T oan speciality range, we lhave tried to iucorpponate the fopular dishes from various
. 0{7 g.

ALOO PAPDI CHAAT (MUMBAIL)
Spiced potatoes & spinach (nittens tossed together with weet yoghunt, tamarind chutney &
pibed with chaat masala

CHILLI PRAWNS
Frest framns maninated with chillics, corn floar, special henbs & opices. A delightful treat for
the seagood loverns

FLAVOUR'S VEGGIE MUNCH

Vegetalble dumplings dipped in corn Yloan & tossed in a opecial tomate & ganlic sauce with
i owiou o

BUTTER CHICKEN (PUNJAB)

A favoanite! Barbecued boueless chicken picces simmened in a nich tomato & cream gravy,

CHICKEN JHALFREZI (DELHI)

Tudéan style chicken stin- fry

CHETTINAD (TAMIL NADU)
A spicy treat from the (Chettiyarn Business community of Tamil Nadu
CHICKEN/LAMB
PRAWNS

VINDALOO (GO#)
A true Goan dish influcnced by Portuguese settlens. This authentic spicy Goan dtyle dish of
boueless meat coolied with garlic, malt vinegar, ned-lot chillics & fresh: lierbe
CHICKEN/LAMB/BEEF
PRAWN

GOSHT CHILLI FRY
Deéced lamb tossed with chef s favounite lienbs & opices & frest: chilliee

MALABAR FISH CURRY (KERALA)
A predominantly South-Tndian speciality of fish cooked with coconut & tinge of tamanind -4
tangy teat for your tadte buds

$10.50

$14.00

$13.00

$17.90

$17.90

$17.90
$20.90

$17.90
$20.90

$17.90

$20.90



IBTID#

A overtune to your meal

LASSI - SWEET / MANGO / ROSE

A exolic cool refneshing dnink of sweetened yogunt on a Uend of mango pulp on rote flavoured

concentrale
SHURUAAT
Suggestions to start your meal
VEG SAMOSA
Criepe & (laky pastry otuffed with a mixtune of piced potatocs & green freas
PYAZ BHAJI
Crésppy fried onion frnittens marinated in gram Jlour & chef's own henbe & opices
VEG BONDA

Dee fried opiced potato dumplinge seasoned with maustand seeds & canny leaves & thinly coated with

HARIYALI KEBAB
A veggie Pattie consiett of a mivtare of dpinack, cottage cheese & fotatoes

ENTREE PLATTER FOR TWO (VEGETARIAN)
A assortment of samosa, Pyay bhaji, bonda & larnyali lebalb

MURGH TIKKA TANDOORI
Succalent morsele of maninated bonelese chicken noasted in tandoon

MALAI KEBAB
Cardamom & mace Ylavoaned chicken bcbal maninated in eream

TANDOORI LAMB CUTLETS

A special treat of cuccalent pieces of lamlb marinated overnight in a mivtune of yoghurt,

SEENKH KEBAB
Sthewered pécces of beef mince cooked in Tandoor

TALI FISH

Delicious fioh morsele maninated. in special spices & delicately flavouned with canom oeeds

ENTREE PLATTER FOR TWO (NON-VEGETARIAN)
A assantment of fish, chichen, lant & beef bcbabe

$5.50

$10.50

£9.50

£9.50

£9.50

$18.50

£$10.50

£$10.50

$13.00

$10.50

$14.00

$21.50



SUBZ-E- GULISTAN
W ‘ . 5 . a .! ”
PANEER (COTTAGE CHEESE)

SHAHI PANEER
Diced cottage cheese cooked i cashen gravy & flavouned with cardamoms, mace & eaffron

KADHAI PANEER
Frest cottage cheese tossed geatly in a wok along with oucons, cappdicums, tomatoes, lhenbs &
opices

PANEER BUTTER MASALA
Cubes of fnest: cottage chicese cooked with chef's oma lienbis & dpices in a nich creamy dauce

