Enfree )

NGA TADKA $20.00
ed prawns with onions gatlic, tomatoes and white wine

i AMRITSARI $20.00
1 flavoured rocking fillet deep-fried with chicpea batter

CCHALI KA TILKA $20.00
ilent boneless kebab of fish

RGI KA TIKKA $15.00
less morsels of chicken marinated in yogurt and lime juice

d n tandoor

CKEN SIXTY-FIVE $18.00
ai fried chicken with the perfect combination of Hydrabadi

and spices

RAKI CHAMP $21.00
r- flavoured juicy lamb chops done to perfection in a

orf mari- nade

KH KEBAB $15.00
der kebab from lamb mince

iHI MANCHURIAN $18.00
Chinese

ETABLE SAMOSA $9.00
‘savoury pastry with lightly spiced vegelables

ETABLE PAKORA $9.00
! vegetables, fried in tempura batter

ON BHAJIA $9.00

ped onion delicately spiced in gram flour and fried

SHROOM AND CHEESE GALOUTI ...coeiensereern$20.00
xd mushroom kebab grilled in apan

Street Food ——

10SA CHAAT $12.00
savoury pastry with lightly spiced served with chopped onion, yogurt
amrind sauce

'DEE CHAAT
ifina crisps served with onion tomato and tamrind and
t sauce with fresh coriander

REEWAY CHAAT
t potatoesAloo tikki, Papdee, with pomegranate, red onion
omatoes

O TIKKI $18.00
o cakes pan fried served with chick peas, onfon tomatoes and a
t and tamrind sauce

— From The Tandoor

IDOORI MURG (Half)(The king of kebabs) ....$15.00
dDOORI MURG (Full)(The king of kebabs) .....525.00

$12.00

$18.00

B

IDOORI MACCHALI $35.00
per whole fish delicacy is a mouth-watering sight to behold
d{DOORI JHINGA $28.00
ated king prawns in white wine and Indian herbs, cooked

ur liking

)TIC PLATTER $35.00

ssortrment of tandoori specialties served with salad and condiments

22.
23.

24.

25.

PANEER KA TIKKA
This is an imaginative kebab cooked with Indian coftage cheese

TANDOORI GOBHI $23.00
Marinated Cauliflower cooked on live charcoal in Tandoor
MOTI MUSHROOMS $23.00

Topped with mushroom mince and cheddar cheese, cooked in the
Tandoor and served with cheese sauce

VEGETARIAN PLATTER

Assortment of vegetables roasted in Tandoor

$25.00

——— Vegetarian and Vegan ——

16
27
28

29

30
31
32

33

34
35
36

37

38
39
40
41

42

PALAK AAP KEE PASAND $18.00
Paneer,AlooMushroorms, Makiki, Gobhi,

SHAHI PANEER $18.00
Homemade coftage cheese in mild cashewnut sauce

KADHAI PANEER $18.00
Cottage cheese cooked with onion,capsicum in kadhai gravy

TAWA PANEER $18.00
Ajwan flavoured homemade cheese cooked in Makhani sauce

with onion and fresh coriander

PANEER MAKHANI $18.00
Homemade cheese cooked with fomatoes, cream, and garlic butter
PANCH PHORAN MIX SUBZ $18.00
Mixed vegetables tossed with five Indian spices

NAVRATAN KORMA $19.00
Nine jewels ofvegetables and nut in a light creamy sauce

BHARTHA FOUR WAY... $19.00

Roasted eggplant,pumpkinpeas, and tomatoes, dressed in creamy
coriander

BHINDI MASALA $18.00
Siiced ladyfinger sauteed with onion, tomatoes, pemegranate and spices

PALAK AUR GUCCHI $18.00
Spinach and mushroom blended with ginger in a mild, creamy sauce

MARTABAAN CHOLE $18.00
Piguant chilli spiced chickpeas
MALAI KOFTA $18.00

Golden fried balls of paneer and potatoes with a touch of spice gently
cooked in almond base sauce

DHINGREE MUTTER $18.00
Mushroom and peas curry

ALOO AAP KEE MARZI $18.00
Dhingree,ZeeraBombay, Tomatoes, Gobhi, Matter Paneer,

TADKA DAL $15.00
Tempered red lentil

DAL METHI $16.00
Tempered lentil with atinge of fenugreek

DAL MAKHARNI $16.00

Black lentils slowly cooked with kidney beans, finished in butter and
cream

———— The Curry Kitchen —

43

44

MUSTARD PRAWNS $28.00
Bengali style prawnssmoked chili,and poppy seed curry
JHINGA MALABARI $28.00

Fresh prawns sauteed with capsicum,tomatoes,and onions inacoconut
sauce.

