
Take Away Menu

3/2 Kirkdale Road, Chapel Hill Q 4069

 3378 8898
Dinner 6 Nights | Tue - Sun  4:00pm onwards

3/2 Kirkdale Road, Chapel Hill Q 4069
Ph: 3378 8898

All prices inclusive of GST. 15% surcharge on public holidays.
Offers & prices are subject to change without notice.

Mango Kulfi      $4.00
Homemade mango ice cream

Gulab Jamun     $4.00
Deep fried dumplings in sugar syrup

Lassi (mango or cardamom and rose)  $4.00
Indian popular sweetened homemade yoghurt with chosen flavour 

Mango Chutney     $3.00
Lime Pickle     $3.00
Mixed Pickle     $3.00
Raita (yoghurt & cucumber)   $3.00
Papadum     $2.00
Steamed Rice (1 serve)    $1.00

Global Indian Favourite

Tadka Dahl     $11.90
Traditional tempered dahl with garlic, chillies, onions,
tomatoes, curry leaves and mustard seeds

Dahl Makhni      $13.90
Dahl cooked in a rich tomato, almond, creamy ginger sauce

Dahl Palak  VEGAN    $13.90
Dahl cooked with spinach and aromatic spices

Subzi Dahl  VEGAN    $13.90
Dahl cooked with vegetables and tomato with aromatic spices

Panir Makhni     $13.90
Cottage cheese cubes in rich tomato, almond creamy 
ginger sauce

Palak Panir     $13.90
Cottage cheese cubes in a spinach and aromatic spices curry

Panir Muttar      $13.90    
Cottage cheese cooked with peas in a rich onion & tomato sauce

Bombay Aloo  VEGAN     $13.90   
Potato cubes and peas pan fried with ginger, garlic and spices
with a tomato onion sauce

Aloo Gobhi  VEGAN    $13.90   
Potato and cauliflower florets pan fried with ginger, chillies,
fresh coriander, spices and tomatoes      

Aloo Baingan Bagarey  VEGAN   $13.90
A rich and spicy eggplant and potato curry with aromatic
spices and curry leaves, onions and tomato

Subzi Malai Bahar VEGAN   $13.90
A medley of vegetables cooked in a rich creamy coconut sauce

Pumpkin, Chick Peas
& Spinach Salan  VEGAN                                    $13.90
Butternut pumpkin cubes tempered with mustard seeds,
curry leaves and cooked with tender chick peas and spinach

Aloo Chole     $13.90
potato, chickpea cooked in tomato, onion and coriander sauce
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2 for 1 Deal
Order 1 Main & Get 1 Free

Dine in only
Conditions apply, not in conjunction with any other offer.

Buy any 3 or more curries
& pay $2 less off the menu price

for each curry



Bombay Potato Bonda (4 pcs) VEGAN  $6.90
Golden battered masala mashed potato

Onion Bhajji (4 pcs) VEGAN   $6.90
Slice onions in crispy chick pea batter

Mysore Urid Vadai (4 pcs) VEGAN   $6.90
Lentils, onions and coconut fritters

Punjabi Veg  Samosa (3 pcs)   $6.90
Masala potato and peas

Mughlai Lamb Samosa (3 pcs)   $6.90
Lamb with spinach and pinenuts

Panir Pakora           $9.90
Indian style tempura panir

Chicken Pakora     $9.90
Chicken tikka in chickpea batter 

Kastoori Prawn Pakora (4 pcs)   $8.90
Indian style tempura prawns

Indus platter (for two)     $14.90
Veg samosa, onion bhajji, aloo bonda and urid vadai

All tandoori dishes cooked in a traditional clay oven

Kashmiri  Seek  Kebab (4 pcs)    $8.90
Tandoori skewered lamb masala mince

Chiken Tikka      $8.90
Marinated chicken thigh fillet grilled in tandoor 

Amritsar Tandoori Chicken
   Full Chicken (8 pcs) $16.90
   Half  Chicken (4 pcs)  $11.90

Tandoori Prawns               $19.90
Tiger prawns marinated in yoghurt, spices, herbs and cooked
in tandoor

Indus Tandoor Platter     $19.90
Combination of tandoori chicken, sheek kebab, chicken tikka 
and prawn      

Mixed Veg     $13.90
Beef        $14.90
Chicken/Lamb     $15.90

1. Achar 
Pickling spices, tomato, onion sauce

2. Madras 
Combination of coconut, tomato, chilli and spices

3. Rogan Josh 
Spiced onion, tomato herb  sauce

4. Goan 
Spicy coconut tamarind sauce

5. Chettinad 
Creamy spicy peppercorn trio sauce

6. Nilgiri
Corriander, green chillies and mint

7. Khorma 
Sweet and mild onion and almond sauce. 

8.  Vindaloo 
Hot with red chillies, vinegar, cumin and tomato

1. Butter Chicken     $16.90
Boneless chicken cooked in a creamy and mild tomato,
almond and ginger sauce

2. Chicken Tikka Masala                     $16.90
Boneless chicken cooked in a creamy and mild tomato,
almond and ginger sauce with capsicum, onion and herbs

3. Saagwalla (chicken or lamb)    $16.90
Spinach, tomato, onion and herb sauce      

4. Dhansak (choice of your meat)              $16.90
Lentils and vegetable sauce

5. Lamb Shanks     $18.90
Cooked with predominant flavour of cardamom, whole red
chillies and yoghurt

6. Eggplant Pasanda     $15.90    
Slices of Eggplant stuffed with potato and panir and 
simmered in a rich creamy almond sauce

1. Fish / Prawn Vindaloo                 $16.90 / $17.90
Fish/Prawn cooked in a hot and spicy sauce made
with red chillies, cumin, vinegar, onions and tomatoes

2. Fish / Prawn Achar                     $16.90 / $17.90
Pickling spices, tomato, onion sauce      

3. Fish / Prawn Goan                                 $16.90 / $17.90
Spicy coconut tamarind sauce

4. Fish / Prawn Chettinad                                  $16.90 / $17.90
Creamy spicy peppercorn trio sauce 

Biriyani (lamb or chicken)     $19.90
Rice cooked with chosen meat and spices steamed and served
with raita and pappadum.

Biriyani Prawn     $21.90    
Rice cooked with prawns and spices steamed and served
with raita and pappadum.

  

All naan breads are baked in traditional clay oven

Plain Naan      $3.90 
Indian bread made of plain flour
Chapati      $3.90
Wholemeal Indian bread cooked on the hot plate
Garlic Naan            $4.50
Bread with garlic topping
Panir Naan       $4.50      
Bread filled with cottage cheese
Pumpkin Naan       $4.50
Bread filled with pumpkin
Peshawari Naan      $4.50
Bread filled with dry fruits & nuts
Potato Naan         $4.50
Bread stuffed with potato
Spinach Naan      $4.50
Bread stuffed with spinach
Kheema Naan      $4.50
Bread stuffed with minced masala lamb 
Punjabi Naan       $4.90
Bread filled with spinach and cheese

     

    

              

       

 

 

 

Mild              Medium                Hot


