O

¥

—~ tandoori bites ——

'FOOD MENU




4

STARTERS

CHIPS | $10 e ¢

Golden crispy C'hips-sprinkled with chicken salt : ~

TANDOORI CHTCKEN PDCKETSl S$10

Tender mqrmated c‘,mcken tlkkb pleces with cheese wrapped in a warm, golden
brown hand folded crust, 08 ] '

BUTTER GHICKEN POUTINE |"'$.],\B 4

Golden fries topped with tender chicken in a creamy butter chicken sauce,
garnished with coriander and cheese curds

JALAPEND POPPERS .$18

Fresh jalapenos filled with'cream cheese and tangy sauce, coated in
breadcrumbs and-fried to perfection.

5 SYA\WA\BRY

QUINOA SALAD| $18  GF. v+ | - 4

Quinoa, tomato, cucumber, red onion, coricnder, carrot, red bell pepper, lettuce,
~olive oil, roasted dlmonds served with honey mustard dressmg

CHICKENPEA BHMT SALAD | $18 _ i ‘s

Chickpeas; ‘cucumber, ted onion, Kalamata olives, avocado, feta cheese, served
with a dregssing of red wine vinegar & garlic,

%
'

CHICKENSALAD | $20 ~ 7 3%y s 3™y

T
Crumbed chicken, salad leaves, carrot, tomato, omon cucumber lettuce, red bell

pepper avocado served woth .croutons & creomy pcnrmesun dressmg ‘topped with
roasted cashews. ; N




_PEPPER FRIED PRAVINS | 32}1’ SF, DF

SNACK STREET

GOLGAPPA | $12 R vy

Delicate semolina Shells filled with a zesty mixture of spiced potatoes and tangy
tamarind water, creating an explosion of flavours in every bite

DAHIPURI ] e =

Crsipy semoiu\c: shells filled .with a refreshing mix. of yogurt, tangy tamarind
chutney, mint SGLJQQ and SFS.lca_s, topped with crunchy sev.

PAPRI CHAAT | $18° ™/ {

A symphony of crispy paptk tongy tclmcrlnd chutney, yogurt ‘and mint sauce,
topped W|th spices and fresh ‘mlcmtro

BHEL PURI| $12

A popular snack street made from suffered rice, sev, fresh onion cmd tomato,
tossed with tclmc:mnd chuthey, and a mix of sweet and tangy spices.

ONION BHAJI | 812 < GFV+

LY

_Golden crispy onion. fritters seasoned with a blend of fragrant spices, served with
“stangy sauces.

S SEAFQOD (S -

“CALAMARI RINGS | $19

Crumbed pieces of deliécte squid served with tartare sauce and salad.
y /

AMRITSAR FISH FRY | 520 GF, DF

Tender f'i?‘\ flllets marmated in aptces coated in a golden crust and fried to
perfectlo

3

5
Plump prclwns»dellcately seasoned with freshly groud pepper fried to golden
perfectlon served woth tartare sauce :




FROM THE WOK

HONEY CHILI POTATO | §19 = ©F.y*.bF
Crispy fries tossed in a sweet & spicy chilli sauce drizzled with honey, topped with
sesame seeds dnd scallions. : <

" CRISPY VEGETABLES| $20 GF. v+, OF S T

Assorted velge:mbles lightly battered and fried, tossed in a sweet & sour sauce.
a ~ l\ ; t .

CHILLI PANNER| $20~_

Crispy panner cubes tosﬁed’:in sweet & spicy chilli_ sauce with onions & capsicum.

CHILLI CHICKEN | $22

tender chicken pieces marinated in spices and stir fried a tangy chilli sauce. -

VEG MANCHURIAN| /$18 DF. v+

Delicate vegétobfe_meatbﬂlls bathed in Savory sauces, topped with sesame .
seeds. o

CHICKEN MANCHURIAN| $20

Tender chicken meatballs enveloped in savoury sauces, topped with sesame
seeds. :

INDIAN STYLE NOODLES (VEG/CHICKEN | $20/22

_Stir fried noodles with fresh veggies infused withspices and flavourfull sauces.

HAKKA NODDLES (VEG/CHICKEN) | §19/21 DF

i
Sizzling stir fried noodle‘s.,with vibrant veggies, blended with soy and tomato
sauce.. ;

=

SCHEZWAN NOODLES (VEG/CHICKEN) | $19/21 ©F% .
Wok tossed noodles infused Wwith frery sqh:ézWQn sauce with \fegg‘ies and spices.
= TFRIEDRICE (VEG/CHICKEN) [ $16/17 orér ~ .\~ = %

Stir fried cooked rice seasoned with soy sauce and gar'lic.‘fto_§sed with veggies.

< 2 . .
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CLAY OVEN

PANNEH TIKKA | $24 ° cF

Cubes of p{mne'r marinated in yogurt & authentit indian spices, char grilled in
clay oven '

'HARIYF\LI PANNER TIKKA |, 325- GENGES B ]

Chunks of pannek. mdrmqted |h mint, cerianderand spices, char grilled in cidy
A
oven. N N 4

-,

€K
CHICKENTIKKA | §24  oF , °

b
Tender ¢hicken pieces mqrihateﬁ in traidtional spices and yogurt, grilled in clay
oven, imparting a smokey aromatic-flavour.

