


I
ndian cuisine 

has millions 

of fans the 

worldover. The british 

swear by it. The americans 

can’t do without it. Even 

the japanese love digging 

into curry. At jade of 

india, you too can indulge 

your taste in the divine 

flavours that our chefs 

cook up for you. From 

tandoori kababs to fiery 

curries. From indian-

chinese to traditional 

desserts. Let’s not spend 

any more minutes with 

the sales talk... enjoy!



Background: 
36. Paneer Papri

Foreground: 
26. Samundri Moti (Spicy)

tandoori khazana



(All items can be made spicy or less spicy on request)

SALADS
1. Onion Salad	 $1.50

2. Green Salad	 $2.00

3. Kachumber Salad	 $3.00

ACCOMPANIMENTS
4. Roasted Papad – five pieces	 $2.00

5. Masala Papad (Spicy) - two pieces	 $2.00 
(topped with a special sauce with diced onions, tomatoes & cucumbers)

CHICKEN (All Cooked in the Tandoor)

6. Murg Lasuni Tikka (New) 	 $6.50 
Boneless chicken thigh marinated in yoghurt, cheese & special spices.

7. Karara Chicken Tikka (New) (Spicy) 	 $7.50 
Boneless chicken marinated in special spices.

8. Tangri Kebab (Spicy) (Chef’s Special) 	 $11.00 
Chicken drumsticks marinated with Indian herbs & spices.

9. Awara Patangey (Spicy)	 $10.50 
Chicken wings marinated with yoghurt, special spices & herbs.

10. Murg Jafrani Tikka (New)	 $8.00 
Boneless chicken coated with cashewnut paste & special spices.

11. Murg Hazari Kebab (New)	 $9.50 
Boneless chicken marinated with mint, curd, cheese & special spices.

12. Murg Tikka Haryali	 $9.00 
Boneless Chicken marinated with fresh herbs, yoghurt, & spices.

13. Murg Kandhari Kebab	 $9.00 
Boneless chicken marinated with roasted cumin powder, herbs, spices & yoghurt. 

14. Murg Kasturi Kebab (New)	 $10.00 
Boneless chicken pieces marinated with special spices.

15. Murg Gajab Ka Tikka	 $10.00 
Chunks of boneless chicken marinated in cashew paste, cheese & yoghurt.

16. Murg Gilafi Sheekh Kebab (Chef’s Special)	 $11.50 
Boneless Chicken marinated with spices & coated with diced capsicums.
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All 
Kebabs 

are 
grilled 

in the 
Tandoor.
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17. Murg Parinda Kebab (Chef’s Special)	 $10.00 
Selected pieces of boneless chicken breast coated with egg, cheese & special spices.

18. Tandoori Chicken (Spicy) (New) - Half / Full	 $10.25 / $20.50 
Chicken marinated in with curd & exotic spices.

19. Murg Afghani - Half / Full	 $12.00 / $24.00 
Boneless chicken marinated in cashewnut paste with special spices.

MUTTON
20. Quafli Sheekh Kebab	 $8.50 
Soft mutton sheekh kebab marinated in special spices and grilled to perfection.

SEA FOOD (SAMUDRI KHAZANA)

