
S T A R T E R S

Fried vegetable bahj i  served with
house-made ra ita 

PAKORAS (V,GF)

Tradit ional  Indian street food;  cr isp,
bal ls  f i l led with Pau Bahj i  potatoes

PANIPURI

Authentic goan curry with s low
cooked fragrant beef

BEEF VINDALOO (GF)

Tender chicken in a mi ldy spiced and
sl ight ly sweet creamy sauce

BUTTER CHICKEN (GF)

South Indian coconut curry with
eggplant

CHETTINAH AUBERGINE

COCONUT CURRY (V, GF)

Slow cooked lamb in a r ich and
aromatic gravy

LAMB ROGAN JOSH (GF)

Chickpea curry,  f lavoured with a mix
of tradit ional  Indian spices 

AMRITSARI CHANA

MASALA (V,GF) 

Coriander and c itrus based

TANGY HERB CHUTNEY

RAITA

DATE & TAMARIND

CHUTNEY 

D E S S E R T

M A I N S

C O N D I M E N T S

Al l  Mains served with a range
sides and condiments 

With rosewater syrup

PISTACHIO SEMOLINA CAKE

I n d i a n
N i g h t

Cashew and cardamon tradit ional  
Indian Ice-cream

KULFI (GF)

WARM NAAN BREAD

BYO CORKAGE $3 per person

Kolkata sty le with mustard chutney
and a cucumber salad

PRAWN FRITTERS (GF)

Ladoo:  Coconut,  cardamon and 
pistachio bal ls  (gf)

INDIAN TREATS

S A T U R D A Y  1 2 T H  O C T O B E R

PAPPADUMS & RICE


