MAINS LAMB/BEEF/GOAT

46. Lamb Rogan Josh

Lamb marinated in yoghurt, garlic, $20.00
ginger and flavoured
ithf
\;7 ;::"Vb':::’g spices, roasted in Tandoor and cooked with masala gravy. |
. $20.00
;eaan l::;c;o\::::‘;‘ spinach, herbs, spices and simmered in fresh cream.
. aloo
A spicy Lamb curry cooked with vinegar and hot chilll sauce. 32990
49. Lamb Madras $20.00
succulent lamb pieces superbly combined in onion gravy, '
curry leaves, coconut milk and South Indian spices.
50. Lamb Masala $20.00
Boneless diced Lamb cooked in a mustard & curry leafs and fiery in
a sauce with coconut cream in south Indian style flavour.
51. Lamb Korma $20.00
Juicy pieces of lamb superbly combined in a sauce made from
Cashew nuts and fresh cream.
52. Beef Vindaloo $20.00
A spicy Beef curry cooked with vinegar and hot chill.
53. Beef Madras $20.00
Succulent beef pieces superbly combined in onion curry leaves
coconut milk and South India spices.
54. Rogan Josh Beef $20.00
Beef cooked in herbs and rich gravy. 20.00
55. Goat Curry with Bone $20.
Tender pieces of goat cooked with freshly ground spices and sauce.
SEAFOOD DELICIOUS
' $22.50
'?'6.1' Pprawnsraw'loh:kaejainiandoor. then simmered in fresh tomatoes,
ige
onions and capsicum. $22.50
2 Pa:;icv::rst::urz: flavoured with mustard seeds, curry-leaves,
un
::reninatcd with coconut flavour. $22.50
: ish .
58t; Fli:dh:i?:i:irfs. capsicum, tomato and medium hot spices
Fish coo
RICE & BIRYAN! 4
$6.00
saffron Rice |
2395;113!6 rice infused with Saffron. $7.50
60. COConUtk‘:{ji‘eco(onut milk or coconut flakes. $9.00

Basmati rice €00

41. ZeeraRice

ati rice seaso

DN

A
62. Kashmiri Pulao

Basmati rice cooked with spiced dried fruits.

63. Vegetarian Biryani |

Aromatic Basmati rice flavoured with saffron and cooked with
fresh seasonal vegetables and exotic spices, Served with Raita,

64. Chicken/Lamb/Goat Biryanl $17.00/$18.00/$18.00

Rice cooked with chicken / lamb / goat chicken.

BREADS FROM TANDOOR

65. Roti
Wholemeal flour bread

66. Lacha Parantha
Flaky naan finished with butter.

67. Aloo Parantha

Made of whole wheat, bread stuffed with aromatic spices &
green peas and potatoes.

68. Masala Kulcha
Tandoori bread stuffed with potatoes, cottage cheese.

69. Naan
Highly recommended and popular bread cooked in Tandoor,

70. Garlic Naan
Naan seasoned with homemade.

71. Kalonji Naan
Naan seasoned with Kalon|i seed.

72. Sesame Naan
Naan seasoned with Sesame seed.

73. Keema Naan
Tandoori bread stuffed with spicy minced lamb,

74. Kashmiri Naan
Tandoori Bread stuffed with dried fruits and nuts.

75. Cheese Naan
Tandoori bread stuffed with tasty shredded.

_ Cheese Garlic Naan
Zaéndoori bread topped with minced garlic and cheese.

ACCOMPANIMENTS

77. Chutney (T amarind or Green)
78. Raita

79. Achar (Mixed Pickle)

g0. Garden Salad

g1. Onion Salad

g2. Sirka Onion

OGN

W

$8.00

$1650  83. SoftDrinks

$3.00
$4.50

$5.50

$5.50
$3.00
$4.00
$4.50
$4.50
$7.00
$6.00
$6.00
$7.50

$3.00
$5.00
$3.00
$6.00
$4.50
$3.