47

49

50

51

52

53

54

55

56

57

58

59

60

61

62

63

JHINGA MASALA $28.00
Prawns delicacy cooked with onion,tomatoes, and capsicum, in a light,
curry sauce

JHINGA JALFRAZI $28.00
Frawns cooked with strips of onion,capsfcum and tomatoes in a light,
cUITy satlice

FISH MASALA $26.00

Fish cooked in tandoor and tossed in pan with onion, tornatoes, capsicum
and rich gravy

SAMUNDRI KHAZANA $28.00

Bountifulseafooddelight;crabmeat, prawns,andfishinacoconutsauce

GREEN CHILLI TULSI AND PINE NUT FISH......528.00
Pan seared New Zealand rockling flavoured with pinenut, mango chut-
ney and coconut gravy

BUTTER CHICKEN $20.00
Our signature dish of silky cashew and tomato curry infused with car-
damom and fenugreek

MURG MAKHDAM $20.00
Chickenfilletssimmeredinfreshspinachpuresandlightlyspiced

MANGO CHICKEN $20.00
Chicken pieces with mango and coconut sauce

METHIWALA CHICKEN «+$20.00
Chicken cubes cooked with fenugreek and herbs

BALTI CHICKEN $20.00

Sinps of cooked chicken with our chel's selection of various Indfan
spices and fresh corander leaves

CHICKEN DHANSAK $21.00
Parsispecalitychickencookedwithredlentilanddhansakmasala
BAKRI SANTRAWALI $24.00
A rare sumpiuous taste of Himalayan origin, goat meat with
Australian native pepper
ROGAN JOSH $24.00
Pat roasted lamb, curry from Kashmir
LAAL MAAS $25.00
A fiery curry from Rajastan cooked with yogurt and Mathania chili
LAMB KORMA $25.00
Smooth curry with ground cashew, poppy seeds, coconut,onion,
tamatoes, topped with refreshing mint
BOMBAY LAMB $25.00
Mustard flavour diced lamb cooked with potatoes and spices
LAMB VINDALOO $24.00
Haot and tangy curry from Goa
GOSHT METHIWALA $25.00
Lamb cooked with warrigal leaves and spices
GOSHT PALAKWALA $25.00
Pieces of famb cooked with fenugreek leaves and spices
BEEF PSANDA $25.00
Marinated beef napped in rich,currysauce
BEEF BHUNA $24.00
Famgus dish for whisky lover swith dry herbs and spices

"BEEF MASALA $24.00

Cubes of beef cooked with onion, tomatoes, diced capsicum and herbs

BEEF VINDALOO $24.00
Hot, tangy, curry
BEEF MOSIMAN $25.00

Beef cooked with potatoes, peanuts, lemon grass and coconut
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—— INDO-CHINESE —
LLI CHICKEN $28.00
LLI PRAWNS $30.00
LLI PANEET $22.00
— Made fo Order ——
AN $4.00
RLIC NAAN $5.00
> and herbs

{EER KULCHA $6.50
v coftage cheese bread

CESE AND TOMATO $6.50
LLI NAAN $6.50
DCOLATE NAAN .$6.50
TI NAAN (FRUIT AND NUTS NAAN) wssssiorssrasssssssonsans $6.50
CCHI KULCHA $6.50
2d with sauteed mushroams

MA NAAN $7.50
d with famb mince

JON KULCHA $6.50
CHA PARATHA $6.00
KA NAAN $7.50
| filled with chopped chicken tikka, onion and fresh coriander leaves
Il $4.00
le meal flat bread

