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SOUP, SALAD & WRAPS

SOUP OF THE DAY

Please ask from our friendly staff.

$6.00
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India’s first taste of foreign flavors dates back to time immemorial

NATION WAKES TO'
NEW LIFE

CEASAR SALAD

Fresh Romain lettuce, croutons dressed with parmesan cheese

$7.90

when trade relations with the Egyptians. Greeks and Romans : n-‘ Mr. ?whru Callx]‘m Big and boiled egg.

presented her with all the wonderful aromatic herbs and spices e i1 Effort From People Add on Tandoori Chicken* $300
that we employ in the cuisine today. This also includes the very Ig-_-a “”}(-‘.%\?(H(\};‘TF'[\’lll!llll\F{\h

dear and romantic saffron. Later came the Arab traders who, :.;[ :“'A:TI .-\SSL;H;M\ ek 'I"ulw ! FRESH GREEN SALAD $65O
whilst trading with the Southern Kingdoms, brought along coffee. 871 — = ‘wie-mn Plulge | Seasonal vegetables

pistachios & asafoetida.

Then in early 1600’s came the British. In 1604, they set up the
East Indian Trading Company and by 1773 colonization began.
The Raj enjoyed a good 87 years in India and is to date
remembered for setting up the railroad system in the country.

Even though this locomotive system did not give birth to a new

kind of cuisine, it became the biggest and most major channel to ‘= t 2
y L e W e w!  Lamb seekh kebab, rolled with freshly homemade naan bread.
spread regional cuisines around the country. Street vendors could e o orinnis Lan Hnoe|

be heard on every station nook and corner selling what are today
the most popular food items found all over the country.
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PANEER WRAP

Cottage cheese cubes, rolled with homemade naan bread.

CHICKEN TIKKA WRAP*

Boneless chicken tikka, rolled with homemade naan bread.

LAMB SEEKH KEBAB WRAP

ME_GANOR T!J
FAST 70DA

*Chef's Recommendation.

$12.50

$12.90

$14.00
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India, a country that is steeped in heritage and tradition. is well known all over the world for its spices.
1t was the nerve center of the spice trade and it is these very spices that led to various countries invading
India as well as the discovery of the America by Columbus. Some of the major spices that are found
in India are mentioned here. Spices, something that none of us can go without these days, have ruled
over the minds and hearts of men and women for quite a while now. Even today, spices would be
perhaps one of the foremost things that most of the world would associate with the sub-continent.

PEPPER : Pepper is known as the 'King of all spices' and with reason. This is one of the spices that
were responsible for making Indian spices famous during the medieval times. Pepper is derived from
the berries of the pepper tree, and they come mainly in two varieties, black pepper and white pepper.'a/

CUMIN : Cumin is widely used in Indian kitchens, mainly as a flavoring agent and as a condiment
in certain dishes. Evidence of Cumin usages have been found to date from the second millennium B.C.



'USHERING IN THE FREE I eSO M BA Y
AT THE HOUR O MRt 30 = ;

Crnpreordented soenee of snthi §
i

Loan  holstad  swve b Tip

BBQ_ TnNDOOR B el i e

aws of indrprateacs whih acles

of bath inside and owlxivie the |
" Charmber, where secthing, wem
‘checred (he avamie afous roeat,
‘ing of conches.

