
TAKEAWAY MENU 

ENTREES 
VEGETARIAN 
Potato Bhaji            $5.20 
Thin sliced potatoes dipped in chick pea better and deep fried. Served with tamarind sauce  

Onion Bhaji                 $5.70 
Onion Rings dipped in chick pea better and deep fried. Served with tamarind sauce 

Samosa (2 pieces)           $5.70 
Triangular Pastry filled with mix vegetables and deep fried, served with tamarind sauce 

Pakora            $5.70 
Fresh mixed vegetables dipped in chick pea better and deep fried, served with tamarind sauce 

NON VEGETARIAN 
Garlic Chicken Tikka           $ 8.50 / $14.90 
Boneless chicken marinated in herbs and spice and cooked in tandoori oven  

Chilli Chicken           $9.40 
Boneless Chicken marinated with chilies, ginger and garlic then barbequed in tandoor 

Seekh Kebab           $9.40 
Minced lamb mixed with spices and roasted on skewers in the tandoori oven 

Fish Tikka            $9.40 
Boneless pieces of fish marinated in ginger, garlic and herbs and cooked in tandoori oven 

Chicken Wings           $8.50 
Marinated in yoghurt sauce and cooked in tandoori oven 

Tandoori Chicken                 $ 10.00/$17.40 
Marinated in yoghurt sauce and cooked in tandoori oven 

Mix Platter (for two)          $16.00 
VegeSamosa, Pakora, Chicken Tika, Seekh Kabab, Tandoori Chicken 

 

KIDS’ MEAL 
Chips     $2.60   Butter Chicken and Chips   $8.90 

Chicken Nuggets   $0.80each Fish      $2.50  

MAINS (All Served with RICE) 

CHICKEN          Entrée $9.40 Mains $14.90 
Butter Chicken 
Boneless chicken pieces marinated, roasted in tandoori oven and cooked in creamy tomato gravy 

Chicken Tikka Masala 
Tandoori roasted chicken cooked in tomato and onion sauce with capsicum 

Chicken Korma 
Boneless chicken pieces simmered in cashew nut gravy 

Chicken Saag 
Boneless chicken pieces cooked in rich spinach gravy 

Balti Chicken  
Boneless pieces of chicken cooked with onion, tomato and capsicum  

Karai Chicken 
Boneless chicken pieces cooked in onion gravy with whole coriander and special spices 

Chicken Vindaloo 
Tender boneless chicken pieces cooked in vindaloo Masala. 

Chicken Khara Masala 
Boneless tender chicken cooked with dry fruits & nuts in a mild creamy sauce 

Mango Chicken  
Tender boneless pieces of chicken cooked in a creamy mango sauce 

Chicken Madrasi 
Tender boneless pieces of chicken cooked with grounded spices and coconut cream in a South Indian style 

Chicken Jalfrezi 
Tender boneless chicken pieces cooked with vegetables in onion and tomato gravy  



LAMB         Entrée $9.40      Main $14.90 
Lamb Rogan Josh  
Tender pieces of lamb cooked in spicy gravy in traditional Kashmiri style 

Lamb Korma 
Tender pieces of lamb simmered in creamy cashew nut gravy 

Lamb Madrasi 
Tender pieces of lamb cooked with grounded spices and coconut cream in a South Indian style 

Lamb Saag 
Tender pieces of lamb cooked in rich spinach gravy  

Lamb Vindaloo 
Tender pieces of lamb cooked in vindaloo masala. 

Karai Lamb 
Tender pieces of lamb cooked in onion gravy with whole coriander and special spices 

Lamb Malabari 
Tender succulent lamb cooked in onion, and tomato and finished with coconut cream  

Lamb Shabnam  
Tender succulent lamb cooked with onion, capsicum, mushroom, and tomatoes. 

Lamb Makhani  
Tender succulent lamb cooked in creamy tomato gravy. 
 

SEA FOOD 
Prawn Makhani                 $17.90 
Prawns simmered in creamy tomato gravy 

Prawn Vindaloo 
Prawns cooked in hot spicy vindaloo paste.  

