BREADS o

93. PANEER NAAN

Plain flour bread stuffed with home-made cottage cheese & cooked in Tandoor
94. BUTTER NAAN

Plain flour bread cooked in Tandoor with spread butter on top

95. NAAN

Plain flour bread cooked in Tandoor with butter

96. GARLIC NAAN

Plain flour bread cooked in Tandoor with garlic and butter

97. CHEESE & GARLIC NAAN

Plain flour bread stuffed with cheese, cooked in Tandoor with garlic & butter
98. KASHMIRI NAAN

Plain flour bread stuffed with dried fruits & nuts, cooked in Tandoor

99. KEEMA NAAN

Plain flour bread stuffed with lamb mince, onion & coriander, cooked in Tandoor
100. CHICKEN NAAN

Plain flour bread stuffed with Chicken, onion & coriander, cooked in Tandoor
101. GOBHI PRANTHA

whole meal flour bread stuffed with cauliflower, coriander & spices, cooked in Tandoor
102. ALOO PRANTHA

Whole meal flour bread stuffed with potatoes, coriander & spices, cooked in Tandoor
103. LACCHA PRANTHA

Flaky whole meal flour bread cooked in Tandoor

104. PANEER PRANTHA

$3.99
$2.50
$1.99
$2.50
$3.99
$3.99
$3.99
$3.99
$3.99
$3.99
$3.00

$3.99

Whole meal flour bread stuffed with cottage cheese, coriander & spices, cooked in Tandoor

105. MASALA KULCHA

Plain flour bread stuffed with spicy potatoes & cooked in Tandoor
106. BUTTER ROTI

Wheat flour bread cooked in Tandoor with spread on top
107.ROTI

Whole meal flour bread cooked in Tandoor with butter

108. GARLIC ROTI

Whole meal flour bread cooked in Tandoor with garlic and butter
109. MAKKI ROTI

110. BHATURA

111. PAO

112. POORI

113. RAITA Home-made yoghurt with grated cucumber, carrot & mild spices
114. MINT, TAMARIND CHUTNEY & MIXED PICKLE

115. SALAD Mixed lettuce, cucumber, carrot, red onion & tomato

116. PAPPADUMS Crispy lentil wafers

117. GULAB JAMUN (2 pce)

Home-made Indian sponge cake balls served in a rich syrup
118. PISTA KULFI

Home-made Indian style ice-cream blended with pistachios
119. MANGO KULFI

Home-made Indian style ice-cream, mango flavour

prinks N

120. MASALA TEA
121. PLAIN LASSI Indian style yoghurt drink
122. MANGO LASSI Yoghurt drink with mango

All prices are GST inclusive. Prices subject to change without notice.
*Conditions apply

Items may contain traces of allergens, Please speak to us before ordering
if you have any allergies or any specific food requirements.

The management will not be responsible for any reactions due to allergies.
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Plain flour bread stuffed with home-made cottage cheese & cooked in Tandoor
94. BUTTER NAAN

Plain flour bread cooked in Tandoor with spread butter on top

95. NAAN

Plain flour bread cooked in Tandoor with butter

96. GARLIC NAAN

Plain flour bread cooked in Tandoor with garlic and butter

97. CHEESE & GARLIC NAAN

Plain flour bread stuffed with cheese, cooked in Tandoor with garlic & butter
98. KASHMIRI NAAN

Plain flour bread stuffed with dried fruits & nuts, cooked in Tandoor

99. KEEMA NAAN

Plain flour bread stuffed with lamb mince, onion & coriander, cooked in Tandoor
100. CHICKEN NAAN

Plain flour bread stuffed with Chicken, onion & coriander, cooked in Tandoor
101. GOBHI PRANTHA

whole meal flour bread stuffed with cauliflower, coriander & spices, cooked in Tandoor
102. ALOO PRANTHA

Whole meal flour bread stuffed with potatoes, coriander & spices, cooked in Tandoor
103. LACCHA PRANTHA

Flaky whole meal flour bread cooked in Tandoor
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Whole meal flour bread stuffed with cottage cheese, coriander & spices, cooked in Tandoor

105. MASALA KULCHA

Plain flour bread stuffed with spicy potatoes & cooked in Tandoor
106. BUTTER ROTI

