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STARTERS

1) :"“Onlon Bhajee |t | i $5.99
' Fresh onion dipped in chrckpea ﬂour batter and fried ‘
Vegetable Samosa | $4.99
Crisped pattres stuffed with lightly sprced potato and green peas
3) Chicken/Beef Samosa ‘ . $6.99
Crisped patties of ground chicken/beef mixed together wrth potato green
peas and spices i R B
4) Chicken/Fish Pakora ‘ i $7.99
Chicken/fish drpped in Indian style spicy batter and deep fried
. Chicken Lolllpop i il $8.99
Chicken drumsticks dipped in home made spicy batter and deep fried.
Served with garlic sauce »
‘ Vegetable Samosa Chat ' ; $7 99
.,Samosa topped with chickpeas, yogurt, chutney and garnished with '
coriander. _
Pani Puri | $7.99
Experlence ‘water ball' stuffed with potato onion and chickpeas, served
-~ with our sour and spicy ﬂavoured water and tamarind sauce.
Qanm.‘ Ry ; $7.99
Mashed potato fritters served wrth chrckpeas yogurt sauce and Indian
‘sprces ' L S
Chicken Wings e $8.99
Wrngs marrnated in exotic Indian sprces and roasted in clay oven.
10) New Taste Of India Platter -$15.99

Vegetable samosa 1pc, chicken samosa 1pc, onion bhajee 4 pc, beef
kebab 2pc chicken trkka 4 pec with chutney



~ STARTERS

11) Chicken Momo - o $11 99
Nepali style steamed dumphngs f|lled with ground chlcken 0n|on
ginger, garllc and spices. 10 pieces

12) Vegetable Momov il : $9.99
1 ~ Nepali style steamed dumplings filled with finely chopped cabbage,
homemade cheese, onions, ginger, garlic and spices. 10 pieces

SOUPS

1) Lentil Soup il $4.99
| \egetarian soup prepared with lentils, garlic, herbs and spices
2) Hot And Sour Soup i | . $5.99
Mixed vegetable or shredded chicken ‘ ; |
3) Chicken Thupka ! ! $899

‘Chicken & noodles cooked in home made broth topped with onlon
cilantro & green chili

,sALAD AND"'SI.DES o ,<

1) Cucumber Salad ' i $4 99 '
Combination of cucumber, tomato, lettuce and onlon mlxed with salt
pepper and lemon juice

2) Indian Salad | $4.99
combination of cucumber, onion, carrot tomato and green ch|I| with spices
3) Raita ‘$3 99 i

Whipped yogurt with freshly grated cucumber and lightly’ Splced

4) Mint Chutney i ‘ - $1.50 .

) : i

5) Tamarind Chutney ; Wt L n Sy 50
6) Mango Chutney o - . %150
7) Mixed Pickles ’ o e



TANDOORI SPECIALITIES (GRILLED DISHES)

' Includes salad, saffron rice and butter sauce / green chutney

il 1)"chick’en Tandoori | | half ~ $16.99
| | full $26.99

i v Tender chicken marinated in sproy yogurt mixture and cooked 'in clay
~oven - the Indian version of barbeque chicken.

2) Hariyali Chicken Tikka ' $16.99
: Boneless pieces of chicken marinated overnight in green ch|I| mintand
Ui corrander paste cooked in tandoori oven.

i 8) Chefs Special Mix Grlll ; » ‘ $18.99
| 2 pieces each of Tandoorr chicken, chicken tikka, lamb tikka, shrimp and |
fish. trkka

4) Chicken Tikka $15.99
Boneless chicken marinated overnight in yogurt with spices and cooked
in clay oven : : :

5 Lamb Tikka e ‘ $16.99
Boneless lamb marinated overnrght in grnger garlrc and pineapple paste
with spices : :

: 6) Tandoori Prawn i B $17.99
Perfectly marrnated prawns with grnger—garlrc paste & spices.



