
M E N U
d i n n e r

P L E A S E  I N F O R M  Y O U R  S E R V E R  F O R  A N Y  A L L E R G I E S

1 8 %  G R A T U I T Y  F O R  6  A N D  M O R E  G U E S T S



SMALL PLATES

S T U F F E D  P O R T E B E L L O  M U S H R O O M
Portebe l lo  mushroom stuf fed  with  paneer ,

vegetable  and cheese  mixture  

T R U F F L E  F R I E S
Fries  seasoned with  truf f l e ,  parmesan cheese  and

herbs

$ 2 5

A N G A R A  M U R G H  T I K K A
Boneles s  ch icken p ieces  cooked in  a  sp icy

marinade  and gr i l l ed  
$ 2 5

B E E F  S K E W E R S
Beef  skewers  with  be l l  peppers  and onions  served

with  a  red  wine  sauce  and some brocco l i
$ 2 8

$ 1 4

C R I S P Y  C A L A M A R I
Crispy fr ied  ca lamari  served with  sea  food sauce

$ 2 2

G O L  G A P P A  D E L I G H T
A quintessent ia l  Indian s treet  food exper ience

$ 1 6

A C H A R I  P A N E E R  T I K K A
Indian cottage  cheese  p ieces  cooked in  a  sp icy

marinade  and gr i l l ed  
$ 2 3



C H I L L I  C H I C K E N

Chunks  o f  ch icken,  peppers  and onions  tossed  in  a
chi l l i  Indian sauce

$ 2 4

C H I L L I  P A N E E R

Indian cottage  cheese ,  peppers  and onion tossed  in
a chi l l i  Indian sauce

$ 2 2

S H R I M P  D U M P L I N G S

Nepal i  s teamed momos with  a  shr imp f i l l ing

$ 2 0

C H I C K E N  D U M P L I N G S
Nepal i  s teamed momos with  a  chicken f i l l ing

$ 2 0

P R A W N  G A S S I
Pan sheared prawns marinated with  Indian Spiced   

masala .   
$ 2 8



MAINS

R I B  E Y E  W I T H  P E P P E R  S A U C E

Rib eye  served with  mashed potatoes ,  
“ “chef  spec ia l ”  pepper  sauce  and some vegg ies

C A P E R  C R E A M  S A L M O N

Roasted sa lmon creamed with  “ “che f  spec ia l ”  caper   
and squash sauce  served with  f resh  seasonal

vegg ies .  

D U C K  W I T H   
B U T T E R N U T  S Q U A S H  S A U C E

Slow roasted  duck breast  served over  butternut
squash and makhni  sauce

C H I C K E N  &  E G G P L A N T  T E R I Y A K I

Chicken breast  tossed  in  ter iyaki  sauce  served
with cr i spy eggplant  and jasmine  r ice

K O L A P U R I  L A M B  C H O P S

Marinated and gr i l l ed  lamb chops  served over  our
‘ che f  spec ia l ’  ko lapuri  masala

$ 4 2

$ 3 2

$ 3 4

$ 2 6

$ 3 2



F E T T U C I N E  A L F R E D O

Sundried  tomatoes ,  Mushroom and brocco l i  served
over  fe t tucc ine  tossed  in  an a l fredo sauce  served

with gar l i c  bread .

C R E A M Y  P E S T O  P A S T A

Pasta  tossed  in  a  pes to  sauce  with  sundried
tomatoes ,  mushroom,  brocco l i  and served with

gar l i c  bread

B L A C K  T R U F F L E  F E T T U C I N E

Fettucc ine  in  a  creamy tomato  sauce  with
vegetables  in  b lack  truf f l e  o i l .

Prawns s immered in  a  coconut  sauce  infused with
aromatics  and green curry paste

P R A W N  T H A I  C U R R Y

Lobster ,  musse l s  and shr imp cooked in  chef ’ s
spec ia l  tomato sauce  and served with  gar l i c  bread

L O B S T E R  S E A F O O D  M E D L E Y

P O R K  C U T L E T  W I T H  M U S H R O O M
S A U C E

Crispy pork  cut le t  served with  our  s ignature
mushroom sauce  and mashed potato .

$ 2 8

$ 2 4

$ 4 6

$ 3 2

V E G  $ 2 2 / C H K  $ 2 4

V E G  $ 2 2 / C H K  $ 2 4



LITTLE INDIA

Marinated Indian cottage  cheese ,  onion and
pepper  in  a  creamy tomato curry

P A N E E R  T I K K A  M A S A L A

Fiery Indian masala  s tew with  sp iced  chicken
pieces

V I N D A L O O  C H I C K E N

B U T T E R  C H I C K E N

A spiced  tomato ,  butter  and cream sauce  curry
with chicken

$ 2 2

$ 2 2

$ 2 0

M A L A I  K O F T A

Cottage  cheese  bal l s  s immered in  a  makhani  sauce

$ 2 0

D A A L  D U M P U K H T

Popular  North Indian lent i l  d i sh  cooked with
sp ices  & butter

$ 2 0

G A R L I C  N A A N

Leavened Indian f latbread sp iced  with  a  gar l i c
rub

R O S E M A R Y  N A A N

Leavened Indian f latbread sp iced  with  a  rosemary
rub

$ 7

$ 7

BREADS



DESSERTS

S T R A W B E R R Y  C H O U X  B U N

Fresh choux pastry  f i l l ed  with  s trawberry mousse
and dr izz led  with  a  white  choc late  and topped

with a  cookie  crumble .

C O O K I E  M O U S S E  D E L I G H T

Fluf fy ,  creamy Biscof f  mousse  with  crunchy
cookie  b i t s

An e legant  r ich  layered I ta l ian dessert  with
de l i cate  lady f inger ,  e spresso ,  mascarpone  cheese ,

egg ,  h igh f lavoured rum and Cocoa powder

T I R A M I S U

Cream cheese  and b lueberry b lend baked to
per fect ion and topped with  fresh  frui t

B L U E B E R R Y  C H E E S E C A K E

M A N G O  P A N A C O T T A

I ta l ian dessert  made with  sweet  cream and
lusc ious  mango puree

$ 1 4

$ 1 4

$ 1 4

$ 1 4

$ 1 4