Wheat flour bread cooked in Tandoor with spread on top

107. ROTI

Whole meal flour bread cooked in Tandoor with butter

108. GARLIC ROTI

Whole meal flour bread cooked in Tandoor with garlic and butter
109. MAKKI ROTI

110. BHATURA

111. PAO

112. POORI

113. RAITA Home-made yoghurt with grated cucumber, carrot & mild spices
114. MINT, TAMARIND CHUTNEY & MIXED PICKLE

115. SALAD Mixed lettuce, cucumber, carrot, red onion & tomato

116. PAPPADUMS Crispy lentil wafers

DESSERT

117. GULAB JAMUN (2 pce)

Home-made Indian sponge cake balls served in a rich syrup
118. PISTA KULFI

Home-made Indian style ice-cream blended with pistachios
119. MANGO KULFI

Home-made Indian style ice-cream, mango flavour

120. MASALATEA
121. PLAIN LASSI Indian style yoghurt drink
122. MANGO LASSI Yoghurt drink with mango

All prices are GST inclusive. Prices subject to change without notice.
*Conditions apply

Items may contain traces of allergens, Please speak to us before ordering
if you have any allergies or any specific food requirements.

The management will not be responsible for any reactions due to allergies.
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1)’S SPECIAL TAKE AWAY OFFER
B o

2 Naan
1 Raita
Pappadums

2 pce Gulab Jamun
2 Cans of Soft Drinks

2 pce Samosa

1 Saffron Rice

1 Mix Vegetables

2 pce Chicken Tikka
1 Mains Meat Curry (no seafood)

3 Naan

1 Raita

Pappadums

2 Saffron Rice

1 Mix Vegetables

3 pce Gulab Jamun

1.25 Itr Bottle of Soft Drink

2 pce Samosa ALL FOR

1 Lamb Korma S47
1 Butter Chicken

2 pce Seekh Kebab

2 pce Vegetable Mix Pakora

2 pce Samosa
1 Lamb Curry
1 Palak Paneer
1 Butter Chicken

1 Mix Vegetables $67
2 pce Seekh Kebab

2 pce Chicken Tikka

2 pce Vegetable Mixed Pakora

4 Naan

ALL FOR 1Raita

1 Salad

Pappadums

2 Saffron Rice

4 pce Gulab Jamun

2x 1.25ltr Bottle Soft Drink

i
THALI SPECIAL

LUNCH SPECIAL
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2 pce Samosa
1 Lamb Curry
1 Palak Paneer
1 Butter Chicken

1 Mix Vegetables $67
2 pce Seekh Kebab

2 pce Chicken Tikka

2 pce Vegetable Mixed Pakora

4 Naan

ALL FOR 1 Raita

1 Salad
Pappadums

2 Saffron Rice

4 pce Gulab Jamun

2x 1.25ltr Bottle Soft Drink
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~ *Minium Delivery Order $30
*Free Delivery in Clayton
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Catering available for all occasions

Chat, Dosa & Indo-Chinese.
orth, South Indian & Bengali Swee
Open All Days
Except Tuesday
11lam-11pm

S Breakfast, Lunch & Dinner »
/1 51 Carinish Rd, Clayton VIC 316¢

(
PH: 03 9543 3063
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tasteoftaj@hotmail.com Menulog
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PRANTHAS (Available 11am - 11pm)

1. ALOO PRANTHA THALI

2. GOBHI PRANTHA THALI

3. PANEER PRANTHA THALI $12.99
* Any 2 Pranthas with butter, pickle, & raita

4. ONION BHAJI $5.99
Onion fried in a chickpea batter & garnised with Indian spices

5. SAMOSA (2pce) $6 .00
Spicy potatoes, green peas, cashews & cheese fried in a home-made crunchy pastry

6. CHICKEN TIKKA (4 pce) $11.99

Boneless chicken marinated in yoghurt & spices, cooked in Tandoor

7. LAMB CUTLETS $10.50

Lamb on the bone marinated in yoghurt & spices, cooked in Tandoor

8. SEEKH KEBAB (4 pce) $11.99
Lamb mince with ginger & garlic, cooked in Tandoor

9. TANDOORI MIX $15.99

(2 pce tandoori chicken, 2 pce chicken tikka , 2 pce lamb cutlet & 2 pce seekh kebab)

