NAVRATAN KORMA $12.98
A mpediey of seasona] vegetables cooked in a delicately spiced
ereamy gravy of cashew muts garnished with sliced almonds
ALOO MATAR $11.98
Tender succulent peas and potatoss cooked fn & onion and
tomato gravy gamnished with coriander
ALOO GOBI $ 1198
Cauliflower forets and potatoes tomato and cnion
e e ginger
SAAG ALOO $12.98
Tender diced potatoes cooked with enions and tomatoes in &
fresh. spinach gravy garmished with julienne ginger
DAL MAKHANI $12.98
Mised lentils with il spices cooked on slow heat 1] tender
and buttered just befoee sexving

Breads from the Tandoor Oven
TANDOORT ROTI $2.48
Wihelemeal oven baked bread
NAAN $2.48
Plain white flour bread
GARLIC NAAN $208
Bread stuffed and topped with garlic
KHEEMA NAAN $3.48
Bread stuffed with lamb mince
POTATO NAAN $348
Bread stuffed with spiced potatoes

S & ONION NAAN $3.48
Bread stuffed with cheese and onions
CHEESE & GARLIC NAAN $3.48
Bread stuffed with cheese and garlic
PANEER KULCHA $398
bread stuffed with heme-made cottage cheese
PESHAWARI NAAN $3.98
bread stuffed with dry fruits and herries
LACCHHA PARATHA $398
layered and huttered wholemeal flour bread
Side dishes
Papadam(x4) 198 Raita 248
Mint chutney 248  Tamarind chutney 248
chutney  $2.48  Mixed pickdle 248
Platter of the above $ 9.98
Desserts
MALAI KULFT $498

Mouth watering creamy Indian ice cream.

flavoured with cardamoms served garnished with nuts

GULAB JAMUN $4.98
Abeolutely servmptious creaned milk and flour dumplings

Iying around in a sugar syrup

] KE
Ask the wait staff for the flavour of the evening
MANGO LASSI $5.48
Indian mango yoghurt drink, Yurmnyill

“To e frcticen Cofes Hoindy por o
ove :..{t. 2 ”
- Helen Clark, former Prime Minister of NZ.
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- Sven Furstenburg. Berlin, Germany.
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- Chris Ward. Nelson, N.Z.
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- Ross Taylor, New Zealand Black Cap.

Home Deliveries
- Please note -
A delivery fee applies to all orders,
please enquire when ordering.
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Takeaway & Dg:]ivery Menu

‘Winner of Nelson Hospitality Awards for
Outstanding Ethnic Cuisine 2005 & 2008
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VEGETABLE SAMOSAS $4.98
Home-made pastey pockets stuffed with mildly spiced vegetables

ONION BHAJIA $498
Roughly cut enicn dipped in mildly spiced chickpea flour and
deep fried

VEGETABLE PAKORAS $4.98
Vegetable Pattie battered in mildly spioed chickpea flovr and

VEGETARIAN PLATTER $11.98
A comblaation of the above three served s an entrée platter
enough for two people

CHICKEN TIKKA $ 9.98 (Mains $ 15.98)
Tender pioces of elticken marinated in spices, kewered and
‘cooked in the tandaor aven

KASHMIRI KEBAR § 9.98 (Mains $ 15.98)
“Tender diced chicken marinated in chei’s special spices and cooked in the
tandoor oven (dairy & artificial colur free)

SEEKII KEBAB § 8.98 (Mains $ 15.48)
Spiced mince of kmb pressed on a skewer and cooked i the
tandoor even

TANDOORI CHOPS $ 9.98 (Mains § 16.48)
Lamb cutlets marinated in spices cooked on skewers in the
tandoor oven

TA\DOORI PLATTER $ 1798
f four of the above jes
scr\td LR wnk

MIXED PLATTER $15.98
Armnlw:m of vegetable sainosa, vegetable pakers, chicken
el seekh bebab served as an entrée glatter enough for
two pecple
TANDOORT MUSHROOMS $ 8,48 (ains $ 13.48)

Fresh butten ed in yoghurt and.
in the tandoor oven

TISH TIKKA $ 9.98 (Mains $ 15.98)
Fresh fish cubes marizated iy mild spices, skewered and cooked
in the tandoor oven served with mint chutney

