Vegetable Pakora (4pcs) ...............................$7.50
Onion and potato mixed with split pea flour and deep fried
Vegetable Samosa (2pcs) *...........................$7.50
Triangular pastries filled with spiced potatoes and peas, subtly
flavoured with spices

Punjabi Chicken Chaat N ......ccccoiimmeenninnnnannn $10.50
Shredded tandoori chicken mixed with Indian herbs and spices

- a tangy stimulator served cold

Chooza Tikka (4pcs) * N cessssmmsssssnnnnnnnnnn $10.50
Tender morsels of boneless chicken marinated overnight and
smoke roasted over charcoal

Tandoori Chicken (Half) A ...........................$12.00
Charcoal roasted tender chicken marinated with yoghurt and
traditional spices - dry dish

Rum Kebab (4pcs) M ...cccceeememnmnmnnnnnnnnnnnee... $15.90
Tender rack of baby lamb marinated with spices, rum and
aromates skewered and broiled over charcoal

Mix Platter for Two or More......c.cieeuvrnennnnnnns $22.90
A mixture and fine selection of a few of the above: vegetable

samosa, vegetable pakora, chooza tikka and rum kebab

By, CHICKEN DISHES _ggg

Butter Chicken (Makhni Chooze) * A ..........$17.90

Tender pieces of boneless chicken, partly cooked in the tandoor

and finished off with a creamy texture - a perfect harmony
Chilli Chicken 2 ... $17.90

Tender chicken tossed in onion, tomato and capsicum with a

touch of fresh coriander and garlic

Mango Chicken * A......ccnnnnnnnnnnnnnn $17.90
A mild chicken dish with a touch of fennel & a zesty mango finish
Chicken Tikka Masala A ....ccocvnneinnesssnnnnnnnnn $17.90

Tender boneless chicken tikka pieces cooked in the tandoor and

tossed in a thick onion and tomato gravy

Punjabi Murg Masala * A .......coommeeeesssnnnnnnnns $17.90
Succulent chicken morsels cooked in spicy fresh coriander and
chilli paste, garnished with fresh green chillies served med-hot
Chicken Roganjosh * A ,...cccciiiisnrnnnnnnnnnnnns $17.90
A traditional Kashmiri style prepared with tomatoes, fennel
seeds, fresh coriander, ginger and a touch of lemon juice
Tandoori Chicken N ....coeeeeenssssssnssssssssnennnns $20.90
Charcoal roasted tender chicken marinated with yoghurt and
traditional spices - dry dish

By, BEEF DISHES g

Beef Bhuna * M ....ccivssnmssmessnnsssnnsssssssnness $17.90
Diced beef cooked with fresh onion, capsicum, tomato, ginger
and garlic in a spicy gravy

Beef Dalcha N .....ccccnvivmrmmmsssmsnsssssssssssssssssnnens $17.90
Juicy pieces of beef cooked with yellow lentils, coriander, green
chillies, fresh tomatoes and a selection of spices

Aloo Beef M ..ccvvvrrmmmssnssssnmssssssssssssnssnssssssnnees $17.90
Beef and potato cooked in a mild onion gravy then garnished

with coriander

Korma - Exotic Mild Dish * A ....ceceeiiiinnnnnn. $16.90

Exotic favourite of the maharajahs - diced beef, lamb or chicken
cooked in a delicious almond gravy and creamy sauce

Saag M s $16.90
A perfect harmony of aromatic spices in a puree of fresh spinach
with diced lamb, chicken or beef cooked traditional punjabi style

Madras M $16.90

Popular and delicious beef, lamb or chicken curry cooked South
Indian style, flavoured with fresh curry leaves and prepared in a
coconut gravy - served med-hot

Vindaloo * N eeccsssssrrnnsssssssssennnssssssnnns $16.90
Spicy hot diced beef, lamb or chicken made from a selection of
spices, specially marinated and cooked in a rich tangy flavoured
gravy - served med-hot

MOST POPULAR DISHES

LAMB DISHES

Lamb Roganjosh * A ......cccceimmmmmmnmnmsmsnnnnnnnnnn $17.90

A traditional Kashmiri style curry prepared with tomatoes, fennel
seeds, fresh coriander, ginger and a touch of lemon juice