FISH

21. Fish Hariyali Tikka (New)	 $9.00 
Fish marinated with fresh herbs, curd and spices.

22. Fish Amritsari (Spicy) (New)	 $8.50 
Fish prepared with special herbs.

23. Fish Jafarani Tikka (New)	 $9.50 
Fish marinated with cashewnut paste, saffron and spices.

24. Machlee Masala Kebab	 $8.50 
Bengal’s most favorite fish delicately spiced.

25. Fish Afgani Tikka (New) 	 $10.00 
Fish marinated with curd, cashewnut paste & spices.

26. Samundri Moti (Chef’s Special) (Spicy)	 $10.00 
Fish delicately marinated in special spices and herbs.

PRAWNS

27. Tandoori Prawns (Spicy) (Chef’s Special)	 $12.00 
Prawns marinated in exotic spices.

28. Tandoori Hariyali Prawn Tikka (New)	 $15.00 
Prawns marinated with fresh herbs & special spices

29. Tandoori Jafrani Prawn Tikka (New)	 $14.00 
Prawns marinated with herbs, saffron & spices.

30. Tandoori Malai Prawn Tikka (New)	 $14.50 
Prawns marinated with special spices & cheese.



BIRBAL-KI-PASAND (SHAKAHARI) 
VEGETARIAN

31. Aloo Amritsar (Chef’s special) (New)	 $4.00 
Potatoes mixed with special spices & herbs.

32. Sesame Vegetable Sheekh Kebab (New)	 $5.50 
Diced vegetables mixed with special spices formed into kebabs.

33. Paneer Artisa Noor (Spicy)	 $8.00 
Fresh Cottage Cheese marinated in curd, & special Indian herbs.

34. Tandoori Vegetable Chatpata (New)	 $4.50 
An assortment of fresh vegetables with herbs & spices.

35. Paneer Hara Nazara	 $8.50 
Chunks of cottage cheese marinated in an exotic blend of mint, onion & capsicums.

36. Paneer Papri (Chef’s Special)	 $9.50 
Fresh Cottage Cheese marinated in a special sauce & coated with bits of spicy Indian crackers.

37. Tandoori Khumb (Spicy) (New)	 $9.50 
Fresh button mushrooms, marinated with special spices.

38. Khumb Malai Tikka	 $11.00 
Fresh button mushrooms, marinated with cream & special spices.
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Background: 
15. Murg Gajab Ka Tikka

Foreground: 
20. Murg Gilafi Sheekh 

Kebab (Chef’s Special)
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50. Kashmiri Rojan Gosht
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CHICKEN
39. Chicken Kheema (New)	 $6.50 
Mince chicken cooked in a special gravy. 

40. Chicken Kadhai Masala (Spicy) (New)	 $7.50 
Chicken prepared in a yellow gravy with green chilies. 

41. Murg Jal Frazie (New)	 $7.50 
Boneless chicken tikka cooked in a brown gravy with onions and capsicums.

42. Murg Bhartha (New)	 $8.50 
Boneless chicken cooked in a brown gravy and garnished with an egg. 

43. Murg Makhanwala	 $9.50 
Tandoori chicken cooked in delicious tomato gravy.

44. Murg Kali Mirch (Spicy)	 $9.50 
Boneless chicken cooked in a white sauce garnished with black pepper  
and coriander leaves.

45. Murg Rimjhim (Chef’s Special) (Spicy)	 $11.00 
Boneless chicken, with chicken mince cooked in yellow gravy with fresh herbs,  
and garnished with an egg.

46. Murg Jane Bahar (Chef’s Special)	 $11.00  
Boneless chicken and chicken mince cooked with spinach and spices  
& garnished with a boiled egg. 

47. Dhaniya Murg (Spicy)	 $11.50 
Boneless Chicken cooked in fresh coriander sauce.

MUTTON
48. Buna Gosht (New)	 $8.50 
Mutton prepared in a special gravy.

49. Mutton Dopiaza	 $9.00 
Boneless lamb prepared in yellow gravy, sprinkled with onion cubes  
& an exotic blend of herbs and spices.

50. Kashmiri Rogan Gosht	 $9.00 
Boneless lamb prepared in special gravy and garnished with fresh coriander leaves.

51. Mutton Kheema Curry (New)	 $9.00 
Minced mutton cooked in brown onion gravy & garnished with fresh coriander leaves.

52. Achari Gosht (Chef’s Special) (Spicy)	 $11.00 
Boneless lamb cooked with achar masala.
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FISH
53.  Methi (Fenugreek) Fish (New)	 $9.00 
Fish cooked in a brown gravy with fenugreek leaves.

