
CONTEMPOR ARY INDIAN CUISINE

Vegetarian entrees 
 Entrée Main

ALOO PEAS TIKKI (NEW) $7.50 
Mashed potato and green peas mixed  
with cottage cheese deepfried to perfection.

VEGETABLE SAMOSA   $7.00 
Deep fried triangular pastries filled with spicy 
potatoes and green peas, fried till golden brown.

BOMBAY ALOO  $7.50 
Diced potatoes tempered and sauteed  
with mild spiced and roasted cumin seeds.

ONION BHAJI  $6.50 
Deepfried onion rings in a spiced chickpea batter.

PANEER TIKKA   $8.50  $15.50 
Home-made cottage cheese marinated with  
spices, skewered and barbecued in our Tandoori oven.

VEGETARIAN PLATTER   $8.50 per person 
Combination of two pieces of samosa, aloo  
peas tikki, paneer tikka and onion bhaji  
(minimum 2 people).

TANDOORI MUSHROOMS  $9.00 
Lightly spiced mushrooms cooked in the Tandoori oven.

TANDOORI GOBI OR BROCCOLI  $7.90  $15.50 
Cauliflower or broccoli dipped in a yoghurt  
marinade & cooked in Tandoori oven.

 
Non-vegetarian entrees 
 Entrée Main

CHICKEN KEBAB $9.90 $17.90 
Chicken mince rolls flavoured with mild spices  
and cooked in tandoor.

LASOONI TIKKA $9.90 $17.90 
Chicken marinated in spices with garlic and  
barbecued in clay oven.

 Entrée Main

MURGH TIKKA $8.50  $17.00 
Boneless chicken marinated in yoghurt and 
indian spices and cooked in our Tandoor.

LAMB SHEEKH KEBAB  $9.50  $17.90 
Lamb mince rolls flavored with spices, cooked 
in the Tandoori oven.

FISH PAKORA $9.90 $18.90 
Fresh boneless fish deep fried in a spicy chick  
pea batter.

CHICKEN NIBBLES (NEW) $8.90 
Deep fried spiced chicken nibbles coated with  
bread crumbs and cornstarch.

MIXED PLATTER $9.50 per person 
Combination of two pieces of samosa, aloo peas  
tikki, seekh kebab and murg tikka served on a hot  
sizzling platter (minimum 2 people).

TANDOORI CHICKEN             HALF $12.50    WHOLE $20.90 
Tender chicken marinated overnight and cooked 
in the Tandoor with herbs and spices.

SIZZLING PRAWN $11.90 $20.00 
Prawns marinated overnight and cooked in  
the tandoori oven with herbs.

SPICY CHICKEN TIKKA (NEW)  $22.00 
Boneless chicken pieces marinated freshly in yoghurt 
and freshly grinned indian spices. Cooked in a tandoori oven.

MEAT PLATTER $12.00 per person 
Combination of murg tikka, seekh kebab, garlic  
tikka and a piece of tandoori chicken (minimum 2 people).

 
MAINS
All mains are served with complimentary plain rice FIRST SERVE only. We 
endeavour to cook all the dishes to our customer’s specific requirements. Please 
advise us of any food allergies.

Spice levels are:  Mild  •  Medium  •  Medium hot  •  Kiwi hot 
and Indian hot (very hot).

 
Chicken dishes
CHICKEN DO PYAZA (NEW)  $18.90 
A locally inspired creation. Chicken pieces cooked with  
extra onions and chef’s special sauce.

CHICKEN KORMA   $18.50 
Boneless chicken cooked in a yoghurt and cashew nut  
gravy. A favourite mild dish.

MANGO CHICKEN  $18.50 
Boneless chicken pieces cooked with mango pulp.

SPINACH CHICKEN  $17.90 
Boneless chicken cooked in a spiced spinach sauce.

KADAI CHICKEN  $18.90 
Boneless chicken pieces cooked in thick onion  
gravy, tomato, capsicum and chef’s special herbs.

CHICKEN MADRAS  $18.50 
A South Indian style chicken curry prepared with grated 
coconut and cream.

CHICKEN TIKKA MASALA  $18.50 
Boneless pieces of barbecued chicken marinated in spices 
and yoghurt and cooked in a tomato and onion sauce.  
A Masala favourite.

BUTTER CHICKEN (AWARD WINNER)  $18.90 
Barbecued boneless chicken cooked with rich tomato 
and butter gravy.

 
Lamb dishes
LAMB KORMA  $18.90 
Tender lamb cooked in yoghurt and a cashew gravy.

NEELGARI KORMA (NEW)  $19.00 
Tender diced lamb pieces cooked in a creamy spinach  
and mint gravy.

LAMB ROGAN JOSH  $18.50 
Boneless lamb pieces cooked in a traditional  
Kashmiri style curry.

LAMB MASALA  $18.50 
Boneless lamb pieces cooked with onions and tomato  
sauce with spices. Masala favorite.

LAMB SPINACH  $18.90 
Lamb pieces cooked with spinach sauce and spices.

BHOLA BALTI  $19.50 
A combination of boneless lamb and chicken cooked  
together with assorted vegetables in special gravy.  
(Highly recommended by chef).

 
Beef dishes
BEEF MADRAS  $18.90 
A South Indian style beef curry prepared with grated  
coconut and cream.

BEEF VINDALOO  $19.00 
The famous dish from Goa, beef cooked in a hot ground  
vindaloo paste.

