
www.ammu.co.nz     ammumasterton@gmail.com

Follow us on          ammumasterton          ammumasterton

Dine In, Takeaway, Catering and Delivery
We can do catering for Parties and 

Ofce Functions....Ask Us!

Fully Licensed and BYO wine only

BREADS

PLAIN NAAN     $5.00
Leavened bread made of refined flour baked in tandoor

GARLIC NAAN     $6.00
Leavened bread sprinkled with crushed garlic and baked in tandoor

BUTTER NAAN     $6.00
Leavened bread layered with butter and baked in tandoor

KASHMERI NAAN / PESHWARI NAAN  $8.00
Naan stuffed with crushed nuts, coconut and sultanas, baked in tandoor

CHEESE NAAN     $6.50
Leavened bread stuffed with cheese, baked in tandoor

CHEESE & GARLIC NAAN    $7.00
Leavened bread stuffed with cheese and sprinkled with crushed
garlic on top, baked in tandoor

CHEESE & CHILLI NAAN    $7.00
Leavened bread stuffed with cheese and sprinkled with chopped chillies
on top, baked in tandoor

KEEMA NAAN     $7.50
Naan with a stuffing of mince lamb and spices, baked in tandoor

CHICKEN NAAN     $7.50
Naan with a stuffing of chicken and spices, baked in tandoor

ALOO PARANTHA     $7.50
Unleavened wholemeal flour bread stuffed with mashed potatoes
and spices, baked in tandoor

KERALA POROTTA     $5.50
Parotta is a layered flatbread, originating from the Indian
subcontinent, made from plain flour, popular in Southern India.

LACHA PARATHA     $7.00
Unleavened wholemeal flour bread layered with lashings of ghee, 
baked in tandoor

TANDOORI ROTI (DF on Request) $5.00
Unleavened whole meal flour bread baked in tandoor

MALAYSIAN ROTI     $5.00
Bread made of whole meal flour and plain flour, cooked on hot plate

CHEESE ROTI     $5.50
Unleavened whole meal flour bread topped with cheese baked in Tandoor

GARLIC ROTI     $5.50

CHEESE & GARLIC ROTI    $6.00
Stuffed with cheese and sprinkled with crushed garlic on top, baked in tandoor

ONION KULCHA     $7.00
Naan with a stuffing of chopped onions and spices, baked in tandoor

PANEER KULCHA     $7.50
Naan with a stuffing of grated paneer with spices, baked in tandoor

MISSI ROTI (GLUTEN FREE)   $7.00
Flavoured bread made with chickpea flour and spices

VARIETIES OF RICE

BASMATI     $5.00GF 
Plain steamed basmati rice

JEERA RICE    $6.00GF DF V 
Basmati rice cooked with cumin seeds

COCONUT RICE    $8.00GF DF V  
Basmati rice cooked with ghee/ rice cooked with coconut and spices

CAULIFLOWER RICE    $8.00GF 
VEGETABLE BIRYANI   $21.00GF
Basmati rice cooked with mix vegetables and spices, served with raita

EGG BIRYANI    $22.00GF
Basmati rice cooked with boiled eggs and spices, served with raita

CHICKEN BIRYANI   $23.00GF
Boneless chicken pieces sautéed with flavoured rice and spices,
served with raita

LAMB BIRYANI $24.00GF   
Basmati rice cooked with lamb pieces and spices, served with raita

GOAT BIRYANI WITH BONE  $24.00GF 
Goat meat pieces with bone sautéed with flavoured rice and spices,
served with Raita

BEEF BIRYANI    $24.00GF
Flavoured Basmati rice cooked with beef pieces and spices, served with Raita

FISH BIRYANI    $25.00GF
Fish pieces sautéed with flavoured rice and spices, served with Raita

PRAWNS BIRYANI   $25.00GF
Prawns sautéed with flavoured rice and spices, served with raita

AMMU’S SPECIAL BIRYANI  $26.00GF
Combination of chicken prawns and lamb

KERALA CHICKEN DUM BIRYANI $16.00GF 

KIDS MENUS

BUTTER CHICKEN/MANGO/KORMA $15.99
Includes half-size curry and rice

CHICKEN NUGGETS 5 PCS & FRIES $13.50

FRENCH FRIES     $8.00

LOADED FRIES WITH CHEESE & 
BUTTER CHICKEN SAUCE   $10.00

SIDES

PAPADOM [1 Piece]    $1.50 V GF 

MINT/ TAMARIND CHUTNEY   $4.00

MANGO CHUTNEY    $4.00

RAITA      $6.00

ONION SALAD     $5.00

KACHUMBAR SALAD    $7.00

GREEN SALAD     $8.00

PLAIN YOGHURT     $5.00

DESSERTS

GULAB JAMUN /      $8.50
with ICE CREAM      $12.00
Sweet dumplings in a golden syrup (2 pieces)

ICE CREAM (SUNDAE)   $13.00
Choice of chocolate, strawberry, topped with cream.