CHICKEN MALAI TIKKA | $24 G

Juicy chicken pleces marinated in cream, yogurt& aromatic spices, grilled in t:Icuy
oven for a melt in your mouth experience.

~TANDOORI CHICKEN-(FULL/HALF). | §30/22 oF

Juicy chicken on bones marinated in a blend of spices and yogurt, char grilled in
oven for a smokey flavour. : =

TANDOORI LAMB CHOP | §36  ©F

Tender lamb chops maripated in authentic indian spices, char grilled in clay oven.

\

CHICKEN SEEKH KEBAB | $22.
Juicy mmced chicken b1ended Wlth aromamc spices, skewered and grilled in oven
LAMB SEE,RH KEBAB: | $24; 98 Plsgs oL W&

3

Succulent minced lamb blended wjth aromatic sp;iqe_é, skewered& grilled in Oven,




SI77I ERS

TANDUUHIVEB SIZZLER [ 838

A sizzling paltter fedturing an assortment of veg cutlets, onion bhaji, panner tikka
N horiydli Panner tikka, grilled in‘oven, served with a small portion of fragnant rice

TANDOORI NDN VEG SIZZLEHI S42

A sizzling platter fecttl}ﬂ.ng an c:s(sortment of chicken tikka, chicken malai tikka;
chicken seekh kebab Ond\Lqmb Eeekh kebab served with a small portion of

I\/IAIN COURSE-

ALL CURRIES ARE GLUTEN FREE

DAL TADKA | $18

Cooked lentils seasoned with tempering of spices.

“DAL-MAKHANI | $21

Slow cooked black lentils infused with spices & enriched with butter & cream.

MIXED VEGETABLE KORMA | $22

‘Assorted vegetables cooked in a thick creamy gravy with fragrant herbs.

JEERAALOD] S18° T e e A

Boiled potatosautéed with cumin seeds along with aromatic spices,

LY

-

MALAI KOETA| $24 KRS e S,

Deep fried balls made from fc:fmixture of cottage qheése, spices & nuts, served in

creamy tomato & cashew gravy. : -,
TEreEa - _ A

EGGPLANT MASALA| $21 1 v

\Moshed eggplunt;oasted over open flame & cooked with onions, tomatoes and




SPINACH PANNER | $22

Panner cubes cooked in smooth blend of blanched spinach, garlic & spices.

SHAHI PANNER | $23

Paneer cubes mmmered in a creamy sauce enriched with cashews, cream &
/ spices. ;

'KADHAIPANEER | 23

Panner cubes sautéqd with be‘ll peppers oniens & aromatic spices in d robust
tomato gravy. o , M - ]

\ i W
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PANER TIKKA MASALA| $23

Tcmdoorl ‘cubes of marinated paneer simmered in d rich tomato based gravy -
infused woth trafitional indian spices

-

\

BUTTER CHICKEN | §26

Tender chicken Simmered in @ smooth tomato basedgravy with cream, butter &
blend of aromatic spices.

“MANGO CHICKEN | $26

Tender chicken pieces cooked inmango sauce to give a sweet savoury flavour

CHICKEN MADRAS | S26 DOF

‘Tender chicken simmered in bold tangy curry made with tomatoes, coconut &
south indian spices - . ; & : :

CHICKEN TIKKA MASALA | 326

/

Chicken tgko pieces marmc:ted in exotic spiees, simmered in tomatato & cream
k sauce with a hint ‘of fenugreek and fresh. cilantro.

KADHAI CHIEKEN | $26 . ik Wy
o : : A
Chlcken pieces cooked with ontons & bell peppeks in @ rlch tomato bc:sed curry.

based thi
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CHICKEN VINDALOO | $26 oF

Spicy & tangy chicken _pooi&ed with spi_c:'es & fiery chilli paste.

SPINACH CHICKEN | $26 % 3

Chicken bieceslcqoked in smooth blend of blanched spinach, garlic & spices.

LAMB KORMAY, $28 ,
A

Tender lamb p|eceacooked |P1 a creamy cashew gravy.
¢

LAMB RDGAN JDSHI 328\

Lamb cu.rry cooked in o vorl'ety of spices, ginger and garlic.

LAMB VINDALOD | $28 ‘OF

Tender lamb pieces cooked in a creamy cashew gravy.

SPINACH LAMB.| $28 ;
‘EDelicc:t'e lamb pieces cooked in smooth blehd of blanched spinach, garlic 8
" .spices.

-

GOAT ROGAN JOSHI §30

Chef's special goat on bones, slow cooked & simmered in luscious aromatic gravy

BEEFKORMA | $27 _

Tender pieces of beef Cooké'd_in a credmy cashew sauce

BEEFRUGANJUSHl 327 »

Beef sloxﬁ cooked in a rich oromq‘uc gravy, mmmered in a ginger& tomato based

sauce: R

.~ BEEF VINDALOOI| $27 of | A, Bhomtieas ' |

LY

"\-

Beef cookedﬁn homemade chilli vmdqloo paste, creqting a sp|cy flqvour




SPINACH BEEF |- $27

Tender beef pieces cooked in smooth blend of blanched spinach, garlic & spiées.
» ¢ .