54. Tomato Fish (New)	 $8.50 
Fish cooked with in a tomato gravy.

55. Machlee ka Salan	 $11.00 
Fish cooked Hyderabadi style.

56. Fish Kalia	 $11.50 
Fish prepared with mustard in a special yellow gravy.

PRAWNS
57. Kadhai Prawns	 $13.50 
Fresh prawns cooked in a thick onion and tomato gravy with  
crushed whole red chilies and coriander seeds. 

58. Prawn Masala (Spicy)	 $13.50 
Prawns cooked in a thick dry onion and tomato sauce with special spices.

59. Prawn Goa Curry (New)	 $14.50  
Fresh prawns cooked in yellow gravy with coconut milk and spices.

60. Prawn Malai Curry	 $14.00  
Fresh prawns prepared in a special cashewnut gravy with coconut cream.

61. Pudhina Prawns (New)	 $16.00 
Prawns prepared in fresh pudhina (mint) gravy.

BHARTIYA CURRY  
(Pure Vegetarian)

62. Baigan Bhujia (Dry)	 $5.50 
Brinjals sauted with spices.

63. Vegetable Jodhpuri (New)	 $7.00 
An assortment of vegetables prepared in a  
special gravy with spices.

64. Bhindi Rajasthani	 $7.50 
Ladies fingers fried and cooked in thick spice gravy.

65. Vegetable Kolhapuri (Spicy)	 $7.00 
Fresh vegetables and paneer cooked in thick gravy  
with Indian spices. 

66. Baigan Korma	 $7.50 
Brinjals cooked and served in a korma based gravy  
with coconut milk & spices.

60. Prawn Malai Curry



67. Aloo Gobi	 $7.50 
A unique combination of cauliflower  
& potatoes cooked with garlic, ginger,  
tomato & traditional Indian spices. 

68. Bhindi Jaipuri (New)	 $7.50 
Fresh ladies fingers prepared in a  
white gravy. 

69. Palak Corn (New)	 $7.50 
Corn kernel and green, red & yellow  
capsicums, cooked in spinach gravy  
with special spices.

70. Rilli Milli Subzian	 $7.00 
Luxurious mixed vegetable curry.

71. Paneer Mirch Ka Salan (Not spicy)	 $8.00 
A wonderful combination of long green chillies and cottage cheese, cooked in white gravy.

72. Paneer Hara Moti (New)	 $8.00 
Paneer cooked with green peas in special gravy.

73. Mattar Paneer (New)	 $7.50 
Paneer and peas cooked in a brown gravy with spices.

74. Aloo Dum (New)	 $6.50 
Potatoes prepared with in a special gravy garnished with coriander leaves.

75. Mattar Methi Malai (New)	 $9.00 
Green Peas prepared with methi (fenugreek leaves) in a white gravy.

76. Paneer Butter Masala	 $8.00 
Cubes of Cottage cheese cooked in a piquant onion and tomato gravy.

77. Paneer Khurchan	 $8.00 
Slices of cottage cheese along with cubes of onion, capsicum and tomatoes,  
tempered with mustard seeds.

78. Paneer Palak Chaman	 $9.00 
Cottage cheese, cooked in delicately prepared spinach gravy. 

79. Mushroom Dhaniya Masala (Chef’s Special)	 $9.00 
Fresh Shitake mushrooms cooked in tomato gravy with special spices and  
tossed with fresh green coriander leaves.

80.  Dhingri Matar (New)	 $9.50 
Fresh button mushrooms & green peas, prepared in a brown gravy with herbs.

81. Malai Kofta (New)	 $8.50 
Potatoes stuffed with cottage cheese, nuts & dry fruit, & cooked in a brown gravy.

82. Paneer Kadhai (Spicy)	 $9.00 
Cottage cheese, tossed with capsicum and tomatoes in a brown gravy. 
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71. Paneer Mirch ka Salan
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83. Lucknawi Choley	 $7.50 
Chickpeas prepared in a thick gravy with special Indian spices.