MANGO KULFI     $10.00
It’s called Indian ice cream. Kulfi made of milk, mango flavour

Takeaway Container .50c each  Bag $1.00 each

FOR ALL ALLERGENS PLEASE ASK THE WAITING STAFF
FOR GLUTEN FREE(GF), VEGAN(V) and DAIRY FREE(DF) DISHES

We can arrange for a lunch or dinner buffet on special functions and bookings.
Ask our friendly team to help with planning for catering and banquets of all sizes.
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KERALA POROTTA PLAIN NAAN

109 Chapel Street, Masterton. Phone: (06) 216 1877

OPEN 7 DAYS 

Monday - Sunday

Lunch: 11:30am - 2:00pm

Dinner: 4:30pm - 9:00pm

MENU



Lindauer Brut     $10.00 $30.00
An internationally acclaimed New Zealand Methode Traditionelle 
with rich fruit flavours. A popular choice for all occasions.

gls           btlMETHODE TRADITIONELLE    

CHARDONNAY

Stoneleigh Chardonnay Marlborough $9.50  $33.00
Soft and creamy this wine displays a tantalising bouquet of nectarine and 
peach aromas with a hint of cinnamon spice thefull bodied palate is 
complex with subtle stone fruit

Church Road Hawkes Bay
Chardonnay     $10.00  $36.99
Elegant, barrique fermented fruit with lime and grassy characteristics is 
enhanced by toasty oak sweetness and subtle layers of complexity.

SAUVIGNON BLANC

Villa Maria Private Bin Marlborough
Sauvignon Blanc    $10.0  $32.00
Bursting with aromas of ripe passion fruit, fresh citrus lime and
an exotic herbaceous complexity. A juicy mid-palate, finishes 
with a refreshing crisp clean acidity.

Wither Hills Sauvignon Blanc  $10.00 $33.00
Our wines capture the essence of Marlborough’s crisp early mornings 
and warm sunny days. Generous in weight and texture.

Oyster Bay Marlborough
Sauvignon Blanc    $12.00 $35.99
A concentration of tropical and gooseberry flavours with an 
abundant bouquet. A wine that is crisp, elegant and refreshing.

Mission Estate Rosé (Hawke’s Bay)  10.00 $33.00
The wine has a lovely pink hue and has attractive floral aromas.
It is made in a medium - dry style that is ideal for luncheons or as an aperitif

The Ned Pinot Gris    $12.00  $36.99
Rich flavors of pear and spice. Lively aromas of nectarine and poached 
pear mingle with tropical notes of guava and subtle musky spice.

gls           btlAROMATICS

Wolf Blass Yellow Label Merlot  $10.00  $30.99
The nose shows lush dark fruits with slight herbal notes. A medium-bodied 
palate enriches the smooth and long-lasting finish with a hint of oak.

Stoneleigh Marlborough Pinot Noir $11.00  $33.00
A soft and supple Pinot Noir with subtle integrated oak complementing the 
full flavours of ripe red berry fruit, a hint of gaminess and fine velvety tannins.

Church Road Syrah    $11.00   $33.00
Aromatic syrah with lifted red berry fruit and floral aromas and hints of 
warm spice

Montana Pinot Noir    $11.00  $35.99
This is a bright, lively pinot noir with fruit sweetness balanced
by spicy cinnamon notes and savoury complexity.

Church Road Hawkes Bay
Merlot Cabernet    $11.00  $36.99
A rich, complex wine, displaying lively berry fruit aromas
complemented by spicy oak flavours and firm fine-grained tannins.

Pepperjack Shiraz    $13.00  $46.99
A redcurrant predominant mid-palate with tight, flavoursome tannins. 
It finishes with a warm handshake of xmas spice and toasted coconut.