10. TANDOORI CHICKEN HALF $11.99 FULL $17.99

Chicken marinated in yoghurt & spices, cooked in Tandoor

11. CHICKEN TIKKA MASALA $12.99
Tender chicken pieces marinated in yoghurt & spices, half cooked in Tandoor,

& then mixed in a tomato & onion sauce with capsicum & onion

12. TAVA CHICKEN $12.99
Tender chicken pieces cooked with herbs, & garnised with fresh ginger & coriander

13. KADHAI CHICKEN $12.99
Tender chicken pieces cooked with onion & tomato sauce with chopped capsicum & Indian spices
14. CHICKEN TAJ $12.99
Tender chicken piecescooked in a satay sauce with cashew nuts,

mushroom, onion & spices

15. BUTTER CHICKEN OR LAMB $12.99
Tender chicken or lamb pieces cooked in Tandoor, & then simmered in a rich tomato

& cream sauce with mild spices

16. KORMA CHICKEN OR LAMB $12.99
Tender chicken or lamb pieces cooked in a creamy cashew nut sauce with mild spices

17. MADRAS CHICKEN OR LAMB $12.99
Tender chicken or lamb pieces cooked in a mustard, curry leaves & coconut sauce,

South Indian style

18. KHUMBI CHICKEN OR LAMB $12.99
Tender chicken or lamb pieces cooked in an onion sauce with fresh mushrooms & spices

19. ROGAN JOSH CHICKEN OR LAMB $12.99
Tender chicken or lamb pieces cooked in a tomato & onion sauce,

infussed with fresh herbs & spices

20. DAL CHICKEN OR LAMB $12.99
Tender chicken or lamb pieces cooked with lentils & spices

21.LAMB BHUNA $12.99
Tender lamb pieces cooked in a tomato & onion sauce with capsicum,

ginger, garlic, herbs & spices

22.SAAG CHICKEN, LAMB, OR GOAT $12.99
Tender chicken, lamb or goat pieces cooked in a fine ground spinach sauce with garlic & ginger
23.VINDALOO CHICKEN, LAMB, OR GOAT $12.99
Tender chicken, lamb, or goat pieces cooked in a tomato sauce with hot chillies, vinegar & spices
24. METHI CHICKEN $12.99
Tender chicken, cooked in fenugreek leaves, tomato onion sauce with cashew cream

onion & Indian spices

25.CURRY CHICKEN, LAMB OR GOAT $12.99
Tender chicken, lamb or goat cooked with onion & tomato sauce & Indian spices

26.GOAT MASALA $12.99
Tender goat pieces cooked in a tomato & onion sauce with capsicum, onion & spices

27.DO PIAZZA $15.99
Chicken, Lamb or Goat

PRANTHAS (Available 11am - 11pm)

1. ALOO PRANTHA THALI

2. GOBHI PRANTHA THALI

3. PANEER PRANTHA THALI $12.99
* Any 2 Pranthas with butter, pickle, & raita

4. ONION BHAJI $5.99
Onion fried in a chickpea batter & garnised with Indian spices

5. SAMOSA (2pce) $6 .00
Spicy potatoes, green peas, cashews & cheese fried in a home-made crunchy pastry

6. CHICKEN TIKKA (4 pce) $11.99

Boneless chicken marinated in yoghurt & spices, cooked in Tandoor

7. LAMB CUTLETS $10.50

Lamb on the bone marinated in yoghurt & spices, cooked in Tandoor

8. SEEKH KEBAB (4 pce) $11.99
Lamb mince with ginger & garlic, cooked in Tandoor

9. TANDOORI MIX $15.99

(2 pce tandoori chicken, 2 pce chicken tikka , 2 pce lamb cutlet & 2 pce seekh kebab)

10. TANDOORI CHICKEN HALF $11.99 FULL $17.99

Chicken marinated in yoghurt & spices, cooked in Tandoor

MAINS (All dishes can be made mild, medium or hot)