. \.1-- “-4 A I 1 q i =
e Bared 44 i = GE ‘ “MAY BOMB.
e R TR VEGETARIAN PROSPER"
& BT b ol o b full mervier b o —
| . ] [y e v HARA BHARA KEBAB $14.00 | Governor's Mess
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HPPETIZE RS PANEER TIKKA* §16.00 | i3 it o
. - - om L ctommen of Lo
4 Home made cottage cheese marinated with yoghurt and spices e w4 150 Galget
." M'T il G Kutaie? illed in tandoor. Served with homemade mint chutn - -
SAMOSA (2 pcs) $7.90 P T gri . ey. Rl e
Triangle pastry filled with vegetables, subtly flavoured with spices. e i IN BUMB: w
sadl g E ATANDOGRI BROCCOLL =) . $14.00 |, gNTHUSIAS
SAMOSA CHAAT $8.50 Crowds In Festiy Broccoli marinated with our chef's special homemade recipes BOMBAY
k Hot samosa with combination of sweet & tangy flavor to make and grilled in tandoor to perfection. ,‘;ﬁli
M, more delicious taste. il Festive Mood
TANDOORI VEGETABLE SALAD $14.50 e o
3 PAPRI CHAAT ) $8-50 Fresh seasonal vegetables marinated with our chef's special ;"_;‘,; il e g e
4 Crunchy. tangy. hot and sweet flavours combined to make homemade recipes and grilled in tandoor to perfection. Poiil |
delicious papri chaat. e ) “MAY B:ﬂl'\lB'
| ONION BHAJI §9.50 ! o
Hot selling appetizer, best served with ‘Indian Masala Tea’. ! B B u T nN DO 0 R ‘?Fm ernot'a Mess
? f.Ta| GOOD WISHES
SPRING ROLL $10.00 ! NEW CABIVET | y | NON VEGETARIAN gl gEET DA
Mixed copped vegetables rolled in a thin pancake and fried to 4 OF |ND“ i % | g ;
hmur(een P-iember- "
perfection. CHICKEN TIKKA* $16.00
PORTABELO MUSHROOMS $-|2.50 \};;11";;.#'1& T0 EN Su.cculent. bongless chicken pieces marinated in yoghurt and
Portabelo mushrooms filled with cheese and spinach deep fried | Il PR g sk eSS, Bl B S8 ra g
to perfection. Served with french fries. o B CHICKEN MALAI KEBAB 516 00
CHICKEN WINGS* $10.00 Boneless chicken pieces marinated in mild creamy mixture of
Chicken wings marinated with herbs and spices, deep fried special Indian spices, grilled in tandoor.
A TANDOORI CHICKEN* §
Half $17.00
TENDER CHICKEN STRIPS 510-50 | Spring chicken marinated with yoghurt, lime juice Full $32 00
Cajun marinated tender chicken fillets with honey mustard i ’ﬂ re R 0 ”""' and Indian spices, grilled in tandoor. E
and fried to perfection.
CALAMARI $12.00 LY LAMB SEEKH KEBAB $18.00
AT i : e ey i i . Minced lamb marinated with ginger, garlic and exotic spices,
Squid rings marinated with parsley, lime juice and spices, deep fried. N NK s’”m m grilled In tandoor
MASALA PAPAD $5.00 ] o7
= *
Papadum served with sprinkles of tomato, coriander, onion ER mm jm& TANDOORI NON VEGETABLE PLATTER $36.00
& chaat masala. Mixed combination of chicken, lamb, fish and prawn
; (Served afips 3.00pm) T e e R marinated with special spices and grilled in tanddor.
3 ) . TANDOORI SALMON TIKKA* $24.00
NACHOS (choice of Vegetable / Chicken) $9.90/$10.90 | Salmon pieces marinated and grilled in tandoor. -

Tortilla chips served with melted cheese, chilli corns,
guacamole & sour cream.

| CHILLI CHICKEN DRY* $20.00

Boneless chicken stir fried with sliced onion, capsicum and green chilies.

Fish pieces marinated with spices, skewered with capsicum,
onions, tomatoes, grllled in tandoor.

o

r FISH SHASHLIK ' $16.50 - |

*Chef’s recommendation. A

*Chef's recommendahon An 10 Indian TlmBS
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. PALAK PANEER e g vmesl BEREBTES CHICKEN TIKKA MASALA® §18.00 {rerror's Message
L . . ¢ : 516‘00 India’s all time favourite and very popular in the UK. 00D WISHES TO
i  Cubes of cottage cheese cooked with spinach in a thick gravy. | FREE INDIA

[

' BALTI PANEER* $16.00 S, BUTTER CHICKEN _ $18.00 Heutes s
Home made cottage cheese cubes simmered in a tomato and onion gravy, " arts e Shredded tandoori chicken F?oked with mm.atoes. butter a.nd cream. ™ Do
(Balti cuisine is very popular in India and Britain). [l;trodurn‘:ed 1;0 the world of cuisine by an Old Delhi restaurant during the era per Tr

of British Raj). T
PANEER BUTTER MASALA $16.00 g D i THUSIASM

 Cubes of cottage cheese cooked in buttery tomato sauce. Srowit In : ANGLO INDIAN - CHICKEN JALFREZI $18.00 BAY =
L e . Chicken pieces cooked with exotic spices in medium gravy.

