sz Bcnga/ Jndian

K estaurant

Dolton Street \/i”age
SHOP 5/%%8 Waterworks Roa&
Ashgrove Qld 4060

O Street Farking Availablc

Phone: 3366 9044
Fax: 3366 9055

Opcning Hours
I 1.50am - ZjOPm
5.00pm — 9.30pm (Ounday -1 hursday)
5.00pm — 10.00pm (Friday ~ Saturday)
Monclag [ unch Closed
Monclag 5.00pm ~ 9.00pm Dinner Only
Fricjag | unch Takeawag Only

10.50am — | Z.§OPm



[ Eree

i Onion and Spinach Fakora 7.90
Fresh]g sliced onions and sPinach mixed with spices and chick pea flour and c{ceP fried (6

jeces per serve
P P

2 \/cgctablc or Meat Samosa 7-90
SPiced vegetab]e or beef mince seasoned with fresh herbs, filled into homemade pastry and
gentlg deep fried to go]den

brown colour (2 Pieccs per serve)

b Fotato Bhonda 7.90
Masl’lcd Potatoes mixed with sPices and coriander and deeP fried in chickPea better (6 Pieces

PCF SCWC)

4 Chicken Pakora 9.00

Chicken Pieces cooked in the tandoor and cleep friedina sPic5 chickpea batter and gent19
deep fried (4~ Pieces per serve)

5 Frawn Fakora 9.50
Fresh green prawns marinated in garlic, chilli and coriander, diPPeci in chickpea batter and
gently deep fried (4 Pieces per

serve)

6 Mixed FPlatter 16.90

A selection of the above - Meat Samosa, Vegetable Samosa, 2 Onion FPakora, 2 Potato
bhonc{a, FPrawn Pakora & Chicken

Fakora



[ andoor: Evtree

7 T andoori Chicken (4 Picccs) 11.90

T ender Pieces of chicken marinated in a rich marinade o{lyoghurt, cumin, chilli, ginger and

gar]ic and gri“ed in tandoor (6 Pieces) 15.90

8 Malai Chicken Tikka 11.50

Boneless chicken marinated with cream, yoghurt, ginger, garlic, cardamom Powc{cr and pepper,
and cooked in tandoor

(6 Pieces per serve)

9 Shcck chab 10.90

Premium beef mince spread with green chillies, coriander mint and ginger, rolled onto skewers
and gri”ed (6 Pieccs per

serve)

10 Barra chab 10.90

| amb chops marinated with cashew paste, 9ogl1urt, ginger, garlic and sPices, and cooked in

tandoor (4 Pieccs per serve)

11 | andoori Mixed Flattcr (8 Picccs} 17.90
A selection of the above - 3 Chicken T ikka, 2 T andoori Chicken, 2 Sheck K ebab and
Barra Kebab.



( Hicker Disbes

12 Buttcr Chickcn 18.90

Boneless tandoori chicken cooked with tomatoes, grouncl almonds and sPices in a smooth

thick gravy finished with cream

1% Chiclccn Khorma 18.90

Diced chicken cooked with 3ogl1urt, almond meal and cream (mild)

14 Chicken T ikka Masala 18.90

(hicken tikka cooked in a grounc{ almond curry with caPsicum, onions, tomatoes and

coriander

15 Chicken ] ahori 18.90

Chicl«:n cooked with tomatoes, onions, sPinacH fresh coriander, ginger and sPices

16 Chicken Jaifrezi 18.90

Tanc{ooriju]icnnes cooked with sliced capsicum, onions, tomatoes, ginger and coriander

17 C]’liCl(Cﬂ Saagwala 18.90
(Chicken cooked with ginger and spinach

1 8 Chicken Madras (med to hot) \ 19.20

Diced chicken cooked with onions, tomatoes, curry leaves, coconut, fresh coriander and fresh

pepper

1 9 Chicken Vindaloo (hot) \ 18.90
A sPicg hot curry cooked with chilli, potato and vinegar