84. Daal-E-Punjab	 $7.00 
Black lentils prepared in thick gravy with special Indian spices.

85. Daal Butter Fry	 $6.50 
Yellow lentils cooked in semi solid gravy.

86. Rajma	 $7.50  
Red kidney beans prepared with special Indian spices, in thick gravy.

SOUTH INDIAN SPECIALS 
(Prepared South Indian style)

87. Chicken Chettinad (Spicy)	 $10.00 
Small pieces of boneless chicken cooked in a special gravy  
with curry leaves and coconut cream.

88. Chettiar Fried Chicken - Dry (New)	 $6.50 
Chicken marinated with mustard seeds and other spices and cooked  
with special spices.

89. Chicken Sixty-Five (New)	 $5.50 
Boneless chicken marinated with spices, and fried with curry leaves.

90. Masala Chicken (New)	 $6.50 
Chicken cooked in special spices.

91. Fish Head Curry (Chef’s Special)	 $18.00 
Fish cooked in a flavourful gravy with lady fingers and more.

92. Fish Curry	 $7.50 
Fish cooked in special gravy, South Indian style.

93. Masala Fish (New)	 $9.00 
Fish cooked in spices and fried.

94. Prawn Sambal (Spicy) (New)	 $12.50 
Prawns cooked in a spicy sambal sauce.

95. Pickled Prawn Curry (Spicy) (New)	 $13.00 
Prawns prepared in a pickle gravy.

96. Mysore Mutton – Dry  (Spicy) – (New)	 $7.50 
Boneless mutton cooked to perfection with an assortment of spices.

97.  Mutton Dalcha (New)	 $5.00 
Boneless mutton prepared with lentils and special spices.

98. Bindi Puli Kolambu (New)	 $4.50 
Lady’s fingers cooked in a tasty tamarind gravy.

98. Bindi Puli Kolambu

88. Chettiar Fried Chicken (Dry)

91. Fish Head Curry 
(South Indian Style)



99. Brinjal Puli Kolambu (New)	 $4.00 
Brinjals (Eggplant) cooked in a tasty tamarind gravy.

100. Masala Potatoes- Dry (New)	 $3.50 
Chunks of potatoes tossed with spices and fried.

101. Lokie Dalcha (New)	 $4.00 
Lentils prepared with white pumpkin & spices.

INDIAN BREADS (From Clay Oven)

Made from Whole Wheat Flour

102.Tandoori Roti	 $2.00

103. Butter Roti	 $2.50

104. Missi Roti	 $3.00

105. Khasta Roti	 $3.00

Made from White flour

106. Plain Naan	 $2.00

107. Butter Naan	 $2.50

108. Garlic Naan	 $3.00

109. Kashmiri Naan 	 $3.00 
Stuffed with cherries and nuts

110. Chicken or Mutton Kheema Naan 	 $4.00 
Indian bread stuffed with minced chicken or mutton.

111. Stuffed Kulcha	 $3.50 
Indian bread stuffed with veggies, potato and cottage cheese.

112. Lachedar Paratha	 $3.00

113. Lachedar Pudhina (Mint) Paratha	 $3.50

114. Lachedar Dhaniya (Coriander) Paratha	 $3.50

115. Roomali Roti	 $2.00
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DAHI-KE-KUNDE SE 
Raita/Yoghurt of your choice

116. Tomato, Chilly & Cucumber Raita/Yoghurt	 $3.00

117. Onion, Chilly, Cucumber, Tomato Raita/Yoghurt	 $3.00

118. Boondi Raita/Yoghurt	 $4.50 
Tiny chickpea wafers combined with yoghurt.

BASMATI-KA-KHAZANA  
(Lucknowi Style)

119. Mutton Biryani	 $10.50 
Tender boneless mutton cooked to perfection with saffron flavored basmati rice  
served with gravy and raita.

120. Chicken Biryani	 $10.00 
Basmati biryani rice cooked with tender boneless chicken, yoghurt,  
Indian spices & saffron served with gravy and raita.

