INDIAN CUISINE

DINEIN | TAKEAWAY | DELIVERY

Menu
‘Takeaway

only deals

$62.95

e Your choice of any 2 Curnries (except seafood)
* 2x Naan (garlic or plain)

e Ix any Large rice

e 2 pcs onion Bhaji or Chicken Tikka

‘Family
Meal Deal

« Your choice of any 3 Curnries (except seafood)
» Ix Bread Basket

» 2x Large Rice

¢ 4 pcs Onion Bhaji or Chicken Tikka

$95.95
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Entree Vegetarian

VEGSAMOSA 2 pcs: $6.95 | 4pcs: $12.95

Delicious mixed vegetables wrapped in light pastry,
deep fried and served with mint and tamarind dip

ONIONBHAJI 2 pcs: $6.95 | 4pces: $12.95

Sliced onion dipped in chickpea flour with
mild spices and deep fried

MIXED PAKORA 2 pes: $6.95 | 4pces: $12.95

Mixed vegetables dipped in chicken flour
with mild spices and deep fried

PANEER PAKORA 4 pcs: $17.95

Cottage cheese filled with mint, garlic and ginger dipped
in chickpea flour with mild spices and deep fried

PANEER TIKKA 2 pcs: $9.95 | 4 pes: $18.95

Cubas of cottage cheese, capalcums, onions marinated in yogurt
with mild spices and grilled in tandoor.

CHILLIPANEER $21.95

Cottage cheese with fresh capsicums onien , garlic ancl
ginger cooked with chilll sauce, soy sauce and mild sauce

MIXEDPLATTER 3 pcs:$9.95]|6 pes: $18.95

Selection of veg samosa, onion bhaji and mixed pakora

VEG SPRING ROLL 8 pcs: $6.95| 6 pes: $11.95

Crispy rolls filled with savory mixed vegetable
stuffing and deap-fried

Entree Non- Vegetarian

TANDOORICHICKEN Half: $13.95 | Whole: $22.95

Chicken with bone marinated with yvogurtgarlic,
ginger paste with mild spices and grilled in tancloor

CHICKEN CHILLI $21.95
Boneless chicken marinated in plaln flour and

cooked with capsicurm onlon, soy and chilli sauce

CHICKEN TIKKA 4pcs: $14.95
Boneless chicken marinated in yogurt,

garlic paste with mild spice and grilled in tandoor

CHICKEN MALAITIKKA 4pcs: $15.95
Boneless chicken pieces marinated in thick

cream , cashew nut paste and grilled In tandoor
LAMBSAMOSA 4pcs: $15.95
Lamb mince mixed with mild spicas and wrapped

in light Pastry and deep fried

SEEKH KEBAB Bpcs: $15.95
Minced lamib marinated in garlic and glinger

paste with mild spices and grilled in tandoor

CHILLIPRAWNS 6pcs: $22.95
Prawns cooked fresh with capsloums onlons, garlic, ginger

chilll sauce, soya sauce and mild spices.

FISH PAKORA 8pcs: $21.95
Barramundifish dipped in chicken flour mixec

with milcl spices , garlic ginger paste and desp-fried
NONVEGMIXPLATTER $18.95

Selection of chicken tikka, tandoor prawns,
lamb seekh kebab

Breads & Tandoox

BREADBASKET $14.95
A Comblnation of Garlic Cheese & plain naan

PLAINNAAN $5.50
BUTTERNAAN $5.50
GARLIC NAAN $6.00
CHEESENAAN $6.50
CHEESE & SPINACHNAAN $6.50
CHEESE & GARLICNAAN $6.50
CHEESE, SPINACH & GARLIC NAAN $7.00
KEEMA NAAN LambMince $7.00
PESHAWARI NAAN Coconut&Nuts $7.00
CHILLICHEESE NAAN $6.50
TANDOORI ROTI wheat fiour $5.00
ALOOPARATHA Potato with Spices $7.00
PLAINRICE Roguiar $4.00 Large $5.00
SAFFRON RICE Regular $4.00 Large S$5.00
COCONUTRICE  reguar $4.50  Large $5.50

Biryani

VEG $18.95 | CHICKEN $21.95
LAMB $23.95 | PRAWN $23.95

Side Dishes

MIXEDPICKLES  $2.95: CHILLIPICKLES  $2.95
PAPADAM 4pcs: $2.99 | MINT SAUCE $3.50
MANGO CHUTNEY $2.99 | PLAINRAITA $3.00

PUNJABISALAD 89,00 : CUCUMBERRAITA $3.95

CHOPPED ONION& TOMATO

SOFTDRINKS g3.95 : WATER $3.50

Coke, Coke Zero, Fanta,
Sprite, Lemonade

MANGOLASSI $7.00 : GINGERBEER $7.00

Please Mote: All our curries contain nuts-ans cream . Some curries are avallable
Dairy-Frae and Gluten-Free. Customer requests will be catered to the best
of our ability, but the decision to consume a meal is the responsibility of the dinar,



