D Couisines Pe L%/

South Indian Set Meal small

S001 - Fish Head Curry $22

Carefully prepared Angoli fish head cooked to perfection
Served with okra, tomatoes and egg plant

S002 - Chicken Set Meal (Lunch Only)

Tender chicken masala served with plain or briyani rice, chicken gravy,
papadum, buttermilk and two vegetables of the day

S003 - Mutton Set Meal (Lunch Only)

Mutton masala served with plain or briyani rice, chicken gravy or fish gravy,
papadum, buttermilk and two vegetables of the day

S004 - Fish Set Meal (Lunch Only)

Marinated snapper fried with perfection served with plain or briyani rice,
chicken gravy or fish gravy, papadum, buttermilk and two vegetables of the day

S005 - Vegetarian Set Meal  (Lunch Only)

Two vegetables of the day served with plain or briyani rice, sambar, papadum,
rasam and buttermilk

S006 — Chicken Masala

South Indian tender chicken masala 2 pieces drumstick / breast meat

S007 — Mutton Masala

South Indian tender mutton masala served as ala carte

S008 - Fried Snapper

South Indian marinated snapper fried served 4 pieces as ala carte

Medium Large

$30

$8.00

$9.00

$8.00

$6.50

$12.00

$12.00

$12.00

$38



North Indian Cuisine

From The Garden

NO001 — Aloo Ghobi

Cauliflower and potatoes in special sauce

NO002 — Palak Paneer

Cottage cheese cooked with spinach and garnish with ginger

NO003 — Paneer Makhani

Homemade cottage cheese in sweet and sour sauce

NO00O4 — Matter Paneer

Cottage cheese and green peas in special sauce

NOO05 - Bhidi Piaz

Lady finger cooked in spices with tomatoes and onions

NOO6 — Navarattan
Assorted garden vegetables in special spicy curry sauce

NO07 — Mix Vegetable Korma

Assorted garden vegetable in mild butter and cream sauce

NO08 — Aloo Matter

Potato cubes and fresh garden peas in mild spicy gravy

NO09 — Dhal Fried

Yellow Dahl cooked in butter

NO010 — Ghobi Manchurian

Cauliflower cooked in sweet and spicy sauce

NO011 — Dhal Makhani

Black Dhal cooked in cream

NO012 — Channa Masala
Chickpeas in mild spicy gravy

NO013 — Malai Koptha

Vegetables ball cooked in white sauce

NO014 - Raita

Mixed cucumbers, tomatoes in yogurt

Small

$7.00

$9.00

$9.00

$8.00

$7.00

$8.00

$8.00

$6.00

$6.00

$9.00

$7.00

$7.00

$9.00

$5.00

Medium

$12.00

$16.00

$16.00

$14.00

$12.00

$14.00

$14.00

$12.00

$12.00

$16.00

$12.00

$12.00

$16.00

$10.00

Large

$18.00

$22.00

$22.00

$19.00

$18.00

$19.00

$19.00

$18.00

$18.00

$22.00

$18.00

$18.00

$22.00

$14.00



Tandoori Indian Bread

N020 — Batura (Cut into 4 Pisces)

Deep fried bread made from wheat flour and egg

NO021 — Plain Naan (Cut into 4 Pisces)

Plain and crispy, roasted in tandoor

N022 — Garlic Naan (Cut into 4 Pisces)

Topped with Garlic, roasted in tandoor

NO023 — Butter Naan (Cut into 4 Pisces)
Coated with butter, roasted in tandoor

N024 — Kashmiri Naan (Cut into 4 Pisces)
Kid’s choice topped with cherry and dry fruits

NO025 — Cheese Naan  (Cut into 4 Pisces)

Stuffed with Cheese and cooked in tandoor

N026 — Masala Kulcha (Cut into 4 Pisces)

Stuffed with special filling cooked in tandiir to perfection

NO27 — Puri (Cut into 4 Pisces)
Deep fried bread

N028 — Roasted Papad

Tandoor roasted crispy papad

NO029 — Masala Papad

Deep fried papad served with onions, tomatoes, lemons and chat masala

NO030 - Tandoori Roti  (Cut into 4 Pisces)

