
FOOD MENU



C h i p s  |  $ 1 0
Golden cr ispy chips sprinkled with chicken salt

Ta n d o o r i  c h i c k e n  p o c k e t s |  $ 1 2
Tender marinated chicken t ikka pieces with cheese wrapped in a warm,
golden brown hand folded crust .  

b u t t e r  c h i c k e n  p o u t i n e  |  $ 1 6
Golden fr ies topped with tender chicken in a creamy butter chicken sauce, 

j a l a p e ñ o  p o p p e r s  $ 1 8
Fresh jalapenos f i l led with cream cheese and tangy sauce, coated in
breadcrumbs and fr ied to perfection

ENTRÉE

P a n i  p u r i  |  $ 1 2  
Del icate semolina shel ls f i l led with a zesty mixture of spiced potatoes and tangy
tamarind water ,  creating an explosion of f lavours in every bite

D a h i  p u r i  |  $ 1 6
Crispy semolina shel ls f i l led with a refreshing mix of yoghurt ,  tangy tamarind
chutney, mint sauce and spices,  topped with crunchy sev. 

P a p r i  c h a at  |  $ 1 8
A symphony of cr ispy papri ,  tangy tamarind chutney, yoghurt and mint sauce,
topped with spices and fresh coriander.  

B h e l  p u r i |  $ 1 4
A popular snack street made from puffed r ice,  sev,  fresh onion and tomato,
tossed with tamarind chutney, and a mix of sweet and tangy spices.

DF, V+



o n i o n  b h a j i  |  $ 1 4
Golden cr ispy onion fr i t ters seasoned with a blend of fragrant spices,  served with
tangy sauces. 

S a m o s a  C h a at  |  $ 1 5
Crispy samosa crushed and topped with tangy chutneys,  spiced chickpeas,
yoghurt ,  and crunchy sev for a f lavorful del ight.

B u t t e r  c h i c k e n  P A S TA  |  $ 2 4
Tender chicken chunks in r ich,  creamy butter chicken sauce, tossed with pasta
and f inished with aromatic spices and cheese.

C h i c k e n  6 5  |  $ 2 4
Deep fr ied marinated chicken pieces coated in tangy and spicy seasoning
containing red chi l l i ,  ginger ,  garl ic and curry leaves.

C h i c k e n  K a l i  m i r c h  |  $ 2 6
Flavourful chicken cooked in aromatic black pepper,  cumin, ginger and garl ic
sauce.

SEAFOOD
c a l a m a r i  r i n g s  |  $ 1 9
Crumbed pieces of del icate squid served with tartare sauce.

A m r i t s a r  f i s h  f r y  |  $ 2 0
Tender f ish f i l lets marinated in spices,  coated in a golden crust and fr ied to
perfection .  

p e p p e r  f r i e d  p r a w n s  |  $ 2 4
Plump prawns del icately seasoned with freshly groud pepper,  fr ied to golden
perfection,  served with tartare sauce

GF, DF 



1.  pint of beer with A portion of Pepper fried prawns   | $15+

2. pint of beer with A portion of Butter Chicken poutine  | $15+

3. pint of beer with A portion of Jalapeno poppers   | $15+

4. pint of beer with A portion of Calamari rings   | $15+

BEER COMBOS  

SIZZLERS
t a n d o o r i  v e g  s i z z l e r  |  $ 4 6
A sizz l ing platter featuring an assortment of potato cutlets ,  onion bhaj i ,
panner t ikka & hariyal i  Panner t ikka,  gr i l led in oven, served with a small
port ion of fragrant biryani r ice 

t a n d o o r i  n o n  v e g  s i z z l e r  |  $ 5 0
A sizz l ing platter featuring an assortment of chicken t ikka,  chicken malai
t ikka,  chicken seekh kebab and lamb seekh kebab served with a small
port ion of fragrant biryani r ice,



FROM THE WOK 
h o n e y  c h i l i  p o tat o  |  $ 2 1
Crispy fr ies tossed in a sweet & spicy chi l l i  sauce drizz led with honey, topped with
sesame seeds and scal l ions. 

c r i s p y  v e g e ta b l e s |  $ 2 1
Assorted vegetables l ight ly battered and fr ied, tossed in a sweet & sour sauce. 

c h i l l i  p a n e e r |  $ 2 2
Crispy panner cubes tossed in sweet & spicy chi l l i  sauce with onions & capsicum.
 

c h i l l i  c h i c k e n  |  $ 2 2
Tender chicken pieces marinated in spices and st ir  fr ied a tangy chi l l i  sauce. 

v e g  m a n c h u r i a n |  $ 1 9
Del icate vegetable bal ls bathed in Savory sauces, topped with sesame seeds.

i n d i a n  s t y l e  n o o d l e s  ( v e g / c h i c k e n  |  $ 2 2 / 2 4
Stir  fr ied noodles with fresh veggies infused with spices and f lavourful l  sauces. 

h a k k a  n o d d l e s  ( v e g / c h i c k e n )  |  $ 2 1 / 2 3
Sizz l ing st ir  fr ied noodles with vibrant veggies,  blended with soya and tomato
sauce.

s c h e z w a n  n o o d l e s  ( v e g / c h i c k e n )  |  $ 2 1 / 2 3
Wok tossed noodles infused with f iery schezwan sauce with veggies and spices. 

f r i e d  r i c e  ( v e g / c h i c k e n )  |  $ 1 8 / 2 0
Stir  fr ied cooked r ice seasoned with soya sauce and garl ic.  tossed with veggies. 

