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| INDIAN RESTAURANT
MENU
STARTERS

CHICKEN 65 Reg - $14.00 ---- Large - $18.00

Chicken marinated and deep fried with
curry leaves and green chillies

CHICKEN TIKKA (4Pcs) ------ $14.90

Grilled/Barbecued chicken pieces
after marinating in richly spiced yogurt

TANDOORI CHICKEN (HALF) ------ $10.00
Chicken marinated in spiced yogurt and
roasted in a Tandoor(Clay oven)

TANDOORI CHICKEN (FULL) ------ $18.00

Chicken marinated in spiced yogurt and
roasted in a Tandoor(Clay oven)

SHEEKH KABAB (4Pcs) ------ $14.90

Minced meat Kebabs grilled on a skewer
and serviced with Raita(Yogurt sauce)

CHICKENROLL = - $9.90
Roll made using tender pieces of
juicy chicken and fresh salad

LAMBROLL, e $9.90
Roll made using tender pieces of
juicy Mutton and fresh salad

CHICKEN CURRIES
BUTTER CHICKEN - $17.00

Chicken cooked in buttery combination
of tomatoes,aromatic spices and butter

CHICKEN TIKKA MASALA --—---- $17.00
Roasted marinated chicken chunks
(Chicken tikka) in a spiced sauce

CHICKEN MADRAS - $17.00

Chicken cooked in hot gravy with a delicate
blend of aromatic spices & hint of coconut

CHICKEN VINDALOO - $17.00

Chicken cooked in Vindaloo sauce that is spicy
and has vinegar-tinged notes

KADAI CHICKEN = - $18.00
Chicken cooked in a pan with freshly ground spices
MANGO CHICKEN @ - $18.00

Tender Chicken cooked in mango sauce
along with some spices

CHICKEN CURRY = - $18.00

Chicken stewed in a tomato-based sauce
seasoned with aromatic spices




LAMB CURRIES

LAMB ROGANJOSH - $18.00
Lamb Meat cooked with Yogurt, Saffron,
Cinnamon, Fennel seeds, and Indian Spices

LAMB VINDALOO - $20.00

Red curry dish of tender lamb chunks
cooked in vindaloo sauce

LAMB KADAI = —ee-- $20.00

Tender lamb cubes cooked with tomatoes,
onions, bell peppers, ginger and garlic

LAMB MADRAS = == $20.00

A classic hot and tangy south Indian
dish of toasted spices in a deep rich sauce

MUTTON MASALA - $18.00

Dish of soft tender chunks of meat
in a spicy onion tomato gravy

LAMB KHORMA - $18.00

Made with cashew nuts and aromatic spices

COMBO MEAL DEAL
WITH SOFT DRINKS

CHICKEN TIKKA PLATE
WITH RICE / NAAN + CAN - $20.00

Chicken, Yogurt, Ginger Garlic Paste,
Chilli Pepper, Lemon Juice and Rice/Naan

LAMB PLATE
WITH RICE / NAAN +CAN - $18.00

Tender cooked lamb pieces
with fresh cooked Rice/Naan

BUTTER CHICKEN
WITH RICE / NAAN +CAN - $18.00

Chicken cooked with butter, Rice
tomato based sauce, and Indian spices

MUTTON FRY
WITH RICE / NAAN +CAN  ------ $18.00

Braised mutton pieces browned
with onion and pungent spices

FISH AND CHIPS +CAN  ------ $18.00

Fried fish in crispy batter,
served with chips and a soft drink

LAMB MADRAS
WITH RICE / NAAN +CAN  ------ $20.00

A classic hot and tangy south Indian
dish of toasted spices in a deep rich sauce.




BIRYANI
LAMB BIRYANI  wm $18.00

Rice cooked with marinated Mutton,
special spices, and added some important ingredient

CHICKEN BIRYANI = - $18.00
Rice cooked with marinated Chicken,
special spices, and added some important ingredient

VEG BIRYANI = e $18.00
RICE
PLAIN RICE 500 Grams =  ------ $ 6.00
PLAIN RICE 700 Grams = ------ $ 8.00
SEA FOOD
APPOLOFISH = - $16.00
Made with boneless fish, spices and curry leaves.
TANDOORI PRAWNS  ------ $16.00
Shrimp skewers loaded with the bold Indian flavors
FISH+CHIPS = - $16.00
Fried fish in crispy batter, served with chips
CHILLIPRAWNS = - $16.00
Made with Prawns,Tomato Sauce and Soy Sauce
GARLIC PRAWNS = - $16.00

Made with prawns/shrimp, garlic, chilli,
and simple seasoning ingredients.

