APPETISERS
Delhi Vegetable Samosa (2 pieces) (G)

Crisp tumawvers filled with potatoes;
peas and ground spices.

Vegetable Pakora (4 pieces) (GF)
Fritters stuffed with assorted vegetables

Onicn Bhaji (GF)

Fritters of sliced onion in chickpea flour

TANDOORI SPECIALTIES
Chicken Tikka (5 pieces) (GF)

Tender and juicy cubes of chicken (boneless),
roasted on skewers in our Tandoor

Seekh Kebab (GF)
Minged lamb with onisns and horbs
roasted on skewers in our Tandoor

Tandoori Chicken (halfffull) (GF)
Chicken marinated in yoghurt and mild
spices; roasted in our traditional clay oven

Delhi Mix Grill (GF)
114 tandoon chicken, chicken tikka, seckh
kebab, fish tikda and tail peawns

CHICKEN SELECTIONS

Chicken Masala (GF)
Chicken cooked in ight gravy
with freshly ground spices

Chicken Jalfrezi (GF)
Tender pieces of chicken cocked
with a mined vegetables

Butter Chicken (GF)
Smiokad marnated fillet cooked in a fresh tomato
based gravy with butter. cream and Debhi spices

Tandoori Chicken Tikka Masala (GF)
Baled chicken tkda cocked in mild sauce
with onion, capsicum and tomatoes

Chicken Palak (GF)
Chicken preces cooked n spinach with mild spices

Chicken Vindaloo (GF)
Chicken picees cooked in hot and Tangy curry sauce

Chicken Shahi Karma (GF)
Boneless chicken cocked in a creamy
sauce with a selection of mild spices

Chicken Madras (GF)
Boneless chicken cooked with fresh tomatoes and
onions in a mild sauce with coconut powder

LAMB DELIGHTS

Lamb Rogan Josh (GF)
Lamb cubec cooked in freshly ground
spuces. i omon and tomato gravy

Lamb Palak (GF)
Preces of lamb cooked in deficate spices and spinach

Lamb Vindaloo (Hot) (GF)
Highly spiced lamb cooked in a langy hot sauce

Lamb Shahi Korma (GF)
Lamb cubes marnated and cooked in scream sauce

Lamb Madras (GF)
Lamb cubes vath fresh tomatoes and onion
m 2 mild sauce with coconut powder

Tandoori Raan (Chef's Special) (GF)
Leg of lamb marinated vath fresh herbs,

roasted in Tandoor and cocked with

onions, capscum and lomatoes

Lamb Bhuna Gosh
Tender pueces of lamb cooked
with mowed vegetables
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BEEF DELICACIES

Beef Rogan Josh (GF)
Beef cubes cooked in freshly ground
sprocs N onion and tomato gravy

Beef Vindaloo (Hot) (GF)
Highly spiced beel coolked in a tangy hot sauce

Beef Korma (GF)

Beef cubes marinated and cooked in cream sauce

Beef Madras (GF)

Beef cutved with fresh lomatoes and amon
W a el wuce with cozomut powder

SEAFOOD DELICACIES
Prawn or Fish Masala (GF)

Fish or prawns of the season cooked in an exolic
combination al tomatees, herbs and spices

Prawn Jalfrezi (Chef’s Special) (GF)

Pravwna cooked with misand vegetabies

Prawn or Fish Korma (2 pieces) (GF)
Privamys o Nsh marinated and
cooked in cream sauce

Prawn or Fish Malabar (2 pleces) (GF)
Priavemns ar fith cookad with coconul cream
mustard seeds and anion sace

Prawn or Fish Madras (2 pieces) (GF)
Prawns or fish with fresh tomatoes and onion
in & mild sauce with coconut powder

VEGETARIAN SPECIALS

Vegetable Malai Kofta (G)
Cottage cheese stuffed in vegetable balls,
cooked in mildly spiced creamy sauce

Matar Paneer (GF)
Cottage cheese with green peas
cooked in cream & almond sauce

Palak Paneer (GF)
Cottage cheese cubes and spinach cooked
in mild spices and creamy sauce

Nav Rattan Curry (GF)

Mixed vegetables cooked with
nuts, mild spices and cream

Dal Makhni (GF)

Lentils with freshly pround spices
sauteed in butter and cream

Aloo Gobi (GF) (V)

Fresh Cauliflower and sauteed potatoes
stir-fried with mild to medium spices

Aloo Palak (GF)
Potatoes cooked in spinach with
mild spices & cream sauce

Channa Masala (GF)
Chick peas stearned with tomatoes,
onions, ginger. garlic and other herbs

Aloo Eggplant (GF) (V)
Potato and eggplant tossed in onian,
capsicum & Delhi spices

Mushroom Mattar (GF)
Mushrooms & green peas simmered
Ina creamy sauce

Aloo Mattar (GF)
Potata cooked with green peas & mild spices

Shahi Paneer (GF)

Caottage cheese cooked with tomatoat
omans and creamy sauce
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CONDIMENTS

Papadum (GF)
A crisp lentil wafer

Cucumber Raita (GF)
Coal homemade yoghurt with grated cucumbers

Indian Mixed Pickle (GF)
Hot and Spicy mived pickles from india

Mango Chutney (GF)
Sweet and spicy pickles from India

Mint Chutney (GF)
Fresh mint grinds with fresh herts

Garden Salad (GF) Small 4.5

BREADS

Plain Naan (G)

The traditional white flour bread,
baked i our clay oven

Garlic Naan (G)
Tandoari naan toppad off with seasonal garlic

Potato Naan (G)
NMaan stuffed with potatoes

Tandoori Roti (G)
Plain whole wheat bread in our day oven

Cheese Naan (G)
Tandoon naan stuffed with cheese

Butter Naan (G)
Naan topped off with seasonal sesame seeds

Cheese & Garlic Naan (G)

Naan swffed with cheese and topped off with garlic

RICE SPECIALTIES

Steam Rice (GF) Small 2.5
Saffron Rice (GF) Small 3
Peas Pulao (GF) Small 3.5
Kashmiri Pulao (GF) Small 3.5

DESSERT
Gulab jamun
Jurcy miil balis dipped in honey syrup

Plain Kulfi (GF)
A authentic Indian ice cream
made with milk and nits

Mango Kulfi (GF)
An Indian ice cream flavoured with mango
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