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



[icd vt

1 Onion and Spinach FPakora 6.20
Fresh]g sliced onions and sPinacl'\ mixed with sPices and chick pea flour and clcep fried (¢

jeces per serve
picces p )

2 \/cgctablc or Meat Samosa 6.20
SPicecl vegetab]e or beef mince seasoned with fresh herbs, filled into homemade pastry and
gentlg cleeP fried to go]den brown colour (2_ Pieccs per serve)

3 Potato Bhonda 6.20

Mashed potatoes mixed with sPices and coriander and deeP fried in chickpea better (6 Pieces

per serve)

4 Chic‘(cn Fakora 7.50

Chicken Pieces cooked in the tandoor and dceP friedin a sPicg chickpea batter and gentlﬂ
clecp fried (4 Pieces per serve)

5 Frawn Falcora 8.50
Fresh green prawns marinated in gar!ic, chilli and coriander, c{iPPecl in chickpea batter and
gentl9 dceP fried (4 Pieccs per

serve)

6 Mixed Platter 14.90

A selection of the above - Meat Samosa, Vegetable Samosa, 2 Onion [Pakora, 2 Potato
Bhonda, Prawn Pakora & Chicken

Fakora



[ andoor: Evtree

7 Tandoori Chicken (4 Picccs) 10.50

T ender Pieces of chicken marinated in a rich marinade ofyoghurt, cumin, chilli, ginger and

garlic and gri”ed in tandoor (6 Pieces) 1%.90

8 Malai Chicken T ikka 9.90
Bone!ess chicken marinated with cream, yoghurt, ginger, garlic, cardamom Powc{er and pepper,

and cooked in tandoor

(6 Pieces per serve)

9 Shcck chab 9.90

Premium beef mince sPread with green chillies, coriander mint and ginger, rolled onto skewers
and gri”eé (6 Pieces per

serve)

10 Barra chab 9.00

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

tandoor (4 Pieces per serve)

11 | andoori Mixed Flattcr (8 Picccs} 15.90
A selection of the above - 3 Chicken Tikka, 2 T andoori Chicken, 2 Sheek K ebab and
Barra Kebab.



C bichen Diskes

12 Buttcr Chicken 9.90 (sm])
Boneless tandoori chicken cooked with tomatoes, grouncl almonds and sPices in a smooth

thick gravy finished with cream (15.20 lgc)

1% Chicken K horma 15.20

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

14 Chicken Tikka Masala 15.20

Cl’]iC‘(Cﬂ tikka cooked in a ground almond curry with caPsicum, onions, tomatoes and

coriander

15 Chicken | ahori 15.20

Chicl«:n cooked with tomatoes, onions, sPinachj fresh coriander, ginger and spices

16 Chicken Jaifrezi 15.20

Tanc{oorijuliennes cooked with sliced capsicum, onions, tomatoes, ginger and coriander

17 Chickcn Saagwala 15.20
(Chicken cooked with ginger and sPinach

1 8 Chicken Madras (med to hot) \ 15.50

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

pepper

1 9 Chicken Vindaloo (hot) \ 15.20

A sPicg hot curry cooked with chilli, potato and vinegar



ken Rogar-;josh 15.20

ooked with grouncl onion, garlic, ginger and tomato

lon C]‘\ickcn 15.50

cken flavoured with mustard, curry leaves, onion, tomato and finished in coconut milk

PCaS

g0 Cl-,ic‘ccn 15.50
cken flavoured with mustard, curry leaves, fresh garlic, onion, and finished with sliced

fresh coriander

zi Chicken 15.20

cken cooked with onion, garlic, ginger, garem masala, fresh garclen vegctablcs and

Maisn Meal Disbes

b Khorma 9.90 (sml)
b cooked with 3oghurt, almond meal and cream (mllcl)

)

b Badami 15.20

Yy cooked with cashews, almonds and green corianderin a tomato based curry

hmiri Kogarjos]'o 15.20

Y cooked with grouncl almonds, coriander, cashew nuts and clrg fruit

on Rogarjosh 15.90
Diced goats meat, cooked with tomatoes, onions, ginger, garlic and sPecia] house sPices,

finished with coriander



28 | amb 5aagwala 15.20
| amb curry cooked with spinachj ginger, gar]ic and coriander

29 Lamb Madras (mcd to hot} 15.50

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

spices

30 | amb Vindaloo (hot) 15.20

Diced lamb cooked with potatoes and vinegar

31 Sabzi Lamb 15.20

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

coriander

32 Ccylon Lamb 15.50
Diced lamb Havoured with mustard, curry leaves, onion, tomatoes and finished in coconut milk

and green PCaS

33 Mango [ amb 15.50
Diced lamb flavoured with mustard, curry leaves, fresh garlic, onion and finished with sliced

mango ancl Frésl’! coriander

34 | amb Dhansak 15.50

Tastg lamb curry simmered in lentil sauce and finished with a touch of ]emonjuice

ey Distes

35 Bch Khorma 14.90

Dicecl beef cooked with ground almonc]s, coconut and South |ndian masala



56 PBhuna Nilgri 14.90
Dicecl beef cooked with grouncl almoncls} coconut, 50utlﬁ ]ndian Masala, beans, Potatoes,

peas and capsicum

37 Bhuna Bccmc 15.20
Diced beef cooked with Cl’?OPPCC{ onion, fresh gar]ic, coriander and fresh chillies

38 Bch Saagwa]a 15.20
BCC{: curry cooked with spinach, ginger, garlic and coriander

39 Kadai Eccmc 14.90

Diced beef cooked with onions, green coriander and caPsicums

40 Beef Madras (med to hot) \ 15,20

Dicecl beef cooked with onions, tomatoes, curry Ieaves, crushed pepper and coconut

