Lamb Rogan Josh 26
Lamb with Masala Spinach - Gosht Saagwalla 26
Lamb with Onions - Mutton do Piaza 26

Lamb in creamy almond sauce - Llambkorma 26

Cucumber Raita 5 Tamarind Sauce 3.5

Kuchumber salad 5  Pappadums 3.5
Mixed Pickle 3.5  Selection of Four 12.5 indian cuisine
Accompaniments )

Mango Chutney 3.5

(includes pappadums,
Mint & Coriander 3.5 mango chutney, mint &

Sauce coriander sauce & raita)
indian cuisine

N per head 4 \EET)) 4 = . ]

: p: eorges Terrace, Per
Basmati Rice Garlic Naan 4.5 g [
II;I:IEd Jeera per head 4.5 Cheese Naan 4.5 Te I e p h 0 n e : 9 2 2 1 3 3 0 6 t u { F u tu u q

ice
Peshwari Naan 5 Fax: 9225 4315
Saffron Pulao per head 4.5 mepu
) LGEENEEE 5

Roti 3.5
Paratha 4

Aloo Paratha 4.5

*FREE DELIVERY for orders over $50 & within a 3km radius.
PLEASE NOTE: Most of our curries can be adjusted

Deli h f tside the 3k :
& made hotter or milder to your taste. R RN F R E E D E I. I V E RY *



Tomato Soup - Tamatar Shorba 7.5 Punjabi Five Lentil Mix - dhal Makani Main 16
Side dish 9
Onion Rings - Onion Lacha Masala 9 .
Yellow Lentils -Tarka Dhal Main 16
2. _ _ Side dish 9
Potato & Pea Pastries - Samosa 10 Chicken Vindaloo 2% ide dis
: Chickpea & Potato Curry - Channa Aloo Masala 16
B:ake.d Chee.zse with 16 Chicken in Spiced Spinach Sauce -MurghSaag 26
Pickling Spices - Aachari Paneer Mushroom & Peas - Shabnam Curry 16
: . Chicken in Saffron & 26 I F
Chicken Fritters - Murgh Pakora 16 Almond Sauce - Murgh Zafferan Okra - Bhindi Do Piaza 17
D tick ) Butter Chicken - Murgh Makhani 26
BT B Rt Japgdl Kepal Sautéed Homemade Cheese - Paneer Masala 17
Garlic Roast Chicken Fillets Entre 16 Spinach Puree with 17
@ ol Mainy28 Homemade Cheese - Palak Paneer
Clove Smoked Tender 20 Kadi Pakora - bumplings in yogurt curry 18
Lamb Kebab - Gilawati Kebabs .
Spinach Curry - Saag 16
Minced Lamb Skewers - khas Seekh kebab 16
Fish Fritters - Maachi Amritsari 17 Hyderbadi-Style Biryani Vegetable 16.5
Chicken 18.5 / Goat 20.5
Whitebait in Garlic & Pepper Batter 16 )
Goan Prawn Rice 30 . .
Bengali - Style Fish Cake with Raisins 17.5 Hyderghalli SRtyE Bigh Kouma #
g y ' Lamb Shank Chettinad 28 b S I
King Prawn Cutlets with Corn & Rice Crust 18 e EiprosaT 28 AmitsarpFisiglasaia o
- Prawn & Coconut Curry - Prawn Mol 32
Ta.ndoorl-Ster. Salmon Entre 21 Roasted Whole Fish with Spiced Crust 28 ol i
with Green Spices Main 32 Goat Curry ) Prawn Fry - Jinga Masala 32
Tandoori-Style Prawns with Entre 20 ) ) )
Fenhali® doiidhierteads Main 30 Rack of Lamb with mint & coriander sauce 32
. Fishin B Leaf - Maachi Kela Path
Tanddori Baby Octopus 18 Steamed Fish in Banana Lea aachi Kela Patha 30



