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Main Menu
Not all Indian food is hot! Our Chefs have many years of experience with the perfect combination of spices for various dishes. You can
choose mild, medium or hot. Mild dishes are extremely safe for the really sensitive palate. We prepare our meals with purpose for the
cosmopolitan South African.

Starters

Chilli Bites (Onion Badjia) R32.00
A combination of onion, chopped chilli, ginger and coriander combined with spices and chickpea flour and deep fried.

Potato Badjia R30.00
Slices of potato marinated with chickpea flour and spices and deep fried.

Veg Tikka R35.00
Paneer, green pepper, onion, cauliflower and tomato combined with delicious spices and grilled in the tandoori oven

Spinach Pakora R37.00
A mixture of spinach, onion, chopped chilli, ginger and coriander combined with spices and chickpea flour and deep
fried.

Samoosas R32.00
4 Thin pastry stuffed with potato, chicken mince, lamb mince or cheese and corn.

Chicken Tikka R47.00
Pieces of cubed chicken fillet marinated with spices and yoghurt then grilled in the tandoori oven.

Paneer Finger Pakora R42.00
Pieces of finger sized homemade cheese combined with chickpea flour and deep fried.

Malai Chicken Tikka R47.00
Pieces of cubed chicken fillet marinated with yoghurt, cream and cashew nuts and cooked in the tandoori oven.

Tandoori Prawns R65.00
Tiger prawns marinated with spices and fresh lemon juice and cooked in the tandoori oven. (Flames can slightly char
the shell, however enjoy the succulent prawns within).

Karwari Prawns R65.00
Crispy fried prawns marinated with spices and corn flour.

Mixed Platter Veg R79.00
3 Potato samoosas, 3 potato badjias, 3 paneer finger pakoras and 3 onion chilli bites.

Mixed Meat Platter R92.00
2 Pieces of malai chicken, 2 pieces of chicken tikka, 2 chicken samoosas, 2 lamb samoosas and 2 sheek kebab.

Prawn Curry R99.00
Tiger Prawns cooked in a rich tomato and onion gravy with fresh ginger, coriander and curry leaves.

Chicken Dishes

Butter Chicken R82.00
Chicken tikka pieces cooked in a delicious tomato and cashew nut gravy with fresh cream and butter.

Chicken Vindaloo R82.00
Chicken pieces cooked with potato in an extremely hot gravy. (A popular Goan dish for hot curry lovers)

Chicken Bhuna R82.00
Chicken pieces cooked with a mixture of garlic, ginger and sundried coriander in yoghurt and tomato gravy



Chicken Jalfrezi R82.00
Chicken stir fried with fresh green pepper, onion, tomato and ginger in a yoghurt and tomato gravy

Chicken Korma R82.00
Chicken pieces cooked in cashew nut and yoghurt gravy with fresh cream and butter

Chicken Madras R82.00
Chicken cooked in a brown tomato and onion gravy with mustard seeds, coconut and curry leaves

Chicken Masala R82.00
Chicken cooked with green peas and potato in a brown onion gravy

Chicken Rogan Josh R82.00
Tender chicken fillet combined with Garam masala, yoghurt and spices

Chicken Badami R82.00
Tender pieces of malai chicken cooked with almonds, cashew nuts, cubed green pepper, red pepper, onion and
chopped tomato in a delicious yoghurt and cashew nut gravy with fresh coriander.

Chicken & Prawn Curry R95.00
A delightful combination of chicken pieces and tiger prawns cooked in a brown onion, tomato and yoghurt gravy with
fresh ginger and coriander

Chicken Palak R82.00
Tender pieces of chicken cooked in a spinach gravy with garlic and cumin

Chicken Tikka Masala R82.00
Chicken tikka pieces cooked in a rich tomato and onion gravy

Chicken Curry with Potato R82.00
Chicken pieces cooked with potato in a delicious onion, tomato and yoghurt gravy and flavoured with fresh curry
leaves

Lamb Dishes

Bhuna Gosht R92.00
Lamb cooked with a mixture of garlic, ginger and sundried coriander in yoghurt and tomato gravy

Lamb Curry with Potato R92.00
Lamb pieces cooked in a delicious brown onion and tomato gravy flavoured with fresh curry leaves.

Dhal Gosht R92.00
Tender lamb pieces cooked with lentils, red chillies and cumin

Rogan Josh R92.00
Tender lamb combined with Garam Masala, yoghurt and spices

Lamb Palak R92.00
Tender pieces of lamb cooked in a spinach gravy with garlic and cumin

Lamb Badami R92.00
Lamb pieces cooked with almonds, cashew nuts, cubed green pepper, red pepper, onion and chopped tomato in a
yoghurt and cashew nut gravy with fresh coriander.