ALOO GOBHI $12.00 i - tive Mood
Florets of cauliflower and potatoes cooked together with tomatoes ANGLO INDIAN - COUNTRY CAPTAIN CHICKEN 520.00 l:”: T
and green chillies. Stir fried flour coated chicken and cooked with onion, garlic, ginger, e L

tomato with the fusion of raisins and Indian spices. PRI
BOMBAY POTATOES $12.00 HAY BOMBAY

5 PROSPER"

Potatoes tossed with onion, red pepper and a touch of mixed spices. CHICKEN MAKHNI PASTA $18.00 _ =

Creamy chicken pasta made in butter and tomato gravy with jpevpree s Masags
BHINDI MASALA $12.00 et S the fusion of Indian spices. R

l Lady finger cooked with tomatoes, green chillies and exotic spices NEW CABINET FHESTLE

I for authentic taste. OF INDIA iy i ik ey

| SARSON KA SAAG* §14.00 Furieen Merbers RAGRA MUTTON $22.00 FSeimiEe:

A Mix of different green veggie and cooked together to give an authentic flavour. AR L;,“,ﬂ'ﬂ, To Marinated larnb. pieces cooked with exotic spices on simmer heat g Toem

g until the lamb pieces gets tender. .
VEGETABLE JALFAREZI* $12.00
' * — —
Fresh mix vegetables cooked with spices in tomato gravy. INDIAN RAILWAY MUTTON CURRY $19.00 | “MAY BOM
LAHORI CHOLE $]2 00 A popular lamb curry served presently by Indian railways. i PROSPEI]
Chick peas cooked with special Lahori spices. LAMB VINDALOO $20.00 Governor's M

i An authentic, spicy, hot, sharp and tangy lamb dish with potatoes. GOOD WISH]

| HARI MAKAI* $14.00 FE DD
Spinach puree cooked in butter and corns with exotic spices. LAMB ROGAN JOSH* $19.00
DAAL BUKHARA* 515.00 A rich lamb curry from Kashmir, delicately flavoured with exotic spices.

Black lentil cooked on slow fire with tomatoes, green chillies and exotic spices.

| DHABA DAAL $14.00 FISH MASALA $17.00

"I Three kinds of lentils - black gram, toor, gram flour cooked together with Fish chunks cooked with onion, tomatoes, a semi dry spicy lip

Y tomatoes, green chillies and exotic spices and sauteed with desi ghee. 4 smacking dish tempered with curry leaves.

| YELLOW DAAL $12.00 r GOAN FISH CURRY* $17.00

.’ Yellow lentil cooked with onions and tomatoes, tempered with cumin seeds. Fish cooked with lime juice, garlic and special Goan spices.

ﬁ M TGlIr wrod ke & —_—

Y| MAKHNIPASTA 315.00 |1EEE RS S “Go Forward . MUSTARD FISH CURRY $17.00

i " . . . o Slogll Lol g™

Pasta made in butter and tomato gravy with the fusion of Indian spices. : ‘;;;.;—.,, e e o e - And Py Fried fish chunks cooked in mustard oil and paste with tomatoes, onion,

}‘ e T e | [0 tmepmare icern armsty. oy " . ATTLEESs  and Indian spices to give a unique mustard flavor.

4 The smells, the flavers and colors of Indian cuisine enjoy universal appeal and can be found all over the world. b i

The latest contribution by Indians living in UK to Indian Cuisine is Chicken Tikka Masala. In fact this humble I ; . J BR'TISH CONNECTION $T6 00
chicken tikka masala has replaced the steak and kidney pie as the spicy staple for the British army. The Anglo i e i :J'..-aﬂf.'.: e i T 3 5 y 3 3
British Food Standards Agency has estimated that Indian food accounts for two-thirds of all eating out and is | | alwral sr viett in m""';:\ Soi s ehmen s Vinegarate marinated fish fillet battered, crumbed fried served with
enjoyed by at least 2.7 million people a week. The Indian food industry is valued at a whopping £3.2 billion ek - _ S s e i madras curry sauce and french fries.
that is % of a fraction of all dining in the country. This trend is repeating itself in nations across the world where ] rau‘J ty st i T

they have either adopted Indian cui or allowed it to influence their regional cooking.
Vw=._ R ;a-hm. =t P : ,7_8 = 7_

MADRAS PRAWN CURRY* $22.00 ‘

The authentic piquant spicy prawn curry dish. Very popular in India and UK.