TANDOORI SPECIALITIES (GRILLED DISHES)
Includes salad, saffron rice and burter sauce / green chutney

‘.w\.‘. HiH L

7) Kebab ChlckenlBeef "~~v S | "‘”? o $16‘99
Ground chicken/beef blended with exo'nc spices, formed around iron
skewers and cooked in clay oven. Ut

| 8) Fish Tikka i ' o $16.99
| ,Fish‘ marinated with spices and finished in clay oven '\ ' i

0) Chicken Malal Tikiall LG $16 99
Boneless chicken marinated with yogurt gmger garllc and splces and
finished in clay oven G

T
A e




INDIAN CURRY DISHES

A// curry d/shes come with a plain naan.

i 1) Butter Chlcken o ! $14.99

Boneless tandoorr chicken breast cooked in tomato sauce butter & cream

2)\Cocc‘mut Curry Chicken ‘ . $14.99
i Lamb ‘ ' $16.99

Fragrant with coconut, this brightly fIavoured curry |s best served wrth
basmati rice & naan bread i

3) Kashmiri chlcken, beef or fish ‘ i $14.99

Iamb or shrimp o $16.99
i Cooked in Indian style mango chutney, mango pulp & creamy onion
W sauce ! ‘

iy Ch|cken Pasanda ‘ $14.99

Pieces of chicken marinated in spices and gently casserole in a creamy
Onron & aImond sauce :

- 9) Tikka masala chlcken or fish L $14.99
BBQ. cubes of chrcken or frsh cooked wrth ‘tomato, onion, ginger, garlrc &
splces e :

: 6) Dansak chlcken, beef or flsh ’ : : $14.99

lamb or shrlmp : $16.99
A beautiful combination of splces Wrth prneapple Ientrls & lemon juice
producing a sweet & sour taste

! 7) Korma chlcken, beef or flsh ‘ . $14.99

'lamb or shrimp $16.99
Chorce of protern cooked |n mild creamy sauce with almonds

o ‘8) Kadhal chlcken or beef ; $14.99
bbbl Iamb or shrrmp : $16.99



INDIAN CURRY DISHES

All curry dishes come with a plain naan.

This popular Indian dish combines frégrant épice‘s'wi‘t‘h green ‘p‘ep'p'e‘.r,‘
onion, fresh tomato and fresh ginger garnished with coriander.

9) Jalfrezi chicken, beef or fish fi e $1'4;‘99\“

: lamb, goat or shrimp = ‘ $16.99

Choice of meat, fish or shrimp cooked in green peppers, onions, ginger,
garlic and spices

| 10) Vindaloo chicken or beef i - $14.99
i Lt lamb, goat or shrimp : $16.99
Hot and sour cooked with potatoes & in house sauce

11) Chefs Special Lababdar

_ chicken, beef or fish L $1499

lamb, goatorshrimp ' | $16.99
This dish is sweet and savory, starting with your choice of protem
cooked in fresh onion and tomatoes in creamy sauce seasoned to
perfection with Indian splces

[ g en e

12) Curry chicken or beef_ e g

lamb or goat 22 : o ehidy
Choice of meat cooked with fresh onion, tomato, gmger garllc and
authentic spices, garnished with corlander )




INDIAN VEGETABLE DISHES

All curry dishes come with a plain naan.. | i

1) Dal Fry Il $1299 i

Yellow lentils fried in garhc butter wrth sauteed onlons fresh e

tomato, curry leaves and spices. : i

. 2) Dal Makhani | i easiga

~ Rich and creamy, this dish is a comb|nat|on of mlxed lentils that
. result in a hearty curry, enveloped with butter and cream

' 3) Aloo Gobhi L %1340
- Cauliflower and potatoes seasoned with specnal Indian spices
i _4) Chana Masala | ~ $13.99

Chickpeas prepared in authentic Indlan spices with onions and
tomatoes | , g

5) Mutter Paneer ' = ! . $14.99
' Homemade cottage cheese and green peas cooked with fresh

| Indian spices . o

. 6) Malai Kofta sl $14. 99.

‘Cheese and potato fritters, smothered in butter sauce seasoned to
perfection | ‘ , ‘

7) Paneer Tikka Masala | & $15 99
Grilled homemade cottage cheese cooked wrth omon tomatoes and
_spices e

~ aneer leKa"MasaIa
N SN 3

8) Palak Paneer L H‘$14 .99 ‘f.,,r,
Our cheese smothered in a creamy splnach sauce and the perfect L
selection of lnd|an splces L




INDIAN VEGETABLE DISHES

Al curry dishes come with a plain naan.

