
 
 

 

 

 
 
ENTRÉE NON-VEG  

  

TANDOORI MURG TIKKA  $12.90 
Chicken fillets tenderized overnight in yogurt and spices, chargrilled 
finished with a squeeze of lemon and fresh coriander.  

  

MURG MALAI TIKKA   $12.90 
Chicken with cheddar cheese, cream, yoghurt, cardamom roasted in 
tandoor  

  

ADRAKI CHOPS (3 Pcs) $16.90 
Lamb cutlets with crushed garlic, ginger, raw papaya and paprika, 
chargrilled in clay oven  

  

SEEKH RAMPURI $13.90 
Lamb mince with onions & green herbs, spices pressed on a skewer 
roasted in clay oven.  

  

FISH AMRITSARI $15.90 

Fish fillets with herbs and batter of chickpeas deep fried  

  

GARLIC PRAWNS $15.90 

King prawns tossed with garlic and spicy sauce cooked in wok.  

  

PLATTER TANDOORI (Per Person) $15.90 

Combination of tandoori Murg Tikka, Adraki Chops, Seekh Rampuri.  

  

ENTRÉE VEG  

  

SAMOSA $9.90 

Potatoes, peas and spices wrapped in crispy pastry deep fried  

  

PAPDI CHAAT $9.90 
Crisp fried dough wafers along with boiled chickpeas and potatoes, 
finished with yoghurt and tamarind sauce  



  

BEETROOT TIKKI $9.90 

Mashed potatoes mixed with beetroot and herbs deep fried  

  

ONION BHAJIYA $9.90 
Onions mixed with spices and herbs with chickpeas flour deep-fried until 
golden brown  

  

TANDOORI PANEER TIKKA $13.90 
Cottage cheese marinated with yoghurt and herbs with dice capsicum and 
onion cooked in clay oven  

  

CHILLY GOBHI (med-hot) $11.90 

Small pieces deep fried cauliflower tossed in sweet and tangy sauce  

  

VEG PLATTER $12.90 

Combination of Samosa, Beetroot tikki, Onion bhajiya  

  

MAINS VEG  

  

DAL MAKHANI $16.90 
Whole black lentils soaked and cooked overnight & tampered with 
tomatoes, ginger, garlic and touch of cream & butter  

  

DAL TADKA $16.90 
Assorted lentils tempered with cumin & freshly chopped tomatoes and 
onion and herbs.  

  

ALLO GOBHI $16.90 
Fresh cauliflower and potato tossed with onion and tomato base gravy 
with freshly julian ginger  

  

NAVRATAN KORMA $17.90 
Combination of seasonal vegetables cooked with rich cashew nut sauce 
finished with fresh cream  

  

MALAI KOFTA $17.90 
Boiled potatoes and cottage cheese dumpling cooked in rich creamy & 
cashew gravy  

  

HARA BHARA PANEER $17.90 

Cottage cheese cooked with spinach, fenugreek leaves and herbs  

  



  

KADAI PANEER $17.90 

Cottage cheese tossed with bell pepper and onions  

  

PANEER BUTTER MASALA $17.90 
Tomato based sauce cooked with cottage cheese and 
Julian onion capsicum  

  

PANEER KORMA SHAHI $17.90 

Cottage cheese cooked with rich cashew & creamy sauce  

  

SHAI EGGPLANT $16.90 

Diced and deep-fried eggplant tossed with onion with chef special sauce  

  

OKRA MASALA $16.90 

Okra tossed with diced onion and tomatoes in chop masala  

  

MAINS CHICKEN  

  

MURG MAKHAN WALA $19.90 
Chicken thigh fillet roasted in tandoor and then pan finished with tomato 
cashew based sauce with fenugreek and cream  

  

MURG TIKKA MASALA $19.90 
Tandoori roasted chicken thigh fillet pieces tossed with onion and 
capsicum tomato base sauce sweet and sour in taste  

  

AAM KA MURG $19.90 

Chicken thigh fillets cooked with mango finished with cream  

  

MURG JHALFREZI $19.90 

Chicken thigh fillets cooked vegies onion tomato base sauce  

  

MURG KADAI $19.90 
Chicken thigh fillets pieces tossed with onion and capsicum cooked in 
sauce finished with coriander leaves  

