
Street Food

Starters

RED PEPPER

Non -Vegetarian

Kasoori Chicken Tikka  13.9

Gola Guppas, Jaljeera, Potato, Chickpeas (5 pcs) 10

Papdi Chaat 12

Spiced Potato Samosa 5

Rajasthani Goat Laal Maas (with bones, spicy
hot) 21.9

Pork Belly Vindaloo (spicy hot) 21.9

Lamb Roganjosh  22.9

Butter Chicken (free range) 20.9

Nimbu Dhaniya Mirch Ka Murgh (free range
boneless chicken, lemon, coriander, green

chillies) 19.9

Chicken Tikka Masala (free range) 20.9

Potato Eggplant (vegan) 18.9

Punjabi Sarohoin da Saag, village style mustard leaves,
spinach, onions, tomato, garlic, ginger, green chillies 21.9

Chana Masala (chickpeas, spices) (vegan)  18.9

Paneer Butter Masala (mild) 19.9

Kadhai Paneer (spicy hot) 18.9

Black Daal / Yellow Daal (Yellow Daal is Vegan) 15.9

Vegetarian

Mains

We cannot guarantee that your order will be free of nuts and other allergens due to the nature of commercial 

cooking and likely cross-contamination.

Market Prawn Curry 24.9

Market Fish - in Bengali style curry 24.9

From the seas

Paneer Ajwaini Tikka (veg) 13.9

Only available after 5pm

Only available after 5pm

Set menus also available for $49 per person when whole table 

orders. Please ask your host to see the menu.



We cannot guarantee that your order will be free of nuts and other allergens due to the 
nature of commercial cooking and likely cross-contamination.

Desserts & Port

Double Cheddar Cheese Naan  9

Kashmiri Naan (Kashmiri speciality bread
with nuts and raisin) 8

Tandoori Naan  4

Garlic Naan  5

Tandoori Roti  4

Laccha Parantha  6.5

Makki Ki Roti (2 pieces per
serve) Traditional Punjabi corn flatbread 10

Steamed Rice  small 3 large 6

Jeera Rice (rice lightly spiced with cumin) 8

Pappadum (1 service is 4 pcs)  4

Raita  5

Onion slices, green chilli and lemon slice  7

Mango Chutney/Green
Chutney/Pickle/Chillies  3

Apple Spritzer 6.5
apple juice, ginger ale

Virgin Mohito 8

Mango Lassi 5

Seedlip Gin & Tonic (non-alcoholic) 10
distilled non-alcoholic spirit, made with traditional garden

herb distillates, served with tonic

Cocktails 

Bread Bar Sides

Aperol Spritz 14
aperol, prosecco, orange

Bombay Negroni 18
campari, white vermouth, gin, masala bitters

Mango by the Beach 12
mango lassi, Malibu coconut-rum liquor

Curry Collins 14
gin, soda, curry leaves, spice

Giniversity Gin and Tonic 12
gin with native Australian botanicals, tonic

Mocktails 

Kulfi (mango or almond) 9

Gulab Jamun 8

Penfolds Grandfather Rare Tawny Port Wine 16.5

Kombucha  9

Ginger Ale  5

Juice  5

Bundaberg Lemon Lime & Bitters  5

Coke/Coke Zero/Sprite/Fanta  4

Evian Still Mineral Water large (750ml) 8

San Pellegrino Sparkling Water large 7,
small 4 

Beverages


