




copper tiffin platter for two	          $17.90 
a mixed platter of  lamb chops, chicken tikka, 
fish tikka and prawns  
sheekh kebab			            $9.90 
juicy tender minced lamb marinated with aromatic  
spices and herbs, grilled in the tandoor 
platter for two			            $14.90 
a mixed platter of  2 samosas, 2 palak pakoras, 2 lamb 
chops & 2 chicken tikka 
		   

		  mains 
vegetarian 
daal copper tiffin 		           $11.90 
black lentils slowly cooked with tomatoes, garlic, 
fenugreek and garam masala in copper tiffin style 
yellow daal tadka		          $9.90 
yellow lentils slowly cooked with tomatoes, garlic, 
fenugreek and garam masala  
malai kofta				            $11.90 
mashed potatoes, cottage cheese and cashew nut 
dumplings in a creamy sauce 
palak paneer			            $11.90 
spinach, cottage cheese and potatoes cooked with green  
pepper and spicy sauce 
aloo gobi				             $11.90 
potatoes and cauliflower sautéed with onions,  
tomatoes and herbs 
aloo baigan				            $11.90 
potatoes and eggplant cooked with spices and herbs. 
baigan bharta			            $11.90 
smoked eggplant, mashed and cooked with olive  
oil and homemade spices 
neelgari korma			            $11.90 
vegetables in onion based gravy with mint flavor 
paneer makahani			           $11.90 
paneer and peas simmered in creamy tomato based sauce 
 

	 non vegetarian 
Step 1: pick any meat 
Chicken				             $13.90 
Lamb				             $14.90 
Goat					              $14.90 
Fish				                       $15.90 
Prawns 				             $16.90 
 

Step 2: Pick any curry  
korma 
cooked in olive oil and flavoured with dried nuts and 
coconut cream sauce 
saag 
cooked with fresh english spinach 
masala 
capsicum simmered in tomato gravy garnished with 
fenugreek and garam masala 
kalimirchi 
a unique dish of  the bone sautéed with black pepper 
and cooked in a creamy sauce 
vindaloo 
curry of  bio dynamic yoghurt, cooked in  
traditional goan style using red wine & hot  
and spicy home made masalas 
balti 
cooked with vegetables in chef ’s secret spices served 
in a copper balti  
methi malai				         
a unique dish & our favourite, simmered  in a 
fenugreek sauce blended with home made masalas  
malabar 
curry based on red onion, mustard seeds, curry  
leaves and coconut cream 

        chef’s favorite
murgh makhani			            $12.90
chicken fillets marinated overnight cooked with  
yoghurt, organic butter and home made spices
bombay chicken 			           $13.90
chicken grilled in the tandoor, cooked  in caramelised 
red onions and tomato paste, blended with herbs, creating 
a sweet & sour flavour  
mango chicken			            $12.90
chicken cooked in onion gravy, aromatic herbs & 
flavoured with mango  
chicken jalfrezi		           	        $14.90
a mild dish cooked with tomato, onion and mixed              	
vegetables finished with lemon juice
 



lamb rogan josh 			           $14.90
a traditional kashmiri dish of  marinated lamb  
enriched with tomato curry 
neelgiri fish 			           $15.90
onion based curry with mint flavour 

traditional breads 
naan     				            $2.50 
garlic naan    			           $3.00 
kashmiri naan    			           $4.00 
aloo kulcha				           $4.00 
lachcha paratha		           	        $3.00 
keema naan    			           $4.00 
cheese & garlic    		          $4.00 
butter naan    			           $3.00 
cheese naan/onion naan	         $3.50 
tandoori roti    	 		          $2.50 
pudina paratha		                    $3.50 

		       rice 
basmati rice per person   	         $2.50 
lemon rice   			           $3.00 
jeera rice    				           $3.00 

		  biryani  
kashmiri pulav			           $9.90 
vegetable pulav			           $9.90 
hyderabadi goat biryani	         $11.90 
hyderabadi lamb biryani	         $11.90 
dam chicken biryani		          $11.90 

  indian chinese 
hakka noodles 			           $6.90 
fried egg rice 			           $6.90 
veg fried rice 			           $5.90
chilli paneer 			           $11.90 
stir fried prawns 			           $15.90 
stir fried veg 			           $11.90 
veg manchurian 			           $11.90 
chilli fish 				            $14.90 
chilli chicken 			           $14.90 
shredded lamb with chilli garlic    $14.90 

		  thali 
rajdhani veg thali			       $11.90 
gujarati thali			        $11.90
mughlai non-veg thali		       $12.90 

accompaniments
masala pappadams		          $3.50
pappadams				           $2.00
raita					             $2.50 
salad					            $2.50 
pickle				            $2.50 
mint chutney			           $2.50 
mix plater				            $5.00

		  drinks 
mango lassi 			           $3.50
salt lassi 				            $3.00
lemon, lime & bitters		          $4.00 
appetizer 				            $4.00 
coke/sprite/lemonade 		         $3.50 
masala tea 				           $3.00 
juice 					            $3.50

all curries made fresh to order we appreciate your patience 




