CHEESE & GARLIC NAMN $3.50 W) DELIVERY SPECIAL DEAL $50% 2 S ANASACRa0D
ALOO KULCHA $5.00 2 Curries + 2 Naan + 2 Basmati Rice , d

Maan slulled with spices polaloes Bll"ef ChiCken / Chicken Cheﬂinadu I VerSI 6
i i e Beef Vindaloo /Lamb Rogan Josh & Indian Restaurant

ROTI $3.00 Veg Korma / Dhal -

Eread made with whalameal flous

Eﬁ?ﬁlﬂe}d cread orusned with clarifed butter $400 ) P I c K U P DEAI‘ W

KASHMIRI NAAN $5.00

2 Curries + 2 Naan + Basmati Rice
Butter Chicken / Chicken Chettinadu
Beef Vindaloo / Lamb Rogan Josh
Veg Korma / Dhal
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GREEN SALAD - I WE CATER FOR BIRTHDAY PARTIESY
ONION TOMATO CUCUMBER i j & ALL OTHEH OCCAHONS \
SULIMEEHHNIA $4.00 | { FanLy spechL $40 \
: 2 curries +2 Naan
jiskiss S3.00 260 | st Chmnticion
SIDE DISH PLATER (EAT IN) $10.00 | ""_’,:‘!‘"_‘M enizn CWGE.PER v k 0w ChotinaduSes ndaa
I h i tpl t N g Korma;/' 2
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JUICES $3.00 Monday and weekdays lunch available only for group booking £
MINERAL WATER $3.00 3 |
LASSI (SWEET/SALT) $4.00 » : i |l J facebook :
TEA $3.00 ,_____._:3;_-_-::.‘.; G 14 Newbridge Road, Moorebhank 2170 c ATE
MASALA TEA $4.00 WE AREHERE ‘ Ph: 9822 2240  Fax: 9822 2249 B'"G

riversideindian@moorebank.com IS OUR SPECIALITY
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PAPADI CHAAT

A sweel combination of mashed polaloes, onion, lomalo,
crispy pastry & various sauce

ALOO TIKKI CHAAT
Lightly spiced potato patties snallow frieg topped with
green pea masala, sweet and sour tamarind sauce

PANEER PAKORA

Homemade, Irest Indian cheesg, deep fried with spices

DAHI POORI

Small paris filled with szced polalozs, chickpeas and gamished wilh corander

SEEKH KEBAB $12.90

Minced ‘amp with a biend of mace, cardamam,
frash coriandar, harbs, skewerad and cookes gently

CHICKEN MALAI KEBAB
[znder chicken pieces marivated in voghurt wilh pounded spicss
r03sted cumin and char grilled on skewsrs

LAMB CHILLI CUTLET

Lamb cutiet marinatad in yoghurt and spices a1d cocked in the tandoor

AMRITSARI FISH

Fish maringled in & spicy pasta made of ginger, green ohillies
and coriander hen fried in traditiznal fashion

TANDOORI CHICKEN

Tender chicken marirated with herbs and cooked in landocr oven

MIXED PLATER (Minimum order for 2 people) $28.00

Samosa, Pancer pakara, Seakh kebab, chicken malal kebab

MAIN COURSE  , F&s

$8.90

$8.90

$14.90

$22.90
$15.90

$15.90

-
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BUTTER CHICKEN (Mild/Medium)

Tander gieces of chicken. roasted in the tancoor, then finished
in thee pan with 2 subtly favoured blend of tomata and cream

ANDRA CHICKEN KORMA (Mild/Medium)

(:hickan caaked in a blend of harhs and spices cooked Andara style
KADAI CHICKEN (Medium/Hot)

Chicken cocked in a traditional wok with onion coosed

qinger, capsicum and kadai masala

CHICKEN TIKKA MASALA

Marinated chicken fiflets, hall coced in langoor the

snaeal canea eneae @ tanng

$17.90

$17.90
$17.90

$17.90

n precared in chel's

A oanian Aansim

CHICKEN CHETTINAD (Medium/Hot) $17.90

Bonelzss pieces of chicken simmered in tlack pepper sauce, sazanud, tomiztoes

and dry red chillies. & popular dish in the soulhzrn stale of Tamil Nadu
CHICKEN VINDALOO (Hot)

Chicken cooked in spicy vindzlon sauce and gartished with
frash coranger and ginger

$17.90

LAMB ROGAN JOSH (Medium/Hot)

Lamb dish cookad with tfamatoes, onon and conanger

LAMB KORMA (Mild/Medium)

Lamb covked in 4 blend of yoohurl nuts and spiczss

LAMB SAAG (Mild/Medium)

Tender pieces of lamb cooked with spinach and aromatic spices

LAMB PEPPER MASALA (Medium/Hot)

Lamu vooked with curry lzaves, pepper - South Indian siylz

" -

BEEF MADRAS (Medium/Hot)

Besf cooked 11 a combiration of spices, coconulang curmy leaves

BEEF KORMA (Mild/Medium)

Tender heef pieces caaked in onion gravy, tomatd sauce, sasiaw
nut sauce, finished with cream

BEEF VINDALOO (Haot)
A Goan special, for the lovers of hot spicy foog. A delicious
combination and been in a tanqy sauce

" SEAFOOD )

RIVERSIDE FISH CURRY (Medium/Hot)

Chefs special-cooked with exatic Indian spices and hergs

PRAWN MASALA (Medium/Hot)

tobeb menian moer

$17.90

$17.90

$17.90

$18.90

$19.90

mrimedar lirma mnd cbill

;:—I’&‘—\ -:.‘“—"\\ \9;’ ~——
NILGIRI VEGETABLE KORMA $14.50
Seasonal vegelzbles cookzd wilh Iresh green herbs and cashzw nul gravy

PALAK PANEER $14.50

Cellage cheese preces cooked in spinach pures and llavoured sutlly

PANEER BUTTER MASALA

Cube of cotiage chease cooked in 3 creamy tomale cashew sauce

MUSHROOM MUTTER MASALA

Mushreom and green ocas cookad n traditional style

KADAI PANEER

ndian cottage chease simmerad in rich gravy with orions and capsicums

MASALA DHAL

Lentils cooked with anions tomata and tempered with mustard
se2ds and cumin

DHAL MAKHANI
A puree of black lenlils cooked avamighl on the Landaor and
flavoured with ginger, garlic & a touch of cream

o e

$14.50
$14.50
$15.90
$12.50

$12.50

BASMATI RICE

Basmali rice with buttered green geas

ZEERA RICE

Basrnali sice sankad wilh sumin seees o pecfection
SAFFRON RICE

Basmzti rice with satiran, nuts and cacarit

VEGETABLE BIRIYANI

Rize slow'y cacked with Irgsh vegelables, grzen peas and onions

HYDERABADI CHICKEN BIRIYANI

Chicken pieces coa4ed with fried anion, sa'fron rce,
cashew 1uts & almonds

\
INDIAN BREAD /g

PLAIN NAAN

Waan made from plain flour

GARLIC NAAN

$15.90