121. Tahiri : Vegetable Biryani	 $5.00 
A delicious aromatic vegetable biryani served with gravy and raita.

122. Plain Biryani	 $4.50 
Basmati rice cooked with special Indian spices served with gravy and raita.

123. Paneer Khumb Biryani	 $6.50 
Basmati rice cooked with fresh Shitake mushrooms & paneer (cottage cheese)  
served with gravy and raita.

124. Egg Biryani	 $8.00 
Biryani rice cooked with boiled egg and spices served with gravy and raita.

125. Fish Biryani	 $13.00 
Biryani  rice cooked with fresh fish and spices served with gravy and raita.

126. Cumin Rice	 $4.00 
Basmati rice seasoned with cumin seeds & garnished with coriander leaves

127. Peas Pulao	 $4.50 
Basmati rice prepared with fresh green peas.

128. Steamed Rice	 $2.50
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82. Paneer Kadhai 
(Spicy)



the chinese 
wok

the chinese wok

ORIENTAL DELICACIES

Background: 184. Veg Hakka Noodles

Centre: 174. Beancurd with Dried Chillies and Cashewnuts

Foreground: 172. Cauliflower Manchurian (Dry)
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SOUPS  
(NON-VEG)

129. Chicken Sweet Corn Soup	 $4.50 
A delicious soup with chicken & creamy sweet corn.

130. Oriental Sea Food Soup	 $6.50 
A delicious soup prepared with prawns and egg.

131. Hot & Sour Chicken Soup	 $4.50 
A soup prepared with chicken, mushrooms & veggies.

132. Chicken Manchow Soup	 $4.50 
A soup prepared with chicken & veggies.

(VEG)

133. Vegetable Sweet Corn Soup	 $4.00 
A soup prepared with sweet corn and veggies.

134. Vegetable Lemon Garlic Soup	 $4.00 
A soup prepared with veggies with a touch of garlic & lemon.

135. Hot & Sour Vegetable Soup	 $4.00 
A soup prepared with veggies & mushroom with chili & garlic.

136. Vegetable Manchow Soup	 $4.00 
A soup prepared with paneer & veggies.

137. Tomato Soup	 $3.00 
A soup made from fresh tomatoes and seasoned with light spices.

STARTERS 
(VEG)

138. Vegetable Spring Roll	 $5.00 
Stir fried veggies wrapped in spring rolls & fried.

139. Crispy Chili Baby corn	 $5.50 
Fresh baby corn prepared in a special sauce.

140. Tofu & Mushroom with Pepper Salt	 $4.00 
Bean curd, mushrooms tossed in a light soya sauce.

141. Crispy Chili Potato	 $4.00 
Crispy julliened potatoes prepared with a spicy sauce - dry.

142. Crispy Chili Chickpeas	 $4.50 
Crispy chickpeas prepared in a spicy sauce – dry.

143. Vegetable Manchurian Dry / Gravy	 $4.50 
Veggie patties prepared in a chili garlic sauce.

144. Chili Tofu	 $4.50 
Fresh tofu prepared in a special spicy sauce – dry.

145. Fried Vegetable Momos (New)	 $4.00 
Wraps stuffed with vegetables and fried.
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Wraps stuffed with vegetables and steamed.

(NON-VEG)

