
 

 
 
*Due to the severity of allergic reactions to nuts we are unable to cater for such requests 
*Sorry we do not spilt bills 

 

 

 

 

 

 
SET MENU A 

 
SET MENU B 

$45 PER PERSON $50 PER PERSON 
 

ENTREE 
TANDOORI CHICKEN 

SHEESH KEBAB 
SEV PURI 

 
MAIN COURSE 

SELECT ONE MAIN FROM: 
BUTTER CHICKEN 
COCONUT BEEF 

LAMB ROGAN JOSH 
METHI CAULI FLOWER 

 
STEAMED RICE 

NAAN OR GARLIC NAAN 
 

DESSERT 
GULAB JAMUN 

 

 
ENTREE 

VEGETABLE SAMOSA 
CHICKEN TIKKA 
BARRA KEBAB 

 
MAIN COURSE 

SELECT ONE MAIN FROM: 
GOA FISH CURRY 
BUTTER CHICKEN 

METHI LAMB 
PRAWN MALAI 

 
SAFFRON RICE 

NAAN OR GARLIC NAAN 
 

DESSERT 
KULFI 

 
 
 
 
 
 
  
 
 
 
   
 



 

 
 
*Due to the severity of allergic reactions to nuts we are unable to cater for such requests 
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SIDES 

PICKLES OR MANGO CHUTNEY        4.50 

PAPPADUMS          4.00 

RAITA           4.50 

 

ENTREE 

SEV PURI spiced potato on pastry topped with a yogurt & tamarind dressing   9.00 

ONION BHAJIA crispy onion fritters served with a sweet & sour tamarind sauce   9.00 

VEGETABLE SAMOSA crispy pastry filled with spiced potatoes       9.00  

TOMATO SAAR tangy spiced tomato soup        9.00 

MURGH SHORBA a refreshing chicken soup with herbs & spices      9.50  

DAAL RASSAM lentil soup with fresh coriander & spices       9.00  

 

FROM THE INDIAN OVEN  

CHICKEN TIKKA gently spiced chicken fillet kebabs      15.50  

BARRA KEBABS juicy lamb cutlets in a yoghurt & spice based marinade    25.00  

TANDOORI CHICKEN spiced barbecued chicken on the bone-served with a mint sauce  15.50  

MIXED GRILL a sizzling combination of barbecued marinated meats   25.00  

SHEESH KEBABS spiced lamb mince kebabs served with mint sauce    15.50  

 

 



 

 
 
*Due to the severity of allergic reactions to nuts we are unable to cater for such requests 
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MAIN COURSES  

VEGETARIAN  

METHI GOBI  fenugreek flavoured cauliflower in a yogurt sauce      17.50 

METHI POTATO  fenugreek and yoghurt sauce potatoes         17.50 

BOMBAY ALOO spiced potatoes, a favourite from the hawker carts     17.50  

MUGHLAI KOFTA RASEDAR paneer & potato kofta with nuts & sultanas in a mild curry   18.00  

TARKA DAL lentils cooked with butter & spices        17.50  

SAAG PANEER cottage cheese cooked in a rich pureed spinach      17.00  

NAVRATTAN KORMA mixed vegetables in a mild sauce       17.50  

 

LAMB  

ROGAN JOSH traditional mild lamb curry        21.50  

METHI LAMB delicious lamb in a yoghurt based curry flavoured with fenugreek    21.50  

LAMB SHAHI KORMA lamb cooked in a rich creamy gravy with nuts    21.50 

LAMB SAAG delicately spiced lamb in a thick spinach gravy      21.50  

LAMB VINDALOO hot & sour lamb curry         21.50 

 

BEEF  

COCONUT BEEF beef cooked with potato in a mild coconut sauce     21.50 

BEEF VINDALOO hot & sour beef curry         21.50  

MADRAS BEEF medium spiced South Indian beef       21.50 

 METHI BEEF fenugreek flavoured beef in a thick yoghurt sauce      21.50  

BEEF MAKHANI beef in a mild tomato sauce        21.50  
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SEAFOOD 

COCONUT PRAWN CURRY  prawns in coconut milk with chilli & curry leaves    25.50  

PRAWN VINDALOO prawns in a tangy hot curry         25.50  

PRAWN MALAI prawns cooked in a mild coconut cream & nut sauce      25.50  

GOA FISH CURRY from the west cost of India – the traditional fish curry with coconut   24.50 

MALABARI FISH traditional South Indian spiced fish with onions & tomatoes    24.50  

FISH MALAI fish cooked in a mild coconut cream & nut sauce      24.50  

FISH VINDALOO fish in a tangy hot curry        24.50  

 

CHICKEN  

BUTTER CHICKEN char-grilled chicken in a tomato & butter sauce     21.50  

MALABARI CHICKEN hot & spicy chicken flavoured with mustard seeds & curry leaves   22.50  

MANGO CHICKEN mild tangy mango flavoured chicken curry      21.50  

CHICKEN JALFRIEZE barbecued chicken stir-fried with onions, tomatoes & capsicums   21.50  

CHICKEN VINDALOO hot & sour curry         22.50 

 

RICE 

STEAMED RICE basmati steamed white rice        4.50  

COCONUT RICE            5.50  

SAFFRON RICE            5.00  
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FROM THE BREAD BASKET  

NAAN light & fluffy bread made from plain flour        3.50  

GARLIC NAAN garlic butter bread         4.00  

ROTI unleavened wholemeal bread         3.50  

ALOO PARATHA bread filled with potato & spice        5.50 

KASHMIRI NAAN bread filled with dried fruit, nut & spices       5.50  

 

DESSERTS  

KULFI Indian ice-cream flavoured with mango or pistachio nuts      9.50  

GULAB JAMUN traditional Indian milk dumplings in warm sugar syrup     9.50  

CHOCOLATE SAMOSA            11.50  

FALOODA MOUSSE rose flavoured mousse        14.50 

 

  