84. Lemon Soda

85. Salted Lassi

86. Mango Lassi

87. Salted Lassi Jug
88. Mango Lassi Jug
89. Green Minty Drink
90. MasalaTea

91. Cardamom Tea

92. Mango Kulfi &}; $5.00
93. Pistachio Kulfi | “+  $5.00
94. Paan Kulfi ~ $5.00
95. Rasmalai : $6.00
96. Gulab Jamun $5.00

$32 PER PERSON
BANQUET - 1
(MINIMUM 2 PEOPLE)

ENTREES
CHICKEN TIKKA
VEGETABLE SAMOSA
MAINS
BUTTER CHICKEN
LAMB ROGHAN JOSH
DAL MAKHANI WITH RICE
NAAN
ACCOMPANIMENT RAITA
RICE
DESSERT
GULAB JAMUN

1At no time a

2) The ba

Please |et us know

$40 PER PERSON
BANQUET - 2

ENTREES
CHICKEN TIKKA
VEGETABLE SAMOSA
LAMB SEEKH KEBAB
MAINS
BUTTER CHICKEN
LAMB ROGHAN JOSH
DAL MAKHANI
BEEF MADRAS WITH RICE
NAAN
ACCOMPANIMENT RAITA
RICE
DESSERT
GULAB JAMUN OR
ANY KULFI

CONDITIONS FOR ALL BANQUETS

nadditional person in to share
would be cha

nquets cannot be taken aw

\

3) Both banquets cannot be cha

the banquets if seen.

rged accordingly,

ay; therefore the lefto
nged,

VErs remain in the restaur

any additions will be charged accord ngly

if you have any special dietary requirement
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ENTREES VEGETARIAN

1. Onion Bhaji (4pc) $8.00 p £Li{- - g A AR AN
Sliced onion incorporated into batter made from chickpea flour = ! ST o cbom‘fubescookedln sinfully cashew
pe ' — Ty .
fresh coriander and spices. Deep fried. INSNTE PEECEAR] e with ""“"d ‘lemon. : . g gp .
2. Pakoras (4pc) $8.00 32. MushroomMutter-' . ;17.00‘
Lightly spiced fried onions, potatoes, cauliflower and spinach Fresh mushycoms e SEESTEEes mmwmmm& o d
\ 17. Lamb Seekh Kebab (4 pc) $18.00 3 M ) 00
enveloped in delicate chickpea batter. Mirced| 33. Mutter Paneer $18.00
amb meat blended with onlons, special-spices and herbs and North Indian delicacy of fresh green peas & cottage cheese cream’ _
%l i Samos‘a gpcr)ricd tatoes with green peas, i R tomato gravy and garnished with freshly chopped coriander. %
cu e
& ienal Dalicacy. i 18. Chcxenes oY) $2000 | 34 BhindiMasala (Seasonal) $18.00 .
h “ . 313 00 Better fries chicken in chilly sauce. Okra cooked with garlic, ginger, onion and tomatoes. "
?;iegoa:::l Ea\\? soaakcd in spicy-sweet yogurt, chutneys and tangy spices. 3"2“.::';?:?“2':: ::vl::::mp:’) e sl delicatsly favoiired $20.00 133" "\'/eg' '"(::rl;'maof et e $17.00
3.00 y T ona ng or nine- es
5. Chaat Papdl $1 with herbs and spices cooked In Tandoor. A B e e R A P P
Crispy flour crackers, potatoes and chickpeas topped with yogurt 20. Chef's Sizzling Non Veg Tandoori Platter (9pc) $22.50 36. Mixed Vegetable - $17.00
e Si500 | Vrebbsrue picisoaic et | Aottt
oom ’ -
2up1:?££: :\:::at:d without yoghurt, herbs and spices,
MAINS NON-VEGETARIAN CHICKEN