147. Fried Chicken Momos (New)	 $7.00 
Wraps stuffed with minced chicken and fried.

148. Steamed Chicken Momos (New)	 $7.00 
Wraps stuffed with minched chicken and steamed.

149. Pan Fried Chili Chicken	 $6.50 
Chicken sautéed with veggies in a semi dry sauce.

150. Pan Fried Chili Fish	 $7.00 
Fish sautéed with veggies in a semi dry sauce.

151. Chicken Spring Roll	 $5.50 
Chicken mince wrapped in spring rolls & fried.

152. Chicken Lollipops	 $9.00 
Chicken wings sautéed in a special chili garlic sauce.

153. Pepper Garlic Prawns	 $9.00 
Prawns sautéed with capsicums & onion.

MAIN COURSE
NON-VEG SEA FOOD 

PRAWNS/FISH

154. Prawn in Szechwan Sauce	 $13.00 
Prawns & celery prepared in a spicy sauce.

155. Sweet & Sour Prawns	 $13.00 
Prawns prepared in a sweet & sour sauce.

156. Chili Prawns	 $13.00 
Prawns prepared in a chili garlic hot sauce.

157. Garlic Prawns 	 $13.00 
.Prawns prepared with a garlic tomato sauce.

158. Fish Pak Choy	 $8.50 
Fish with pak choy (greens) in a chili garlic sauce.

159. Fish in Chili Wine Sauce  	 $7.50 
Fish prepared in a chili Wine sauce.

LAMB

160. Shredded Chili Garlic Lamb 	 $9.50 
Lamb prepared with veggies in a Hoisin & chili-Garlic sauce.

161. Shredded Lamb Hong Kong Style 	 $8.50 
Lamb prepared with black pepper & Szechuan sauce.
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162. Konjee Crispy Lamb 	 $8.00 
Crispy lamb prepared in a Hoisin & tomato sauce.

CHICKEN

163. Chili Chicken 	 $8.00 
Boneless chicken prepared with green chili & chili-garlic sauce.

164. Ginger Chicken 	 $8.50 
Boneless chicken and veggies prepared with fresh ginger & chili & Chili-Garlic sauce.

165. Garlic Chicken	 $8.50 
Boneless chicken cooked in a garlic chili sauce.

166. Chicken Manchurian - Dry / Gravy	 $8.00 
Boneless chicken cooked in a special Manchurian sauce.

167. Sweet & Sour Honey Chicken	 $7.50 
Boneless chicken with veggies in a sweet & sour sauce.

168. Sliced Chicken, Baby Corn & Mushroom 	 $6.50 
Boneless chicken with veggies in a light sauce.

169. Hunan Chicken	 $6.00 
Boneless chicken with veggies in a light sauce.

170. Chicken with Cashew Nuts and Dry Chilies	 $9.00 
Boneless chicken with dry chilies & cashewnuts.

VEGETARIAN

171. Paneer Manchurian - Dry / Gravy	 $6.50 
Indian cottage cheese in a Soya chili garlic sauce.

172. Cauliflower Manchurian - Dry / Gravy	 $6.00 
Deep fried cauliflower served in a soya chili garlic sauce.

173. Crispy Bean Curd with Chili Garlic Sauce	 $5.50 
Crispy bean curd in a chili garlic sauce.

174. Bean Curd with Dried Chilies & Cashew Nuts	 $6.00 
Tofu with dried chilies & cashewnuts.

175. Paneer with Dried Chilies & Cashewnuts	 $8.50 
Paneer - Indian cottage cheese with dried red chilies and cashewnuts.

176. Baby Corn, Mushroom, Capsicum Stir Fried	 $5.00 
Stir fried veggies in a light soya sauce.

177. Stir Fried Vegetables	 $4.50 
French beans, carrots, bean sprouts and kai lan stir fried.

178. Broccoli Stir Fry	 $6.50 
Broccoli stir fried.

179. Kai Lan	 $6.00 
Kai Lan (greens) with chopped garlic, soya & oyster sauce.
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CHOPSUEY  
Crispy Noodles with Sweet & Hot Sauce.

180. Vegetable Chopsuey	 $6.00 
Crispy noodles topped with veggies in a sweet & hot sauce.

181. Chicken Chopsuey  	 $6.50 
Crispy noodles topped with chicken & veggies in a sweet & hot sauce.

182. Prawn Chopsuey	 $13.00 
Crispy noodles topped with prawns & veggies in a sweet & hot sauce.

183. American Chopsuey	 $10.50 
Crispy noodles topped with chicken, prawns, egg & veggies in a sweet & hot sauce.

HAKKA NOODLES (Dry)