RED WINE

Beverage List

BEER

Corkage $5.00 per bottle. BYO wine only. No cheques accepted. 
All major credit cards accepted. All wine is subject to availability.

New Zealand
Speights Gold Medal      $8.00 
Export Gold       $8.00
Mac’s Gold       $8.50 
Speights Old Dark      $8.50 
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SOUTH INDIAN SPECIALS
DOSA – Pancakes made of grounded rice and lentils, served with 

Sambar and coconut and tomato chutneys
Extra Chutney $2  Extra Sambar $5.99

SPIRITS

Standard Spirits 30ml (Smirnoff, Coruba Rum, Jim
Beam,  Jameson Irish whiskey, Bacardi, Gordon Gin, 
Canadian Club, St. Remy, 
Jack Daniels)      $10.00

Doubles      $5.50

Spirits with Fizzy    $12.00

Midori Illusion with Vodka & Pineapple $13.00

CIDER

Rekorderlig Cider Watermelon 
& Strawberry      $12.00

Rekorderlig Cider Raspberry & Lime   $12.00

Apple Cider      $10.00

NON ALCOHOLIC BEVERAGES

Salted Lassi      $6.00

Sweet Lassi      $6.50

Mango Lassi      $6.50

Coke / Coke Zero Sugar / Sprite 
Fanta / L&P      $4.00

Bundaberg Ginger Beer    $5.00

Schweppes Ginger Ale    $5.00

Juice (Apple / Orange/Pineapple)   $4.50

Bundaberg Lemon Lime Bitters   $5.00

Schweppes Soda Water    $4.00

Tonic Water      $4.00

Sparkling Water     $4.00

Raspberry Lemonade / Raspberry & Coke  $5.50

Indian Tea      $6.00

BUBBLE TEA

Mango Passion Fruit     $8.00
Kiwi fruit Lychee     $8.00
Strawberry Raspberry     $8.00
Blue Curacao Lychee     $8.00
Creamy Mango      $8.00
Creamy Honeydew     $8.00
Creamy Coconut     $8.00
Creamy Vanilla      $8.00
Creamy Strawberry     $8.00
Creamy Taro      $8.00

IDLI SAMBAR SAMBAR VADA MEDU VADA DOSA

(DAIRY FREE ON REQUEST)

Boneface Hoptron APA  $12.00

Macs Craft Beer 3 Wolves    $8.50
Steinlager Classic     $8.00

Panhead Super Charger   $10.00

Panhead Hazy IPA    $10.00

Imported
Heineken / Heineken Zero / Light  $8.50
Tiger        $8.50
Corona       $8.50
Stella Artois       $8.50

Indian
Kingsher Premium      $9.00
Kingsher Strong (330ml)   $11.00

KOTHU ROTI

VEGETARIAN KOTHU ROTI   $20.00

EGG KOTHU ROTI     $22.00

CHICKEN KOTHU ROTI    $23.00

LAMB KOTHU ROTI    $25.00

COMBINATION KOTHU ROTI   $26.00
Chicken, Lamb, Egg and Veg    

Finely chopped roti mixed with vegetable, spices, 
and Chef special sauces. A Sri Lankan favourite

PLAIN DOSA    $15.00GF V
Plain Dosa is a crispy, savoury pancake. Add Onion $3.50

GHEE ROAST DOSA   $16.00GF  
A thin and crispy long dosa with Ghee

VEGETABLE DOSA   $16.99GF V 
Dosa stuffed with vegetables and mashed potatoes

MASALA DOSA  $16.99GF V    
Dosa stuffed with mashed potatoes, onions and spices

MYSORE MASALA DOSA   $17.99GF V
Dosa layered with chutney also stuffed with mashed potatoes and spices

PANEER DOSA    $20.00GF   
Dosa stuffed with paneer and spices

CHEESE DOSA     $18.00GF 
Dosa with cheese and finished with cheese

CHICKEN DOSA    $20.00GF   
Dosa stuffed with chicken pieces and spices

EGG DOSA     $19.00GF 
Dosa layered with beaten eggs

KEEMA LAMB DOSA   $20.00GF 
Dosa stuffed with mince lamb and spices

BUTTER CHICKEN DOSA  $22.00GF 
Dosa stuffed with butter chicken 

AMMU’S SPECIAL DOSA   $25.00GF  
Dosa stuffed with chicken, potatoes and spices then
topped with cheese and layered with egg 

IDLY AND SAMBAR 3 pieces  $15.00GF DF V  
A south Indian steamed cake of rice, usually served with sambhar

MIX UTTHAPAM   $20.00GF DF V
Pancake topped with onions, tomatoes, chillies and coriander

KALLAPPAM 2 pieces  $12.00GF DF V  
This soft, tasty pancake is made with fermented rice and coconut

APPAM 2 pieces   $10.00GF DF V
This, lacy and fluffy pancake made with fermented rice batter & coconut milk.

