
C h i c k e n

BUTTER CHICKEN
Boneless marinated chicken, Mild
Cashew-Tomato Gravy, butter,
cream

$21.95

CHICKEN TIKKA MASALA
Puff pastry, spicy potato filling,
Tamarind Sauce

$21.95

L a m b

S e a f o o d

CHCKEN CURRY
Boneless chicken cooked with
onion, ginger, garlic, and yogurt with
spices

$21.95

CHICKEN SAGWALA $22.95
Marinated chicken cooked in a
spinach gravy with onion, ginger,
garlic and a touch of fenugreek

LAMB ROGAN JOSH
Cubed lamb slow cooked in a
bold and flavourful gravy made
with onion, garlic, ginger, tomato
and spices- A must...!!

$24.95

LAMB VINDALOO
A curry from the shores of Goa;
spicy and tangy, slow cooked
to perfection

$24.95
$25.95LAMB MADRAS

Boneless cubed lamb in rich
coconut gravy with ginger, garlic,
mustard seed, fresh curry leaves
and M<adras spice mix

$25.95LAMB SAGWALA
Cubed lamb marinated cooked
with spinach with onion, ginger,
garlic, and a touch of fenugreek

BUTTER SHRIMP
Shrimp, Mild Cashew-Tomato Gravy,
butter, cream

$25.95

COCONUT SHRIMP
Shrimp, coconut milk, fresh curry
leaves and South Indian spice mix

$25.95

SHRIMP VINDALOO
Shrimp, ginger, garlic, tamarind
sauce and Goan spice mix

$25.95

COCONUT FISH $25.50
Ono, coconut milk, fresh curry
leaves and South Indian spice mix

F o o d  A l l e r g y  N o t i c e
P l e a s e  b e  a d v i s e d  t h a t  f o o d  p r e p a r e d  i n  t h i s  k i t c h e n  m a y  c o n t a i n  o r  m a y  h a v e  c o m e  i n  c o n t a c t  w i t h
c o m m o n  a l l e r g e n s  s u c h  a s  d a i r y ,  e g g s ,  w h e a t ,  s o y ,  p e a n u t s ,  t r e e  n u t s ,  s e a f o o d ,  a n d  o t h e r  a l l e r g e n s