MEAT CURRIES

11. CHICKEN TIKKA MASALA $12.99
Tender chicken pieces marinated in yoghurt & spices, half cooked in Tandoor,

& then mixed in a tomato & onion sauce with capsicum & onion

12. TAVA CHICKEN $12.99
Tender chicken pieces cooked with herbs, & garnised with fresh ginger & coriander

13. KADHAI CHICKEN $12.99
Tender chicken pieces cooked with onion & tomato sauce with chopped capsicum & Indian spices
14. CHICKEN TAJ $12.99
Tender chicken piecescooked in a satay sauce with cashew nuts,

mushroom, onion & spices

15. BUTTER CHICKEN OR LAMB $12.99
Tender chicken or lamb pieces cooked in Tandoor, & then simmered in a rich tomato

& cream sauce with mild spices

16. KORMA CHICKEN OR LAMB $12.99
Tender chicken or lamb pieces cooked in a creamy cashew nut sauce with mild spices

17. MADRAS CHICKEN OR LAMB $12.99
Tender chicken or lamb pieces cooked in a mustard, curry leaves & coconut sauce,

South Indian style

18. KHUMBI CHICKEN OR LAMB $12.99
Tender chicken or lamb pieces cooked in an onion sauce with fresh mushrooms & spices

19. ROGAN JOSH CHICKEN OR LAMB $12.99
Tender chicken or lamb pieces cooked in a tomato & onion sauce,

infussed with fresh herbs & spices

20. DAL CHICKEN OR LAMB $12.99
Tender chicken or lamb pieces cooked with lentils & spices

21.LAMB BHUNA $12.99
Tender lamb pieces cooked in a tomato & onion sauce with capsicum,

ginger, garlic, herbs & spices

22. SAAG CHICKEN, LAMB, OR GOAT $12.99
Tender chicken, lamb or goat pieces cooked in a fine ground spinach sauce with garlic & ginger
23.VINDALOO CHICKEN, LAMB, OR GOAT $12.99
Tender chicken, lamb, or goat pieces cooked in a tomato sauce with hot chillies, vinegar & spices
24, METHI CHICKEN $12.99
Tender chicken, cooked in fenugreek leaves, tomato onion sauce with cashew cream

onion & Indian spices

25.CURRY CHICKEN, LAMB OR GOAT $12.99
Tender chicken, lamb or goat cooked with onion & tomato sauce & Indian spices

26.GOAT MASALA $12.99
Tender goat pieces cooked in a tomato & onion sauce with capsicum, onion & spices

27.DO PIAZZA $15.99
Chicken, Lamb or Goat

28. PRAWN MALAI $16.99
King prawns cooked with coconut cream in a tomato & onion sauce

29. MASALA FISH / PRAWN FISH $14.99 PRAWN $16.99
Fish fillets or king prawns cooked in tomatoes, capsicum onion with Indian spices and

coconut powder

30. VINDALOO FISH / PRAWN FISH $14.99 PRAWN $16.99
Fish fillets or king prawns cooked in tomato and onion sauce with hot chillies, vinegar

& coconut milk powder

31. MADRAS FISH / PRAWN FISH $14.99 PRAWN $16.99
Fish fillets or king prawns cooked in a mustard, curry leaves & coconut sauce, South Indian style

32. CHANA MASALA Chick peas cooked with tomato, onion & spices $9.99
33. DAL MAKHANI $11.99
Black lentils & kidney beans simmered slowly with light spices & a touch of cream

34. DAL BALTI $11.99
Yellow & black urid lentils cooked in a blend of spices with saute onion & cummin seeds

35. DAALTADKA $10.99
Yellow lentil cooked with blend of spices satay onion and fresh tomatoes

36. MIX VEGETABLES $11.99
Seasonal vegetables cooked in a tomato & onion sauce with fresh herbs & spices
37.VEGETABLE JALFAREZI $11.99
Seasonal vegetables cooked in a tomato sauce with capsicum, onion & spices

38. VEGETABLE KORMA $11.99
Mixed vegetables cooked in a creamy cashew nut sauce with mild spices

39. MUSHROOM MUTTER Sliced mushrooms & green peas $11.99
cooked in a tomato & onion sauce with fresh herbs & spices

40. ALOO GOBHI Cauliflower with onion & tomato sauce with Indian spices $11.99
41.BOMBAY POTATO CURRY Potatoes cooked in an onion sauce $9.99
with mustard seeds, curry leaves, ginger, garlic, herbs & spices