Tandoor roasted Atta bread
Rice

N040 - Kashmiri Pulau

Briyani rice flavored with dry fruits and saffron

NO041 — Vegetable Briyani

Selection of Garden vegetables cooked with spices and rice

N042 — Mutton Briyani

Mutton in curry sauce cooked with rice and garnish with almond

N043 — Chicken Briyani

Boneless chicken cooked with saffron and rice

NO044 — Indian Fried Rice

Prawns, onions and chilies fried with basmati rice

Small

$5.00

$6.00

$10.00

$10.00

$10.00

$2.50

$1.80

$2.50

$2.50

$3.00

$3.00

$3.00

$2.00

$2.00

$2.50

$2.00

Medium

$10.00

$12.00

$18.00

$18.00

$18.00

Large

$14.00

$18.00

$24.00

$24.00

$24.00



Seafood

NO50 — Methi Fish
Chef Specialty

NO51 — Malabar Prawn

Prawns cooked in coconut gravy Malabar style

NO052 — Prawn Masala

Prawns cooked in thick spicy sauce with tomatoes and onions

NO053 - Fish Masala

Fish cooked in hot and spicy sauce

NO54 - Fish in Banana Leaf

Marinated fish slice wrapped in banana leaf and deep fried

NO55 — Chili Fish

Cooked in chef special chili sauce

Tandoor

NO060 — Tandoori Chicken

Chicken marinated in yogurt and rare spices
cooked in Eastern Clay Oven

NO061 — Mix Grill Sizzler

Assorted tandoori meat marinated in spices
and masala served on a hot plate

NO062 — Chicken Tikka

Marinated boneless chicken pieces cooked in tandoor

N063 — Tandoori Prawn

Coated with spices and grilled in tandoor

N064 — Malai Kebab

Boneless chicken pieces in mild spices grilled in tandoor

NO065 — Fish Tikka

Fish cube marinated in spicy cream and roasted in tandoor

N066 — Mutton / Chicken Sheekh Kebab

Minced meat with herbs & spices cooked in Eastern Clay Oven

NO067 — Rasmi Kebab

Boneless chicken tender breast meat in mild spices grilled in tandoor

Small

$11.00

$15.00

$15.00

$11.00

$11.00

$12.00

Small

Quarter

$7.00

Medium  Large

$18.00 $24.00

$25.00 $35.00

$25.00 $35.00

$18.00 $24.00

$18.00 $24.00

$20.00 $28.00

Medium  Large

Half Whole
$13.00 $24.00

$20.00

6Pieces 10Pieces 14Pieces

$10.00

$20.00

$12.00

$12.00

$16.00

$16.00 $22.00

$30.00 $40.00

$19.00 $26.00

$19.00 $26.00

$26.00 $35.00

(1Day Order in Advance)

$12.00

$19.00 $26.00

(1Day Order in Advance)



Mutton
NO70 — Rogan Josh

Spoecial mutton curry cooked with rare herbs and spices

NO71 — Vindaloo

Mutton with potatoes in sweet and sour sauce

NO72 — Mutton Do Paiza

Mutton curry cooked with onion rings and capsicum
Topped with fried onions and tomatoes

NO73 — Mutton Saag

Cooked in thick rich spinach sauce

NO74 — Mutton Korma

Cooked in mild sauce

Chicken
N080 — Butter Chicken

House specialty

NO081 — Chicken Tikka Masala

Cooked in tandoor and simmered with onionc and tomatoes
in light curry sauce

NO082 — Chicken Do Paiza

Cooked in curry sauce with lots on onion rings

N083 — Chicken Masala

Cooked in curry sauce pureed onion, tomatoes and cashew nuts

NO084 — Chicken Saag

Cooked in thick rich spinach sauce

NO085 — Chili Chicken

Cooked in chief special chili sauce

N086 — Mysore Chicken

Cooked in chief special chili sauce

NO087 — Kheema Matter

Minced Chicken and green peas in spicy gravy

N088 — Chicken 65

Marinated deep fried crispy chicken with spices

Dessert Serving
N090 — Gulam Jamun

Deep fried sweet balls made from milk powder served in sugar syrup

NO091 — Mango Lasi

Homemade Indian mango yogurt ask for the flavor of the day

Small  Medium
$11.00  $18.00
$11.00  $18.00
$11.00  $18.00
$12.00  $19.00
$12.00  $19.00
$11.00  $18.00
$11.00  $18.00
$10.00  $16.00
$10.00  $16.00
$11.00  $18.00
$12.00  $19.00
$12.00  $19.00
$10.00  $16.00
$12.00  $19.00
1pax 5pax
$4.00 $15.00

1Glass

$5.00

Large
$24.00

$24.00

$24.00

$26.00

$26.00

$24.00

$24.00

$22.00

$22.00

$24.00

$26.00

$26.00

$22.00

$26.00

10pax
$28.00

1Jug
$40.00



