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The Kitchen of India




STARTERS

PUNJABI VEG. SAMOSA (3 Pcs.) R42.00

Traditional pyramid shape filled with potatoes and peas

PUNJABI CHICKEN SAMOSA (3 Pcs.) R45.00
Traditional pyramid shape filled with chicken

ONION BHAJEE R42.00
Lightly spiced onion dipped in chickpea batter and deep fried

VEG. PAKODA R42.00
Assorted vegetables dipped in batter and deep fried

BATATA VADA R42.00
Lightly spiced potato mixture dipped in better and fried

(new) RAASOIE ASSORTED PLATTER R111.00

Platter of veg. samosa, veg. pakoda & batata vada

TANDOORI STARTERS

TANDOORI CHICKEN (half) R89.00

Chicken with fresh aromatic Indian spices and herbs

CHICKEN TIKKA R69.00

Chicken with fresh aromatic Indian spices and herbs

MALAI CHICKEN TIKKA R74.00
Chicken with cashew nut paste, cream and spices

(new) HARIYALI CHICKEN TIKKA R69.00

Chicken with mint & coriander paste, cream and spices

(new) CHICKEN SHEEKH KABAB R74.00

Minced chicken cooked with herbs and spice

CHOICE iN CHICKEN

BUTTER CHICKEN (mild)R104.00

Boneless chicken cooked in mildly spiced tomato and cashew

CHICKEN KORMA R104.00

Boneless chicken cooked in cashew nut gravy and fresh cream

CHICKEN TIKKA MASALA (medium)R 99.00

Boneless chicken pieces with tomatoes, onion and peppers and spicy gravy

MADRAS CHICKEN (hot)R 99.00

Boneless chicken cooked in spicy tomato-onion gravy

CHICKEN KADAI (medium)R 99.00

Boneless chicken cooked with green pepper, herbs and spices

CHICKEN VINDALOO (hot)R 99.00

Boneless chicken with spicy onion gravy with pieces of potato

(new) BHUNA CHICKEN (medium) R 99.00

Boneless chicken cooked with spices and thick onion gravy.

(new) CHICKEN SAAG (medium)R 99.00

Boneless chicken cooked with spinach gravy and spices



CHOICE N LAMB

LAMB ROGAN JOSH (medium)R124.00

Juicy lamb pieces cooked in a traditional Kashmiri style

BHUNA GOSHT (medium)R124.00

Tender juicy lamb pieces cooked along with thick onion gravy

LAMB VINDALOO (hot)R124.00

Lamb pieces cooked in spicy onion gravy with pieces of potato

DAL GOSHT (medium)R124.00

Lamb pieces cooked with yellow lentils and fresh garlic

LAMB KORMA R129.00

Lamb pieces cooked in thick cashew nut gravy and fresh cream

(new) LAMB SAAG (medium) R124.00

Lamb pieces cooked in thick spinach gravy and spices

(new) LAMB TIKKA MASALA (medium)R124.00

Lamb pieces cooked with tomatoes, onion and peppers with spicy gravy

CHOICE N FISH

MADRAS FISH CURRY (hot)R114.00

A fillet of king klip cooked in a spicy tomato-onion gravy, mustard seeds,
tamarind & curry leaves

FISH MASALA (medium)R114.00
A traditionally cooked fish curry with spices

CHICKEN & PRAWNS CURRY (medium)R134.00

Boneless chicken cubes and prawns cooked in coconut powder & onion gravy

PRAWNS CURRY (medium)R144.00

Prawns cooked in coconut powder, onion gravy, and mustard
seeds, tamarind and curry leaves