Lamb Do Piaza M ececsnssssnmmmsssssssssssssnssnssnnnnns $17.90

Juicy pieces of lamb cooked traditional North Indian style, then

sauteed with fresh onions in a thick gravy
Punjabi Lamb / ......ccccciiinnnnnnnnnnnnnn s $17.90

A North Indian dish cooked with fresh tomatoes, onion, garlic

and poppyseeds with a fresh coriander garnish
Mushroom Lamb A .......cccoimmemmesnssssssnssssnnnnnn $17.90

A lamb specialty cooked with fresh mushroom, capsicum and

tomato tossed in a thick onion gravy
Lamb Bhuna * A ...csinmsssmssssnssssnsnennnnn $17.90

Lamb cooked with fresh onion, capsicum, tomato, ginger and

By, FISHDISHES gl

Goan Fish Curry * A ... $18.90

Tender morsels of fish cooked in coconut cream, aniseed and lemon
juice then garnished with desiccated coconut - an Indian specialty!

Sangam Fish Masala /........occcniinmmeeninneesnnnn . $18.90
Fish cooked with green beans & fresh coriander in a spicy gravy

Fish Gulnar M. $18.90

Tender pieces of fish cooked with fresh curry leaves and spices,

then finished off in a coconut gravy - served med - hot
Fish Korma A .....ccccninnmmessssnmmsssssmnsssssnnsssnsn s $18.90

A mild fish dish cooked in a creamy almond gravy - a delicious treat!

garlic in a spicy gravy

PRAWN DISHES

Malabar Prawns * A ,......cccennnnmmeesssmnsssssnnnsn $20.90

King prawns cooked with fresh capsicum, onion, tomato

and coconut milk
Masaledar Prawns A ...ccciismsssnsssssnsssnssnensn . $20.90

Prawns cooked with onion, tomato, green chillies, spices and

coriander

=10 T T Co) 3 11 1 T ——————— . B 1
A mild prawn dish cooked in a delicious almond gravy

Prawn Vindaloo A....ccvsvssinnsnssnsnnnssssssnennns $20.90
Spicy hot prawns made from a selection of spices, specially mari-
nated and cooked in a rich tangy flavoured gravy - served med-hot
Chilli Prawns M ciicrmsssssmmsssssssssssssssnssssssnns $20.90
Prawns tossed in onion, tomato and capsicum with a touch of

fresh coriander and garlic

Dishes can be prepared
Mild, Medium, Hot or Indian Hot to suit your taste

* - Qur Recommendations
A - Gluten Free

Please check with our staff for any special dietary food requirements




Varieties of lentils cooked with onions, cumin seeds, 2 0 ) $3.00

Punj Ratni Dal * A ucveecuscsesssssssessssessssssseans $12.90 FROM THE TANDOOR @7 dldﬂ ﬁé‘[’/

green chillies and fresh tomatoes Wholemeal bread baked in the tandoor and buttered

AMEESAET DAL 2 eoeeeeeeeeeemenes s essesssmmnssssessssssmmns $12.90 Plain Naan * ..o $3.00 @ [ [
Plain fl k ith ilk hurt t h of
Black lentils cooked with freshly ground spices and coriander ain flour kneaded with egg, milk, yoghurt and a touch of sugar 5f d”} d-”