TANDOORI PRAWNS  § 3. Bs(Mams $ 21.98)
Succuleat prawns in their diel d spices, skewered and
evolked i

(andocn'm a

TANDOORI CHICKEN $ 0.98 (half) $ 17.98 (full)
Whole chicken tmariated in Jeroon juice, ginger, garlic and exotic
spices cocked in the tandoor oven

A mini banquet for two or more
$18.98 per person

Vegetable pakoras and cliicken tikka
MAINS Chm(culanvmllm side except for Seafood. Served

with rice, naan, raita, paps il mint and tanwarind hutneys
(The 1o, of mains depersds on the no. of persons
‘the banquet is being ordered for)

CAH bt socie sialng cooked i, medinn or hot & served veith basmati rice)
CHICKEN

BUTTER CHICKEN $15.98
“The ever popular — tandoori cooked picces of tender chicken
cooked in fragrant spoes and a creamy tomato gravy.

CHICKEN KORMA § 15.98
Boneless cubed pieces of chicken cooked in & drl ately spiced
exeamy gravy of cashew muts garnished with siced almeads

CHICKEN SAAGWALA § 15.98
Boneless teader chicken pieces cooked in fresh spinach gravy
with frech spioes and herbs garnished with jul

CHICKEN TIKKA MASALA $15.98
Grilled pices of ehicken eoolsed fn 4 enion, togato, capsicusn
gravy garnished with coriander and capsicum

CHICKEN VINDALOO $15.98
Tasty, hot & spicy curry to come out of Goa on the west coast
i Tndia - cubed pizces of ch d vinegar
and left o pickle overnight gamished wit .mmm ginger

MANGO CHICKEN $15.98

Teler fresh diced chicken cooked in onion and yoghurt g
with & scrmptious hint of mango puree

CHICKEN MUSHROOM MASALA § 15,98

Boneless diced chicken cooked with fresh button mushrooms
and clcf’s cwn special spices

SEAFOOD
SH MASALA $15.98

1
Fresh fillets of fish from the bay cooked with onion, tomatoes,
herbs and spices garnished with coriand

MALAT FRAWNS §16.98
Succulent ju unbn url\\m- cooked in a mildly spiced creany coconut
uee garnished with shredded eoconut

DHINGRI PRAWNS $16.98
Sucenlent fumbe prawns cocked in a rich gravy with
gacnislied with cocfander

e giger

BEEF
BEEF VINDALOO § 14.98

Another variation of the popular vindaloa diced.
beek left overnight 10 pickle served garnished with |ul|m||z ginger

BEEF KORMA $ 14.98
Tender beneless cubes of beef cocked in delwk'l.y *;Hc\:d A gy
of cashes uts garmithed wi

BEEF MADRAS § 14.98
Tender boneless cubes of beef cooked in & rich gravy with a subtle
hint of coconnt cream garnished with shredded coconut

BHUNA GOSHT $ 14.98
Tender diced beef cooked in a dry onion and tomato gravy served
witha hint of caramalised garlic

LAMB
LAME &OGA\I JOSH $15.98
Dicedt Tndian style with herbs and sgices and

garnished with coriander

LAMB N'\W‘\EI $15.98
Gubed Tasnb pioes cocked in & onion, tomata and coconut creaim
vy parbed i aiveaded coee

LAMB SAAGWALA § 15.98
Teader diced lanb cocked in a fresh spinach gravy with fresh herbs
nd spices garmished with julienne ginger
LAMB DO PYAZA $15.98

Tender diced Tamb cookced with pickied oaion vith a hint of comin
served with whele red chillies

BOTI MASALA $15.98
“Tender diced lamb cooked with oaions, toinatoss and delicately
spiced cashew nint gravy

VEGETARIAN
KADAI PANEER $ 13.98
txIndian delices h
dey gravy of cnions, capsicums and tomatoes
PALAK PANEER § 13.98

Horme-mide cottage cheese cooked in a fresh spinach gravy
guenished with siced ginger

Sl a

MATAR PANEER $13.98
Fotuenade olagecieceand it pess oo in gt
annd onice wravy garnishied with

BHAJI DUM MASALA § 12.98
Seazonal imixed vegetables cooked with chef's owm special spices
‘garnished with coriandee
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