Main’s Chicken $22.95

BUTTER CHICKEN

tandoari griled chicken cooked with tomato and
cashew nut sauce and topped with a touch of cream
MANGO CHICKEN

tandoor griled chicken cooked with garlic, gingenr,
yogurt chill sauce, curry leaves and mustard seed

CHICKEN G5
chicken sauteaed with mild spices and cooked with garlic,
ginger, yogurt, chilli sauce, curry leaves and mustard seed

CHIEF SPECIAL CHICKEN

onion , garlic with natural mild spices, grounded cashew nut
and topped with cream

MASALA CHICKEN

capsicum, onion fresh tomato and cashew nut
and topped with cream

KADHAI CHICKEN

fresh capsicum and onion gravy with ground cashew nut
(a popular dish from punjabi)

BOMEBAY CHICKEN

potato cubeas, onion gravy , fraesh corlander and topped with
atouch of cream

KORMA CHICKEN

cashew nut gravy cooked with mild spices and toppde with
the touch of cream

VINDALOO CHICKEN

onion gravy with vindaloo paste , mild spices, onion fresh ginger
and coriander

SAAGWALA CHICKEN

fresh baby spinach cooked with mild spices, onion,

fresh ginger, coriander and topped with a touch of cream

CORIANDER CHICKEN

fresh coriancer with cashew and anion masala gravy

ROGAN JOSH CHICKEN

traditional indian style gravy with fresh tomato, onion masala,
ginger and coriander

MADRAS CHICKEN

coconut gravy onion mustard seads, cashew nut , curry leaves
and fresh corlander

CHANNA CHICKEN

Chickpeas and Chicken cooked Inonion sauce and Spice

Main’s Goat (With bone) $25.50

CHEF’S SPECIAL GOAT

Onion, garlic with natural mild spices, grounded cashew Nut
and topped with cream

KADHAIGOAT

Fresh capsicum and onion gravy with ground cashew nut
(A popular dish from Punjal)

VINDALOO GOAT

Onion gravy with Vindaloo paste, mild spices, fresh ginger,
ahd coriander

ROGAN JOSH GOAT
Traditional Indian style gravy with fresh tomato, onion masala,
ginger, and coriander

MADRAS GOAT

Coconut gravy, onion gravy, mustard seeds, cashew nut,
curry leaves and fresh coriandar

Main’s Beef $23.50

CHEF’S SPECIAL BEEF

Onion, garlic with natural mild spices, grounded cashew nut
and topped with cream

MASALA BEEF

Capsicum, onion, fresh tomato, and cashew nut and topped
with cream

KADHAIBEEF

Fresh capsicum and onion gravy with ground cashew nut
(A populardish from Punjab)

BOMEAY BEEF

Potato Cubes, onion gravy, fresh coriander and topped with
atouch of cream

KORMA BEEF

Cashew nut gravy cooked with mild spices and topped with
atouch of cream

VINDALOO BEEF

Onion gravy with Vindaloo paste, mild spices, fresh ginger,
and coriander

SAAGWALA BEEF
Fresh baby spinach cooked with mild spices, onions,
fresh ginger, coriander and topped with a touch of cream

CORIANDER BEEF

Fresh coriander with cashew and onion masala gravy

ROGANJOSH BEEF

Traditional Indian style grawvy with fresh tomato, cnion masala,
ginger, and coriander

MADRAS BEEF

Coconut gravy, anlon gravy, mustard seads, cashew nut,
curry leaves and fresh coriander

Main’s Lamb $25.50

CHEF’'S SPECIAL LAMB

Onien, garlic with natural mild spices, grounded cashaw nut
and topped with cream

MASALALAMB

Capsicum, onlon, fresh tomate, and cashew nut ancd topped
with cream

KADHAILAMB

Fresh capsicum and onion gravy with ground cashew nut
(A popular dish from Punjab)

BOMEBAY LAMB

Potato Cubes, onion gravy, fresh coriancer and topped with a touch
of cream

KORMA LAMB

Cashew nut gravy coocked with mild spices and topped
with atouch of cream

VINDALOOLAMB

Onion gravy with Vindaloo paste, mild spices, fresh ginger,
and corlancer

SAAGWALALAMB

Fresh baby spinach cocked with mild spices, onions, fresh
ginger, coriander and topped with a touch of cream

JALFREZILAMB

Fresh eapsicums, onions, mustard seeds, cashew Nut gravy
and topped with a touch of cream

CORIANDERLAMB

Fresh coniandenr with cashew and onion masala grawvy

ROGAN JOSHLAMB
Traditlonal Indian style gravy with fresh tomato, onion masala,
ginger, and corlander

MADRASLAMB

Coconut gravy, onion gravy, mustard seeds, cashew nut,
curry leaves and fresh corlander

Please Mote: Allour curries contaln nuts ans cream. Some curries are availlable
Dairy-Fres and Gluten-ree, Customer reguests will be catered to the best
of our abllity, but the decision to consume a meal is the responsibility of the diner,



Main’s Fish Barvamundi) $24.50

CHEF’S SPECIAL FISH

Onion, garlic with natural mild spices, grounded cashew nut
and topped with cream