42. EGGPLANT MASALA Eggplant cooked with potatoes, pease & spices $11.99
43. MALAI KOFTA Cheese & potato mixed with dried fruits $11.99
& nuts and deep fried and cooked with onion, tomato and cream

44. SHAHI PANEER Home-made cottage cheese cooked in a $11.99
creamy cachew nut & tomato sauce with fresh herbs & spices

45. PANEER MAKHANI $11.99
Home-made cottage cheese cooked with fresh tomato in a creamy sauce

46. MUTTER PANEER $11.99
Home-made cottage cheese cooked in a tomato & onion sauce with peas & spices

47.KADHAI PANEER $11.99
Home-made cottage cheese cooked with capsicum & onion

authentic Indian cooking style

48. PALAK PANEER Home-made cottage cheese cooked $11.99
in a fine ground spinach sauce with garlic, ginger & spices

49. PANEER BHURJI Home-made cottage cheese mashed $12.99
& cooked with capsicum, peas,onion, garlic, tomato & cummin seeds

50. METHI PANEER Mashed Paneer cooked in peas, fenugreek leaves, $12.99
tomato onion sauce with cashew cream & Indian spices

51. PANEER DO PIAZZA $14.99
Paneer do pyaza is a rich, creamy curry of soft succulent paneer and plenty of onions in a

wonderful medley of spices, herbs and tomatoes coconut cream

52. KASHMIRI PANEER $13.99
Homemade cottage cheese cooked in creamy cashew sauce with dry fruits and nuts

53. PANEER MADRAS $11.99
Homemade cottage cheese cooked in mustard curry leaves and coconut sauce in South Indian style
54. PANEERTAJ $11.99
Homemade cottage cheese cooked in satay sauce with cashew nuts mushroom and peanuts

55. ACHARI PANEER $11.99
Home made cottage cheese cooked with home made pickle sauce

56. ACHARI VEG Vegies cooked with home made pickle sauce $11.99
57. SAAG Fine ground spinach sauce, with garlic and ginger. $12.00

28. PRAWN MALAI $16.99
King prawns cooked with coconut cream in a tomato & onion sauce

29. MASALA FISH / PRAWN FISH $14.99 PRAWN $16.99
Fish fillets or king prawns cooked in tomatoes, capsicum onion with Indian spices and

coconut powder

30. VINDALOO FISH / PRAWN FISH $14.99 PRAWN $16.99
Fish fillets or king prawns cooked in tomato and onion sauce with hot chillies, vinegar

& coconut milk powder

31. MADRAS FISH / PRAWN FISH $14.99 PRAWN $16.99
Fish fillets or king prawns cooked in a mustard, curry leaves & coconut sauce, South Indian style

32. CHANA MASALA Chick peas cooked with tomato, onion & spices $9.99
33. DAL MAKHANI $11.99
Black lentils & kidney beans simmered slowly with light spices & a touch of cream

34. DAL BALTI $11.99
Yellow & black urid lentils cooked in a blend of spices with saute onion & cummin seeds
35.DAAL TADKA $10.99
Yellow lentil cooked with blend of spices satay onion and fresh tomatoes

36. MIX VEGETABLES $11.99
Seasonal vegetables cooked in a tomato & onion sauce with fresh herbs & spices
37.VEGETABLE JALFAREZI $11.99
Seasonal vegetables cooked in a tomato sauce with capsicum, onion & spices

38. VEGETABLE KORMA $11.99
Mixed vegetables cooked in a creamy cashew nut sauce with mild spices

39. MUSHROOM MUTTER Sliced mushrooms & green peas $11.99
cooked in a tomato & onion sauce with fresh herbs & spices

40. ALOO GOBHI Cauliflower with onion & tomato sauce with Indian spices $11.99
41.BOMBAY POTATO CURRY Potatoes cooked in an onion sauce $9.99
with mustard seeds, curry leaves, ginger, garlic, herbs & spices

