-89 Naan $2.00
90 Lachha Paratha $3.00

86 TaVa Rat: X $2.00 92 Butter Naan  $4.00
87 BajariRotala - $3.50 93 Cheese Naan $4.50
88 Roti ~ $2.00 94KashmiriNaan ~ $4.00

95 Kheema Naan $4.00
96 Veg Paratha $3.50

91 Garlic Naan $3.00 97 Onion Paratha $3.50
Side Dishes

98 Cucumber Raita $2.00 102 Yogurt $2.00

99 Pickle $2.00 103 Papadum with mint sauce $2.00

100 Green Salad $4.00 104 Lasan Chutney $2.00
101 Onion Salad $3.00 105 Ghee Gol (Jaggery & Ghee) $2.00

Th al i (Only for lunch)

106 Veg Thali $13.90
4 veg curries, roti, rice, salad, raita, sweet, papad

107 Non-veg Thali $14.90

2 veg curries, 2 non-veg curries, roti, rice, salad, raita, sweet, papad

| - $2.00
~ $5.00

713 it
Veg plalfter ZP%arﬁishI assort

d basket,riite raita, e

saladmp@‘bgw@ffﬁﬂy Sweét of your ;ho:ce i 7* h:".t v i e

‘ .4( -J h‘: r",:' ~ .
NomVeg 5 o g . ARy $24.90
Entree mixed m@a’tplatt:ez;“ir aﬁ 12 veg and 2 non-veg cumes,
assorteJ brga@ﬂaskemce,ralta,m ,papadADessert any sweet of your choice

e e i
o L " >—r‘ -:-‘_A ':. ',‘._

Seafood N = - - $32.90

~ Entree seafood platter ﬁaﬁomd curries (2 seafood 2 meat dishes), brea’c! basket
- rice, ra:m,salad papad Dessert any sweet of ypur chorce\

-

Y

BAWARCHI

INDIAN RESTAURANT

DL 9806 9578

www.bawarchi.com.au



14 Clitcken T:kka (Spc) e e L

= Boneless chicken marmdtemn herbsﬁ cooked m'}andooﬁ’ -‘

15 Tandoori Chicken

Tandoor roasted chicken, marmated & seasoned inyoghurt, ginger & garllc

16 Chilli Chicken

Chicken tikka marinated & cooked with onion, capsicum, _bqrbs_ &c‘hdli'es ‘

17 Seekh Kebab (4pc) e

Minced lamb with herbs & spices pressedin a skewer& cooked.in a tandoor

18 Achari Seekh Kebab (4pc)

Minced lamb with herbs and spices pressed in a skewer & cooked.in a pan

19 Lamb Chops

Tender lamb chop marinated in herbs and spices

20 Non-Veg Mix

Platter of 2 chicken tikka and 2 seekh kebab

21 Fish Fry

Fish fillets marinated in yoghurt and spices, coated with chickpea flour,fried

22 Tandoori Fish

Fish fillets marinated in ginger,spices & herbs cooked in tandoor
23 Tandoori Prawn

King prawns marinated with spices and cooked in tandoor

24 Murgh Malai Tikka(5 pc)

Chicken marinated in cream,cheese and spices,served with mint sauce

25 Reshmi Kebab

Chicken chunks marinated & flavoured with coriander & mint base

26 Chicken 65

Tender pieces of chicken,marinated in herbs & spices,shallow fried

o~

- $13.90
$10.90
$11.90
$14.90
$11.90
$12.90
$12.90
$12.90
$12.90
$11.90
$11.90

;:.;"‘?_'_1:"
R SFER s W R e Y
g e~ :

';Nwﬂhr_ e,

1‘;9‘6’<17.“‘-.1.
Half (4pc).. $9.90 Full (8pc)..$19.9o ;

b
]
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G hlcken

27 Butter Chlcken

fenugreekandcream S A, ‘f .

