Entrees ... ‘Namkeen-E-Hhaas’

5. Pappadums (4 pecs) (GF)  Crisp lentil wafers.......cocoooveveeeiericienne,
6. Vegetable Samosas (2 pcs)

Tasty triangles of mildly spiced mashed potatoes and vegetables wrapped in
a crispy home made pastry, served with fresh mint chutney .......coooveeeieevnnnn,
7. Samosa Chaat

Classic Indian street fare! Samosas topped with onions, chick peas, fresh
coriander, mixed chutneys & mouth watering spices.........c.cociiiiininiiniinnnn
8. Vegetable Pakora

Fresh vegetables and spices delicately coated in GF chickpea batter and deep
fried, served with fresh mint Chataey. .. i sovs iivssiins v e s s
9. Onion Bhayji (2 pcs) (GF)

Thinly sliced onions, potatoes & baby spinach mixed with chickpea flour
fresh herbs & spices and golden fried, served with mint chutney..................

10. Aloo Tikki-Best North Indian Street Food (GF)

Mashed potato partly cooked with chickpeas, flour and indian spices,

dressed with mixed chutneys and fresh coriander...........cccocoooieiiiiiiiiiii e $8.90

11. Dahi Bhalla-Papdi Chaat (GF)
A savoury snack lentil doghnut soaked with sweet chilli yoghurt, and served
with crispy., wafers, various chutneys and topped with spices......cccoevveeieiieenen.

12. Paneer Tikka (GF)

Home-made cottage cheese marinated in traditional spices, roasted with fresh
capsicum, tomatoes and onions In the tandoor.............ccoieviiiiiiiiiiar i,
13. Honey Chilly Cauliflower

Pieces of cauliflower dipped in a delicious batter, fried till crisp and coated
with honey & sweet chilly sauce, tossed with fresh capsicum & onion..........
14. Non-veg Samosas (2 pcs)

Tasty triangles of lightly spiced minced lamb wrapped in a crispy pastry,
Served With e T I . i s viriaissietssios sosvesmaiastoriaro s v vh

15. Chicken Tikka (4 pes) (GF)

Tender chicken fillets marinated with yoghurt, herbs, spices and grilled on
glicewers 11 the tandons (CIay OVER ). it nv mribinsiisnrasiisimiyais o sssntabonvrioiss

16. Chilli Chicken (GF)

Golden fried pieces tossed in chef’s special chilli sauce, tossed with
fresh capsicum and onion, sliced green chillies and fresh coriander.....................

17. Malai Kabab (4 pes) (GF)

Tender lamb mince with fresh ginger, lemon juice, green chillies and

herbs, rolled onto skewers and frilled in the tandoori oven.........c.cceeeeievieeeeenes
18. Punjabi Masala Prawns (8 pcs) (GF)

Aussie Tiger Prawns marinated overnight in our tandoori tikka sauce, cooked in
clay oven with capsicum & onion, served with mint chutney......................o..

$8.90

$14.90

$16.90