cooked to perfectionin Tandoor. 1400
7 paneer Tikka (4pc) $ MAINS VEGETARIAN

hoese marinated in tantalizing

juicy chunks of cottage ¢
t::dl:;?;.uu and grilled with onion and capsicum. $17.00 37. Butter Chicken $18.50
Chaamp 21. Dal Makhani $16.00 | Strips of boneless chicken roasted in Tandoor and then cooked in a
Tandoorl Soya ices and ‘ I cashew
8. i d in yogurt and aroma tandoori sp Black lentils and kidney beans cooked overnight miid tomato sauce ght creamy gravy & fresh tomato sauce.
Soya bean "‘:‘;‘i';? $15.00 | * simmered with fragrant spices. 38. Chicken Tikka Masala $18.50
cooked inTa : - 22. Dal Tadka $16.00 Chicken cooked in Tandoor and then simmered in a mixture of garfic,
9. Gobi 65 (Dry) 2 2.00 Yellow lentils cooked with cumin seeds, asafoetida powder sautéed coriander, tomato and gourmet sauce.
Batter fried florets of cau " $12. with Fresh garlic, ginger, onlon and tomatoes, 39. Chicken Korma $18.50
10.\/38 Samosa ((;ha:‘p‘ & tomato sauce chips curry. $12 00 23. Aloo Gobi $17.00 Succulent pieces of chicken superbly combined in a sauce made
i noed with fresh onion € . Caullflower florets and po:‘tou stir In a kadal with Onion, from nuts and fresh cream.
t ished with ginger tomatoes and mlld spices. 40. Kadhai Chick
loo TikkiChaat _ _ _  ghurtgam . i en $18.50
11t-:; patties deep fried a": f"f,’:-:,dp:wder- $19.00 24. Eggplant Masala (Aloo Baingan) $17.00 | NorthIndian dish cooked with succulent pieces of chicken stir fried
‘::marind and mint sauce an (3 pC each) Fresh cubes of .?cgpum cooked with potatoes, tomatoes and in a wok with onion, tomatoes, bell pepper and spices.
12 Tandoori Veg .Za:t;‘aamp and Tandoori Mushroom: flavored wI::;p “er $18.00 41. Punjabi Chicken Curry $19.50
.eer Tikka, Tandoor! e 22 Palana ea ;fm cooked with finely pureed spinach . e o covtmt In| i 5
pan Creamy cotiag ST : ¢ 42. Coconut Chicken (Chicken Madras) $18.50
$15.00 26. Paneer 18.00 Succulent chicken pieces superbly combined in onion gravy,
Cottage cheese cubes cooked In ever popular thick creamy butter sauce. curry leaves, coconut cream and south Indian spices.
: 4pc) ' oghurt, gartic 27. Paneer Malai Methi $18.00 | 43. Chicken Saag
13. ChickenfT':::si chicken ‘::::::;zi:\zhe Tandoor- $15.50 Cottage cheese cooked with cream, cashew and fenugreek leaves . Boneless chicken cooked with spinach, tomatoes and a touch of cream. $18.0
der pieces Of PO spices 3 28. Kadai Paneer 18. 44, Chi
({ ‘\ :':\: inger. flavour - Tikka S sala, yogurt, Cottage cheese cubes stir fried in a wok with onion, tomatoes, $ 2 Tender bitllcy o?glil:kkt:':aorm.d In soy sauce, batter fried and tossed 318-50
v Achar! < marinat 5 Aection. cY) $15.50 B D e in a wok with onions and capsicum. An irresistible Indo-Chinese favourite.
’ 14 ess chicke™ tjed to JUicY HEF'S SPECIAL) (SP! 00/$20.00 29 Malai Kofta $17.00  45. Tandoori Chicken Masal ¢
'. Bone : d ; icken (C $14. ' Cott h d potato duma . . en a i $18.50
and other % spic rts's CH! Full) cfmiic;o:ﬁ'nif e, R T v S sule Boneless Chicken marinated in yoghurt, garlic, ginger and flavoured
5 indian n(H d flav ed with with freshly ground spices, roasted in Tandoor and cooked with masala gravy.
16 Tandooorgh liC‘-:;:or ém
. T2
Jrinated "e‘:r ed in \\v/,
N\,
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