Entrée BISE | FFBXK

Samosa ETHINER $8
Deep fried conical shaped pastry.
SBENIELE 2R T 2R
(2 Pieces)

Onion Bhaji ENEXVEFZR $8
Sliced onions stirred in chick pea flour
batter & deep fried.

BLEFR

(3 Pieces)

Chicken Tikka EN={38AE $16

Succulent cubes flavoured with exotic

spices, skewered and cooked in Tandoor.

ENZUIEFE B IR IS

(4 Pieces)

Pakoras SEHVEBEREHE $8
Assorted sliced vegetables coated with pea flour and
batter, then deep fried.

YNSRI e

(3 Pieces)

Sheekh Kebab ENXFEAE $16

Minced lamb with spices pressed on a
skewer and cooked in Tandoor.

ENTUERE R R F A

(5 Pieces)

w

Fish Tikka ENZ={E&IR $18
Fish marinated in yoghurt, ginger, garlic,
mixed spices and cooked in Tandoor.

BRIhEmSEHETIE e

(3 Pieces)

Tandoori Chicken B2 ZE i tfEHl &

BHalf 3 $16.00 Full X $24.00

Spring chicken marinated in yohurt, ginger, garlic
and chillies.



C1

C2

C3

C4

C5

C6

C7

C8

C9

C10

Chicken Y8

(All dishes come with rice PAEZBCE KR)

Chicken Tikka Masala IZ55H/38A $26.00

Succulent tandoori chicken pieces cooked in a
spicy gravy with green peppers & sliced onions (med)

BTIEGR (PR)

Mango Chicken &= S23g#] $26.00
Boneless chicken cooked in mango pulp with
mild spices

CERRAN, TEXGH

Butter Chicken EJEJHIEA $26.00

Roasted boneless chicken pieces cooked in butter

and tomatoes (mild)

IBEIIEISA (IIR)

Chicken Korma ##IZ38H $26.00

Pieces of chicken cooked in rich almond and
yoghurt sauce (mild)

BINS(CETBA (\R)

Chicken Saagwala &38R $26.00
tender pieces of chicken cooked with tomatoes
and spinach sauce.

SRAEBMNETBA IER)

Chicken Kadaai ={{8A $26.00

Succulent pieces of chicken marinated in
Indian herbs (med/hot)
ENETEBHINSHA (PE/IKHER)

Chlcken Vindaloo 32 Bﬁﬂ}]ﬂﬂii@ﬂ $26.00 )

Pieces of chicken cook ot and sour gravy (very
hot

BIRE T IS(RER)
Chicken Curry MII2I8A $26.00

A light chicken curry cooked with onions, tomatoes
and fresh coriander (med)
FRBNTHZWEISA (PEK)

Chicken Do Piyazza ;¥R ERIBA $26.00
Diced chicken, capsicum and onions cooked with
tomato gravy (med)

BHETBHCA (PFER)

Chicken Madras #1012 A $26.00
Chicken pieces cooked in coconut milk in South
Indian style (med/hot)

FAENEARTU0EISE (PER/IKFR)




Lamb R

(All dishes come with rice PAEEZBLE K1R)

L1 Lamb Korma ¥IZ3F*®A 26.50

Pieces of lamb cooked in rich
almond and yoghurt sauce (mild)

BINE(ZETFERUINR)

L2 Lamb Saagwala EXFH 26.50
Tender pieces of lamb cooked
in spinach and tomatoes.

SRAEBNETFEA  (IFR)

L3 Ghost Do Piyazza ¥®BEE¥R  26.50
Tender pieces of lamb cooked with
capsicum, onions and tomato gravy

BENETENEAR

L4 Rogan Josh ENESRI PN 26.50

pieces of lamb cooked in rich traditional
sauce

REREETFEAR (PH)

LS Lamb Vindaloo {SAREMIESER  26.50
Diced lamb cooked in hot & sour gravy (Hot)

BRETFA R

L6 Lamb Bhuna E0xXE+ER 26.50

Lamb mince pieces cooked in onion
and tomatoes with fresh corinder (med)

