STA RTERS

TA ND O O R SP EC IA LT IES

Veggie Samosa
2 pc
$6
Crisp home-made patties stuffed with potatoes
and green peas served with chutney.

Tandoori Chicken
$16.95
Chicken marinated with traditional indian
spices and cooked to perfection in tandoor
oven.

Chili Masala Fries
Saucy & spicy fries tossed in a special chef ’s
sauce.

$10

Tandoori Wings
Marinated wings cooked slowly in tandoor
oven.

$12.95

Chili Paneer
Paneer bites lightly battered, tossed with bell
peppers and onions in a spicy chilli sauce.

$13.95

Chicken Shashlik
$17.95
Spicy and tangy chicken breast marinated and
cooked to perfection with peppers, onions &
tomatoes in tandoor oven.

Crispy Chili Cauliflower
Deep fried cauliflower florets tossed in a
sweet, tangy chef ’s special sauce.

$12.95

Soonhari Seekh Kebab
$17.95
Prime spiced minced lamb skewered and
cooked in tandoor oven.

Taj Salad
Mixed greens, fresh mango, roasted cashew
nuts, sesame seeds, dried cranberries and
home- made mango dressing.

$13.95

Lamb Tikka
Tender lamb marinated in a spiced yogurt
rub, roasted to perfection in tandoor oven.

Chili Chicken
$15.95
Chicken bites lightly battered tossed with bell
peppers & onions in a spicy chilli sauce.
Chili Fish
Crispy cod bites lightly battered tossed with
bell peppers & onions in a spicy chilli sauce.

$15.95

Veggie Pakora
Paneer Pakora
Chicken Pakora
Fish Pakora

$8.95
$10.95
$10.95
$11.95

Meat or vegetables lightly fried into fritters
using our homemade batter

Chicken Tikka
$17.95
Chicken breast marinated in yogurt and spices
cooked to perfection in tandoor oven.

$19.95

Tandoori Cauliflower
$16.95
Cauliflower florets coated with garam flour,
mustard oil & exotic spices roasted in tandoor
.
oven.
Toffu Tikka
Chunks of Toffu marinated and grilled in
tandoor.

$17.95

Haryali Paneer Tikka
$18.95
Chunks of paneer marinated in spiced yogurt
& grilled in tandoor.
Fish Tikka
Alaskan cod delicately spiced and cooked
slowly in tandoor oven.

$19.95

BOM BA Y NO O D L E S

Tandoori King Prawns
$22.95
King prawns flavoured with spices, yogurt and
lemon, cooked in tandoor oven.

Stir fry noodles with vegetables & special chef´s
sauce.
Chicken noodles
Veg noodles
King Prawn noodles

Mixed Grill
$27.95
A tandoori sampler: tandori chicken, lamb
tikka, fish tikka, chicken tikka & tandoori king
prawns.

$19.95
$17.95
$21.95

V EGETABLE SP EC I A LTI ES
$13.95
Dal Lasooni Tadka
Yellow lentils tempered with garlic and spices.
$13.95
Dal Maharani
Black lentils cooked overnight in an authentic
traditional style with a creamy tomato & butter
base.
Kabuli Channa Masala
Chickpeas simmered in a spicy rich
onion-tomato curry flavoured with ginger &
garlic.

$13.95

$15.95
Shahi Paneer
Cottagge cheese cooked in a nutty creamy sauce
& aromatic blend of spices.
$14.95
Bhindi Bhazi
Lightly spiced okra cooked with ginger,
tomatoes & onions.
$15.95
Palak Paneer
Cottagge cheese cooked in a fresh spinach curry
tempered with garlic, ginger & a touch of
cream.
$15.95
Paneer Jalfrezi
Juliennes of paneer, bell peppers and onions in a
spicy curry sauce.
$14.95
Baingan Bharta
Smoked eggplant cooked in a tomato-onion
sauce with freshly ground spices.
$15.95
Mutter Paneer
Peas & cheese cooked in a rich onion &
tomato gravy.
$15.95
Malai Kofta
Mixed vegetable and paneer dumplings in a light
tomato and cream sauce.
Paneer Tikka Butter Masala
Paneer cooked in tandoor simmered in a
slightly creamy chef ’s special sauce.

$15.95

Palak Corn
$14.95
Corn cooked in a fresh spinach curry tempered
with garlic, ginger & a touch of cream.
Aloo Gobi
$13.95
Potatoes and cauliflower sauté in a
fresh tomato-onion sauce & freshly ground
spices.
Kadahi Paneer
$15.95
Paneer cooked with onions & peppers in a spicy
masala curry flavoured with a unique blend of
freshly ground spices & a touch of cashew nut paste.

C H IC K EN SP EC IA LT IES

$17.95

Butter Chicken
Boneless tandoori chicken in a rich buttery
tomato sauce infused with aromatic spices
finished with a touch of cream.
Murgh Jalfrezi (Chicken Jalfrezi)
Boneless chicken with juliennes of capsicum
peppers, onions & chillies in a spicy curry sauce.
Coconut Chicken Curry
Boneless chicken cooked in tandoor in a unique
blend of aromatic spices simmered in a coconut
milk based sauce.
Chicken Saag
Boneless chicken cooked in a fresh spinach curry
tempered with garlic, ginger & a touch of cream.
Chicken Methi Malai
Boneless chicken cooked with fenugreek leaves in
a special creamy masala sauce.
Chicken Vindaloo
Boneless chicken & potatoes cooked in a tangy
curry sauce.
Chicken Tikka-massala
Chicken cooked in a rich tomato-onion sauce
with a touch of cream.
Murgh Balti
Bonless chicken in a rich spiced curry sauce with
a chef ’s unique blend of spices.