20 Chicken Kogarjosh 18.90

Chicl«:n cooked with grouncl onion, garlicj ginger and tomato

21 C_cglon Chicken 19.20
Diced chicken flavoured with mustard, curry leaves, onion, tomato and finished in coconut milk

ancl green PCaS

22 Mango Chic‘ccn 19.20
Diced chicken flavoured with mustard, curry leaves, fresh garlic, onion, and finished with sliced

mango and Fresh coriandcr

2% Sabzi Chicken 18.90

Diced chicken cooked with onion, garlic, ginger, garam masala, fresh garden vcgetaHes and

coriander

[ amt Main Meal Diskes

24 Lamb Khorma 18.50
Diced lamb cooked with 3oghur‘c, almond meal and cream (mild)

25 | amb PBadami 18.50

Lamb curry cooked with cashews, almonds and green coriander in a tomato based curry

26 Kashmiri Roganjos]’v 18.50

Lamb curry cooked with ground almonc{s, corianclcr, cashew nuts and drg fruit

27 Mutton Koganjosh 19.50

Diced goats meat, cooked with tomatoes, onions, ginger, garlic and sPecia] house sPices,

finished with coriander



28| amb 5aagwa|a 19.50
| amb curry cooked with spinachj ginger, gar]ic and coriander

29 | amb Madras (med to hot) \ 18.90

Diced lamb cooked with onions, tomatoes, fresh curry leaves, coconut, pepper, coriander and

spices

30 | amb Vindaloo (hot) \ 18.50

Diced lamb cooked with potatoes and vinegar

31 Sabzi Lamb 18.50

Diced lamb cooked with onion, garlic, ginger, garam masala, fresh garden vegetables and

coriander

32 Ceylon | amb 18.90
Diced lamb Havoured with mustard, curry leaves, onion, tomatoes and finished in coconut milk

and green PCaS

3% | amb Dhansak 17.90

Tastg lamb curry simmered in lentil sauce and finished with a touch of ]emon)’uicc

ey pistes

34 Beef Khorma 18.50

Dicecl beef cooked with ground almonds, coconut and South |ndian masala

35 Bhuna Peef 18.50
Diccd beef cooked with cl‘wopped onion, fresh gar]ic, coriander and fresh chillies



36 Bccmc Saagwala 18.90
Beef curry cooked with sPinach, ginger, garlic and coriander

37 Kadai Bccmc 18.50

Diced beef cooked with onions, green coriander and caPsicums

38 Bch Madras (mccl to l'\ot) \ 18.90

Diced beef cooked with onions, tomatoes, curry |eavcs, crushed pepper and coconut

39 Bcc{: Vindaloo (hot) \ 18.50

Diced beef cooked with Potatoes and vinegar

40 Peef Koganjosh 18.50

Beef curry cooked with ground onions, coriander, cashew nuts and clrg fruit

41 Bccmc Do Flyaza 18.50

BCC{: curry cooked with cumin seeds, vinegar, green peas, tomatoes, cubed onions and sPices

42 ch]on Bch 18.90
Diced beef flavoured with mustard, curry leaves, onion, tomatoes and finished in coconut milk

and green PCaS

43 Sabzi Beef 18.50

Diced beef cooked with onion, gariic, ginger, garam masala, fresh garden vegetab!es and

coriander



O focd Diske

44 Malabar I:ish Masala 19.50

Fresh fish cooked with tomatoes, onions and coconut

45 bcngal }:ish Curry 19.50

FFish cooked with five spices, onions, tomatoes and coriander

46 Fr'awn Vindaloo 19.90
SPicg prawn curry cooked with vinegar and potato

47 Frawn Masala 19.90

I:reslﬁ king prawns cooked with almond Pastej caPsicum, onions and coriander

48 Chiui Prawns 19.90
Prawns cooked with sliced onions, caPsicum, tomatoes, ginger, fresh chillies, coriander and

spices

49 C_cglon Prawns 19.90

Prawns flavoured with mustard, curry leaves, tomatoes, onions and finished in coconut milk

50 Frawn 5aagwa|a 19.90
Fresh black tiger prawns cooked with spinach, clﬂopped onions, tomatoes, fresh ginger, garlic

and SPices



51 chctablc K horma 15.50
Fresh garden vegetablcs cooked with 3oghurt, sPices, ground almonds and dried fruits

