
IND IAN RESTAURANT AND BAR

Ashoka
Namastay - Kia Ora - Welcome

The magic of any cuisine is the blending of the right spices in the right quantity. At Ashoka this is what we have 

perfected, the blending of various spices of india origin to get the best aroma and the taste to suit the palate of our 

valued guests. 

Indian cuisine and its taste is not something new for us in New Zealand. But we at Ashoka are sure to provide 

New Zealanders and visitors an overall good dining experience consistently.

We only use the freshest and finest ingredients. All our spices are authentic and mixed by hand, ensuring pure

quality and quantity of each dish.

The dishes can be prepared as mild, medium hot, Indian hot and extra hot

If you have any special requirements or allergies please let us know.



Vegetable Samosa

Onion Bhaji

Vegetable pakoda

Paneer Tikka

Vegeterian mixed Platter For 2

Mixed Platter for 2

Chicken Tikka

Garlic Tikka Seekh Kabab

Papadi Kebab

Papadi Prawns

Tandoori chicken half

Tandoori chicken whole

Ashoka tandoori Platter

Tandoori Prawns

Fish tikka              Appetizer $14.00              Main $20.00

Flaky pastry, filled with diced potatoes, peas and cashew nuts,
then fried golden brown served with tamarind sauce. 
Two Samosas per portion.

Onion rings dipped in a spiced chick pea batter and finished in
hot oil served with tamarind sauce.
Three Onion Bhajis per portion.

Mixture of chopped potato, Mix Vegetable, Onion Coated 
with chickpea battar and served with tarmind dressing
Four Pieces Per Serving

An Assortment of vegetable samosa, Vegetable pakoda, Onion
bhaaji & paneer tikka, served with mint sauce and
tamarind  sauce

Cottage Cheese, Capsicum and onion marinated with yogurt
& spices roasted in tandoor. served with mint sauce.

Succulent Morsels of chicken, Mildly spiced with tikka marinated
and cooked in tandoor served with mint sauce and
tamarind  sauce

Boneless chicken cubes marinated with yogurt , garlic, cheese,
white paper, aromatic Indian herbs & cooked in tandoor served
with mint sauce.4 Pieces per serving

lightly Spiced lamb mince rolled on skewers & roasted
in the tandoor served with mint sauce. 
4 Pieces per serving

Special battered chicken deep fried with
cracked pappadums 

Special battered Prawns deep fried with
cracked pappadums

Whole chicken marinated in yogurt dressing and cooked in
tandoor. half portion can also be made on request. served
with mint sauce.

Assorted kebab of chicken and lamb cooked in tandoor.
served with salad & mint dressing. Six pieces per serving

King prwans marined in yogurt and our special tandoori
sauce, roasted in tandoor. served with salad & mint
dressing. Ten pieces per serving.

Large chucks of fish fillets marineted in yogurt dressing
& cooked in tandoor. served with salad & mint dressing.
Appetizer - Four pieces per serving. 
Main- Six pieces per serving

$5.99

$5.99

$5.99

$13.99

$15.99

$17.99

$10.99

$10.99 $10.99

An Array of nibbles of chicken tikka , seekh kebab, vegetable
samosa and vegetable pakoda served with mint sauce
and tamarind  sauce

Whole chicken marinated in yogurt dressing and cooked in
tandoor. half portion can also be made on request. served
with mint sauce.

$10.99

$11.99

$9.90

$18.99

$22.00

$16.00

Appetizers - light meals

Chilli cheese

Chilli chicken

Veg manchurian

Chicken manchurian

Cottage cheese cooked with capsicum, onion and green
chillies in soy sauce.

Chicken cooked with capsicum, onion and green chillies
in soy sauce.

Vegetable balls cooked finely chopped veg in soy sauce.

Boneless chicken pieces cooked with finely chopped
veg in soy sauce.