184. Vegetable Hakka Noodles	 $6.00 
Noodles served with veggies with a dash of soya sauce.

185. Chicken Hakka Noodles	 $6.50 
Noodles served with chicken & veggies with a dash of soya sauce.

186. Prawn Hakka Noodles	 $13.00 
Noodles served with prawns & veggies with a dash of soya sauce.

187. Mixed Hakka Noodles	 $10.50 
Noodles served with chicken, prawns & veggies with a dash of soya sauce.

CHOW MEIN (topped with gravy)

188. Vegetable Chow Mein	 $6.00 
Boiled Noodles topped with veggie in a light soya sauce.

189. Chicken Chow Mein	 $6.50 
Boiled Noodles topped with chicken & veggies in a light soya sauce.

190. Prawn Chow Mein	 $13.00 
Boiled Noodles topped with prawns & veggies in a light soya sauce.

191. Mixed Chow Mein	 $10.50 
Boiled Noodles topped with chicken, prawns & veggies in a light soya sauce.

CHILLY GARLIC NOODLES (Dry - Spicy)

192. Plain Chili Garlic Noodles	 $5.50 
Noodles stir fried in a chili garlic sauce.

193. Vegetable Chili Garlic Noodles	 $6.00 
Noodles stir fried with veggies in a chili garlic sauce.

194. Chicken Chili Garlic Noodles	 $6.50 
Noodles stir fried with chicken & veggies in a chili garlic sauce.

195. Prawn Chili Garlic Noodles	 $13.00 
Noodles stir fried with prawns & veggies in a chili garlic sauce.



196. Mixed Chili  
Garlic Noodles	 $10.00 
Noodles stir fried with chicken, prawns  
& veggies in a chili garlic sauce.

FRIED RICE

197. Vegetable Fried Rice	 $6.00 
Rice stir fried with veggies.

198. Chicken Fried Rice	 $6.50 
Rice stir fried with chicken, egg & veggies.

199.  Prawn Fried Rice	 $13.00 
Rice stir fried with prawns, egg & veggies.

200. Mixed Fried Rice	 $10.50 
Rice stir fried with chicken, prawns, egg & veggies.

201. Egg Fried Rice	 $7.00 
Rice stir fried with eggs & veggies.

GINGER FRIED RICE

202. Vegetable Fried Rice	 $6.00 
Rice stir fried with shredded ginger & veggies.

203. Chicken Fried Rice	 $6.50 
Rice stir fried with shredded ginger, chicken, egg & veggies.

204. Prawn Fried Rice	 $13.00 
Rice stir fried with shredded ginger, prawns, egg & veggies.

205. Mixed Fried Rice	 $10.50 
Rice stir fried with shredded ginger, chicken, prawns, egg & veggies.

CHILLY GARLIC FRIED RICE (Spicy)

206. Vegetable Chili Garlic Fried Rice	 $6.00 
Rice fried with veggies in a chili garlic sauce.

207. Chicken Chili Garlic Fried Rice	 $6.50 
Rice fried with chicken & veggies in a chili garlic sauce.

208. Prawn Chili Garlic Fried Rice	 $13.00  
Rice fried with prawns & veggies in a chili garlic sauce.

209. Mixed Chili Garlic Fried Rice	 $10.50 
Rice fried with chicken, prawns, eggs and veggies in a chili garlic sauce.
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Background: 138. Crispy Chilli Baby Corn

Foreground: 141. Crispy Chili Chickpeas



chaats

211. Raj Kachori



CHAATS 
(Famous & Delicious Street Food of India)

210. Papri Chaat	 $5.00 
Savory Indian biscuits topped with sweet yoghurt, coriander sauce and  
tamarind sweet sauce with special spices.

211. Raj Kachori	 $6.00 
A puffed bread stuffed with potatoes, lentils and topped with sweet yoghurt,  
coriander sauce and tamarind sweet sauce with special spices.