KARAHI PRAWN $22.00
Prawns cooked in tomato gravy with capsicum and Indian spices. Cinnamon is a spice derived
- ksl —_— from the bark of an evergreen
tree. Cinnamon is native to

*Chef’s recommendation India and as such. its uses range
7 from that of a flavoring agent

to a medicinal agent.
Cinnamon oil can also be
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CHICKEN DUM BIRYANI* $18.00
Marinated chicken pieces cooked with basmati rice in a sealed pot in tandoor.
MUTTON DUM BIRYANI* $20.00
Succulent lamb cubes cooked with basmati rice in a sealed pot in tandoor.
SEAFOOD DUM BIRYANI* $22.00
Marinated seafoods cooked with rice in a sealed pot in tandoor.

VEGETABLE DUM BIRYANI $16.00
Fresh vegetables cooked with basmati rice in a sealed pot in tandoor.

KASHMIRI PULAO $10.00
Boiled long grain Indian basmati rice with dry fruits and saffron.

SAFFRON RICE $6.00
Boiled basmati rice flavoured with saffron.

JEERA RICE $5.00
Boiled basmati rice tossed with cumin seeds.

STEAM BASMATI RICE $3.50

Boiled long grain Indian basmati rice.

INDIAN BREADS / RAITA

TANDOORI ROTI $3.50
LACCHA PARATHA $4.50
PLAIN NAAN $4.00
BUTTER NAAN $4.50
GARLIC NAAN $4.50
CHEESE NAAN $5.50
CHILLI CHEESE NAAN $6.00
MISSI ROTI $5.00

Traditional missi roti is an Indian bread made with combination of
wheat flour, gram flour & seasonal spices.

KASHMIRI FRUIT NAAN $6.00
Famous Kashmiri naan stuffed with dry fruits - a great authentic taste.

KULCHA (potato or onion) $5.50
MASALA KULCHA (with Indian spices) $6.00
MIX RAITA $6.00
Yoghurt with onion, green chillies, tomatoes - a great creamy taste.

CUCUMBER RAITA $6.00
Yoghurt with grated cucumber - a creamy dip delight.

BOONDI RAITA $6.00

Boondi, tiny fried gram flour balls dipped in yoghurt.

*Chef’s recommendation
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SET LUNCH MENU

Monday to Friday — 11am to 2.30pm
DAY SPECIAL SET MEAL (A)

Choice of:
1 dish (vegetable or non-veg.)
- accompanied with yellow daal, plain naan, steam rice and seasonal fruit.

DAY SPECIAL SET MEAL (B)

Choice of:
2 vegetable dishes or 2 non-veg. dishes or 1veg. and 1non-veg dish
- accompanied with plain naan, steam rice, seasonal fruit and dessert.

DESSERTS
PHIRNI

Phirni is a wonderful, creamy dessert made with ground rice combined
with milk, cream, sugar and saffron strands for flavouring.

RASMALAI

One of the favourite Indian milk based dessert soaked in milk and
garnished with saffron.

GULAB JAMUN

A soft centered milk based round dumplings dessert dipped and served

BEVERMGES

Coke | Coke Light | Coke Zero | Sprite | Ice Tea
Soda | Tonic Water | Ginger Ale | Bitter Lemon
Still Mineral Water | Sparkling Mineral Water

Lime Juice | Lemon Lime Bitter | Apple Juice
Orange Juice | Tomato Juice | Cranberry Juice
Pineapple Juice

Fresh Lime Soda - Choice of Sweet, Salted, Mixed

Mango Lassi
Chilled Lassi - Sweet or Salted
Chach - Buttermilk

Fine chopped green chillies. ginger and coriander leaves grind together
and mix with butter milk. Added salt and black pepper to perfection.
Masala Tea | Masala Ice Tea

Earl Grey Tea | Cammomile Tea
English Breakfast Tea | Peppermint Tea

Coffee | Coffee Espresso

Double Espresso Coffee

Cappuccino | Coffee Latte | Hot Chocolate
Iced Coffee | Iced Coffee Latte

$19.00 e
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