


Non-vegetarian - Tandoori Treasure

1. Tandoori Chicken (half/full) ( 4/8 pc per serve) $10.99/$17.99
Spiing chicken mainated in yogurt and seleted hetbs and spies, moked o
perfection in tandoor

2. Chicken Tikka pc([Pér serve) $12.99
Morsels of boneless chicken maated in yogurt and exotic spiees @oked
to perfection in tandoor

3. Malai Murg Tikka p¢ @er serve) $12.99
Boneless chicken mamated in yogurt with Pepper, mild koma saue and
exotic spies and then oasted in tandoor

4.Tandoori Lamb CQutlet ( 4cpper serve) $16.99
Moghlai style Lamb cutlet mainated in yoghurt with ground spies and then
roasted in tandoot

5. Tangri Kebab pc pér serve) $10.99
Chicken drumsticsaasted in tandoor afer being oreright marination of
yogurt and aomatic spies

6. Sheek Kebab pc pér serve) $10.99
Moghlai style suculent lamb mince with ground spies and fesh oriander
leaves & oasted in tandoot

7. Tandoori Prawn p¢ per serve) $14.99
Fresh pwans mamated in special ggurt marination and seleted spies,
cooked to perfection in tandoor.

8. Tandoori Platt er (5 or 10cper serve) $12.99/$19.99
Includes 1or2 piees each of muy malai tika, chicken tika, lamb cutlet
sheek kebabtangi kabab.

9. Chili Chicken Dry

Fried chicken marinated in soya sauce, salt, pepper, ajinomoto, flour, corn

flour, garlic and green chilli sauce and then sauté on high flame with onions

and capsicum.

Vegetarian

1. Samosa pc pefkerve) $2.50
Spigy potato and peas wapped in cispy pastry.

2. Onion Bhaji pc [gér serve) $5.99
Onion, chilli, coriander coated with chik peas flour lightly fried in vegetable oil.

3. Aloo TikKi pc péR serve) $6.99

Potato patties deep fied and dipped in pgurt gamished with tamaind
and mint saues and cumin pavder.

4. Cholle Tikki pc #& serve) $7.50
Potato patties deep fied and dipped in chickea cury.
5. Dahi Bhalle @ pc per serve) $6.99

Fried mashed letil patties seved with natural yogurt and mixure of
tamarind and mirt sau@s and ganished with cumin pavder.

6. Vegetable Cutlets pGAper serve) $6.50
Chopped \egetables mixd with blend of saues and fred.
7. Samosa (hat pc [@r serve) $7.99

Samosadipped in chickpea, ganished with coriander, tamarind & mint sauce.

8. Paneer Pakora pc (®r serve) $6.99
Cheese cubes dipped in spichickpea bater and deep fied.
9. Paneer Tikka pc [gér serve) $12.99

Cottage cheese piees mamated with yoghurt and special spies and
roasted in tandoot

10. Tandoori Mashroom (& per serve) $12.99
Fresh mashoom maiinated in yogurt, mixed with special helos and
spices moked to perfection in tandoor.

11. Vegetarian Platt er (4 or 8cpper serve) $8.50/$12.99
Include 1or2 piees each of samosagyetable cutlet onion bhaji and
paneer pakoa.

12.VVegetable Manchurian Dry $12.99
Chopped fesh gaden vegetables bssed with manchuian saue.

13. illi Paneer Dry

Fried cottage cheese marinated in soya sauce, salt, pepper, ajinomoto, flour,
corn flour, garlic and green chilli sauce and then sauté on high flame with
onionsand capsicum
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Main Course Non-vegetarian

ChickenTreasue

1. Butter Chicken [1[s)] $13.99
Boneless chicken tika moked in ewer popular thick ceamy butter saue
2. Sabzi Chicken Mediun or Hot) $3.99
Boneless chickenanked with seasonal @getables heibs and spies

3. Kadai Ghicken Med@ium or Hot) $13.99
North Indian style tender chicken with bmato, onion, capsicum andddai
masala.

4. Chicken Korma i $13.99
Muglai style, chicken coked with cashew nuts and eamy saue.

5. Geam Chicken Mild) $13.99

Boneless chicken@oked with ceam,cashew andehugreek leares

6. Qhilli Chicken Hot) $13.99

Boneless fied chicken ooked with bmato saue, capcicum and onions
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4. Goat Curry/G

A traditional home syle indian goa curry

5. Lamb Bhuna Medium)

Diced lean lamb éssed with ed chilli , pasted minced lamb, fresh bmato
& gamished with gnger and oriander.