IDIYAPPAM 3 pieces    $12.00GF DF V
Idiyappam (String Hoppers) super delicious South Indian steamed rice noodle

MEDU VADA    $12.00V GF DF
Two deep fried savoury fritters shaped as a doughnut made of ground lentils,
curry leaves and green chillies, served with sambar 

SAMBAR VADA    $14.00V GF DF
Crispy golden fried Doughnuts made of lentils in the south Indian lentil 
vegetables soup (sambar)

DAHI VADA     $14.00gf 
Crispy golden fried Doughnuts made of lentils with sweet yogurt and ground 
spices

BOMBAY INDO — CHINESE (No Complimentary Rice )

CHILLI CHICKEN DRY/GRAVY  $22.00
Boneless chicken pieces deep fried and sautéed with onion, garlic,
capsicum, soy sauce, vinegar

CHICKEN MANCHURIAN DRY/GRAVY  $22.00
Small chicken pieces deep fried and sautéed with garlic, ginger,
onions, vinegar, soy sauce and finished with spring onions

MIX VEGETABLE MANCHURIAN 
DRY/GRAVY      $21.00
Dumplings made of finely chopped mix vegetables deep fried and
sautéed with garlic, onions, soy sauce, and vinegar

CHICKEN FRIED RICE / 
SZECHUAN (HOT)    $21.00
Rice sautéed with chicken, eggs, capsicum, soy sauce and vinegar

VEGETABLE FRIED RICE / 
SZECHUAN (HOT)     $20.00
Rice sautéed with onion, garlic, capsicum, carrots, soy sauce and vinegar

EGG FRIED RICE / SZECHUAN (HOT)  $21.00
Scrambled eggs sautéed with rice, garlic, soy sauce, vinegar and
finished with spring onions

COMBINATION FRIED RICE   $25.00
Rice sautéed with chicken, egg, prawns, lamb, capsicum, carrots, 
soya sauce, vinegar and finished with spring onions

PRAWNS FRIED RICE / 
SZECHUAN (HOT)     $23.00
Prawns sautéed with rice, garlic, ginger, soy sauce, vinegar, spring onions

NOODLES    Chicken $22.00
Egg Noodles sauteed with capsicum vinegar,   Veg $20.00
soya sauce and pepper    Egg $21.50

6.



LUNCH MENU
All Lunch mains served with steamed basmati rice and a plain naan bread.

(Upgrade Garlic Naan $2, Any other breads $4.5)

NON VEGETARIAN

BUTTER CHICKEN     $15.00
Succulent chicken cooked in a creamy cashew & almond gravy 
with a light tomato flavour

MANGO CHICKEN     $15.00
Succulent chicken cooked in tandoor and finished with mango sauce 
and cashew gravy

PASANDA    CHICKEN  $15.00   
A creamy dish cooked with cashew gravy, LAMB $16.50 
mint sauce, yoghurt and coriander

ROGANJOSH    CHICKEN  $15.00 
Curry cooked with roasted and crushed spices LAMB $16.50 
in a traditional Indian style with tomato flavour 
finished with coriander

TIKKA MASALA   CHICKEN  $15.00 
An internationally famous dish, cooked with LAMB $16.50 
onions, tomatoes, spices and finished with 
yoghurt and cream

SAAG     CHICKEN  $15.00 
A very healthy dish with an abundance of  LAMB $16.50
fresh spinach cooked with garlic, ginger, cream, 
tomatoes and spices

KORMA    CHICKEN  $15.00 
A mild dish cooked with cashew, cream  LAMB $16.50
and spices

AFGHANI    CHICKEN  $15.00 
A creamy dish with onions, cashew,   LAMB $16.50 
yoghurt and spices