  

MURG VINDALOO $19.90 

Chicken thigh fillets cooked in vindaloo sauce  

  

  



  

HARA BHARA MURG $19.90 
Chicken thigh fillets cooked with spices and simmered with blended 
spinach  

  

MURG ELAICHI KORMA $19.90 
Chicken pieces cooked in ground cashew and creamy sauce with green 
cardamom  

  

LAMB/BEEF/GOAT  

  

LAMB / BEEF KASHMIR WALA   $20.90 

Tender meat pieces cooked in Kashmir style  

  

LAMB / BEEF BUTTER MASALA $20.90 
Meat pieces cooked in tomato sauce with onion and capsicum finished 
with fenugreek  

  

LAMB/BEEF KADAI GHOST $20.90 
Tender pieces of meat cooked with crushed coriander seeds with onion an 
capsicum on tomato base sauce.  

  

LAMB / BEEF VINDALOO $20.90 

Meat pieces cooked in vindaloo sauce  

  

HARA BHARA LAMB/BEEF $20.90 

Meat pieces cooked in blended spinach with herbs and spices  

  

LAMB / BEEF ELIACHI KORMA $20.90 
Tender pieces meat cooked with cashew and creamy sauce with 
cardamom  

  

LAMB / BEEF NARIYAL $20.90 

Tender meat tossed with curry leaves finished with coconut cream  

  

SEAFOOD  

  

GOAN PRAWN OR FISH CURRY $22.90 
Tiger prawns tossed with mustard seeds and curry leaves finished with 
coconut milk  

  

  

  



  

PRAWN MASALA $22.90 
Tiger prawns cooked with onion and tomato sauce gravy finished with 
fresh coriander leaves  

  

MACHI CURRY $22.90 
Lean fish cooked with chef special recipe finished fresh coriander and 
ginger  

  

MACHI BAGUN BAHAR 22.90 

Lean fish tossed with deep fried eggplant with Chef’sspecial recipe  

  

FISH / PRAWNS  TIKKA MASALA $22.90 
Diced fish fillets tossed with onion capsicum with Chef’s special herbs.  
with dice capsicum and onion cooked in clay oven  

  

RICE & BIRYANI  

BASMATI RICE $4.00 

Aromatic basmati rice  

  

BIRYANI VEG $19.90 
Combination of basmati rice cooked with mixed vegetables and special 
herbs with freshly chopped mint and coriander  

  

CHICKEN BIRYANI  $19.90 
Basmati rice cooked with Chicken and special herbs with freshly chopped 
mint and coriander  

  

GOAT BIRYANI $19.90 
Basmati rice cooked with Goat an special herbs with freshly chopped mint 
and coriander  

  

LAMB BIRYANI  $19.90 
Basmati rice cooked with lamb and special herbs with freshly chopped 
mint and coriander  

  

BEEF BIRYANI $19.90 
Basmati rice cooked with Beef and special herbs with freshly chopped 
mint and coriander  

  
  



 
 
 
BREADS  

ROTI (whole meal) $3.00 

PLAIN NAAN (plain flour) $3.00 

BUTTER NAAN (plain flour) $3.90 

GARLIC NAAN (plain flour) $3.90 

CHEESE NAAN (plain flour) $4.00 

CHEESE & GARLIC NAAN (plain flour) $4.50 

KASHMIRI NAAN (plain flour) (sweet) $5.00 

Combination of mixed nuts stuffed in naan cooked in tandoor  

KEEMA NAAN (plain flour) $5.00 
Lamb mince stuffed in naan with fresh chopped coriander cooked in 
tandoor  

  

CONDIMENTS & KIDS MENU  

  

PAPADUM $3.00 

MINT SAUCE $2.00 

PICKLES $2.00 

MANGO CHUTNEY $2.00 

SALAD $8.90 

RIATA $2.50 

CUCUMBER RAITA $3.00 

  

KIDS MENU  

  

CHIPS $5.90 

CHICKEN NUGGETS & CHIPS $9.90 

FISH FINGER & CHIPS $9.90 
 
 
 
NOTE: Some dishes may contain traces of nuts. Please check with staff. For those with special 
dietary requirements or any kind of allergies who may wish to know about the food 
ingredients please contact the Restaurant Manager. 
 
 