PRAWNS MALABAR| $32 ©oF 3

Juicy prdwns cooked in a rich creamy coconut gravy with a blend of spices &
- curry leaves

FISH GURRY | 830 ©oF ("

Fish fillets gentle mmmﬁred in gpiced coconut& tomato based gravy infused with
tamarind anf fragnant h rbs \\

RICE
PLAIN RICE | $6

Steamed bdsmc’tfi rice S
SAFFRON RICE |  §7

Fragrant basmati rice infused with saffron & cardamom.

JEERA RICE| S7

Basmati rice infused with fragrant cumin seeds, gently sautéed.

- VEG DUM BIRYANI| $24

Fragrant basmati rice tooked with variety of vegetables & spices with safforn
: 2 i

L
1

\

infused flavour

CHICKEN DUM BIRYANI | $28

Fragrantfoasmati rice layered ‘with marinated chlcken pieces & spices with
corome(sed onions & fresh herb.s .

GOAT DUM BIRYANI| $30° 7

Frogrcmt' basmati rice layered with marniated gdot on‘bones & spiclés’.-




INDIAN BREADS

TANDOORI BUTTER ROT I $4 |

Indian flatbreads made of whole weat fleur.
BUTTERNAAN] $5

Soft indian f!c:tbrthi que\mth white flour topped with melted butter.

GARLIC BUTTER NMNI 3&

Naan bregad embedded with gqulc granules and melted butter.

LACCHA PARATHA| $6

Crispy and flakey flatbread made of whole wheat flour.

CHEESE NAAN] $8

Naan bread stuffed with melted cheesé

~~CHEESE & GARLIC NAAN | S8

Naan breads stuffed with cheese and garlic granules.

KIDS I\/IENU

MINICHEESY POUTINEI §10 .~ «

small portion-of crispy fired toppedwith a creamy butter chicken sauce blended
with chee?e’ &

X

BUTTER BI:IIBKEN RICE & NAAN | §45 - _ Wy, \

Small porhon of butter chlcken plc:m rice cnd butter nadan,




ACCOMPANYING SIDES

PAPADUML] $4 R

Crispy friedlth[n indic:ri wafer made of lentil flour.

\H ) \

MANGO CHUTNEY | 9& X

Sweet cmd tangy chutne\mddexof ripe mangoes. .

ONION SALAD| $8 R

Onions drizzled in lemon juice and chaat masala.

\.

VINEGAR ONION SALAD| 58

Onions soaked in vinegar. R

-GREEN SALAD| $10

Mix of fresh.cucumbers, onions, tomatoes, carrot with a drizzle of lemon & salt.

-

PLAIN RAITA / B[].[]NDI RAITA | $8

~ _Thinned yougurt blended with herbs and mint.

OR ) .

Yogurt with spuce powder and CI‘FSp fried grohﬂm flour bcfils Optlcm of plain
boondi or mint boondi 5

PINEAPPLERAITA st A e T

Sweet yOQurt with pmeuppfe pleces topped with a cherry




DESSERTS

o

MANGO KULFI | $1D |

Specialindian kulfi ice cream in a refreshing mango flavour.
MANGO DELIGHT.| .S12 __
~ A i
x_‘ \._‘_ N \ v -
Vanilla ice cream topped with ‘'mango pulp and drizzled with o sweet mango .
- \ - =

flavouring. \
PINEAPPLE DELIGHT| $12

Vanilla iee cream topped with pineapple pieces and drizzled with a sweet
pineapple flavouring.

GULAAB JAMUN & ICE CREAM | $13

Warm and delicate gulagb jamun served on top of vanilla ice cream
5 ' LY

ICE CREAM BROWNIE SIZZLER | §15

""JHot sizzling piece of brownie topped with vanilla ice cream and drizzled with
chocolate sauce, creating a sizzle and perfect combtnation on heot & cold.

-

MANGO LASSI | §9 - | ' 2
Creamy yogurt based mango flovourled drink made with mango pulp and
“cardamom.

MANGO SHAKE (WITH/WITHOUT CE CREAM) | /§12/9 ~

Refreshing mangi flavoured ﬂ‘ll.i-ikShCl_ke.With ice Credam or without.




FEED ME

$65 PP-(MIN 2 PEOPLE)

% - STARTERS

-

b

Gol gupﬁﬁi‘q, Oni-égn Bhaiji, Honéy Chilli Potato

CLAY OVEN

Chicken Tikka. Lamb Seekh Kebaab
| “or
Paneer Tikka, Hariyal Paneer Tikka

MAINS

Chicken Tikka Masala, Goat Rogan Josh.
R - or .
Dal.Makhani, Panner Tikka Masala

., DESSERTS

Gulaab damun with IcesCream

’ >
- -