VINDALOO    CHICKEN  $15.00 
A hot dish cooked with peppers, chillies  LAMB $16.50
and special vindaloo sauce

VEGETARIAN 

PANEER MUSHROOM MATTAR  $15.00   
Mixture of paneer, mushroom and green peas cooked with onion,
capsicum, cream, tomatoes and spices finished with coriander

PANEER PASANDA     $15.00     
Paneer cooked in a creamy style with cashew, almond and mint sauce

VEGETABLE JAIPURI    $15.00      
All mixed vegetable cooked with onions and cashew gravy, 
cream finished with papadoms

VEGETABLE KORMA    $15.00     
A combination of mix vegetables in a creamy style with cashew gravy

VEGETABLE MAKHANI    $15.00     
Mixed vegetables cooked in a makhani sauce with tomato flavour and cream

DAL TADKA      $15.00     
Yellow split lentils cooked with onion, ginger, turmeric and tomatoes

DAL MAKHANI     $15.00     
Black lentils and kidney beans cooked with onion, tomatoes, butter and spices

ALOO MATTAR     $15.00      
Potatoes cooked with onion, tomatoes, green peas and spices

SHAHI PANEER     $15.00     
Cubes of paneer cooked with cashew, gravy and cream

MATTAR PANEER     $15.00     
A dish cooked with onion, garlic, tomatoes, green peas cream and paneer

PALAK PANEER     $15.00    
Paneer cooked with fresh spinach, tomatoes, cream and ginger

PANEER MAKHANI / BUTTER PANEER  $15.00
Curry cooked with paneer cashew gravy with a light tomato flavour
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AMAZING SEAFOOD (with complimentary rice)

KERALA CURRY   Fish $25.00 Prawns $26.00
Fish curry coked with mustard seeds, curry leaves, tomatoes, spices 

and coconut cream  df

MALABARI    Fish $25.00 Prawns $26.00df
A creamy dish cooked with coconut, tomatoes and spices

NILGIRI    Fish $25.00 Prawns $26.00df
Curry cooked with an onion, green chilli, spinach, mint, coriander,
coconut milk, ginger and garlic sauce.

CHETTINAD   Fish $25.00  Prawns $26.00df
Curry cooked with fresh ground whole spices coconut cream,
chopped onion and curry leaves

MANGALORE CURRY   Fish  $25.00
A popular fish curry from Mangalore with its very Prawns $26.00
different flavours of onions, tomatoes, cream and special spices

GOAN CURRY  Fish $25.00  Prawns $26.00
Popular fish curry from Goa with tamarind, cumin, curry leaves and
coconut cream

BENGALI FISH     $25.00
A popular East India dish. Tangy flavoured fresh fish cooked with onions, 
tomatoes and freshly grounded spices

BUTTER PRAWNS    $26.00
A world famous Indian delicacy. Curry cooked with cashew gravy
with a light tomato flavour

KADAI PRAWNS     $26.00
Curry cooked with a special sauce, onions, capsicum and tomatoes

SAAG PRAWNS     $26.00
A very healthy dish with an abundance of fresh spinach cooked with
garlic, ginger, cream, tomatoes and spices

MASALA   Fish $25.00  Prawns $26.00
Fresh fish/prawns marinated in spices and simmered in thick onion
gravy and tomato gravy

KORMA PRAWNS    $26.00
A mild dish cooked with cashew, cream and spices

AFGHANI PRAWNS    $26.00
A creamy dish with onions, cashew, yoghurt and spices

JALFREZEE     Prawns  $26.00
A dish cooked with onions, spices, tomatoes, coconut milk and 
finished with spring onions

VINDALOO   Fish $25.00 Prawns  $26.00
A hot dish cooked with peppers, chillies and special vindaloo sauce

All our Seafood Curries are Gluten-Free GF

VEGETARIAN (with complimentary rice)

PANEER MUSHROOM MATTAR   $20.00
Mixture of paneer, mushroom and green peas cooked with onion,
capsicum, cream, tomatoes and spices finished with coriander

PANEER PASANDA     $20.00
Paneer cooked in a creamy style with cashew, almond and mint sauce

PANEER BHUNA     $22.00
Paneer cooked with special sauce, cream onions, capsicum, tomatoes 
and spices

SHAHI PANEER     $20.00
Cubes of paneer cooked with cashew, gravy and cream

MATTAR PANEER     $20.00
A dish cooked with onion, garlic, tomatoes, green peas cream and paneer

