
                                                            
  

Daal (Urad – Black Lentil)    6.95 
Light Lentil Preparation with roasted garlic, onion, ginger and  
fresh coriander leaves. 
 

Paneer Veggie Twist    9.95 
Indian Cheese delicacy sautéed with onions and peppers. 
 

Butter Paneer                             10.95 
Soft Indian cheese in a garlic tomato cream sauce with crushed  
cashews. 

 
Baigan Bharta     9.95 
Smoked Eggplant mashed and sautéed with onions,  tomatoes 
 and green peas. Garnished with fresh coriander.  
 

Matar Paneer Masala    9.95 
Green Peas and Indian cheese in a spiced masala sauce with  
fresh coriander. 
 
Veggie of the day – seasonal veg         9.95 
 
Non-Vegetarian Dishes 
Haandi Chicken Twist   10.95 
A chicken dish with a twist – in a spicy sauce with peppers.  
Served in a Haandi dish. 
 

Butter Chicken    12.95 
A rich boneless roast chicken delicacy – in a creamy tomato garlic 
 sauce with crushed cashew nuts. 
 
Chicken Tikka Masala                      12.95 
Tender boneless chicken breast in a creamy tomato sauce with a  
twist of peppers and onions. 
 
Lamb Twist Masala     12.95 
Tender boneless spring lamb slow cooked with select spices and fresh 
coriander after marinating it overnight in garlic and spices. 
 
Lamb Madras                               12.95 
Tender boneless spring lamb slow cooked with a blend of spices and 
flavoured with coconut. 
 

Fish Magic      13.95 
A special Salmon (boneless, skinless) masala recipe – it sure is magical  
in taste. 
 

Chilli Shrimp      15.95 
Perfectly spiced dish for people who can take the heat. 

 
Any allergies? Please let the server know. 
 

Starters 
Stuffed Bread Rolls (3 pcs)            5.45 
Stuffed with a mixture of spiced potatoes, fresh coriander and 
ginger. Served with a tangy chutney. 
 
Saffron Chicken Tikka        7.95 
Boneless Chicken breast chunks roasted with spices, garlic,  
peppers, onions and fresh coriander.  
 

Sheekh Kebab (Chicken)          7.95 
Minced meat marinated with spices, ginger, garlic, green chilly. 
Roasted on skewers in Tandoor. Sautéed with onions, peppers,  
garlic and jalapeno pepper.  
 

Tawa Paneer        7.95 
Roasted Indian Cheese, sautéed with onions, ginger, garlic,  
tomatoes, fresh coriander. 
 

Spiced Aloo Tikki       6.95 
Spiced Potato patties.  Served with a special chutney and chana  
(chick peas) on top. Garnished with  onion and coriander. 
 

Fish Tikka       8.95 
Skinless, boneless – marinated salmon  with select spices. Sautéed 
with onion, ginger, garlic, carom seeds, coconut milk and coriander. 
 

Sides 
Naan Bread     1.95 
Garlic Naan      2.95 
Roti                                         1.95 
Vegetable Rice Pulao (Aged Basmati)  3.95 
Plain Rice (Aged Basmati)   2.95 
Raita (cooling yogurt recipe)  2.95 
Lemon Pickle                               1.95 
Spicy Mixed Pickle    1.95 
Hot & sweet Mango Chutney  1.95 
 
Vegetarian Dishes 
Saag      6.95 
Mustard leaves and spinach ground and cooked with sautéed onions, 
ginger, green chilly. 
 
Saag Paneer      8.95 
Saag with Indian Cheese. 
 

Chana Masala    7.95 
Indian style chick peas. 
 
 