FRENESHFAR (PR

L7 Lamb Madras 5500083 py 26.50

Lamb pieces cooked with coconut milk
in South Indian style (Can be cooked

mild, med, hot).
FENEHELTIEFER  (PERIKER)
L8 Goat Curry 26.50

Tender pieces of boned goat curry cooked in
Traditional Indian Spices




Beef 4+

(All dishes come with rice FAEZBCE K R)

B1 Beef Madras #510024-p9 26.50

Delicious curry prepared with coconut milk
South Indian style (med/hot)

FAENREAERTON0R AP (PERIKHER)

B2 Beef Vindaloo 2 AFG00R4-FY 26.50
Diced beef cooked in hot & sour gravy
(very hot)

BIRETFA FFR)

B3 Beef Curry 024 26.50
Light beef pieces cooked with onion

and tomatoes and fresh coriander

FRBNERMEFA

Seafood B+
(All dishes come with rice Pi3ECAKIR)
S1 Goan Fish Curry SIS 26.00

Fish fries cooked in a thick

tomato & coconut gravy. A speciality

of Goa (med)

REBEHOMERTIIEE, RATKFE (PER)

S2 Prawn Masala IZ3FHitF 28.50
Prawns cooked in a traditional style
with whole spices, onions and
tomatoes (med/hot)

EHFRENIN (PHRIKHR)

S3 Butter Prawn #HA4F 28.50

King prawns cooked in smooth tomato,
ginger sauce and butter (mild)

BINEESTHERIN (\ER)

S4 Fish Curry or Fish Masala 26.00
IR & /3T h &
Pieces of king fish cooked with tomatoes,
and fresh coriander (med)
EhmmafiliEa




Vegetable i<

(All dishes come with rice PAEZBLE KR)

V1 Navaratam Korma EIot= 22.00
Mixed seasonal vegetables cooked
in mild sauce

BRETHH (PR)
V2 Vegetable Makhani JH&1+3 22.00

Fresh mixed vegetables cooked in
tomatoes and creamy sauce

BN
V3 Paneer Masala T88I35441 22.00

Cottage cheese cooked with onion,
capsicum tomatoes and aromatic herbs

& spices
JrBaBaTEs
V4 Palak Paneer §552 + 22.00

Cottage cheese cooked with fresh
puree of leafy spinach spices and
tomatoes, (mild/med)

BHBTESERSTT(INERIDER)
V5 Paneer Makhani 22.00

Cottage cheese cooked with smooth
onions, tomatoes and creamy sauce

V6 Aloo Gobhi +27E5 22.00
Cauliflower & potatoes cooked
together mild herbs and spices

ENRXBR L STEFH(PR)
\/7 Dhingri Matter EiE5 S 22.00

Mushroom & fresh peas cooked
with mild spices (med)

EXBRELES
V8 Bombay Aloo Rt = 22.00

Baby potatoes cooked in tomatoes
and cumin seeds (med)

il Y N nl=
V9 Dhal Makhani 7= 22.00

Whole black lentils cooked in onion
and tomato sauce

FRENRRE
V10 Yellow Dhal Tarka 22.00

Mixed yellow dhal lentils cooked
with cumin seed in traditional-
North Indian Style

V11 Vegetable Madras 22.00

Fresh mixed season vegetables cooked with
coconut milk in south Indian style (mild, med, hot)

\/12 Alloo Channa 22.00

Potatoes and chickpeas cooked with
tomatoes, onions and coriander




Biryani ENEE Rk

Fq1 Lamb Biryani FAEWIR 24.00
Rice cooked with lamb pieces
and spices

FRBRIDR

F2 Chicken Biryani 38RRZE MR 24.00
Rice cooked with chicken pieces
and spices

BRB LR

F3 Vegetable Biryani Bi32& W1k 22.00
Rice cooked with fresh vegetables
pieces and spices

