
POPPADOMS 3
Chickpea flour crackers

ALOO CHIPS 8
Crunchy thick cut potato chips with Indian 
masala, served with homemade tandoori 
mayo

RAITA 5
Homemade yoghurt mixed with freshly 
grated cucumber, herbs, and spices

MANGO CHUTNEY 4
Popular fruit relish of India!

MIX PICKLE 5
This vinegar and mustard oil suspended 
masala vegetables can add more spice to 
your curry!

KECHUMBER 6
Freshly chopped onion, tomatoes, 
cucumber, mixed with Indian herbs and 
masalas, tossed with lemon juice and  
coriander

GREEN SALAAD 9
Sliced fresh red onions, cucumber,  
tomatoes, topped with freshly squeezed 
lemon juice and coriander 

MINT CHUTNEY 4                                                                                                                       
Homemade yoghurt and mint chutney, with 
secret herbs and spices

TAMRIND CHUTNEY 4
A sweet and tangy relish made with  
tamarind, jaggery, dates and ginger.

POPPADOMS PLATTER 12 
Chickpea and lentils flour crackers served 
with kechumber, raita and mango chutney

SIDES BREADS

BREAD TRIO 14                                                                                                
Garlic naan, peshawari nann, chicken naan

NAAN 4                                                                                          
Tandoor baked, fresh leavened bread
  
GARLIC NAAN 5                                                                             
Tandoor charred, crisp and freshly baked 
bread with garlic and butter on top
 
TANDOORI ROTI 3                                                                                   
A traditional, tandoor baked, thin whole meal 
flat bread

LACHHA PARATHA 5                                                                                       
A traditional, tandoor baked, crispy and flaky 
whole meal flat bread layered with ghee

STUFFED NAAN
ALOO PARATHA 6                                                                                         
Naan stuffed with mashed potatoes, herbs, 
spices and coriander

CHEESE NAAN 6                                                                                     
Naan stuffed with mozzarella cheese and 
butter on top 

CHEESE AND GARLIC NAAN 7                                                                              
Naan stuffed with mozzarella cheese and 
garlic, with butter on top

CHICKEN NAAN 6                                                                                 
Naan stuffed with chicken, herbs, spices and 
coriander

PESHAWARI NAAN 6 
Naan stuffed with coconut, sultanas, Nuts
and cinnamo

ONION KULCHA 6
Naan stuffed with freshly chopped onions, 
herbs, spices and coriander

JALAPENO AND CHEESE NAAN 7
Naan stuffed with jalapeno and mozzarella  
chees with garlic butter on top

- Please speak to the Duty Manager for allergens information -
The dishes may contain traces of allergens / nuts despite our persistent efforts

Vegan Dairy Free Dairy Free AvailableGluten Free

LUNCH

- Please speak to the Duty Manager for allergens information -
The dishes may contain traces of allergens / nuts despite our persistent efforts

Vegan Dairy Free Dairy Free AvailableGluten Free

LUNCH MEALS $15.00                                                                                            
Served with Rice & Plain Naan Bread

Butter Chicken

Chicken Tikka masala

Mango chicken

Chicken Madras

Lamb Rogan josh

Lamb Korma

Daal Tadka

Vegetable Jalfrezi

Shahi Paneer

KATHI ROLLS $16.00

CHICKEN ROLL
JUICY CHICKEN TIKKA WRAPPED IN A FRESHLY BAKED TANDOORI 

BREAD WITH LETTUCE, SLICED ONIONS, CAPSICUMS, CARROTS 
AND TOPPED WITH CHEESE AND SPICED MAYO.

CHEESE ROLL
HOMEMADE COTTAGE CHEESE WRAPPED IN A FRESHLY BAKED 

TANDOORI BREAD WITH LETTUCE, SLICED ONIONS, CAPSICUMS, 
CARROTS AND TOPPED WITH CHEESE AND SPICED MAYO.

VEGAN ROLL
DELICIOUS SOY CHUNKS WRAPPED IN A FRESHLY BAKED 

WHOLEMEAL TANDOORI BREAD WITH LETTUCE, SLICED ONIONS, 
CAPSICUMS, CARROTS AND TOPPED WITH A TANGY SAUCE.

Go
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