6. Lamb Palak Medjum)

Diced Lamb ooked with a mixure of spi@es & spinech &ice.
7. Lamb Madras Hot)

Lamb cubes ooked with mustad seeds & aconut milk in a hot sage.

8. Lamb Jalpharezi €ium) $14.99
Lamb ®oked with onion, bmato and capsicum with fsh hebs.
9. Lamb Vindalo o ofH

A delicious goan specialjtseasoned with spies & vindaloo saue
10. Lamb Sabzi Medjum)

Boneless lamb ooked with seasonal @getables hebs and spies
11. Sheekh kabab Masala (chef Sgcial)

Minced lambroaged in tandoor ard cookedwith chef’s spedal masalagravy
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BeefTreasue

1. Beef Korma Mild]

Tendered diced beef pie@s @oked with cashew nuts and eany saue.
2. Beef Ragan Josh Medium)

Diced beef ®oked in onion and bmato based saue and abmatic spies
3. BeefVindalo o Hot) $4.50
Diced beef ®oked with spies and empered with vindaloo saue.

4. Beef Palak Med{um)

Mouth watering beef cury cooked with spinech puee, onion & bmato.

5. Beef Kashmiri Medium) $14.%
Tender piees of beef ooked with dry fruits , bmato and onion saue.

6. Beef Madras Hot)(

Beef cury cooked with mustad seeds cmconut milk in a hot saae.

7. Beef Sabzi Med{um) $14.50
Boneless Bef moked with seasonal @getables heibs and spies
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8. Beef Jalpharezi Medium) $4.50
Beef moked with onion,tomato and capsicum withresh hebs.

Main @urse - Nonvegetarian — ®a food

1. Prawn Masala Medium) $5.99

King prawns moked with freshly gound herbs and spies, acompnied by
flavours of onions and capsicum.

2. Kadai Rrawn Medium) $5.99
Fresh pawns @oked in a mouth vatering Kadai masala , onion, capcicum
and tomato.

3. Qhilli Prawn Hot) $15.99
Masala pawn cooked with the buch of bmato ketchup and sy saue.

4. Prawn Makhani / Korma (Medium) $15.99
Prawns moked in authertic and farourite Makhani saue or koma saue.

5. Prawn Vindalo o $ 15.99
A delicious Pawn specialiy seasoned with vindaloo saecand vinegar

6. Ash Masala Med{um) $1.99

Fish moked in cury sau@ with onion, bmato and capcicum.

7. Goa Fsh Qurry Medium) $14.99

Fish of the seasonanked in an &otic combination of herbs, mustad

and spies and oconut milk.

Main Course -Vegetarian

1. Daal Makhani Mild) $11.99

Black letils and kdney beans ooked in ceamy sau@ and ganished with

coriander.

2. DaalTarka Medium) $11.99
Yellow Chick pea letil Cooked with Spies

3. thana Masala Medium) $11.99

Traditional chick pea cumy.

4. Mixed Vegetables Medium) $11.99
Fresh gaden vegetables ooked with authertic spies

5. Aloo Gobi Med{um) $11.99

Potato and cauliflower cooked in a traditional style.

6. Aloo Baingan Medlium) $12.99

Potato and egglant cooked in a taditional style.

7. Navratan Korma (Vegetable Korma) (Mild) $12.99

An asotment of fresh gaden vegetables pepared in a mild ceam based

saue with dried fruits.

8. Vegetable Jalpharezi $11.99

Seasonal garden vegetables embodied in a mildly spiced gravy

9. Vegetable Makhani $12.99
Fresh gaden wegetables bssed with makani saue.

10. Vegetable Manchoorian $12.99

Chopped fesh gaden vegetables bssed with manchooian saue.
11. Matar Paneer Megdium) $11.99
Cottage cheese moked with green peas onions and émato gravy.