52 A]oo Mattar Masala 15.50

Fotatoes and green peas cooked in a tomato gravy, cream, tomatoes, onion and caPsicum

5% Mushroom and Fca Curty 15.50

]:resh mushroom cooked with fresh tomatoes, peas, and {:resHy grounc{ spices

54’ DaH (Plain, vegetable, saagwala, aloo, Pumpkin) 14'.90
Lenti] curry

55 Aloo Palak 15.90

SPinach and potato cooked with sPinaclﬁ, sPicesj onions and caPsicum

56 Palak Paneer 16.50

Cot’cage cheese cooked with sPinach, sPices, onions and caPsicum

57 Paneer Putter Masala 16.50

Homemacle cottage cheese cooked in almond meal curry with caPsicum, onions, tomatoes and

coriander

58 Fumkin and Eggplant Curry 15.50

Diced butternut Pumpkin and eggpiant steamed with onions and flavoured with white mustard

59 K ashmiri K ofta Curry 15.50
Spicy balls of Potato and cottage cheese, cooked ina curry of tomatoes, sPices and ground

aimoncls



60 Bombay Aloo 15.50

Potatoes cooked in cumin seed, onion, garlic, ginger, yoghurt, cashew nut and coriander

61 \/cgctablc Madras 15.50

Freslw garden vcgetables cooked with onion, tomatoes, curry Ieaves, crushed pepper and

coconut

IMM

62 Roti 4.50
Wholemeal bread baked in the oven

63 Naan 4.50
64 (Garlic Naan 4.90
65 K heema Naan 4.90

| andoori naan stuffed with sPicecl beef

66 Onion Kulcha 4.90
Bread stuffed with xcinelg choPPec{ secasoned onions and gar]ic

67 Paneer Naan 4.90

Naan stuffed with sPicg homemade cottage cheese

68 K ashmiri Naan 4.90
Naan with dried fruit stuging



69 Paratha 4.90
I:]al(g Wholemeal bread

70 A]oo (Fotato) Faratha 4.90
Wholemeal bread stuffed with sPicecl mashed potatoes

71 A|oo (Fotato) Naan 5.20

Flain flour bread stuffed with sPiced mashed potatoes and coriander

72 C]’tccsc and SPinach Naan 5.20
Naan stuffed with cheese and spinacl‘i

73 Chickcn and Chccsc Naan 5.20

Naan stuffed with chicken tikka, cheese and coriander

74 Putter Naan 520
F]akﬁ Plain flour bread
75 Cl‘lickcn and Chiﬂi Naan 5.20

Spicg naan stuffed with chicken and coriander

Special Rice Diskes

76 Birgani (Lamb/Beef/Chicken) 18.90
Rice cooked with fresh herbs and sPices

77 Prawn Biryani 19.50

78 chctablc Birgani 16.90



79 Lemon Kice 4.50

Saffron rice seasoned with mustard, lemonjuice, green peas, tomatoes and herbs

80 Stcamcd Rice 3.50

81 Saﬁ:ron Rice (extra serve) 4.00

82 Yoghuﬂ: and Cucumber Raita 4.00

83 |ndian Salad 3.50

Cucumbcr, onions, tomatoes, coriander, fresh lemon and salt

84 chct Mango Chutncg 3.00

85 Fickles (1 ime/Chilli/Mango,/ T ggplant) 3.00

86 Fapadum e pieces per serve) 2.00
Dmul
87 Gulab Jamum 4.00

Warm milk clumPlings in sugar syrup

88 K ulfi 4.00

A frozen |ndian dessert made from reduced milk thickened with cream, almonds and Pistac]ﬂio

nuts



Drinks

89 50& Drinks 3.00

90 Lassi (Sweet} Mango) “1’50

A sweetened Hoghurt drink flavoured with ‘rose water’, crushed almonds and cardamom

Takc Homc FPack-$1.00
SPccial Banquct $50

Mixed [~ ntree, i Large Curry, Sagron Kice, your choice of
bread,

K aita, Fapadum & Desert ((Gulab Jamun)