MASALA FISH

Capsicum, onlon, fresh tomato, and cashew nut and topped with cream

KADHAIFISH

Fresh capsicum and onion gravy with ground cashew nut
(A popular dish from Punjab)

BOMBAY FISH

Paotato Cubes, onion gravy, fresh coriander and topped with
atouch of cream

KORMAFISH

Cashew nut gravy cooked with mild spices and topped with
atouch of cream

VINDALOO FISH

Onion gravy with Vindaloo paste, mild spices, fresh ginger,
and coriandear

SAAGWALAFISH

Fresh baby spinach cooked with mild spices, onions, fresh ginger,
corlander and toppad with a touch of cream

JALFREZIFISH

Fresh capsicums, onions, mustard seeds, cashew nut gravy
and topped with a touch of cream

CORIANDERFISH

Fresh coriander with cashew and onion masala gravy

ROGAN JOSH FISH

Traditional Indian style gravy with fresh tomato, onion masala,
ginger, and coriandenr

MADRAS FISH
Coconut gravy, onion gravy, mustard seeds, cashew nut,
curry leaves and fresh coriander

Main’s Prawn $25.50

CHEF’S SPECIAL PRAWN

Onion, garlic with natural mild spices, grounded cashew nut
and topped with cream

MASALAPRAWN

Capsicum, onlon, fresh tomato, and cashew nut and topped with craam

KADHAIPRAWN
Fresh capsicumn and onlon gravy with ground cashew nut
(A popular dish from Punjab)

BOMBAY PRAWN

Potato Cubes, onion gravy, fresh corlander and topped with
atouch of cream

KORMA PRAWN

Cashew nut gravy cooked with mild spices and topped with
a touch of cream

VINDALOO PRAWN

Onion gravy with Vindaloo paste, mild spices, fresh ginger,
and coriander

SAAGWALA PRAWN

Fresh baby spinach cooked with mild spices, onions, fresh ginger,
corlancler and topped with a touch of cream

JALFREZIPRAWN

Frash capsicurms, ohions, mustard seads, cashew nut gravy
and topped with a touch of cream

CORIANDER PRAWN

Fresh coriander with cashew and onlon rmasala gravy

ROGAN JOSHPRAWN
Traditional Inclian style gravy with fresh tomato, onion masala,
ginger!.'and coriander

MADRAS PRAWN
Coconut gravy, onion gravy, mustard seeds, cashew nut, curry
leaves and fresh corianden

Main’s Vegetazian

VEGETABLE MASALA

Fresh capsicums, onions, broccoli, cauliflovwanr,

green beans, carrot, green pea cooked with mild spices
and topped with cream and butter sauce

PANEERBUTTER MASALA
Fresh capsicum, onion, cottage cheese,, coriander,
fenugreek cooked inbutter sauce

METHIPANEER

Cottage cheese cooked with cashew nut sauce, mild
spices and fenugreek

VEGSAAG
Fresh caullflowenr, brocooli green beans, peas, carrot
with cottage chaese and spinach

PALAK PANEER
Fresh spinach and cottage cheasa cookead with mild
spices and topped with a touch of cream

ALOO GOBI

Cauliflowenr and potatoes cookead with onions, turmearic,
cumin seed, fresh corlander and ginger

VEGETAELE KORMA

Fresh vegetables cooked in cashew nut grawvy with
mild spices and topped with cream

ALOO JEERA

Potatoes, cumin seed, turmeric, fresh ginger and
corandear cooked in ohlons masala

KADAHIPANEER
Cottage cheese and fresh capsicurm cooked with
Indian spices with a tomato and onion gravy

DAHL MAKHANI
Bolled black lentils and kicdney beans cooked with mild
spices, butter & cream

MALAIKOFTA

Round balls of cottage cheese and potatoes cooked
with mild spices In malal sauce

ALOOPALAK

Frash spinach and potato cooked with mild spices and
topped with a touch of cream

PANEER MAKHANI

Cottage cheese cubes cooked in butter gravy and
cream with mild spices

YELLOW DAL TADKA

Yeallow lentils tempered with ghee, fried spices,
garlicand herbs

ALOOBAINGAN
Potatoes and eggplant cooked with onions, turmenric,
cumin seed, frash coriander and ginger

MIX VEGETABLES

Fresh Green Vegetables cooked with Indian Spices

$19.95

$20.95
$20.95
$19.95
$20.95
$19.95
$19.95
$19.95
$20.95
$19.95
$19.95
$19.95
$20.95
$19.95
$19.95

$19.95

Kids Menu

CHIPS (LARGE)

CHICKEN NUGGETS AND CHIPS
FRIED RICE (VEG OR NON VEG)
BUTTER CHICKEN WITH RICE (MILD)
CHICKEN KORMA WITH RICE (MILD) $14.95
MANGO CHICKEN WITH RICE (MILD) $14.95
PANEERBUTTERMASALAWITHRICE(MILD) $14.95
PALAK PANEER WITHRICE (MILD) $14.95

$6.95
$9.95
$9.95
$14.95