PESHWARI BEEF  $19.50 
Tender beef pieces cooked with ground almond paste 
in smooth gravy, boasting subtle cherry undertones.



Seafood dishes
BUTTER PRAWN $19.50 
Prawns cooked with rich tomato butter gravy.

PRAWN MASALA $19.90 
Prawn marinated in spices and cooked in tomato and onion gravy 
with fresh coriander.

FISH MASALA $19.90 
Boneless fish pieces mixed with ginger paste and cooked in  
onion and tomato gravy with fresh coriander.

SPINACH FISH $19.00 
Boneless fish cooked with spinach sauce and spices.

FISH PASANDA $19.50 
Fish cooked in onion, garlic, ginger and spices with almond gravy.

FISH MADRAS $19.50 
South Indian style fish curry cooked with coconut cream.

 
Vegetarian dishes
ALOOGOBI $16.00 
Potatoes cooked with cauliflower in a tomato, onion and ginger sauce.

MALAI KOFTA $16.00 
Home-made paneer, nuts, potatoes and spices mixed together, 
deepfried and served in creamy gravy.

PALAK PANEER $16.00 
Fresh cottage cheese, spiced with spinach gravy.

VEGETABLE KORMA $15.90 
Fresh assorted vegetables and dried fruits cooked in a creamy gravy.

PANEER TIKKA MASALA $16.00 
Cubes of cottage-cheese, marinated in spice and herbs.  
Cooked with garlic, tomato and onion sauce.

DAL MAKHANI $15.50 
Lentils and red kidney beans cooked with garlic, cream and spices.

MUSHROOM MATTAR $15.50 
Mushroom and green peas cooked with garlic and spices in gravy.

DAL FRY $15.50 
Red and yellow lentils cooked together with spices in pan with 
cumin seeds and flavoured with curry leaves.

MATTAR PANEER $15.50 
Cottage cheese and garden peas cooked in onion gravy.

SHAHI PANEER $16.00 
Cottage cheese cooked in cashew nut sauce with cream and spices.

BHINDI MASALA (NEW) $16.00 
Okra cut into pieces and cooked in tomato and onion gravy with spices.

KADAI PANEER $16.50 
Diced Cottage Cheese sautéed in diced onions, garlic, spices  
with an onion gravy.

BRINJAL CURRY (NEW)  $16.90 
Fresh eggplant cooked with onion gravy, diced potatoes, dash of  
tomatoes and indian spices.

 
Biryani & rice
Marinated in spices cooked with rice and garnished with dried fruits 
and nuts. Served with Raita.
CHICKEN/LAMB BIRYANI $15.00

VEGETABLE BIRYANI $14.00

 
Plain rice $3.50

COCONUT RICE (upgrade $2.90 per person) $4.50

PEA PULAO (upgrade $2.90 per person) $4.50

 
Roti or naan
PLAIN/BUTTER NAAN $3.90 
Traditional bread baked in the Tandoori oven.

FLAKY PARATHA $4.00 
Flaky wholemeal bread finished with butter.

GARLIC NAAN $4.00 
Bread stuffed with crushed garlic and baked in the Tandoor.

KHEEMA NAAN $4.50 
Naan stuffed with spiced lamb mince.

ROTI CANAI  $4.00 
Malaysian roti bread.

CHEESE NAAN $4.50 
Naan stuffed with cheese and cottage cheese.

GARLIC AND CHEESE NAAN $4.50 
Naan stuffed with crushed garlic and cheese. 

TANDOORI ROTI (wholemeal) $4.00 
Unleavened wholemeal flour, baked in the Tandoor.

PESHWARI NAAN $4.50 
Naan stuffed with chopped dried fruits and nuts.

ONION KULCHA  $4.50 
Kulcha stuffed with diced onion, coriander and spices.

ALOO PARATHA $4.50 
Bread filled with mashed potatoes and baked in tandoor.

BULLET NAAN (spicy) $4.50 
Bread stuffed with hot chilli.

BREAD BASKET $15.00 
Garlic & cheese naan, plain naan, peshwari naan and garlic naan. 

Side dishes
GREEN SALAD $5.00 
Fresh seasonal vegetables.

CUCUMBER RAITA $3.50 
Yoghurt mixed with cucumber, carrot and mild spice.

ONION SLICE WITH LEMON $2.90

ONION TOMATO KUCHUMBER $3.50

PAPADOM $1.00

MANGO CHUTNEY (sweet) $3.50

MANGO PICKLE $3.50

SIDE DISH PLATTER $7.90 
Mango pickle, onion tomato kuchumber, raita and mango  
chutney with popadom.

 
Kids menu
CURLY FRIES $7.00

CHICKEN NUGGETS $7.90

POTATO WEDGES $7.00 

Set menu (minimum for two people)

BANQUET A - per person $28.90

Entrée: Onion Bhaji, Sheek Kebab and Murg Tikka.

Main: Butter Chicken, Mix Vegetable Curry, Chicken Tikka Masala  
and Bhola balti served with Rice and Naan.

BANQUET B - per person $33.00

Entrée: Papadoms, Lasooni Tikka, Onion Bhaji and Lamb Kebab.

Main: your choice of one chicken, one lamb, one beef and one  
vegetarian curry served with rice and naan.

VEGETARIAN BANQUET C - per person $25.50

Entrée: Vegetable samosa, Aloo Cheese Tikki and Onion Bhaji.

Main: Mix Vegetable Curry, Sag paneer, Paneer Tikka Masala and  
Dal makhni served with rice and naan.