Indo-Chinese



Butter Chicken

Chicken tikka Masala

Chicken Chettinad

Chiken dehra Dun

Chicken Korma

Chicken Madras

Chicken Vindaloo

Kadai Chicken

Chicken Curry

Chicken Saag

Mango Chicken

Chicken Jalfarezi

Chicken-do-pyaaza

Roasted Chicken pieces cooked in creamy tomato sauce.

Onion, Coriander, cream & Tomato based chicken curry.

Black Paper, Garlic, Ginger & Herb based chicken Curry.

Boneless chicken cooked with combination of
vegetables in onion based gravy.

Boneless chicken cooked in ground cashew nut and 
cream based gravy to create rich and nutty flavour.

An Aro matic special curry from southern india cooked 
with curry leaves, coconut cream and grated coconut

Speciality from Goa, Boneless chicken cooked 
with special vindaloo paste & Special spices.

Chicken cubes cooked with sliced green papers, onion
and tomato & topped with ginger & fresh coriander

Creamy Onion and tomato based curry

Tender chicken cooked in subtly flavor spinach and
Creamy Sauce.

Boneless Chicken morcels cooked together with 
mango and cream based gravy  lightly spiced
with herbs & Spices

Roasted chicken cooked with juliennes of capsicum,
onions, Tomatoes & coriander.

Boneless Chicken prepared traditionally in spices &
herbs and sauteed twice with petal onion & capsicum
to create unique flavor

Goat Curry

Goat massala

Goat vindaloo

Goat Black Pepper

Goat Saag

Tender goat Pieces cooked in thin tomato based onion curry.

Goat cooked and simmered in a tomato, onion
sauce & enriched with fresh green peppers & aromatic spices

Speciality from Goa, Boneless Goat cooked with
special vindaloo paste & Special spices.

Goat cooked in black pepper, Ginger, garlic with touch
of tomatoes and onion.

Tender pieces of goat cooked in spinach with creamy touch. 

Lamb rogan Josh

Lamb Chettinad

Lamb Nawaabi

Lamb Madras

Lamb Vindaloo
Lamb curry

Kadai Ghost 

Lamb korma

Lamb Saag

Lamb-do-pyaaza

A traditional North Indian boneless lamb dish cooked with
crushes spices in a tomato based gravy

Black pepper, garlic, ginger & herbs based lamb curry

tender diced lamb cooked with sauteed capsicum, onion
garnished whole cashewnuts

Diced lamb sauteed with chopped capsicum cooked in onion
gravy. A dry delicacy

Boneless lamb pieces cooked in a ground cashew nut &
cream based gravy to create a rich & nutty flavor.

An Aromatic special curry from southern india cooked with
curry leaves, coconut cream and grated coconut cream.

Speciality from Goa, Boneless Lamb cooked with special
vindaloo paste & Special spices.

creamy onion & tomato cooked based lamb curry

Tender pieces of Lamb cooked in spinach with creamy touch. 

Boneless Lamb prepared traditionally in spices & herbs and
sauteed twice with petal onion & capsicum.

Main Course 
Chicken

Goat

Lamb

$16.99

$16.99

$16.99

$16.99

$16.99

$16.99

$16.99

$16.99

$16.99

$16.99

$16.99

$16.99

$16.99

$18.50

$18.50

$18.50

$18.50

$18.50

$17.50

$17.50

$17.50

$17.50

$17.50

$17.50

$17.50

$17.50

$17.50



Beef madras

Beef Chettinad

Beef Vindaloo

Beef curry

Beef Saag

Beef Korma

Kiwi Beef

An Aromatic special curry from southern india cooked with curry
leaves, coconut cream and grated coconut cream.

Black pepper, garlic, ginger & herbs based lamb curry

Speciality from Goa, Boneless Lamb cooked with special vindaloo
paste & Special spices.

Creamy onion & tomato cooked based beef curry

Spinach cream ginger and garlic sauce based beef curry

Boneless lamb pieces cooked in a ground cashew nut & cream
based gravy to create a rich & nutty flavor.