3O PRANTHA $6.50
d with polatoes and peas

DEENA PRANTHA $5.00
¢ bread with fresh mint

\IN PRANTHA $5.00
:AD BASKET $22.00
¢, Pameer, Onion Kulcha & Chilli naan

—— Rice and Pullaoc —
A\IN RICE $5.00
\ZWALE CHAWAL $6.50
n Flavored Rice

SHMIRI PULLAO $9.50
{ARI PULLAD $15.00
ied with vegetables and nuls

AON RICE $7.00
red with mustard, turmeric and lemons

RA RICE $5.50
in flavored

GURT RICE $10.00
vered with mustart seeds & curry leaves

AS PULLAO $8.50
cooked with peas, turmeric and spices

RG BIRYANI $20.00
nati rice prepared with Yakhni and nuts

1B BIRYANI $20.00
cooked with minted lamb and spices

HARAJA BHOG $22.00

fried rice with prawns, fish, lamb, chicken, mushrooms,

foes and capsicum

'r

——— Accompaniments ———

100 RAITA $5.50
Chumed yogurt with cucumber

101 PINEAPPLE RAITA $6.50
Home made yogurt with choped pineapple

102 KACHUMBER $9.00
Traditional Indian spicy garden salad

103 MIXED RAITA $6.50
Cucumber, Tomatoes and Onion

104 PAPADAM $4.00

105 MIXED PICKLES OR MANGO CHUTNEY ......cccceus $3.50

106 CHILLI AND ONION $3.00

¢ Desserts J

107 KESRI KULFI $9.00
Homemade ice cream with pistachios, almonds and saffron

108 GULAB JAMUN $9.00
Deep fried dumplings of coltage cheese in rose syrup

109 BOMBE INDIA $10.00
Delightful mousse with mango puree

110 MANGO ICE CREAM $9.00

111 CHOCOLATE SUNDAE $9.00

112 GAJAR KA HALWA $9.00
Grated Carrots, sweet served with nuts and dry fruits

Beverages =

113 SOFT DRINKS $5.00

114 JUICE $7.00

115 CHAI MASALA $5.50

116 CHAI $5.50
Fiain Tea

117 CAPPUCCINO, SHORT BLACK, LONG BLACK,
MOCALATTE $5.50

118 HOT CHOCOLATE $5.50

119 LASSI $7.00
Plain, Banana and Mango

120 BUTTER MILK $7.00

¢ *

We grind our spices, use lean meat,

freshvegetables and salad.

We cater for your taste and budget.

Our specialty:

Outdoor catering, wedding receptions,
21st birthday parties and group bookings.

YOUR CURRY INDULGENCE IS JUST A

RESERVATION AWAY

If you have any allergy please notify us in advance

BOOK NOW 9509 2931

(GROUP BOOKINGS WELCOME)

BYO. INDIAN RESTAURANT

ULLY LICENSED & B.Y.O. WINE

* FULLY AIR CONDITIONED *
TAKE AWAY

Free delivery up to 2km

for order over $35

launched
our APP

- TRADING HDURS -

Lunch Thursday and Friday 12noon - 2:30 pm
Dinner Wednesday to Monday 5:30pm onwards

230 GLENFERRIE ROAD
MALVERN

Ph: (03) 9509 2931
Mob‘ile 0419 504 867




¢ Entree >

1. JHINGA TADKA $20.00
Sauteed prawns with onions garlic, tomatoes and white wine

2. FISH AMRITSARI $20.00
Ajwan flavoured rocking fillet deep-fried with chicpea batter

3. MACCHALI KA TILKA $20.00
Succulent boneless kebab of fish

4. MURGI KA TIKKA $15.00

Boneless morsels of chicken marinated in yogurt and lime juice
cooked in tandoor

5. CHICKEN SIXTY-FIVE $18.00
Kadhai fried chicken with the perfect combination of Hydrabadi
herbs and spices

6. ADRAKI CHAMP $21.00
Ginger- flavoured juicy famb chops done to perfection in a
tandoori mari- nade

7. SEEKH KEBAB $15.00
A tender kebab from lamb mince

8. GOBHI MANCHURIAN $18.00
Indo Chinese

9. VEGETABLE SAMOSA $9.00
Filled savoury pastry with lightly spiced vegetables

10. VEGETAELE PAKORA $9.00
Mixed vegetables, fried in tempura batter

Il. ONION BHAJIA $9.00

Chopped onion delicately spiced in gram flour and fried

12, MUSHROOM AND CHEESE GALOUTI .cccornssrrennss $20.00
Minced mushroom kebab grilled in apan

———— Street Food ——

13. SAMOSA CHAAT $12.00
Fried savoury pastry with lightly spiced served with chopped onion, yogurt
and tamrind sauce

14. PAPDEE CHAAT $12.00
Semolina crisps served with onfon tornato and tamyind and
yogurt sauce with fresh coriander

15. THREEWAY CHAAT $18.00
Sweet potatoesAloo tikki Papdee, with pomegranate, red onion
and tomatoes

16. ALOO TIKKI $18.00

Potato cakes pan fried served with chick peas, onion,tomatoes and a
yogurt and tamrind sauce

——— From The Tandoor

17. TANDOORI MURG (Half)(The king of kebabs) ....$ 15.00
18. TANDOORI MURG (Full)(The king of kebabs) ....$25.00

ReT——

19. TANDOORI MACCHALI $35.00
Snapper whole fish delicacy is a mouth-watering sight to behold
20. TANDOORI JHINGA $28.00

Marinated king prawns in white wine and Indian herbs, cooked
to your liking

21. EXOTIC PLATTER $35.00

An assortment of tandoori specialties served with salad and condiments

22. PANEER KA TIKKA
This is an imaginative kebab cooked with Indian cottage cheese

$21.00

23. TANDOORI GOBHI $23.00
Marinated Cauliflower cooked on live charcoal in Tandoor
24. MOTI MUSHROOMS $23.00

Topped with mushroom mince and cheddar cheese, cooked in the
Tandoor and served with cheese sauce