Prawn Malabari 
Prawns cooked in onion, and tomato gravy and finished with coconut cream 

Prawn Masala 
Prawns cooked with spices and thick onion tomato sauce 

Prawn Laabdar 
Prawns cooked with tomatoes, onion and special spices  

Prawn Saag 
Prawns cooked in rich spinach gravy 
 

Fish Masala                   $15.90 
Fish fillets prepared in ground spices and thick masala gravy 

Fish Malabari 
Fish fillets cooked in onion, and tomato and finished with coconut cream 

Fish Vindaloo 
Fish fillets cooked in spicy vindaloo paste. 

Fish Makhani 
Fish fillets cooked in creamy tomato gravy. 
 

VEGETARIAN DISHES            Entrée $8.90 Main $13.40 
Daal Makhani 
Lentils and red kidney beans in creamy tomato gravy 

Tarka Daal  
Yellow Lentils cooked with Cumin, Ginger, Onion and tomatoes 

Vegetable Korma/Paneer Korma 
Vegetables or Paneer (cottage cheese) cooked in cashew nut gravy 

Paneer Makhani/Vegetable Makhani 
Homemade cottage cheese or vegetables simmered in creamy tomato gravy 

Palak Paneer/ Aloo Palak 
Homemade cottage cheese or potatoes simmered in rich spinach gravy 

Malai Kofta 
Mashed potatoes and cottage cheese balls deep fried and cooked in rich creamy gravy 



Muttar Paneer/Aloo Muttar/Mushroom Muttar 
Homemade cottage cheese and Peas or potato and peas or mushrooms and peas cooked in onion and tomato gravy 

Karai Paneer 
Homemade cottage cheese cooked in onion gravy with whole coriander and special spices 

Aloo Gobhi 
Cauliflower & potato cooked with a blend of spices and covered in a light gravy 

Paneer Tika Masala 
Homemade cottage cheese cooked with ginger, garlic, onion, tomatoes and mild spices. 

Ghazal Aloo 
Diced potatoes cooked with cumin seeds and spice and in light gravy. 

Broccoli Mushroom Korma 
Broccoli and mushroom cooked in cashew nut gravy 

Channa Masala 
Chick peas cooked in onion and spiced gravy 

Mushroom Masala 
Mushrooms cooked in a thick onion, tomato and spiced gravy 

Vegetable Jalfrezi  
Vegetables cooked with chopped onion, tomato and capsicum, in onion and tomato gravy 
 

RICE DISH (Biryani—served with Raita) 
Vegetable Biryani    $13.40  Prawn Biryani   $17.40 
Rice cooked with vegetable and special spices   Rice cooked with Prawns and special spices 

Chicken/Lamb Biryani   $14.40 
Rice cooked Chicken or Lamb and with special spices 
 

TANDOORI  BREADS      
Plain Naan     $2.70  Butter Naan    $3.20  
Plain Flour Bread cooked in Tandoori Oven    Plain Flour Bread garnished with Butter  

Garlic Naan     $3.20  Pashwari Naan   $3.70  
Plain Flour Bread garnished with Garlic    Bread stuffed with dried fruits and nuts   
Onion/Aloo Kulcha   $3.70  Keema Naan    $4.20     
Bread stuffed with Onions or Potato and garnished with coriander Bread stuffed with minced Lamb 

Chicken Naan    $4.20  Cheese Naan    $4.20 
Bread stuffed with minced Chicken     Bread stuffed with Cheese 

Chicken and Cheese Naan  $4.70  Chicken and Chilli Naan  $4.70 
Bread stuffed mined Chicken and Cheese    Bread stuffed with minced chicken and chillies  

Cheese and Garlic Naan   $4.70  Roti     $2.70 
Bread stuffed with Cheese and garnished with garlic   Bread made from Whole meal flour 

Garlic Roti      $3.20  Paratha    $3.70 
Bread made from Wholemeal flour and garnished with garlic  Soft layered whole meal buttery bread 

Lacha Paratha    $3.70  Bread Basket    $11.50 
Soft layered plain flour buttery bread     Four assorted breads 

 

SIDE DISH 

Raita (Yoghurt and Cucumber Dip)  $3.20   Plain Lassi (Yoghurt Smoothie) $3.50 

Papadom (Lentil Crackers)  $0.80   Mango Lassi     $4.00 

Hot Pickle    $2.60   (Mango Flavored Yoghurt Smoothie)   

Lime Pickle    $2.60   Salad     $5.20 

Mango Chutney   $2.60   Plain Rice—extra   $3.20 

  

 

 

 

 