KADAI PRAWNS (medium)R144.00

Prawns deliciously cooked in herbs, green pepper and aromatic Indian spices

PRAWNS VINDALOO (hot)R144.00

Prawns cooked in spicy onion gravy and potato pieces



CHOICE IN PANEER

PANEER MAKHANI (mild)R104.00

Cubes of paneer cooked in tomato and cashew nuts gravy

PANEER KADAI (medium)R 99.00

Cubes of paneer cooked in herbs, green pepper

PANEER TIKKA MASALA (medium)R 99.00

Grilled cubes of paneer cooked in mildly spiced tomato gravy

PALAKH PANEER (mild)R 99.00

Cubes of paneer cooked in spinach gravy

(new) SHAHI PANEER (mild)R104.00

Cubes of paneer, cooked in cashew nut gravy, cream & mild spices

(new) MUTTER PANEER (medium)R 99.00

Cubes of paneer & peas cooked in onion & tomato gravy

DHINGRI DOLMA (medium)R 99.00

Cubes of paneer, Mushroom, pepper, cooked in onion & tomato gravy

CHOICE N VEGETABLES

VEGETABLE KOLHAPURI @ (hot)R89.00

Assorted vegetables cooked in spicy gravy

VEGETABLE KORMA R99.00

Assorted vegetables cooked in cashew nut gravy with spices

BAIGAN BHARTA @ (medium)R89.00

Roasted, de skinned & pureed brinjal with tomato-onion

CHANA MASALA ® (medium)R89.00

Chickpeas cooked in brown onion-tomato gravy

DAL TADKA ® (medium)R84.00

Yellow lentils tempered with fresh garlic and cumin seeds

DAL MAKHANI (mitld) R89.00

Beans and lentils finished with butter and cream

ALOO GOBI @ (medium)R84.00

Florets of cauliflower stir with potato and cumin seed

JEERA ALOO ® (medium)R84.00

Baby potatoes stir fried with cumin seeds and spices

(new) ALOO MUTTER ® (medium) R84.00

Cubes of potatoes and peas cooked in onion, tomato gravy and spices

(new) ALOO PALAKH ® (medium) R84.00

Cubes of potatoes cooked in spinach, onion, tomato gravy and spices

(new) MASHROOM MUTTER ® (medium) R89.00

Mushroom & peas cooked in onion, tomato gravy and spices

(new) METHI MUTTER MALAI (mild) R99.00

Green peas, fenugreek & cashew nut gravy

© - Vegan on special request



TANDOORI BREADS

TANDOORI ROTI R19.00
Whole wheat dough baked in a tandoor clay oven.
BUTTER NAN R22.00
Home-made dough baked in a tandoor with rich butter.
GARLIC NAN R32.00
Home-made dough baked in a tandoor with rich butter and garlic
CHEESE AND GARLIC NAN R35.00
Nan with cheese and garlic
(new) CHILLI & GARLIC NAN R32.00
Nan with chilli and garlic
LACHHA PARATHA R29.00
Whole wheat dough baked in layers with butter in a tandoor
ALOO PARATHA R35.00
Whole wheat dough baked in a tandoor stuffed with minced potato and mild spices
GOBI PARATHA R39.00

Whole wheat dough baked in a tandoor stuffed with minced
Cauli flower and mild spices

BUTTER RUMALI ROTI R35.00

Exotic thin flat bread cooked on inverted tawa

(new) ONION KULCHAR32.00

Whole wheat bread with onion

(new) ROTI KI TOKRI R91.00

Basket of tandoori roti, butter nan, lachha paratha & onion kulcha

CHOICE N RICE

PLAIN RICE R24.00

Fluffy white steamed basmati rice

JEERA RICE R37.00

Basmati rice tempered in butter with cumin seeds

LEMON RICE R39.00

Tangy rice made from lemaon

VEGETABLE PULAO R59.00

Basmati rice cooked with mixed vegetable and fresh cream

MUSHROOM PULAO R59.00

Basmati rice cooked with mushroom and fresh cream

(new) PANEER PEAS PULAO R69.00

Basmati rice cooked with paneer, peas and fresh cream

VEGETABLE BIRYANI (medium)R99.00

Basmati rice and vegetables cooked with aromatic spices

CHICKEN BIRYANI (medium)R124.00

Basmati rice and succulent pieces of chicken cooked with aromatic Indian spices

LAMB BIRYANI (medium)R139.00

Basmati rice and tender juicy lamb pieces cooked with aromatic Indian spices

PRAWNS BIRYANI (medium)R164.00

Basmati rice and prawns cooked with aromatic Indian spices



SIDE ORDERS

KACHUMBER R25.00

Combination of diced cucumber, tomatoes and onion flavoured with masala
CUCUMBER RAITA R35.00

Seasoned yoghurt with grated cucumber

PAPAD R10.00
Plain crispy Poppadum

MASALA PAPAD R19.00
Crisp Poppadum with chopped tomato, onion & masala topping
ONION SALAD R25.00
Slice of onions

GREEN SALAD R30.00

Garden fresh vegetable salad

DESSERTS & BEVERAGES

GULAB JAMUN (2 Pieces) R35.00

Solidified milk balls, deep fried, soaked in sugar syrup

SWEET VERMICELLI R42.00

Wheat thin noodles cooked with milk & sugar

SOO0JI HALWA R42.00

Semolina pudding with milk & aromatic spices

LASSI R30.00

A refreshing yoghurt drink, choice of sweet or salty

MANGO LASSI R40.00

A refreshing yoghurt drink with mango flavour

FALOODA -BOMBAY CRUSH R40.00

Rich milky mixture of ice cream, falooda and rose syrup

MASALA TEA R22.00

Tea with mixture of herhs & snices with milk

PLEASE NOTE

= All meals are freshly prepared as per your order. This takes about 30-
35 minutes.

= Prices of curries do not include rice / bread

= [tems are subject to availability.
= Orders once placed, will not be cancelled.
= We use Halal chicken and lamb.
= [f you have any food allergy or special dietary requirement, please
inform a
member of our staff before placing your order.
= All prices are inclusive of VAT.
= Mode of payment — Cash and Credit card only.
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