42. EGGPLANT MASALA Eggplant cooked with potatoes, pease & spices $11.99
43. MALAI KOFTA Cheese & potato mixed with dried fruits $11.99
& nuts and deep fried and cooked with onion, tomato and cream

44. SHAHI PANEER Home-made cottage cheese cooked in a $11.99
creamy cachew nut & tomato sauce with fresh herbs & spices

45. PANEER MAKHANI $11.99
Home-made cottage cheese cooked with fresh tomato in a creamy sauce

46. MUTTER PANEER $11.99
Home-made cottage cheese cooked in a tomato & onion sauce with peas & spices

47. KADHAI PANEER $11.99
Home-made cottage cheese cooked with capsicum & onion

authentic Indian cooking style

48. PALAK PANEER Home-made cottage cheese cooked $11.99
in a fine ground spinach sauce with garlic, ginger & spices

49. PANEER BHURJI Home-made cottage cheese mashed $12.99
& cooked with capsicum, peas,onion, garlic, tomato & cummin seeds

50. METHI PANEER Mashed Paneer cooked in peas, fenugreek leaves, $12.99
tomato onion sauce with cashew cream & Indian spices

51. PANEER DO PIAZZA $14.99
Paneer do pyaza is a rich, creamy curry of soft succulent paneer and plenty of onions in a

wonderful medley of spices, herbs and tomatoes coconut cream

52. KASHMIRI PANEER $13.99
Homemade cottage cheese cooked in creamy cashew sauce with dry fruits and nuts

53. PANEER MADRAS $11.99
Homemade cottage cheese cooked in mustard curry leaves and coconut sauce in South Indian style
54. PANEERTAJ $11.99
Homemade cottage cheese cooked in satay sauce with cashew nuts mushroom and peanuts

55. ACHARI PANEER $11.99
Home made cottage cheese cooked with home made pickle sauce

56. ACHARI VEG Vegies cooked with home made pickle sauce $11.99
57. SAAG Fine ground spinach sauce, with garlic and ginger. $12.00

SOUTH INDIAN
. PLAIN DOSA
. MASALA DOSA
. PANEER DOSA
. IDLY SAMBAR
. BADA SAMBAR

PANJABI CHAT BHANDAR
63. CHOLLEY BHATURE (Fried Bread)
64. PAPDI CHAT
65. MIX CHAT
66. DHAI BHALLA
67. ALLO TIKKI CHAT OR CHOLLEY
68. SAMOSA CHAT OR CHOLLEY
69. VEGETABLE MIX PAKORA (4 pce)
70. GOBHI PAKORA (8 pce)

. PANEER PAKORA (8 pce)

. BHEL POORI

. PAO BHAJI

. PANI POORI (Gol Gapphe)

. AMRITSARI KULCHA THALI

. ALOO PURI

77. GOBHI MANCHURRIAN

Cornflour coated cauliflower deep fried & cooked with Chinese salt

& Indian spices in a soya sauce

78. VEGETABLE MANCHURRIAN

Cornflour coated seasonal vegetables deep fried & cooked with Chinese salt

& Indian spices in a soya sauce

79. CHILLI PANEER

Cornflour coated cottage cheese deep fried and cooked with capsicum,
Chinese salt & Indian spices in a soya sauce

80. CHILLI CHICKEN

Cornflour coated boneless chicken pieces deep fried & cooked with capsicum,
Chinese salt & Indian spices in a soya sauce

81. CHICKEN 65

Cornflour coated thinly sliced chicken deep fried & cooked with capsicum, onion
Chinese sault & Indian spices in a soya sauce

82. GARLIC CHILLI PRAWN

Cornflour coated king prawns deep fried & cooked with capsicum, garlic
Chinese salt & Indian spices in a soya sauce

83. VEGETABLE FRIED RICE

Basmati rice cooked with finely chopped capsicum, onion, seasonal vegetables,
garlic, Chinese salt & Indian spices in a soya sauce

84. CHICKEN FRIED RICE

Basmati rice cooked with tender chicken pieces, finely chopped cabbage, carrot,
capsicum, onion, garlic, Chinese salt & Indian spices in a soya sauce

85. SINGAPORE PUNJABI NOODLES

Noodles cooked with sliced capsicum, onion, seasonal vegetables, garlic,
Chinese salt & Indian spices in a soya sauce