VEG

DAAL TADKA e $13.00
A traditional Indian dish made with split yellow
lentils simmered in a spicy tomato-based sauce
and tempered with spices.

MIXVEG = - $15.00
A hearty and flavorful vegetarian dish made with

a mix of fresh vegetables simmered in a rich

and spicy tomato-based sauce.

PALAK PANEER @ - $16.00
A classic North Indian dish made with creamy
spinach and soft paneer cheese cubes in a rich
tomato-based sauce.

VEG QORMA = - $16.00
A creamy and rich vegetarian dish made with a
mixture of vegetables simmered in a yogurt-based
sauce, spiced with aromatic spices.

VEG VINDALOO = - $16.00
A spicy and tangy vegetarian dish made with

mixed vegetables simmered in a fiery sauce

made with vinegar and chili pepper.

ALOO MATAR = —meeee $16.00
A popular Indian dish made with potatoes and

green peas simmered in a spicy tomato-based sauce.

MUSHROOM MATAR - $16.00

A vegetarian dish made with mushrooms and green
peas in a rich and flavorful tomato-based sauce.

BUTTER PANEER = ==---- $16.00

A classic Indian dish made with soft and creamy
paneer cheese cubes in a rich and buttery
tomato-based sauce.



NAAN

PLAINNAAN = eeeee $ 3.00

Flat Bread
(Yogurt, Milk, Refined Wheat Flour, Yeast, Water)

BUTTERNAAN = ceeeee $ 3.50
Flat Bread with Butter

GARLICNAAN = ceeen $ 4.00
Flat Bread with Butter

CHEESENAAN = ;ceeen $ 4.50
Flat Bread with Butter

CHEESE & GARLIC NAAN  ---ee- $ 5.00
Flat Bread with Butter & Garlic

CHILLI CHEESENAAN = ceeee. $ 5.00
Flat Bread with Chilli & Cheese

KHEEMANAAN = ceeeea $ 6.50
Flat Bread with Stuffed Ground Meet

ALOO PARATHA = eemeee $ 6.00
Flat Bread with Stuffed Sliced Potatoes
LACCHAPARATHA = -eeee- $ 4.50

Crispy, Flakey, Wheat Flat Bread

CHAAT

PAPDICHAAT @ -

Chick peas, boiled potatoes,
chutneys, papdi and yogurt

SAMOSA CHAAT -

Crunchy Samosa served with spicy Chick pea curry

SAMOSA(2Pcs) @ -

Fried pastry with a savory filling,
including spiced mashed potatoes, onions, and peas.

CHOLE BHATURE -

Chickpeas in a delicious red sauce of onions
and tomato paste with a puffy and flaky bread

MOMOS

VEG MOMOS (8Pcs) @ ===
Flour Dumplings, Mixed Vegetables

PRAWN MOMOS (8 Pcs) -

Flour Dumplings, and Prawn




Can 375ml

Bottle 600ml
Bottle 1.25It
Water Bottle 600ml

Energy Drink 250ml

Kids Juices 250ml|
Tea
Medium - $3.00 = -------

$3.50
$5.50
$6.00
$2.00
$4.00
$3.00

Large - $4.00

DESSERTS

GULAB JAMUN (wiTH ICE CREAM)

Saffron, Milk Powder, Khoa, and Sugar
with ice cream

GULAB JAMUN (WITH YOGURT)

Saffron, Milk Powder, Khoa, and Sugar
with yogurt

MANGO KULFI

Frozen creamy dessert made with mango puree

RAS MALAI

Classic Indian dessert consisting of
juicy cheese discs served with thickened milk

APRICOT (WITH ICE CREAM)
Also known as Qubani ka Meetha is a
Hyderabadi sweet dish made from
dried apricots, sugar and nuts

MANGO LASSI

A delicious creamy drink with mango, yogurt,
milk, a little sugar, and a sprinkling
of cardamom.

Some food items may contain traces of Gluten and Nuts.

Please enquire with us for Gluten-free
and Nut-free options.

Please inform any allergies towards any food. Spice
modification is available on request (mild/medium/hot).

Prices subject to change without notice. *

@ 55A FRENGHMANS RD RANDWICK. NSW 2031
AFFILIATED TO NAWABZ LAKEMBA
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WE HAVE A BRANCH AT 99 HALDON STREET, LAKEMBA