$ 1 8 .9 5
Mughlai Chicken Korma
Marinated Chicken with bone cooked in a
smooth creamy and nutty sauce with chef ’s
unique blend of spices.

L A M B SP E C IA LT IE S

$18.95

Lamb Roganjosh
Boneless lamb in an intensely warm and
fragnant curry. A specialty of Kashmir.

Chicken Madras
$ 1 7 .9 5
Chicken cooked in a spicy curry sauce tempered
with mustard seeds & fresh chilies finished with a
touch of tamarind water.

Lamb Methi
Boneless lamb with fenugreek leaves cooked in
a special creamy masala sauce.

Kadahi Chicken
$ 1 7 .9 5
Chicken cooked with onion & green peppers in a
decadent tomato curry sauce & a touch of
cashew nut paste.

Lamb Saag
Boneless lamb cooked in a fresh spinach curry
tempered with garlic, ginger & a touch of
cream.

SEA FO O D SPE C I A LTI ES

$ 1 9 .9 5

Shahi Fish Curry
Exotic spiced battered fish (alaskan cod) in a nutty
creamy smooth curry..
Prawn Vindaloo
King prawns & potatoes cooked in a tangy curry
sauce.
Prawn Masala
King prawns cooked in a rich tomato-onion sauce
with a touch of cream.
Fish Madras Curry
Alaskan cod cooked in a spicy curry sauce
tempered with mustard seeds & fresh chillies
finished with a touch of tamarind water.
Prawn Madras
King Prawns cooked in a spicy curry sauce
tempered with mustard seeds & fresh chillies
finished with a touch of tamarind water.
Prawn Coconut Curry
King prawns cooked in a unique blend of
aromatic spices simmered in a coconut milk based
sauce.
Prawn Methi Malai
King prawns cooked with fenugreek leaves in a
special creamy masala sauce.

Kadahi Lamb
Boneless lamb cooked with onions & green
peppers in a decadent tomato curry sauce & a
touch of cashew nut paste.
Lamb Coconut Curry
Boneless lamb in a unique blend of
aromatic spices simmered in a coconut
milk based sauce.
Lamb Vindaloo
Boneless lamb & potatoes cooked in a tangy
curry sauce.
Lamb Tikka-massala
Boneless lamb cooked in a rich tomato-onion
sauce with a touch of cream.
RIC E
Plain Rice
$4
White Basmati Rice.

$6
Brown Rice
Brown Basmati Rice.

Peas Pilau
$5
Basmati rice cooked with turmeric and cumin
tossed with green peas & brown onions.
Biryani: A rice dish, highly seasoned &
meat, seafood, or vegetables. CHOOSE
FROM
$16.95 Lamb Biryani $19.95
Vegg Biryani
Chicken Biryani $18.95 Prawn Biryani $20.95

V EGA N SPECIA LTI ES

BR EA D S

Palak Corn
$14.95
Corn cooked in a fresh spinach curry tempered
with garlic, ginger, & freshly ground spices.

Tandoori Roti
Leavened wheat bread baked in tandoor.

$2.50

Naan
A must for every meal! white leavened
bread.

$3.50

Kabouli Channa Masala
$13.95
Chickpeas simmered in a spicy rich
onion-tomato curry flavoured with ginger &
garlic.
Aloo Gobi
$13.95
Potatoes & cauliflower sauté in a fresh
tomato-onion sauce & freshly ground spices.
Toffu Palak
$14.95
Toffu cooked in a fresh spinach curry tempered
with ginger & garlic.
Bhindi Bhazi
$14.95
Lightly spiced okra cooked with ginger,
tomatoes & onions.
Toffu Jalfrezi
Toffu, bell peppers & onions in a spicy curry
sauce.

$14.95

Dal Lasooni Tadka
Yellow lentils tempered with garlic & spices.

$13.95

Jaipuri Aloo
Potatoes tossed in a unique massala blend
& coarsely crushed roasted cumin seeds.

$13.95

BUDDA BOWLS
$21.95
Bombay Chicken Bowl
Chicken Tikka, turmeric veg rice, greens, red
kidney bean chaat & avocado + butter sauce.
$21.95
Paneer Budda Bowl
Paneer Tikka, turmeric veg rice, greens, red
kidney bean chaat & avocado + butter sauce.
Tofu Budda Bowl
Tofu Tikka, turmeric veg rice, greens, red
kidney bean chaat & avocado + butter sauce.

$21.95

$4.25
Garlic Naan
Garnished naan with garlic and coriander.
Stuffed Naan
Choice of keema (ground meat), gobi
(cauliflower), paneer & spinach, onion,
potato or peshwari.

$5.95

Lachedar Paratha
Multi-layered whole wheat bread, baked
in tandoor.

$4.25

SID E O R D E R S
Mango Chutney
Sweet & tangy chutney made with real
mangoes.

$2

Achaar
Mixed variety of indian pickles & spices.

$2

Pappadum (2 pc)
Crispy lentil crackers. A light snack

$2

Raita
Home-made yogurt wih cucumber,
coriander & roasted cumin seeds.

$3

Desi Salad
Fresh sliced onions , green chillies &
tomatoes.

$4

FOR KIDS
Chicken strips & fries

$11.95