PANEER HARA MASALA

Cubes of frest cottage cheese cooked with Tomatoes in Spinach based gravy & finished with
fenagreck leaves

MALAI KOFTA

Cottage cheese dumplinge otuffed with racsine & finishied in a nich creamy tomate & cashew
based gravy

SABZI & DAL (VEGETABLES & LENTILS)

VEGETABLE JHALFREZI
Tudian style otin-fny vegetables

MIXED VEGETABLE KORMA
Frests seasonal vegetalbles sautied with fresh ground opices & finally simmened in a nich
castienw gravy

CHANNA MASALA

Fome - style chic peas carny

KADHAI CHOLE

Bodled chic peas tossed with diced onions, tomatoes & capsicams & cooked with special spices
ALOO - PALAK

ALOO - GOBHI

Flowerets of cauliflower & diced potatoes cooked with ouions, tomats & ginger julienncs

DAL FRY

$16.00

$16.00

$16.00

$16.00

£16.00

$15.50

$15.50

$15.50

$15.50

$15.50

$15.50

$14.50



DAL MAKHANI
Black leatils simmened ovennight & fincstied with tomatoes & eream

DAL PANCHRATAN
A ancient favouncte disk uniguely Uended with “Five  different leutile

DAWA T-E-HANDI
Non-VYegetarian
POULTRY

KADHAI MURGH

Chlicloen préeces tossed with oncons, tomatoes & capoicums along with covianden & ganlic
MURGH ZAFRANI KORMA

Wonsels of bouclese chicken cooked cn cashen gravy & flavoaned with carndamoms, mace &
daffron

MURGH KAALI MIRCH

A speciality from Southenn Tndia that hae a flavour of coarsely ground peppen & fresh carny
leaves

MURGH TIKKA MASALA
Banbecued chicken picces tossed with diced oncons, tomatoes & cooked in a thick gravy

LAMB

ROGAN JOSH
Ttiés deliccous lamb dish that is cooked on slow fine comes from Horthern Tudia

GOSHT HARA MASALA
Boueless péeces of lamlb cooked to perfection with spinach & fenugneck leavee

KADHAI GOSHT
Deced lamb tossed with onions, capoccum & a touch of corcander & ganlic

GOSHT ZAFRANI KORMA
Tender morsele of lamb coolsed in a mildly opiced castiew gravy & Ylavouned with saffron

$14.50

$14.50

$17.90

$17.90

817.90

$17.90

$17.90

$17.90

$17.90

$17.90



BEEF

MADRAS BEEF
leaves

BEEF HARA MASALA
Deced beef cooked to perfection in a spinack based gravy & flavoured with fenugreek leaves

BEEF KORMA
Wonsels of beef cookoed in a mildly piced castienw gravy & flavouned with saffnon & mace

SAMUNDARI MOTI
Seafood

GOAN PRAWN CURRY
Prawns cooked in coconut milh, tomatoes & delicioudly favouned with mustard seeds, curny
leaves & ganuistied with coriander

KADHAI PRAWNS
A coviander & fenugreck {lavouned frawn dich, tossed with diced onions, capoicume &
Tomaloed

ZHEENGA MASALA
Chef'¢ favounite dish of frawns cooked with garlic. winegar. ouwions, tomatoes & flavouned
with carom deeds

FISH MASALA
Boucless pieces of ok coolbed in a thick sauce of crushed tomatoes, herbs & spices

DEGCHI-KE-KAMA AL

Rice Deosthes

NAWABI BIRYANI (HYDERABAD)
together with méiut & garam masala
VEGETABLE BIRYANI
CHICKEN / LAMB / BEEF BIRYANI
PRAWN BIRYANI

ZAFRANI PULAO
Steamed basmati nice with saffnon in milh & ganuished with roasted coumin