, 9) Chefs Speclal Paneer Lababdar v $14.99
This dish is sweet and savoury, startlng with cheese cooked in
fresh onion and tomatoes in creamy sauce seasoned to perfection
‘with Indian spices. ‘ | i

10) Eggplant Bharta $14.99

Roasted eggplant cooked with onion, tomato, ginger, garlic and
green peas. ‘

11) Vegetable Jalfreji s R - $14.99

Mixed vegetables cooked with fresh ginger, garlic, tomatoes and
- spices. ‘ i
12 Kadhai Paneer i $14.99
Homemade cottage cheese cooked with onion, green | i
peppers,tomatoes, ginger, garlic and spices.

INDO -~ CHINESE SPECIALS

»_’Vege'tab'lé Manchurian il 081499

Chlli Paneer $14.99
Chicken Manchurlan ‘ $14.99

i c"hlrll chlcken bone-m or boneless ! $14.99 i
Ch‘i‘l.i) ; beef or fish = $14.99
' Chili lamb, goat or shrimp : $16.99
Vegetable Fried Rice = $11.99
Chicken Fried Rice @~ $12.99
Mixed Fried Rice ‘ $14.99
.:AVe'g”etabIe Chowmein - $11.99
Chlcken Chowmem $12.99

He Mlxed Chowmem $14.99



INDIAN NAAN BREAD

I ‘ 1) Tradl‘tlonal Naan

Leavened white flour bread baked in clay oven

14 Garllc Cilantro Naan
Bread with fresh garlrc and cilantro baked in clay oven

3) Multilayered Butter Naan
Leavened white flour bread with butter

4) Roti ‘
Whole wheat bread baked in clay oven

{dlEs
{

9) Peshwari Naan
Soft flour bread stuffed wrth raisins, coconut and cherries

6) Paneer Stu‘ffed Naan »
Naan stuffed with home made cheese and 'spices

) Aloo Paratha
| Whole wheat bread stuffed with sprced potatoes |

’8) Lachha Paratha
Whole ‘wheat multi layered flaky bread

,9)»_vir‘ead.Basket L W ‘
. Includes traditional naan, roti, garlic naan and aloo paratha

RICE DISHES

1) Basmati Rice
Indian long grain rice.

2) Saffron Rice |
- Basmatr rice infused with saffron

3) COconut Rlce

Basmatr rrce seasoned with sprces & creamy shredded coconut

$1.99
$2.99
$2.99

$2.99

$4.99

$4.99
$4.99
$4.99

$9.99

$2.99

$4.99

$4.99



" RICE DISHES

4) Vegetable Pulao Rice | e ‘:f‘,' $499 !

Basman rice cooked with mix veg, peas, paneer and spices

| 5) Jeera Rice i i $5.50
Popular dish of basmati rice, cumin seeds & cdantro ' il

6) Vegetable Briyani i $13.99

Curry-flavoured rice cooked with fresh vegetables and spices. Servwed
- with butter sauce or raita

7) Briyani chicken, beef or fish, $14.99
 lamb, goat or shrimp ' $16.99

Chmce of meat fish or shrlmp marinated with spices and steam cooked
with basmati rice. Serviced with butter sauce or raita

/  WEEKEND SPECIALS \
, . Saturday / Sunday Only : _, i |

1) Aloo Chukaum. Wl s6 99
Potato with yogurt, onion, green ch|I| and nepall splces

2) Aloo Achar | A $6 99
Potato with green peas, cabbage, onion, green chili comblned ;
with nepali spices. i

3) Nepali Tass chicken = y ”$16 99
~ lamb . i ; $17.99
Boneless bites of meat mannated with spices fried over thick
iron griddle to perfection. Served with puffed rice, peanut
salad, mix pickle and cucumber salad.

4) Peanut Sadheko o $8993f; |
Roasted split peanut mixed with chopped tomato red onion

spring onion, green chili, blend of spices, lemon jUICG and e
sesame Ooil. e i