86. CHICKEN TIKKA MASALA NOODLES

Noodles cooked with tender chicken pieces, sliced cabbage, carrot, capsicum,
onion, garlic, Chinese salt & Indian spices in a soya sauce

87.SAFFRON RICE

88. COCONUT RICE

89. VEGETABLE PULAO

Basmati rice cooked with seasonal vegetables, onion & cummin seeds
90. MUSHROOM & PEAS PULAO

Basmati rice cooked with mushroom & green peas

91. KASHMIRI PULAO

Basmati rice cooked with dry fruits & nuts

92. BIRYANIVEG $10.99 CHICKEN $11.99 LAMB $12.99

pieces cooked with green chilli, cashew nuts, mint, coriander & spices

SOUTH INDIAN ¥

. PLAIN DOSA

. MASALA DOSA
. PANEER DOSA
. IDLY SAMBAR

. BADA SAMBAR

PANJABI CHAT BHANDAR

. CHOLLEY BHATURE (Fried Bread)
. PAPDI CHAT

. MIX CHAT

. DHAI BHALLA

. ALLO TIKKI CHAT OR CHOLLEY

. SAMOSA CHAT OR CHOLLEY

. VEGETABLE MIX PAKORA (4 pce)
. GOBHI PAKORA (8 pce)

. PANEER PAKORA (8 pce)

. BHEL POORI

. PAO BHAJI

. PANI POORI (Gol Gapphe)

. AMRITSARI KULCHA THALI

. ALOO PURI

INDO- CHINESE

77. GOBHI MANCHURRIAN

Cornflour coated cauliflower deep fried & cooked with Chinese salt

& Indian spices in a soya sauce

78. VEGETABLE MANCHURRIAN

Cornflour coated seasonal vegetables deep fried & cooked with Chinese salt
& Indian spices in a soya sauce

79. CHILLI PANEER

Cornflour coated cottage cheese deep fried and cooked with capsicum,
Chinese salt & Indian spices in a soya sauce

80. CHILLI CHICKEN

Cornflour coated boneless chicken pieces deep fried & cooked with capsicum,
Chinese salt & Indian spices in a soya sauce

81. CHICKEN 65

Cornflour coated thinly sliced chicken deep fried & cooked with capsicum, onion
Chinese sault & Indian spices in a soya sauce

82. GARLIC CHILLI PRAWN

Cornflour coated king prawns deep fried & cooked with capsicum, garlic
Chinese salt & Indian spices in a soya sauce

83. VEGETABLE FRIED RICE

Basmati rice cooked with finely chopped capsicum, onion, seasonal vegetables,
garlic, Chinese salt & Indian spices in a soya sauce

84. CHICKEN FRIED RICE

Basmati rice cooked with tender chicken pieces, finely chopped cabbage, carrot,
capsicum, onion, garlic, Chinese salt & Indian spices in a soya sauce

85. SINGAPORE PUNJABI NOODLES

Noodles cooked with sliced capsicum, onion, seasonal vegetables, garlic,
Chinese salt & Indian spices in a soya sauce

86. CHICKEN TIKKA MASALA NOODLES

Noodles cooked with tender chicken pieces, sliced cabbage, carrot, capsicum,
onion, garlic, Chinese salt & Indian spices in a soya sauce

87. SAFFRON RICE

88. COCONUT RICE

89. VEGETABLE PULAO

Basmati rice cooked with seasonal vegetables, onion & cummin seeds
90. MUSHROOM & PEAS PULAO

Basmati rice cooked with mushroom & green peas

91. KASHMIRI PULAO

Basmati rice cooked with dry fruits & nuts

92. BIRYANIVEG $10.99 CHICKEN $11.99 LAMB $12.99

pieces cooked with green chilli, cashew nuts, mint, coriander & spices

$3.99

$4.50
$4.99

$4.99

$4.99

GOAT $12.99
Basmati rice with your choice of seasonal vegetables, tender chicken, lamb or goat

$3.99
$4.50

$4.99
$4.99

$4.99

GOAT $12.99
Basmati rice with your choice of seasonal vegetables, tender chicken, lamb or goat