25. VEGETARIAN PLATTER $25.00
Assortment of vegetables roasted in Tandoor

——— Vegetarian and Vegan —

26 PALAK AAP KEE PASAND $18.00
Paneer,AlooMushrooms, Makki, Gobhi,

27 SHAHI PANEER $18.00
Homemade cottage cheese in mild cashewnut sauce

28 KADHAI PANEER $18.00
Cottage cheese cooked with onion, capsicum in kadhai gravy

29 TAWA PANEER $18.00

Ajwan flavoured homemade cheese cooked in Makhani sauce
with onion and fresh coriander

30 PANEER MAKHANI.. $18.00
Homemade cheese cooked with tomatoes, cream, and garlic butter

31 PANCH PHORAN MIX SUBZ $18.00
Mixed vegetables tossed with five Indian spices

32 NAVRATAN KORMA $19.00
Nine jewels ofvegetables and nut in a light creamy sauce

33 BHARTHA FOUR WAY $19.00
Roasted eggplant, pumpkinpeas, and tomatoes, dressed in creamy
coriander

34 BHINDI MASALA $18.00
Sliced ladyfinger sauteed with onion, tomaltoes, pomegranate and spices

35 PALAK AUR GUCCHI $18.00
Spinach and mushroom blended with ginger in a mild,creamy sauce

36 MARTABAAN CHOLE $18.00
Piguant chilli spiced chickpeas

37 MALAI KOFTA $18.00

Golden fried balls of paneer and potatoes with a touch of spice gently
cooked in almond base sauce

38 DHINGREE MUTTER $18.00
Mushroom and peas curry
39 ALOO AAP KEE MARII..... $18.00
Dhingree, ZeeraBombay, Tomatoes, Gobhi, Matter Paneer,
40 TADKA DAL $15.00
Tempered red lentil
41 DAL METHI $16.00
Termpered tentil with afinge of fenugreek
42 DAL MAKHANI $16.00
. DBlack lentils stowly cooked with kidney beans, finished in butter and
cream
- .
———— The Curry Kitchen ——
43 MUSTARD PRAWNS $28.00
Bengali style prawnssmoked chili,and poppy seed curry
44 JHINGA MALABARI $28.00

Fresh prawns sauteed with capsicum,fomatoes,and onions inacoconut
sauce
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——— INDO-CHINESE

69 CHILLI CHICKEN $28.00
70 CHILLI PRAWNS $30.00
71 CHILLI PANEET $22.00 -
[ ——————— Made fo Order )
72 NAAN $4.00
73 GARLIC NAAN $5.00
garlic and herbs
74 PANEER KULCHA $6.50
Spicy cottage cheese bread
75 CHEESE AND TOMATO $6.50
76 CHILLI NAAN $6.50
77 CHOCOLATE NAAN $6.50

78 MOTI NAAN (FRUIT AND NUTS NAAN) cursssssnsassarsassesasass 56,50

79 GUCCHI KULCHA

$6.50

Stuffed with sautéed mushrooms
80 KEEMA NAAN

$7.50

Filled with lamb mince

81 ONION KULCHA
82 LACCHA PARATHA

$6.50
$6.00

83 TIKKA NAAN

$7.50

Naan filled with chopped chicken tikka, onion and fresh coriander leaves

84 ROTI

85 ALOO PRANTHA

87 PLAIN PRANTHA

88 BREAD BASKET

89 PLAIN RICE

92 TAKARI PULLAC

93 LEMON RICE

94 ZEERA RICE

Cumin flavored
95 YOGURT RICE

96 PEAS PULLAO

97 "MURG BIRYANI

98 LAMB BIRYANI

$4.00
Whole meal flat bread
$6.50
Filled with potatoes and peas
86 PUDEENA PRANTHA $5.00
Flaky bread with fresh mint
$5.00
$22.00
Garlic, Pameer, Onion Kulcha & Chilli naan
——— Rice and Pullae —
$5.00
90 PYAZWALE CHAWAL $6.50
Onion Flavored Rice
91 KASHMIRI PULLAO $9.50
$15.00
Cooked with vegetables and nuts
$7.00
Cooked with mustard, turmeric and lemons
$5.50
$10.00
Tempared with mustart seeds & curry leaves
$8.50
Rice cooked with peas, turmeric and spices
$20.00
Basmati rice prepared with Yakhni and nuts
$20.00
Rice cooked with minted lamb and spices
$22.00

99 MAHARAJA BHOG

Pari fried rice with prawns, fish, famb, chicken, mushrooms,

tomatoes and capsicum