KADAI PANEER / VEGETABLE   $21.00
Paneer or vegetable cooked with onion, garlic, tomatoes cream and 
special sauce

PALAK PANEER     $21.00
Paneer cooked with fresh spinach, tomatoes, cream and ginger

PEPPER PANEER     $21.00
Indian cottage cheese cooked with crushed pepper, onion, 
coconut cream and spices

BUTTER PANEER / VEGETABLE  $20.00
Curry cooked with paneer or vegetables in a cashew gravy with 
a light tomato flavour

PANEER TIKA MASALA    $20.00
An internationally famous dish, cooked with cottage cheese, onion,
tomatoes, spices and finished with cream

MALAI KOFTA     $21.00
Dumplings made of grated paneer, potatoes and nuts deep fried and
served with cashew gravy and cream 

VEGETABLE JAIPURI    $21.00
All mixed vegetable cooked with onions and cashew gravy, 
cream finished with papadoms

VEGETABLE KORMA    $20.00
A combination of mix vegetables in a creamy style with cashew gravy

VEGETABLE KORMA KERALA STYLE  $22.00V 
Fresh mix vegetables dressed in coconut and onion then sautéed 
with ground cashew nuts.

VEGETABLE CHETTINADU   $21.00V
Curry cooked with mixed vegetables and fresh ground whole spices.
Coconut cream, chopped onion and curry leaves (a speciality of South India)

DAL TADKA      $20.00
Yellow split lentils cooked with onion, ginger, turmeric and tomatoes

DAL MAKHANI     $20.00
Black lentils and kidney beans cooked with cream, onion, tomatoes, 
butter and spices

ENCHI ALOO GOBHI    $20.00v 
A dish with ginger, onions, potatoes and florets of cauliflower with spices

ALOO SAAG      $20.00
Potatoes cooked with spinach and spices

ALOO MATTAR     $20.00
Potatoes cooked with cream, onion, tomatoes, green peas and spices

CHANA MASALA     $20.00v 
Chickpeas cooked with onions, tomatoes and spices...giving the dish
unique flavours of North India

All our Curries are Gluten-Free GF
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LUNCH SPECIAL NOT AVAILABLE ON PUBLIC HOLIDAYS

KERALA PRAWN CURRY



STARTERS VEGETARIAN STARTERS NON VEGETARIAN

CHICKEN LOLLIPOPS 6 pieces   $17.00DF 
Chicken wings marinated overnight and deep fried, served with hot
garlic sauce

CHICKEN TIKKA 5 pieces   $18.00GF
Boneless chicken pieces marinated and seasoned with tandoori masala, 
then skewered and roasted in charcoal tandoor, served with mint chutney

CHICKEN MALAI TIKKA 5 pieces  $18.00GF
Chicken pieces marinated in yoghurt, cream, white pepper, then skewered 
and roasted in charcoal tandoor, served mint chutney

CHICKEN ACHARI TIKKA 5 pieces  $18.00GF 
Chicken pieces marinated in yoghurt, mustard, fenugreek and spices and 
roasted in charcoal tandoor, served with mint chutney

TANDOORI CHICKEN   HALF  $18.50GF 
Tender spring chicken marinated with fresh herbs  FULL  $30.99
and spices, then skewered and cooked in charcoal 
tandoor, served with mint chutney

CHILLI CHICKEN WINGS DRY 4 pieces $20.00
Chicken wings deep fried and sautéed with onion, garlic, capsicum,
soy sauce and vinegar

CHICKEN 65 DRY     $18.99DF
Boneless chicken pieces marinated in a special batter and deep fried,
garnished with curry leaves

SEEKH KEBAB (Lamb) 5 pieces  $20.00GF
Lamb mince mixed with spices , onions and roasted in charcoal
tandoor, served with Mint Chutney

LAMB CHOPS 5 pieces    $25.00GF
Lamb marinated and seasoned with tandoori Masala then skewered
and roasted in charcoal tandoor, served with mint chutney

HARIYALI FISH TIKKA 5 pieces   $19.00 GF
Boneless fish pieces marinated overnight in mustard oil, spices, yogurt, 
mint,skewered and roasted in charcoal tandoor, served with salad and Mint 
chutney

KERALA FISH FRY 5 pieces   $20.00GF
Fish steaks marinated with spices and then shallow fried. Flaky fish with 
ginger, garlic and spices, pan-fried to perfection.