Tender Pieces of boneless beef, cooked with green peas & with
chef’s special sauce.

Boneless meat pieces marinated with garlic & chefs special sauce
sautéed with potatoes, peas and Indian gravy

Boneless meat cooked in a special sauce and selected ground
spices by chef and cooked with a touch of cream

Minced lamb Mildly spiced & cooked in an  onion and tomato based
sauce very aromatic and traditional.

Traditionally cooked boneless meat with perfection of spices
ginger garlic onion gravy and herbs

Very traditional sweet and sour flavour with fresh 
coriander and tomato with a lot of aromatic flavour

Secret discovered by Ashoka rich and creamy .

Chicken    $17.99

Fish          $19.99

King prawns  cooked in a creamy tomato sauce

Prawns cooked in a onion and tomato based sauce

King prawns cooked with A combination of vegetables and
Indian herbs

Butter prawns

Prwan massala

Prawn malabari

Prawn Dehra Dun

Prawn jalfarezi

Prawn vindaloo

Kiwi prawn

Fish korma

Fish masala

Fish malabari

Fish Dehra Dun

Kiwi Fish

Garlic

Bhuna

Keema Mutter Masala

Balti

Pathia

Ashoka Special

Goat         $19.99

Prawn       $19.99

Lamb        $17.99

Beef          $17.99

Chicken    $17.99

Fish          $19.99

Prawn       $19.99

Lamb        $17.99

Beef          $17.99

Goat         $19.99

Chicken    $17.99

Fish          $19.99

Prawn       $19.99

Lamb        $17.99

Beef          $17.99

Goat         $19.99

Chicken    $17.99

Fish          $19.99

Prawn       $19.99

Lamb        $17.99

Beef          $17.99

King prawns cooked with a combination of vegetable Indian herbs

King prawns with juliennes of capsicum, onion, tomato & coriander.

A speciality from Goa. King prawns prepared with special vindaloo
paste and carefully selected spices .

Tender pieces of boneless prawns  cooked with green peas and
with chefs special sauce.

Boneless fish pieces cooked in a ground cashew nut & cream
based gravy to create a rich & nutty  flavour

Fish fillet cooked in an onion, cream and tomato based sauce

From the exotic locals of Malabar south india. South india fish
fillets cooked with coconut milk and capsicum.

Fish cooked with a combination of vegetables & indian herbs.

Tender pieces of fish cooked with green peas & with chef's
special sauce.

Chefs Special

Beef

Seafood

$17.50

$17.50

$17.50

$17.50

$17.50

$17.50

$17.50

$18.99

$18.99

$18.99

$18.99

$18.99

$18.99

$18.99

$18.99

$18.99

$18.99

$18.99

$18.99



Malai kofta

Paneer makhani

Saag paneer

Paneer Chettined

Shahi paneer

Mutter paneer

Kadai paneer

Vegetables madras

Vegetable vindaloo

Channa masala

Mutter mushrooms curry

Vegetable korma

Mixed vegetable

Aloo gobhi

Saag aloo

Aloo mutter

Aloo zeera

Dal makhani

Garlic daal tadka

Aromatic basmati rice

Vegetable biryani

Lamb beef biryani

Chicken biryani

Zeera rice

Pulao rice

Prwan beryani

Fresh green salad

Mint/ tamarind mango chutney

Mango kulfi

Pista kulfi

Mixed pickle poppadoms raita

Gulaab jamun

Ice cream

Soft croquettes stuffed with cottage cheese, potatoes & raisins
cooked in a rich cashew nut sauce.

Cottage cheese cubes in a creamy tomotoes  sauce.

Spinach, cream ginger & garlic sauce based cottage cheese curry

Black pepper garlic ginger and herbs based cottage cheese curry

Aunthetic Indian shahi royal dish

Cottage cheese cubes and green peas cooked in onion based sauce.

Juliennes of capsicum onion and cottage cheese cooked in Indian
herbs and spices

An aromatic special curry from southern india with curry leaves,
coconut cream and grated coconut.