212. Dahi Gol Gapa	 $5.00 
Small puffed bread stuffed with the same ingredients as Raj Kachori.

213. Dahi Balla	 $5.00 
Lentil koftas served with sweet yoghurt, coriander sauce &  
tamarind sweet sauce and spices.

214. Bhel Puri	 $5.00 
Puffed rice, with peanuts, potato, onions and more, mixed together with a special sauce.

215. Pau Bhaji	 $6.00 
A tasty vegetable curry served with grilled bread.

216. Sev Puri	 $5.00 
Savoury Indian biscuits topped with lentils, coriander and sweet tamarind sauce  
with a sprinkle of sev.

217. Bombay Bhel	 $5.00 
Puffed rice, served with peanuts, potato, onions mixed together with a sweet sauce.

218. Pani Puri	 $4.00 
Small puffed bread stuffed with lentil, potatoes and served with a sweet/spicy liquid  sauce.

219. Samosa (Per piece)	 $1.50 
A delicious Indian curry puff stuffed with potato and vegetables,  
served with a sweet, tamarind sauce.

220. Samosa Chaat 	 $5.00 
A delicious Indian curry puff topped with a chickpea curry.

KATI ROLLS

(Roomali rotis (thin Indian bread) stuffed with either  
Chicken, Mutton, Paneer, Potato, Onions & Capsicum)

221. Chicken Kati 	 $4.00

222. Mutton Kati 	 $4.50

223. Paneer Kati 	 $3.50

224. Potato Kati 	 $3.00
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SWEET THOUGHTS
225. Gulab Jamun	 $4.50 
White cheese dumplings made from Cottage Cheese, deep fried and served warm.

226. Gulab Jamun with Ice Cream	 $4.50 
One white cheese dumpling made from cottage cheese, deep fried and served  
with a scoop of vanilla ice cream.

227. Kesar Badam Kulfi	 $5.50 
Indian ice cream made from milk and garnished with pistachio nuts.

228. Bengali Rasmalai	 $5.00 
Cottage cheese dumplings soaked in saffron flavored sweet milk  
and garnished with pistachios.

229. Rasagulla	 $4.50 
Cottage cheese dessert made from fresh milk, soaked in sugar syrup and served cold.

230. Jelabi	 $1.50 
Dessert made of batter deep-fried in a coil shape and served in syrup.

231. Vanilla Ice Cream	 $4.00

232. Strawberry Ice Cream	 $4.00

233. Chocolate Ice Cream	 $4.00

Top: 228. Bengali 
Rasmalai

Bottom: 227. Kesar 
Badam Kulfi
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drinks

dr
in

ks

BEVERAGES
TEA

234. Masala Tea 
$3.00

235. English Breakfast 
$2.50

236. Earl Grey 
$2.50

237. Darjeeling 
$2.50

238. Hot Lemon Tea 
$2.50

COFFEE

239. Black Coffee 
$2.50

240. Coffee with Milk 
$3.00

241. Cappuccino 
$3.50



drinks

dr
in

ks

JUICES
242. Lime 

$3.00

243. Orange 
$3.00

244. Fruit Punch 
$3.00

245. Pineapple 
$3.00

246. Mineral Water 
$1.50

247. Coke 
$2.50

248. Sprite 
$2.50

249. Coke Light 
$3.00

250. Ice Lemon Tea 
$3.00

LASSI (Yoghurt)

251. Salted Lassi 
$3.50

252. Sweet Lassi 
$4.00

253. Mango Lassi 
$4.50

 

BEERS
254. Tiger 

$6.50

255. Heineken 
$7.00

256. Kingfisher 
$7.00

257. Weihenstephan Beer 
Dunkel 

$11.00

WINES
258. House-pour Red Wine  

per glass 
$10.00

259. House-pour White Wine  
per glass White 

$10.00

260. House-pour Red Wine  
per bottle Red 

$49.00

261. House-pour White Wine  
per bottle White 

$49.00

262. Premium Red Wine  
per bottle 

$85.00

263. Premium White Wine  
per bottle 

$85.00



172 Race Course Road  
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