AMRISTARI FISH PAKORA 5 Pieces  $19.00GF
Crispy batter fried fish, spiced with Indian flavours of chickpea flour
garlic, ginger cumin and chaat masala

CHILLI PRAWNS DRY 8 pieces   $21.00DF
Battered Prawns deep fried and sautéed with onion, garlic, 
capsicum, soy sauce and vinegar

GOLDEN PRAWNS 8 pieces    $20.00DF
Prawns dipped in special batter and deep fried, served with hot garlic 
sauce. All time kids favourite!

INJI PULI CHICKEN 4 pieces   $19.00
Sweet and sour wings, Kerala's own barbeque version. Aunique finger licking 
hot pickled ginger tamarind dish. Everyone's favourite.

MIX PLATTER      $30.99
Consists of vegetable samosa, onion bhaji, lamb seekh, chicken tikka,
tandoori chicken, served with chutney (each item 2 pcs)

NON-VEGETARIAN PLATTER   $33.99
Consists of malai tikka, lamb chops, lamb seekh, hariyali fish tikka,
achari tikka, served with salad and mint chutney (each item 2 pcs)
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BUTTER CHICKEN     $22.00
A world famous Indian delicacy. Curry cooked with cashew gravy
with a light tomato flavour

MANGO CHICKEN     $22.00
Succulent chicken cooked in tandoor and finished with mango sauce 
and cashew gravy

BHUNA  Chicken  $23.00 Lamb  $25.00
Dish cooked with onion, cream, garlic, capsicum and spices

PASANDA  Chicken  $22.00 Lamb  $24.00
A creamy dish cooked with cashew gravy, mint sauce, yoghurt and coriander

ROGANJOSH  Chicken  $22.00  Lamb  $24.00
Curry cooked with roasted and crushed spices in a  Beef  $26.00
traditional Indian style with tomato flavour finished with coriander

TIKKA MASALA Chicken $22.00  Lamb  $24.00
An internationally famous dish, cooked with onions, tomatoes, spices
and finished with yoghurt and cream

KADAI  Chicken $22.00  Lamb  $24.00
Curry cooked with a special sauce, cream, onions, capsicum and tomatoes

SAAG   Chicken  $22.00   Lamb  $24.00
A very healthy dish with an abundance of fresh spinach cooked with
garlic, ginger, cream, tomatoes and spices

KORMA  Chicken  $22.00 Lamb  $24.00
A mild dish cooked with cashew, cream and spices

AFGHANI  Chicken $22.00  Lamb  $24.00
A creamy dish with onions, cashew, yoghurt and spices

JALFREZEE  Chicken  $22.00  Lamb  $24.00
A dish cooked with onions, spices, tomatoes, coconut milk and
finished with spring onions

VINDALOO  Chicken  $22.00  Lamb  $24.00
A hot dish cooked with peppers, chillies and special  Beef  $26.00
vindaloo sauce

CHETTINAD  Chicken  $23.00  Lamb  $25.00DF
Curry cooked with fresh ground whole spices. Coconut cream, chopped onion 
and curry leaves (A specialty of South India)

NILGIRI   Chicken  $23.00   Lamb  $25.00DF
Curry cooked with an onion, green chilli, spinach, mint, coriander,
ginger, garlic sauce and coconut cream

PEPPER   Chicken $23.00   Lamb  $25.00 DF
A hot dish cooked with crushed pepper,   Goat  $26.50
coconut cream onions and spices...for the daring

MADRAS   Chicken  $23.00   Lamb  $25.00DF
A traditional South Indian dish with onion, tomatoes, curry leaves, mustard 
seeds, coconut cream and spices

MAINS (with complimentary rice)

All our Curries are Gluten-Free GFONION BHAJI   $8.00V GF  
Crispy onion slices dipped in spiced chick pea batter and finished in
hot oil, served with tamarind chutney

VEGETABLE SAMOSA 2 pieces  $9.00V  
Triangular pastry shells with peas, potatoes, cumin seeds and spices,
deep fried, served with tamarind chutney

VEGETABLE PAKORA 6 Pieces  $10.00V GF DF
Fresh vegetables dipped in a spiced chick pea batter and finished in
hot oil., served with tamarind chutney

PANEER PAKORA 6 pieces  $15.00GF
Homemade Indian paneer layered with spinach, than lightly dipped in a
spiced chick pea batter and finished in hot oil, served with mint chutney

PANEER TIKKA 5 pieces  $18.00GF 
Homemade India cottage cheese marinated in yoghurt and spices,
skewered with green pepper and onions and roasted in the Tandoor.