GF,V+,DF 

GF, V+, DF 

DF,  V+ 

DF

DF

DF,  GF



P a n e e r  t i k k a  |  $ 2 4
Cubes of panner marinated in yoghurt & authentic indian spices,  gr i l led in clay
oven 

h a r i ya l i  P a n e e r  t i k k a  |  $ 2 4
Chunks of panner marinated in mint ,  coriander and spices,  gr i l led in clay oven. 

c h i c k e n  t i k k a  |  $ 2 4
Tender chicken pieces marinated in tradit ional spices and yoghurt ,  gr i l led in clay
oven, impart ing a smokey aromatic f lavour.

c h i c k e n  m a l a i  t i k k a  |  $ 2 4
Juicy chicken pieces marinated in cream, yoghurt& aromatic spices,  gr i l led in clay
oven for a melt in your mouth experience. 

ta n d o o r i  c h i c k e n  ( f u l l / h a l f ) .  |  $ 4 0 / 2 4
Juicy chicken on bones marinated in a blend of spices and yoghurt ,  gr i l led in oven
for a smokey f lavour.  

ta n d o o r i  l a m b  c h o p  |  $ 3 6
Tender lamb chops marinated in authentic indian spices,  gr i l led in clay oven. 

c h i c k e n  s e e k h  k e b a b  |  $ 2 2
Juicy minced chicken blended with aromatic spices,  skewered and gri l led in oven 

l a m b  s e e k h  k e b a b  |  $ 2 4
Succulent minced lamb blended with aromatic spices,  skewered& gri l led in Oven, 

CLAY OVEN 
GF

GF

GF

GF

GF

GF



MAIN COURSE
d a l  t a d k a  |  $ 1 8
Cooked lenti ls seasoned with tempering of spices. 

m i x e d  v e g e t a b l e  k o r m a  |  $ 2 2
Assorted vegetables cooked in a thick creamy gravy with fragrant herbs.

d a l  m a k h a n i  |  $ 2 1
Slow cooked black lent i ls infused with spices & enriched with butter & cream. 

j e e r a  a l o o |  $ 1 8
Boi led potato sautéed with cumin seeds along with aromatic spices.

m a l a i  k o f t a |  $ 2 4
Deep fr ied bal ls made from a mixture of cottage cheese, spices & nuts ,  served in
creamy tomato & cashew gravy.

e g g p l a n t  m a s a l a |  $ 2 2
Mashed eggplant roasted over open f lame & cooked with onions,  tomatoes and
spices. 

s p i n a c h  p a n n e r  |  $ 2 4
Panner cubes cooked in smooth blend of blanched spinach, garl ic & spices.  

s h a h i  p a n n e r  |  $ 2 4
Paneer cubes simmered in a creamy sauce enriched with cashews, cream &
spices. 

k a d h a i  p a n e e r  |  $ 2 4
Panner cubes sautéed with bel l  peppers,  onions & aromatic spices in a robust
tomato gravy. 

GF, DF,  V+
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p a n e e r  t i k k a  m a s a l a |  $ 2 4
Tandoori  cubes of marinated paneer simmered in a r ich tomato based gravy
infused woth traf i t ional indian spices 

b u t t e r  c h i c k e n  |  $ 2 6
Tender chicken simmered in a smooth tomato based gravy with cream, butter &
blend of aromatic spices. 

m a n g o  c h i c k e n  |  $ 2 6
Tender chicken pieces cooked in mango sauce to give a sweet savoury f lavour 

c h i c k e n  m a d r a s  |  $ 2 6
Tender chicken simmered in bold tangy curry made with tomatoes, coconut &
south indian spices

c h i c k e n  t i k k a  m a s a l a |  $ 2 6
Chicken t ikka pieces marinated in exotic spices,  s immered in tomatato & cream
based thick sauce with a hint of fenugreek and fresh ci lantro.  

k a d h a i  c h i c k e n  |   $ 2 6
Chicken pieces cooked with onions & bel l  peppers in a r ich tomato based curry.  

GF, DF

c h i c k e n  v i n d a l o o  |  $ 2 6
Spicy & tangy chicken cooked with spices & f iery chi l l i  paste. 

S p i n a c h  c h i c k e n  |  $ 2 6
Chicken pieces cooked in smooth blend of blanched spinach, garl ic & spices.

l a m b  k o r m a |  $ 2 8
Tender lamb pieces cooked in a creamy cashew gravy. 
 

L a m b  r o g a n  j o s h |  $ 2 8
Lamb curry cooked in a variety of spices,  ginger and garl ic.
 

l a m b  v i n d a l o o  |  $ 2 8
Spicy & tangy lamb cooked with spices & f iery chi l l i  paste. 

