MAIN COURSE

VEGETARIAN

Vanaspati Korma
Fresh vegetables cooked in korma sauce

Stir fried Vanaspati
Fresh mixed vegetables wok tossed in Hyderabadi style

Vanaspati Curry
Fresh mixed vegetables cooked in north Indian style

Vanaspati Vindaloo
Fresh mixed vegetables cooked in Goan style

Palak Paneer / Mushroom / Aloo
Choice of home made cheese cubes or mushroom or
roasted potatoes cooked with fresh spinach in Bombay sauce

Mutter Paneer / Mushroom / Aloo
A light curry with peas and your choice of home made cheese cubes, mushroom or
roasted potatoes

Aloo Gobi / Baingan
A choice of potatoes and cauliflower, or potatoes and eggplant curry, dry style

Malai Kofta
Dumplings of cheese and potatoes stuffed with dry fruit, served with korma sauce

Dal Makhani
A staple dish in Indian home’s made from channa dal, red kidney and black urd
lentil

Tadka Dal

Yellow lentil tempered with onions & tomatoes

Paneer / Gobhi Makhani
Home made cheese cubes or cauliflower cooked in tomato & creamy sauce

Paneer Tikka Masala
Home made cheese cubes, pan roasted with tomato, capsicum & herbs

Shahi Paneer
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Fresh home made cottage cheese cooked in Korma Sauce

SEA FOOD

Fish or Prawn Madras
Choice of fish or prawns cooked in a spicy coconut based curry

Prawn or Fish Vindaloo
Choice of fish and prawn cooked in Goan Style

Prawn Malai
Prawn cooked in Korma sauce

Prawn or Fish Masala
Pan fried prawn and fish cooked with fresh tomatoes & herbs

NON VEGETARIAN 7/ CHICKEN DISHES

Chicken Makhani
Pieces of premium breast of barbeque chicken in tomato and creamy sauce

Chicken Korma
Premium breast of chicken cooked in traditional mughlai style curry

Palak Chicken
Premium breast of chicken cooked in fresh spinach

Chicken Tikka Masala
Marinated barbeque chicken pan roasted in tomato, capsicum and herbs

Chicken Curry
Premium breast chicken curry cooked in north Indian style

Chicken Vindaloo
Chicken curry cooked in Vinegar and coconut, Goan Style

Chicken Madras
Chicken tempered with mustard seeds and curry leaves cooked in coconut milk

Stir Fried Chicken
Tender pieces of chicken & fresh mixed vegetables wok tossed
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BEEF AND LAMB DISHES

Rogan
Lamb or beef cooked in Kashmiri Style

Mutton or Beef Shahi
Lamb or Beef cooked in Korma Sauce

Palak
Tender Lamb or Beef cooked in fresh spinach

Ghost
Lamb or Beef cooked with selected vegetables

Bhuna

Josh

Korma

Mutton

Vanaspati

Ghost

Lamb or Beef pan roasted finished with fresh tomato, capsicum and herbs

Lamb/Beef

A hot lamb or beef curry cooked in vinegar and coconut, Goan Style

Madras

Vindaloo

Curry

Lamb or beef tempered with mustard seeds and curry leaves finished with coconut

milk

Dal
Lentil cooked with lamb or beef

RICE DISHES

Plain Rice or Saffron Rice

Plain Rice or Saffron Rice (Small)

Vegetables Pulao or Peas
Basmati rice cooked with mixed vegetables or green peas

Kashmiri
Basmati rice cooked with dry fruits

Vegetable

Ghost

Pulao

Pulao

Biryani

Basmati rice and fresh vegetables cooked over a slow fire with raisin & nuts, a

meal by itself
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Chicken or Lamb Biryani 13.75 15.95
Spicy Chicken or Lamb and rice cooked over a slow fire - Mughlai speciality, a
meal by itself

Prawn Biryani 15.25 17.95
Basmati rice cooked with prawn & spices

BREAD (from our Clay Oven)

Nan 2.40 2.75
Bread cooked in the tandoor from dough made from dairy products and fine flour

Butter Nan 2.75 3.25
A flaky fine flour bread

Garlic Nan 2.75 3.25
Bread cooked in the tandoor with fresh garlic

Roti 2.40 2.75
A whole meal unleavened bread

Parantha 2.75 3.25
A flaky wholemeal bread

Aloo Parantha 2.95 3.50
Unleavened wholemeal bread stuffed with potatoes

Paneer Kulcha 2.95 3.50
Nan stuffed with cottage cheese

Onion Kulcha 2.95 3.50
Nan stuffed with spicy onion, corriander and fresh chilly

Keema Nan 3.35 3.95
Nan stuffed with spicy lamb mince

Kashmiri Nan 3.35 3.95
Nan stuffed with dry fruit

Coconut Nan 3.35 3.95
Nan stuffed with coconut and sugar



ACCOMPANIMENTS

Raita
Home made yoghurt with fresh tomatoes and cucumber

Tossed Salad

Mango Chutney

Mixed Pickle

Papadum (4 pieces)
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