28 Chicken Tikka Masala | ”’Q“: o $ 14, 90
Boneless ch/cken roasted i in tsm door cooked wn.‘h chapped onion & t:d"f si%mir_ R

29 Chicken dealoo = ;- RN $14.90
Boneless chicken cooked with hot andmiﬁy wnda!po sauc@ .

30 Kadhai Chicken N % . ; 14.90
Boneless chicken cooked with dlCEd onlon' caps:cum with fﬁlck graw

31 ChickenSaag o S j1 4.90
Boneless chicken cooked with spmach o s Jo

32 Chicken Methi A il o - $14.90
Boneless chicken cooked with a fen ugreek leaves with a masala ﬂavemr . e )

33 Mango Chicken ' $14.90
Chicken fillets cooked in freshly churned yoghurt, Kashmm deghl :
‘mirch, mango & cashewnuts : -

34 Chicken Korma $14.90
Authentic style chicken dish cooked in cashew, butter and m/ld ;
creamy sauce, garnished with nuts

35 Chetinad Chicken -8$14. 90
Boneless chicken curry cooked with aromatic spice, curry Ieaves & black pepper,

36 Desi Murghi $15.90
Chicken with bones cooked with onion, tomato, capsicum &thick gravy
Lamb

37 Lamb Rogan Josh $14.90

A classic Kashmiri dish cooked with diced lamb in rich onion tomato sauce

38 Lamb Vindaloo

Boneless lamb cooked with hot and spicy vindaloo sauce

39 Lamb Saag

Lamb marinated in ground mustard with spinach in tomato fenugreek sauce

$14.90
$14.90

40 Shahi Lamb Korma $14.90
Authentic style lamb dish cooked in cashew, butter & mild creamy sauce

41 Bhuna Lamb $14.90
Lamb cooked with tomato,capsicum and onions in a thick sauce
Goat

42 Goat Masala $16.90
Peaces of goat pan fried with chopped onions, pepper with herbs & spices

43 Goat Mughlai $16.90

A Mughlai style Goat dish cooked with cashew, butter, cream & tomato gravy

44 Goat Saag $16.90
Goat dish cooked with spinach, fenugreek, onion and garlic
Seafood

45 Fish Tikka Masala $17.90
Hot fish curry made with onions, capsicum tomatoes & chillies

46 Fish Malabari $17.90

Fish cooked in a sauce of a coriander seeds, cumin, turmeric & coconut cream

47 Narial Prawn $17.90
Delicate South Indian style Prawn curry in coconut sauce & curry leaves

48 Prawn Vindaloo $17.90
Prawn cooked in homemade spices with hot vindaloo sauce

49 Prawn Tikka Masala $17.90

Prawns cooked with onion,ginger,capsicum with herbs and spices

60 Paneer Toofam (hot) ot - ‘

Cubes of home'made ch
and tomato sauce blende:

'caoked i dtced onlon capsrcum,m
ith cream andspttes :

Homemade cottage cheese. caoked With hot vmdaloo sauce

61 Palak Paneer ‘ :
Deliciously cooked spinach with homemade Indian
cheese cubes cooked in spices and herbs

62 Shahi Paneer

Homemade cheese cubes in a creamy tomato sauce
with raisins and cashews

63 Malai Kofta

Homemade cheese dumplings stuffed with potato,
dried fruits and cooked in a mild creamy sauce

64 Mutter Paneer

Green peas and cottage cheese cooked in medium spicy sauce

65 Navratan Korma
A seasonal mix of fresh vegetables, exotica korma dishcooked
with saffron & almonds in rich cashew sauce

66 Veg Kolhapuri

Fresh vegetables in spicy tomato & onion sauce with a hint of fenugreek

67 Dal Makhani

Black lentils cooked in a light butter with fresh onions, garlic and tomatoes

68 Dal fry

Yellow lentils accented with onions, tomatoes and spices

$13.90

'$12.90

$12.90

$11.90

$11.90

$13.90

$9.90

$9-90




