
entree

rasam lentil soup with spices and herbs with touch of tomato puree     8

vegetable samosas served with tamarind sauce       8

deep fried onion bhajia served with tamarind sauce       8

aloo tikki, lightly spiced and deep-fried served with tamarind sauce    8

aloo tikki chaat, topped with yoghurt, tamarind dressing & fresh herbs    11.5

paneer pakora, battered paneer deep fried with chickpea flour     10.5

thai beef salad, tender beef fillets infused with a lemon lime dressing    12.5

grilled saganaki cheese with a lemon aioli        16.5

asian tasting platter with prawns, calamari and chicken skewers     16 

tandoori kebab

lamb kashmiri cutlets spiced with cinnamon and fennel                                  3 pc  15   |   5 pcs  21

sheekh kebab, lightly spiced and cooked in the clay oven      13

chicken tikka lahsooni marinated in yoghurt and herbs      13

tandoori chicken marinated overnight in a mix of yoghurt and spices         half  14   |   full  25

tandoori mixed meat sizzler served on a hot plate with salad      28

tandoori prawns marinated in fresh ginger, garlic, lemon juice & spices    21

tandoori calamari lightly spiced and char grilled       13.5

tandoori mushrooms cooked delicately in the clay oven      12.5

vegetarian

tarka dal, lentils cooked with herbs and masala       14

dal makhani, kidney beans cooked with a creamy tomato sauce     15

mixed subzi vegetable curry          15

aloo gobi, cauliflower and potatoes flavoured with cumin seeds     15

matar makai mushrooms simmered in a tomato based sauce     16.5

shahi matar paneer, cottage cheese in a creamy tomato sauce     16.5

pumpkin masala, cooked with bhuna masala and tempered with mustard   16.5

malaidaar paneer kofta, potato dumplings cooked in mild creamy sauce    16.5

nirankar classic banquet  32 per person dinner / 28 per person lunch

entree
aloo tikki
onion bhajia

main
chicken butter cream
lamb rogan josh
mixed subzi
daal
rice / breads
raita

choice banquet  38 per person

entree
samosa
onion bhajia

main
choice of 2 meat curries
choice of 1 vegetable curry
daal
rice / breads
raita

dessert
gulab jamun

maharajah banquet  42 per person

entree
samosa
onion bhajia
tandoori chicken

main
choice of 1 seafood dish
chicken butter cream
beef vindaloo
aloo gobi
rice / breads
raita

dessert
pistachio kulfi

* all banquets are for a minimum of 4 people. $10 surcharge applies for less.

I N D I A N  I N S P I R E D  C U I S I N E