41 Beef Vindaloo (hot) \ 14.90

Diced beef cooked with potatoes and vinegar

42 Peef Koganjosh 14.90

Beef curry cooked with grouncl onions, coriander, cashew nuts and drg fruit

4% Beef Do Fiyaza 14.90

Beef curry cooked with cumin seeds, vinegar, green peas, tomatoes, cubed onions and sPices

44 Ccylon 5cc1c 14.90
Diced beef flavoured with mustard, curry leaves, onion, tomatoes and finished in coconut milk

and green PCaS

45 Sabzi Beef i4.90
Diced beef cooked with onion, garlic, ginger, garam masala, fresh garclen vegetables and

coriander



O focd Diske

46 Malabar Fish Masala 16.50

Fresh fish cooked with tomatoes, onions and coconut

47 Bcnga] Fish Curry 16.50

Fish cooked with five spices, onions, tomatoes and coriander

48 Mango Fish Masala 16.50
Diced beef cooked with chopped onion, fresh gar]ic, coriander and fresh chillies

49 Prawn Vindaloo (hot) \ 17.50

SPiCQ prawn curry cooked with vinegar and potato

50 Frawn Masala 17.50

Fresh king prawns cooked with almond paste, capsicum} onions and coriander

51 Ch:ll; Prawns 17.50
Prawns cooked with sliced onions, caPsicum, tomatoes, ginger, fresh chillies, coriander and

spices

52 Ccy]on Frawns 17.50

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

5% Prawn Saagwala 17.50

Fresl‘w black tiger prawns cooked with spinach, cl‘wopped onions, tomatoes, fresh ginger, garlic

and sPices



Pt \/cgctablc Khorma 13.90
Fresh garden vegetables cooked with goghurt, sPices, grouncl almonds and dried fruits

55 A]oo Mattar Masala 13.90

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

56 Mushroom and Pea Curry 1%.90

Fresh mushroom cooked with fresh tomatoes, peas, and {:reng groun& spices

57 DaH (Plain, vegetable, saagwala, aloo, Pumpkin) 13.50
Lenti] curry

58 Aloo Falak 14.20

SPinach and potato cooked with sPinaclﬁ, sPicesj onions and caPsicum

59 Falak Fanccr 14.20

Cottage cheese cooked with sPinach, sPices, onions and caPsicum

60 Paneer Butter Masala 14.20

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

coriander

61 Fumkin and E_ggPlant Curry 1%.90

Diced butternut Pumpi(in and eggplant steamed with onions and flavoured with white mustard

62 K ashmirikofta Curry 13.90

SPiCQ balls of Potato and cottage cheese, cookedina curry of tomatoes, sPices and ground

aimoncls



63 Bombay Aloo 1%.90

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

64 \/cgetablc Madras 13.90

r:rcsh garden vcgetables cooked with onion, tomatoes, curry Ieaves, crushed pepper and

coconut

i Breads

65 Roti 4.20
Wholemeal bread baked in the oven

66 Naan 4.20
67 Garlic Naan 4.50
68 Kl‘occma Naan 4.50

| andoori naan stuffed with sPicecl beef

69 Orion Kulcha 4.50
Bread stuffed with xCinelg choPPec{ scasoned onions and gar]ic

70 Fanccr Naan 4.50
Naan stuffed with sPicg homemade cottage cheese

71 K ashmiri Naan 4.50
Naan with dried fruit stu”ing

72 Faratha 4.50
I:Ial(g wholemeal !Dreac{



73 A]OO (Fd:ato) Farat]'la 4.50
Wholemeal bread stuffed with sPicecl mashed potatoes

74 Aloo (Fotato) Naan 4.50

Plain flour bread stuffed with spiced mashed potatoes and coriander

75 Chccsc and SPinach Naan 4.90
Naan stuffed with cheese and SPfﬂaC}’l

76 Chicken and Cheese Naan 4.90

Naan stuffed with chicken tikka, cheese and coriander

77 Buttcr Naan 4.90
I:Ial(}j Plain flour bread
78 Chicken and Cl‘u“l Naan 4.90

Spicg naan stuffed with chicken and coriander

5;@:41 Rice Disbes

79 Birgani (Lamb/Bccmc/Chickcn) 16.90
Rice cooked with fresh herbs and sPices

80 Prawn Biryani 16.90
81 \/cgctablc Birgani 15.90
82 | emon Rice 5.50

Sagron rice seasoned with mustard, !emonj uice, green peas, tomatoes and herbs



8% Steamed Kice 5.50

84 Sagron Rice (cxtra scrvc) Sml: 2.00

[ge: 350

AMMW

85 Yoghurt and Cucumber Raita  Sml: 2.00

Lgc: 550
86 |ndian Salad 2.00

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

87 5wcct Mango Chutncy 2.00

88 FiCl(lCS (Lime/Chi”i/Mango/EggPIant) 2.00

89 FaPadum «+ picces per serve) 2.00
waﬂ
90 Gulab Jamum 3.50

Warm milk ciumplings in sugar syrup

91 Kulfi 3% 50
A frozen |ndian dessert made from reduced milk thickened with cream, almonds and Pistachio

nuts



Drinks

92 Soft Drinks 2.00
Coi(e/ Diet Coke/ | emonade/ [anta

1.25| Bottle 3.00
93 | _assi (Sweet, Mango) 4.00

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

5Pccial banquct $28

Mixed [ ntree, 1 Large Currg, 5a1q:ron Kice, your choice of
bread,

Kaita, Fapaclum & Desert ((Gulab Jamun)