then baked in the tandoor and buttered

s A .
Al0O GObhI M $13.90 GAFlIC NAAN weuerrecrserescsseesesseesssesesssssssasesessaes $3.50 SPECIALISTS IN NORTH INDIAN CUISINE
Cauliflower and potatoes cooked with ginger and tomatoes Naan brushed with aromatic garlic and fresh coriander
AIOO PAIAK M.eeveeereeererssseesseesseesseesssessseesssesseees $13.90 AI0O Parantha ......cssssesssssssssssssssssssssarsssanss $4.50 DINE-IN & TAKE AWAY
Potatoes cooked in a fresh spinach puree with flavoursome spices Z;an Sthf;d with*mashed potatoes, green chillies and cum4i'n553eds Fully Licensed & BYO (Bottled Wine Only)
eesSe NAAN * .icscisessnnsessnnsesanssesannnenannnnnannnnns .
Mix Vegetables M.......cccocrvmnsnnnensnnnnensannans $13.90 _ _ _ $ 2009 -~ WINNER Restaurant & Catering ACT/Southern
Naan filled with shredded cheese - melts in your mouth!
Seasonal mixed vegetables cooked in a traditional gravy Peshawari Naan......couinmennmssinmssnssssssssnssss $4.50 NSW Awards for Excellence
Navrattan Korma * A .ciiesnssmsemmsssnssnssnnns $15.90 Sweet naan filled with raisins and assorted nuts ciNALIS FINALIST
Fresh mixed Vegetab|es cooked in a creamy cashew nut gravy Cheese-Gar"C Naan ---------------------------------------- $5.00 AWARDS AWARDS
Palak PANEEE ™ eereeeeeeeeeeeeesseessesesesseesssseeesssesss $15.90 xaan fillet:“with shredded cheese and garnished with fres;;ag; L %Lo;?;m NSW FOR EXCELLENCE 2008
€eMa NAAN .icccssssssasssnsannnnnnsnsnnssnnanannnnnnnnnnnnns . )
Fresh cubes of home made cottage cheese cooked in a fresh ) ) ) ) ,//’ AWARDS
Naan filled with minced meat and selected spices /o FOR EXCELLENCE 2009
spinach puree with aromatic spices ’ 0 4 /
Malai KOFta *...cccueeersssssssnsssssssesssssssssssnsssnss $15.90 RESTAURANT RESTAURANT
B RISl ik [y i
Mashed potato and cottage cheese balls deep fried and cooked in | | TR e b

NNNNNNNNNNNNNNNN

a rich creamy sauce Plain Rice * A iiirsessnsnsssssssssnssssnsnsssssnnsnnnns $3.00 .‘

Mutter Paneer A $15 90 Rice with a touch of saffron colour RESTAURANT
o A
Fresh cubes of home made cottage cheese and peas cooked Kashmiri Pulau M .....ccoommmeeemsmnmmmssssssssmnnns $6.50 &CATERING
together in a thick onion and tomato gravy A mixture of sultanas, desiccated coconut, fennel seeds & sugar
Paneer Do Piaza * A $15.90 blended through saffron rice NEWSOUTHIWALESIACT
Home made cottage cheese cooked with tomato, onion and Indian Fried RiCe ...ccciimmmmimmmsssssmmsssssnmnssssnnnnns $7.90 Opening Hours
capsicum in a thick onion gravy Fried rice mixed with selected seasonal vegetables, egg and mild
Mushroom MUtter * A .....cceeeesessssssssssssssnns $15.90 spices; served Indian style Lunch
; . : Vegetable Biryani M ...cccccuimmmemsnnmssssnmsssss. $16.90 .
Fresh mushrooms and peas cooked together in a thick onion and - . - .
tomato gravy Seasonal vegetables cooked with rice in an exotic blend of herbs Thurs Frl 12 ’Oopm 2'00pm
and spices Take Away Lunch Boxes only $12.00

W Hydrabadi Biryani * M .......ccccceeeeemennennnnnees $17.90 Dinner
A choice of beef,lamb or chicken cooked with rice in onion, tomato P EEE——
and green capsicum Mon - Sat 5:30pm - 10:00pm

R G ) $2.50 Prawn Biryani M ..., $20.90 10% Discount on Take Away
Mango Chutney N rssrrssrss sy $3.00 Prawns cooked with rice in onion, tomato & green capsicum (mln order $30)
Mixed Pickles N ...icciviminmminnmsmnsesnnsnnsssnnnnn $3.00
Kachumber (Tomato, Onion & Cucumber)  wovsssssnssansss $4.00 w 64 COlbee Court
Raita (Yoghurt mixed with C ber) ¥ N ivvrsssssrnnnsninn 4.00 1114
(Yoghurt mixed with Cucumber) $ Mango/Punjabi Lassi (Yoghurt Drink)ssssssssssssssssss $4.50 Phﬂhp ACT 2606
Banana coconut * L, $4Ioo M K If' * A ) $5 90 Ph. (02) 6282 1483
Side Dish PIAtter .....oveuseeesreesseessseesseeesssessnns $16.50 ango KUll = 7 (Indian fce-Cream) susessssessssrsassresss . .
Punjabi Kulfi * ~ (Traditional Indian Ice-Cream) sssssssss $5.90 Ph. (02)_6282 1492
Gulab Jaman(2pcs) (Sweet Sugar Dumplings) sessssssss $5.90

www.indianaffair.com.au

. .
Our Recommendations We welcome VISA, AMEX, MASTERCARD & EFTPOS

A - Gluten Free



