALI (2 veg, 1 dhal, Rice and Naan)    $8.00 

Z2. CHICKEN THAALI  (1 veg, 1 dhal, 1 chicken, Rice and Naan)  $9.00 

Z3. MUTTON THAALI  (1 veg, 1 dhal, 1 mutton, Rice and Naan)  $9.00 

Z4. FISH THAALI (1 veg, 1 dhal, 1 fish, Rice and Naan)   $9.00 

Z5. BUTTER CHICKEN SET (Naan / Rice)    $6.00 

Z6. CHICKEN KURMA SET (Naan / Rice)     $6.00 

Z7. MUTTON KURMA SET (Naan / Rice)     $7.00 

Z8. PALAK PANEER SET       $6.00 

Z9. FISH KURMA SET        $6.00 

Z10. CURRY CHICKEN SET       $6.00 
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SALAD & RAITA  

M31. PLAIN YOGHURT       $4.00 

M29. GARDEN SALAD        $6.00 
       cucumbers, onions, tomatoes, white radish and green chillies, served with lemon wedge 

M30. MIX RAITA         $6.00 
       yoghurt mixed with Indian spices and topped with coriander leaves  

 

DESSERTS 

D1. GULAB JAMUN (2Pcs)       $3.00  
       soft balls of fried dough soaked in cardamom-flavoured sugar syrup  

D2. RAS MALAI         $4.00 
       soft cottage cheese balls soaked in thickened saffron milk 
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