TANDOORI MUSHROOM  $18.00GF
Mushrooms dipped in a spicy garlic and yoghurt marinade and
cooked in the tandoor. Eight pieces per portion

GOBI 65    $18.00V DF 
Cauliflower pieces marinated in a special batter and deep fried,
garnished with curry leaves

CHILLI PANEER DRY   $22.00
Paneer mixed with corn flour and deep fried, sautéed with ginger, garlic, 
onions, soy sauce and vinegar

MUSHROOM MANCHURIAN  $20.00V DF 
Deep fried and sautéed mushroom with garlic, ginger, onions, vinegar,
soy sauce and finished with spring onions

VEGETABLE PLATTER   $25.99
 Consists of vegetable samosa, onion bhaji, paneer tikka, vegetable pakora, 
tandoori mushroom. Served with chutney. [2 pcs of each item]

V - Vegan   GF - Gluten Free  DF - Dairy Free

LAMB CHOPS CHICKEN TIKKA

EGG MAINS (with complementary rice)

EGG MASALA     $21.00
Hard boiled 2 eggs in a pan with an flavoured aromatic Masala with
roasted onion tomato based thick gravy

EGG CURRY      $21.00
Hard boiled 2 egg cooked with ground spices, onion, tomatoes and
coconut milk

CHICKEN ROAST KERALA STYLE  $23.00
Chicken cooked with ginger, garlic, onion and Kerala spices

NAADAN CHICKEN CURRY    $23.00DF
A traditional Kerala style chicken curry prepared using masala & coconut milk.

GOAT CURRY MASALA WITH BONE  $24.50
A must try dish cooked in a traditional way with whole spices, 

onions and tomatoes DF
GOAT DRY FRY WITH BONE
(ULARTHU - KERALA STYLE)     $25.50DF
Slow cooked goat meat in the pan with ginger, garlic, onion, black pepper 
and spices, tomatoes, curry leaves, mustard seeds and spices

LAMB DRY FRY (ULARTHU - KERALA STYLE) $25.50
Pan fried lamb meat cooked with ginger, garlic, onion and black 

pepper and spices   DF
KERALA STEW Chicken $23.00  Lamb  $25.00
A dish from Southern India with its creamy flavour of coconut milk,

carrots, potatoes and spices DF
BEEF CURRY     $26.00
Chunks of tender beef in an aromatic spiced sauce. Bursting with 
authentic Kerala flavours of curry leaves, shallots, onion, black pepper, 
fennel seeds and tamarind.

BEEF DRY FRY (ULARTHU - KERALA STYLE) $26.00
Slow roasted beef in a spicy, aromatic masala with dry coconut 
slices and curry leaves. A classic Kerala dish.

BEEF ROAST     $26.00
Semi-gravy dish with tender beef pieces that incorporates aromatic flavour 
using ingredients like coconut oil and curry leaves.

PAAL POROTTA AND BEEF  $40.00
Two flaky porottas, covered in velvety coconut milk and perfectly layered with 
delicious Beef Curry. The dish brings a burst of flavour in every bite.

CHEF SPECIAL CHICKEN CURRY 
WITH GHEE RICE     $29.00
Ghee Rice (Neychoru) is a popular dish from Malabar Region in Kerala. Rice is 
prepared with ghee, spices and dry fruits. It goes perfectly with the Chef 
Special Chicken Curry.

CHICKEN ROAST WITH GHEE RICE  $29.00
Ghee Rice (Neychoru) is a popular dish from Malabar Region in Kerala. Rice is 
prepared with ghee, spices &dry fruits. It goes perfectly with the Chicken Roast.

KAPPA BIRIYANI    $18.00
Traditional and flavourful Kerala dish made from spicy beef masala cooked with 
roughly mashed tapioca. It is also known as Kappa erachi or Ellum kappayum.

KERALA SPECIALS 

(complementary rice with curries)

4.

EGG CURRY AFGANI CHICKEN LAMB FRY / GOAT FRY
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