A special dish from Goa. Mixed vegetable cooked with special
vindaloo paste  and spices.

Chickpeas cooked with onion tomato based gravy in Indian style.

Traditional steamed rice. Severed free with all main course.
Additional order

Basmati rice cooked along with vegetable dry fruits and herbs can
be served as main dish .

Soft morsels of lamb / beef, herbs and dry fruits cooked along with
basmati rice can be served as a main dish

Chicken morsels herbs and dry fruits cooked along with basmati
rice can be served as main dish as well .

Basmati rice cooked with cumin seeds

Basmati rice cooked with sautéed peas

Homemade mango flavoured dessert topped with mango pulp cream
and cherry

Special treat from Ashoka with an abundance of pistachios

Traditional Indian sweet soft balls made of reduced milk deep
fried and soaked in hot sugar syrup. (three pieces per serving)

Chocolate strawberry vanilla

Peas , mushroom cooked in onion and cashew nut gravy.

An assortment of vegetables cooked in onion based sauce.
A dry vegetarian delicacy.

Potato and cauliflower cooked with garlic, ginger, oninon and
indian spices. A dry vegetarian delicacy.

Spinach, cream, ginger and garlic sauce based potato curry.

Diced potato with grean peas in onion and tomato based gravy.

Pottato tossed in butter, flavoured with cumin seeds and tomatoes.
A dry vegetarian delicacy.

Lentils cooked with generous helping of butter and cream,
flavoured with traditional spices.

Yellow lentils cooked in indian style with a touch of garlic flavor

An assortment of vegetables cooked in onion and cashew
nut gravy.

Vegetarian

Rice

Accompaniments

Desserts



Naan / Butter Naan

Garlic Naan

Roti

Paratha

Cheese Naan

Stuffed Naan

Kids Combo (Chicken)

Potato Fries

Ashoka Banquet for 2

Ashoka Vegetarian Banquet for 2

Keema Naan

Peshawari  Naan

Paneer Kulcha

Cheese & Garlic Naan

Chicken Naan

Ashoka kids Combo

Fish & Chips

Ashoka Seafood Banquet
Starters Samosa, Onion Bhaji, Chicken Tikka & seekh Kebab
Main: Butter chicken, Lamb Rogan josh, Beef vindaloo,
Vegetable Korma. served with Naan Breads & Rice
Desert : Chef’s Special

Starters Samosa, Onion Bhaji, vegetable Pakoda & Paneer Tikka
Main: Butter Paneer, Mutter Mushroom curry, daal Makhani, Vegetable
Korma served with Naan Breads & Rice
Desert : Chef’s Special

Starters Tandoori Prawn, Fish Tikka, Onion Bhaji, Malayi Tikka
Main: Prawn Malabari, Goan Fish Curry, Vegetable Jalfrezi &
Goat Saagwala
Desert : Chef’s Special

Famous Indian hot bread coated with butter, unless specified

Traditional Indian bread stuffed with garlic and coated with butter

Traditional Indian bread made from wheat flour

A flakey thick bread enriched with butter

A hot favourite with kids. Naan stuffed with cheddar cheese

A stuffed with filling of potato and peas

Stuffed naan cooked with spiced lamb mince.

Peshwari is famous for its rich food. Naan
stuffed with dry fruits and cherries.

Naan stuffed with cottage cheese

A hot favourite with kids. Naan stuffed with cheddar
cheese and garlic

Naan stuffed with chicken.

Fries, cheese bread, chicken nuggets with tomato sauce and
juice or Fanta.

Butter chicken cheese bread and Fanta or juice

Banquets

$3.00

$3.50

$3.00

$4.50

$4.50

$4.50

$4.50

$4.50

$4.50

$4.50

$5.50

Kids
$11.99

$5.00

$11.99

$5.99

$35.00 per person $40.00 per person

$32.00 per person

Tandoori Breads