B SRR

F4 Pulou Rice ENEXR 8.00
F5 White Rice BX1k 8.00

Bread From Tandoor EJEE}ED

R1 Poppadom Sd}/FEeERE 1.00
R2 Roti ENEHnGt 3.50
R3 Naan EpEE/Em 4.00
R4 Garlic Naan m&EH 4.50
R5 Cheese Naan ;21 )& 5.00
Bread stuffed with cheese
e 2 TIEH
R6 Garlic & Cheese Naan 5.50
e 2 TIEH
R7 Keema Naan FREHH 6.00
Bread stuffed with minced lamb
FRBIE T
R8 Kashmiri Naan TR/&EH 6.00
Bread stuffed with dried fruits & nuts
FTRE(CEH




D1

D2

D3

D4

Side Dish /J\3Z

Raita 6.00
(yogurt, cucumber and carrot)

ENESMERNHE

Mixed pickles, sweet mango chutney

ERERIDE MR

Garden Salad/Steam Vegetables 8.00
BRI A TR

Dessert ZH 5

Hot Gulab Jamun YEXIRRF 6.00
Served with ice cream

Lol ) 1= 7

Ice Cream with Toppings 5.00

AGELIR




T1

T2

T3

T4

Ch‘_inese

Entrée BIX/FTBEX

Veg Spring Roll FZixERE

Chicken Spring Roll J8REE

Soup %
Sweet Corn Veg
FKGrH

Sweet Corn Chicken

RAKISAEEZ

ine In Menu C

8.00

8.50

14.00

16.00




Chicken Y8A

(All dishes come with rice PABZBCHAKIR)

J1 Braised Chicken & Cashew Nuts 24.00
¢ IRAER IS

J2 Braised Chicken & Mashroom 24.00
/] IREETS NG

J3 Braised Chicken & Pineapple 24.00
AVEH P

J4 Chicken & Black Bean Sauce 24.00
2oTHis

J5 Lemon Chicken 24.00
FTIRIY

Chicken Chop Suey 24.00
J6
BRI

J7 Sweet & Sour Chicken 24.00
FEEHIG

Beef 4H
(All dishes come with rice PABXBCHEXIR)

N1 Braised Beef & Mushroom 24.00
RIS A

N2 Braised Beef & Tomato 24.00
IRENFA

N3 Braised Beef & Pineapple 24.00
AEREFA

N4 Steakin Oyster Sauce 24.00
YEHAHE

N5 Steak Chop Suey 24.00

PRI



Pork &HA

(All dishes come with rice PABZicBKIR)

P1 Pork & Pineapple 24.00
SEEEA

P2 Pork Chop Suey 24.00
R

P3 BBQ Pork & Hoisin Sauce 24.00
BEEX KA

P4 BBQ Pork & Cashew 24.00
BR XA

P2 BBQ Pork & Mushroom 24.00
=TS XA

P3 Sweet & Sour Pork 24.00
ILISA EHERIER)
Seafood FB&F
(All dishes come with rice PRBEXECHENIR)

H1 Seafood Combination 28.00
{Hie/Bet

H2 Sweet & Sour Fish 28.00
7=z

H3 Garlic Prawn 28.00
e dn

H4 Prawns Special 28.00
ESEEV NN

H5 Scallops & Vegetables 28.00

H6 Squid & Vegetables 28.00
BB ERK

H7 Prawn Chop Suey 28.00

IR 7




M1

M2

M3

M4

M5

M6

M7

M8

M9

M10

K1

K2

K3

K4

Chow Mein & Fried Rice

WE & IR

Vegetable Chow Mein 18.00
R E

Pork Chow Mein 22.00
¥RLE

Steak Chow Mein 22.00
ERIE

Chicken Chow Mein 22.00
SR E

Prawn Chow Mein 26.00
iR E

Savory Fried Rice 18.00
R

Steak Fried Rice 22.00
4 HEMIR

Chicken Fried Rice 22.00
S AANMR

BBQ Pork Chow Mein 22.00
X IRAMMR

Combination Fried Rice 24.00
R IR

Kid's Meal JLEE®R ($12.50)
(Served with a drink & ice cream HEC—MRIDMGEH)

FENE =

Chicken Nuggets & Chips
YEXSIRE SR

Chicken Fried Rice
SRR

Butter Chicken served with rice

8IS IRBCTR

Chicken Chow Mein
SSAME

We sell Indian, New Zealand and Australian beers. AN[EBENE, #HTo=F0FMeY08MH.
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Like in the American culture, food and special cuisine are very important in the Indian lifestyle. Fami-

lies pride themselves on serving the best food when they visit with friends and family. There is also a

wide variety of dishes and cooking techniques when making Indian food. Different species are often
utilized, so the food is extremly flavourful.