SAFED CHAWAL
Steamed placn rice

$17.90

817.90

817.90

£$20.90

$20.90

$20.90

$20.90

$17.95

$19.95

$22.95

$3.50

$3.25



ROTIYAN

Tudian Breads

PESHAWARI NAAN
Leavened bread stuffed with dny fructe & nuts

NAAN

GARLIC NAAN
Tudian Garlie bread that co baked in Tandoor

TANDOORI ROTI

LACCHA PARATHA
Layered & flaky whole meal bread

PUDINA PARATHA
Flaky Tudian whole meal bread with a difference! Topped with a tangy mint mixtare

ALOO PARATHA
Tudian whole meal bread otuffed with spiced potatoes

KULCHA
PANEER / ONION / MASALA
Evotic stuffed Tudian bread made out of plain Ylour with your chocce of stuffing

Aecompaniments
PLAIN YOGHURT

MIXED RAITA
Placn yoghart mived with cucumber & cumin

KACHUMBER

MIXED PICKLE
MANGO CHUTNEY / MINT CHUTNEY /' TAMARIND CHUTNEY
PAPPADAMS

$4.50

$3.25

$3.95

83.25

$3.95

$3.95

$4.50

$4.50

$3.50

$4.50

$4.50

$2.50

$2.50

$2.50



MITHAAS

Desserts

NARIYAL GULAB JAMUN

GULAB JAMUN N ICE CREAM
An excelleat fusion of thot & cold dessent with the combination of dect fried reduced milk

damplings & vanilla ice eream
ICE CREAM
Plain Vandlla cce-cream

ICE CREAM WITH TOPPING
MANGO / CARAMEL / STRAWBERRY / CHOCOLATE

GELATO
Aoonted flavourns

CHAI

FLAT WHITE / LONG BLACK - REGULAR / DECAF
CAPPUCCINO - REGULAR / DECAF

ESPRESSO

CAFE LATTE

HOT CHOCOLATE

CHAI LATTE

MASALA TEA

PLAIN TEA

This nestaunant i fully licensed & BYO (bottled wine ouly)
Corlbage #8.00 pen botle (750ml) co applicalle.
UWe serve halal meat
Ay left-over food packed will incar $1.00 extra per container.

15% sanctharge & uo disconnt cande applicalle on public holidays

$8.00

$9.50

$5.00

$7.50

$8.50

$4.00

$4.25
$3.50
$4.50
$4.50
$4.50

$4.50

$3.50



LUNCH BANQUET I
Outon bhaji, Seeabt bobal
Buttter chicken, Laml vindaloo, Malaé bofta, Dal mabhani
Rice, Naan, Raita, Pappadam
$24.00P.P

LUNCH BANQUET 11
Rogan jook, (hicken fepper masala, Pancer butter masala,
Vegetalblle borma
Rice, Naan, Racita, Pappadam
$27.00P.P

LUNCH BANQUET Il
Aloa papdi chaat, hichen 1ibla, Fich fry
Dal fry
Rice. Naan, Racta, Pappadam, Gulab jaman
$30.00P.P

DINNER BANQUET 1
Oucon bhaji, Samosa, Seenlsh lebal

Chiclen vindaloo, Goshit liana masala, Shaki paneer, Dal fry
Rice, Naan, Racta, Pappadam
$29.00P.P

DINNER BANQUET Il
Aoo papdi chaat, Chicken tiblia, Fish fry
Matac bofta. Heo palak, (hicken pepper masala, Rogan joot,
Beef vindaloo
Rice, Naan, Raita, Pappadam, Gualab jamun
$85.00P.P

DINNER BANQUET IIl
Veg bouda, Samosa. (hicken tibla, Seenlsh bebal
Vegetallle borma, Paneer barna masala, Butter chicken, Lamb vindaloo,
Goan frawn carny

$39.00P.P

Dear patrons, to avall the Banguet menw, minimam of 6 perdons ane nequined.
Déscount cards ane wot applicalble.