GF

GF

GF

GF

GF

GF

GF

GF, DF

GF, DF

GF, DF



Spinach beef|  $27

Tender beef pieces cooked in smooth blend of blanched spinach, garlic & spices.

prawns malabar| $32

Juicy prawns cooked in a rich creamy coconut gravy with a blend of spices & curry leaves.

 

fish curry| $30

Fish fillets gentle simmered in spiced coconut & tomato based gravy infused with

tamarind anf fragnant herbs. 

GF

GF

 

S p i n a c h  l a m b  |  $ 2 8
Del icate lamb pieces cooked in smooth blend of blanched spinach.

g o at  r o g a n  j o s h |  $ 3 0
Chef ’s special goat on bones, s low cooked & simmered in luscious aromatic gravy.

b e e f  k o r m a  |  $ 2 7
Tender pieces of beef cooked in a creamy cashew sauce.

b e e f  r o g a n  j o s h  |  $ 2 7
Beef slow cooked in a r ich aromatic gravy,  s immered in a ginger& tomato based
sauce. 

b e e f  v i n d a l o o |  $ 2 7
Beef cooked in homemade chi l l i  v indaloo paste,  creating a spicy f lavour.  

GF

GF

GF, DF

GF, DF

GF, DF

GF, DF



RICE & INDIAN BREADS
Plain rice | $6

Steamed basmati rice.

saffron rice | $7

Fragrant basmati rice infused with saffron & cardamom. 

jeera rice| $7

Basmati rice infused with fragrant cumin seeds, gently

sautéed. 

veg dum biryani| $24

Fragrant basmati rice cooked with variety of vegetables &

spices with safforn infused flavour, served with a small

portion of raita. 

chicken dum biryani | $28

Fragrant basmati rice layered with marinated chicken

pieces & spices with caramelised onions & fresh herbs,

served with a small portion of raita. 

goat dum biryani| $30

Fragrant basmati rice layered with marniated goat on

bones & spices, served with a small portion of raita. 

KIDS MENU
mini cheesy poutine| $10

Small portion of crispy fired topped with a creamy butter chicken sauce blended with cheese

. 

butter chicken & RICE | $15

Small portion of butter chicken served with rice. 

tandoori butter roti | $4

Indian flatbreads made of whole weat flour. 

butter naan| $5

Soft indian flatbread made with white flour, topped

with melted butter.

garlic butter naan| $6

Naan bread embedded with garlic granules and

melted butter. 

laccha paratha| $6

Crispy and flakey flatbread made of whole wheat

flour. 

cheese naan| $8

Naan bread stuffed with melted cheese

cheese & garlic naan | $9

Naan breads stuffed with cheese and garlic

granules.



ACCOMPANYING SIDES
papadum | $4

Crispy fried thin indian wafer made of lentil flour, served with mint sauce.

mango chutney| $3

Sweet and tangy chutney made of ripe mangoes. 

onion salad| $8

Onions drizzled in lemon juice and chaat masala. 

vinegar onion salad| $8

Onions soaked in vinegar. 

garden salad| $10

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

 

plain raita / boondi raita | $8

Thinned yoghurt blended with herbs and mint/ Yoghurt with spice powder and

crisp fried graham flour balls. Option of plain boondi or mint boondi.

cucumber raita| $10

Blend of sweet yoghurt, grated Cucumber and herbs.



Butter Chicken & rice | $15

Tender chicken simmered in a smooth tomato based gravy with cream, butter & blend of

aromatic spices served with basmati rice.

Lamb rogan Josh & rice | $17

Lamb curry cooked in a variety of spices, ginger and garlic served with basmati rice. 

Dal makhani and rice | $15

Black lentils and kidney beans slow-cooked with butter, cream, and a blend of spices,

resulting in a thick, creamy, and flavorful gravy served with basmati rice

MINI MEAL COMBOS

FEED ME 
$65 PP (MIN 2 PEOPLE)

clay oven starters
Chicken Tikka, Lamb Seekh Kebaab 

 or
Paneer Tikka, Hariyal i  Paneer Tikka

mains
Chicken Tikka Masala,  Lamb Rogan Josh

or
Dal Makhani ,  Panner Tikka Masala 

desserts

Mango Del ight Ice-cream

Entrée
Pani Puri ,  Onion Bhaj i



DESSERTS
mango kulfi | $10

Special indian kulfi ice cream in a refreshing mango flavour. 

Mango delight| $12

Vanilla ice cream topped with mango pulp and drizzled with a sweet mango flavouring. 

gulaab jamun & ice cream | $13

Warm and delicate gulaab jamun served on top of vanilla ice cream 

Ice cream brownie sizzler | $15

Hot sizzling piece of brownie topped with vanilla ice cream and drizzled with chocolate

sauce, creating a sizzle and perfect combination on hot & cold. 

mango lassi | $9

Creamy yogurt based mango flavoured drink made with mango pulp and cardamom. 

Mango shake (With/without ice cream) | $12/9

Refreshing mangi flavoured milkshake with ice cream or without. 


