
Indus Chapel Hill 
 

Entrées 

Bombay Potato Bonda (4)vegan: 
golden battered masala mashed potatoes. 

$ 6.90
Onion Bhajji (4) vegan: 
sliced onions with fresh spices fried crispy in a chickpea batter. $ 6.90
Mysore UridVadai (4)vegan: 
white lentil fritters with onions, chillies and coconut.  $ 6.90
Punjabi Veg. Samosa(3): 
potato and peas in crispy golden homemade pastry. $ 6.90
Mughlai Lamb Samosa (3): 
lamb, potato, spinach and pinenuts in crispy homemade pastry. $ 6.90
Kastoori Prawn Pakoras (4): 
cooked in fenugreek tempura batter till golden brown. $ 9.90
Kashmiri Seekh Kebab (4): 
skewered lamb mince with secret aromatics. $ 9.90
Kesari Chicken Tikka (4): 
Boneless chicken in a two cheese saffron cream marinade. 

$ 9.90
Amritsar Tandoori Chicken (half  4 pcs): 
cooked in traditional tandoori marinade. $ 11.90
Indus Platter (for 2): 
Punjabi veg. samosa, Onion bhajji, Bombay potato bonda and Mysore urid vadai. 
 

$ 15.90

Naan Breads 
Plain Naan $ 3.90  Roti (wholemeal tandoori bread) $ 4.50
Garlic Naan $ 4.90  KheemaNaan(spicy lamb mince) $ 4.90
Potato Naan $ 4.90  PeshwariNaan(dry fruits and nuts) $ 4.90
Spinach Naan $ 4.90  Tasty Cheese Naan $ 4.90
Pumpkin Naan $ 4.90  PanirNaan(cottage cheese) $ 4.90
Punjabi Naan(spinach and tasty cheese) $ 5.50  Chicken and Cheese Naan $ 5.50

 

Accompaniments 
Steamed Jasmine Rice (per serve): $ 1.00  Raita(Cucumber &  Yoghurt) $ 4.50
Condiments Tray Raita,Chutney & Papadum $ 5.00  Lime Pickle $ 3.00
Mango Chutney $ 3.00  Papadums (4) $ 3.00

 

Desserts 
GulabJamun (2) 
milk dumplings in sugar syrup 

 

$ 5.00  Mango Kulfi 
homemade mango ice-cream 

$ 5.00 

 
 

    

 

Rice: $1.00  / person   Cakage: $1 / head 

Corkage: $1.50 / head  Prices subject to change without notice 



 

 

 

 

* CONDITIONS 
• only one curry per person 
• curry of lesser value will be given free 
• offer not valid in conjunction with any other offer 
• offer valid for dine-in only and not on takeaway 
• accompanying kids have to order a meal/kids meal 
 
 
 
 

Designer Curries 
Experience the Award Winning Indus Designer Curry Difference! 

Step 1 
 Mixed Vegetables ............. $ 17.90 Fish......................................$ 21.90 
 Beef/Lamb ........................ $ 18.90 Prawn ..................................$ 22.90 
 Chicken............................. $ 19.90  
Step 2 

1. Balti:  
 onions, chillies, tomato, capsicum and cumin sauce – medium spicy. 

2. Rajasthani:  
flavoured with fennel, thyme, black peper and mustard. 

3. Saagwalla: GLOBAL INDIAN FAVOURITE 
spinach, tomato, onion, garlic, onions and fresh herbs. 

4. Goan: GLOBAL INDIAN FAVOURITE 
spicy coconut sauce flavoured with tomato, tamarind and red chillies. 

5. Makhni:GLOBAL INDIAN FAVOURITE 
creamy tomato, ginger and almond sauce. Mild 

6. Nilgiri:  
flavoursome sauce made with fresh shallots, mint, coriander and green chillies. 

7. Khorma:GLOBAL INDIAN FAVOURITE 
creamy yellow sweet and mild onion and almond sauce.Mild 

8. Vindaloo: GLOBAL INDIAN FAVOURITE 
hot and spicy sauce made with red chillies, cumin, vinegar and tomato. 

9. Achaar:  
aromatic sauce made with pickling spices, tomato, onions, chillies and yoghurt. 

10. Rogan Josh: GLOBAL INDIAN FAVOURITE 
made with fried onions, ground spices, tomato and herb. 

11. Dhansak:  
lentils and vegetables cooked with fresh herbs, onions, tomato and spices. 

12. Tikka Masala: GLOBAL INDIAN FAVOURITE 
rich tomato and cream sauce with sliced capsicums and onions and herbs. 

13. Chettinad:  
hot and spicy creamy sauce made with peppercorns and chillies and coconut. 

SUPER TUESDAY DEAL 
Buy a Designer Curry and receive any one from the following for free * 
Butter Chicken (mild) Lamb Korma (mild)
Beef Vindaloo (med) Mixed Veg. Rogan Josh (med)

Tadka Dahl (med) 

Rice: $1.00  / person   Cakage: $1 / head 
Corkage: $1.50 / head  Prices subject to change without notice 