In a traditional meal, there are usually two or three main courses with many side dishes (like chutneys
or roti) and desserts. Indian food is often divided into four sections by the region in which they are
utilized: Northern, Southern, Eastern and Western.

The history of indian cuisine goes all the way back to 7000 BCE when sesame, eggplant and cattle
were introduced. Around 3000 BCEthe spices turmeric, cardamom, pepper and mustard were first
used (these spices are especially prevalent in Indian cooking today.) When invasions and new immi-
grants came later, tomatoes, chillies, and potatoes became staples in the Indian’s diet.

The most imporant parts of the Indian cuisine are rice, flour (also called atta), and an element called
pulses. Pulses are masoor (red lentils), chana (Bengal ram), toor (pigeon pea), urad (black gram), and
mung (green gram.)

Curries are also very important and are often fried in vegetable oil. In the Indian language, curries are

often understood to mean ‘gravy’ because it accomapnies other foods in the dishes.

wﬁ%ﬁ'\l\”

bt
ik

;: Dy
- |, 1=
ey () -._1,\. -

/Zs'zs s fés Tandooni

come from? TR

Tandoor is a cylindrical oven made of metal or clay, and
is used to roast some of the most delicious foods that
come from India, Pakistan, Bangladesh, Iran, Turkey,

Afghanistan, the Caucasus region, the Balkans, the

Middle East and throughout Central Asia.

The tandoor oven generated heat from a charcoal or
wood fire that burned for extended periods of time, thus
ecposing the food to both live-fire, radiant heat cooking,

and hot-air, convection cooking.




ORGIN OF SPICES

Spices have been closely connected to magic, cultural traditions, preser-
vation, medicine and embalming since early human history. Spices were
a key component of India's external trade with Mesopotamia, China,
Sumeria, Egypt and Arabia , along with perfumes and textiles - as far
back as 7000 years ago - much before the Greek and Roman civilisa-
tions.

As can be seen below, spices played a key role in shaping the course of
world history.

The clove finds a mention in the Ramayana - as well as in writings dating
back to the Roman Empire in the 1stcentury AD. Caravans of camels
moved regularly from Calicut, Goa and the Orient in ancient times to
transport these spices to distant destinations such as Carthage, Alexan-
dria and Rome .

While these spices are readily available today, there was a time when
people risked their lives to gain access to Indian spices. From the Indian
perspective, it brought in traders and invaders alike - century after cen-

tury.

Although many spices originated from India1, sourcing different varieties
of spices from India was both difficult and risky. It meant embarking on
long and difficult sea voyages - as well as withstanding intense competi-
tion from other powerful empires eager to dominate spice trade.

Between the 7thand 15thcenturies, Arab merchants supplied Indian
spices to the West, but took care to keep their source a closely guarded
secret. To protect their market, discourage competitors and enhance
prices, they are known to have spread fanciful stories to satisfy the curi-
ous - such as cinnamon growing in deep glens infested by poisonous
snakes - among other things.



Although many spices originated from India1, sourcing different varieties of
spices from India was both difficult and risky. It meant embarking on long
and difficult sea voyages - as well as withstanding intense competition from
other powerful empires eager to dominate spice trade.

Between the 7thand 15thcenturies, Arab merchants supplied Indian spices
to the West, but took care to keep their source a closely guarded secret. To
protect their market, discourage competitors and enhance prices, they are
known to have spread fanciful stories to satisfy the curious - such as cinna-
mon growing in deep glens infested by poisonous snakes - among other
things.

The Europeans took their ships on long expeditions in their quest for the
true origin of the spices that gave life to their food. Since Indian spices were
heavily in demand and very difficult to procure, they were even more valu-
able than gold at that time.






