
All starters served with special  
mint sauce or tamarind sauce

Lunch 

Menu
Licensed RestauRant & takeaway 

Starters

Family pack bowl
For 4 persons

Vegetable biryani $40

Served with Raita

chicken biryani $45

Served with Raita

lamb biryani $45

Served with Raita  

DuM Biryani’s
Basmati rice richly flavoured with saffron 

and spices complimented with yogurt

Vegetable biryani $15.5

chicken biryani $15.5

lamb biryani $15.5

kachori – 2pcs $6

Served with chuntey.

Vegetable samosa – 2pcs $7

Triangular pastry filled with potato and 
vegetables served with tamarind sauce.

onion bhaji $8

Crispy Onion fritters, Fresh herbs mixed with 
chana flour and deep fried.

Dahi VaDa $12

Lentil dumplings dipped in yogurt and topped 
with spicy savory tamarind chutney.

aloo tikki chat $12

Squeezed and mixed with yogurt, onion, 
tamarind mint sauce, herbs and spices.

samosa chaat  $12

Street style samosa chat is hearty tangy, spicy 
and various toppings.

hara bhara kebabs  $12

A rare combination of spinach and cheese patty 
and spices (deep fried).

kathi roll  $13

Kathi roll has a stuffing of assorted veggies, 
cheese, meat, paneer, soya and a melange of 
spices in flat bread with egg.

chicken tikka $13.5

Marinated boneless pieces of chicken breast 
cooked in Tandoor.

seekh kebab $13.5

Lamb minces round kebabs, mixed with special 
spices coriander, garlic and cooked in Tandoor.



chef’s 
speciaL 

MAINS

butter chicken 
Boneless pieces of tandoori roasted 
chicken/lamb in gravy of tomatoes, 

cashew paste, cream, ginger and garlic. 

chicken tikka masal a 
Tandoori chicken/lamb tikka (boneless) in 

medium spiced gravy of fresh herbs & spices.

lamb korma  
Boneless tandoori lamb in very mild and rich 
gravy with cashew paste Cream and a touch 

of spices.

rogan josh  
A challenging hot & spicy chicken/lamb curry.

chicken VinDaloo
Slices of meat cooked in spicy gravy of onion 

and tomato with the touch of vinegar.

chana masal a  
Chickpeas cooked in an exotic blend of 

northern Indian spices.

Dal makhani
A harmonious combination of lentils and 

beans cooked with cream and butter.

chicken / lamb kaDai
Choice of meat pieces cooked in mildly 

spiced gravy and tomato semi dry touch of 
capsicum.

palak paneer / aloo
Indian cottage cheese in spinach gravy with 

tomatoes, garlic and ginger.

kaDai paneer
Indian Cottage cheese cooked in mildly 

spiced onion and tomato semi dry, touch of 
capsicum.

any curry +  
naan & rice

$13.90 any curry +  
garlic naan & rice

$15.90

DrinKs
mango lassi $5.5

soFt Drinks $4.5

cholay bhatura
(amritsari)  . . . . . . . . . . . . . . . . . . $15
punjabi kulche  
with cholay . . . . . . . . . . . . . . . . . . . $15
rajma chawal  . . . . . . . . $21
punjabi chicken  
with naan  . . . . . . . . . . . . . . . . . . . . $21

punjabi  thali  $21
Includes A Chicken Curry, a Lamb 

Curry, Raita, Naan, Rice & a Sweet

Vegetarian thali  $21
Includes A Chana Masala, a Paneer 
Curry, Raita, Naan, Rice & a Sweet

ThaLi
DINE IN ONLY Special

sTreeT fOOD
inDian