Lamb Jalfrezi R92.00
Lamb stir-fried with fresh green pepper, onion, tomato and ginger and in a yoghurt and tomato gravy

Lamb Korma R92.00
Lamb cooked in cashew nut and yoghurt gravy with fresh cream and butter

Lamb Madras R92.00
Lamb cooked in a brown tomato and onion gravy with mustard seeds, coconut and curry leaves

Lamb Vindaloo R92.00
Tender pieces of lamb cooked with potato in an extremely hot gravy (A popular Goan dish for hot curry lovers)



Khadai Lamb R92.00
Lamb cooked in an Indian wok with freshly ground whole spices

Lamb Chop Masala R99.00
Lamb chops from the tandoori oven cooked in an onion gravy with fresh ginger and coriander

Seafood Dishes

Fish Curry R99.00
Kingklip cooked in a tomato and brown onion gravy with coriander and curry leaves

Fish Madras R99.00
Kingklip cooked in a brown tomato and onion gravy with mustard seeds, coconut and curry leaves

Prawn Bhuna R99.00
Prawns cooked in a brown tomato and onion gravy with mustard seeds, coconut and curry leaves

Prawns Korma R99.00
Prawns cooked in a rich cashew nut and cream sauce

Prawn Curry R110.00
Prawns cooked in a rich tomato and onion gravy

Vegetarian Dishes
Not all Indian food is hot! Our Chefs have many years of experience with the perfect combination of spices for various dishes.

Aloo Jeera R65.00
Potato cooked with cumin seeds and freshly chopped ginger and coriander.

Aloo Baigan Masala R75.00
Potato, brinjals and peas cooked in a delicious onion & tomato gravy with yoghurt, freshly chopped ginger &
coriander.

Aloo Mattar Gobi R75.00
A combination of potato, green peas and cauliflower cooked in a delicious onion and tomato gravy with freshly ground
spices.

Bombay Aloo R66.00
Potatoes cooked with a combination of cumin seeds, mustard seeds and curry leaves. Garnished with fresh coriander.

Saag Aloo R75.00
A combination of spinach & potato cooked with coriander and a touch of tomato gravy with yoghurt.

Channa Masala R75.00
Chickpeas cooked in a delicious onion and tomato gravy with yoghurt, chopped ginger, coriander and mango powder.

Dhal Makhni R75.00
Black lentils and sugar beans slow cooked overnight with herbs and spices with fresh cream and butter.

Khadai Dhal R75.00
Black lentils and sugar beans slow cooked overnight with freshly chopped ginger, coriander and whole ground spices.

Mattar Mushroom R75.00
Mushrooms and green peas cooked in a delicious onion and tomato gravy with yoghurt, spices and garnished with
ginger and fresh coriander.

Mattar Paneer R70.00
Peas and homemade cottage cheese cooked in a delicious onion and tomato gravy and tempered with jeera and
dhania seeds.

Palak Paneer R75.00
Homemade cottage cheese cooked in spinach gravy with garlic and spices, a touch of fresh cream and butter.



Paneer Korma R75.00
Indian cottage cheese cooked in cashew nut yoghurt gravy with fresh cream and butter.

Paneer Makhni R75.00
Indian cottage cheese cooked in a tomato gravy with yoghurt, cardamom, cloves, garam masala, fresh cream and
butter.

Paneer Pasanda R70.00
A delightful dish of homemade cheese cooked with fragrant spices with fresh cream,yoghurt, butter, groundnuts
,tomato and onion.

Paneer Tikka Masala R75.00
Homemade cottage cheese cooked in a delicious onion and tomato yoghurt gravy with freshly chopped ginger and
coriander.

Navrattan Korma R75.00
Mildly spiced mixed vegetables and paneer cooked in a cashew nut gravy with fresh cream and butter.

Vegetable Makhni R75.00
Mixed vegetables cooked in a cashew nut and tomato gravy with fresh cream and butter.

Vegetable Jalfrezi R75.00
Mixed vegetables cooked with a mixture of green peppers, carrots, onion, tomato and ginger in a delicious tomato
and yoghurt gravy with the tempering of cumin and coriander.

Mixed Vegetable Curry R75.00
A mixture of green peas, carrots, green beans, sweet corn, chickpeas, cauliflower, potato and homemade cottage
cheese cooked in a delicious tomato and onion gravy with curry leaves and fresh coriander.

Tadka Dhal R70.00
Yellow lentils cooked with tempered ginger, chilli, cumin seeds, crushed coriander and chopped tomato.

Biryani Dishes
All biryani dishes served with cucumber raita

Chicken Biryani R89.00
Boneless pieces of chicken cooked with basmati rice combined with saffron, fresh cream and butter and drizzled with
aromatic oil and fresh herbs.

Fish Biryani R99.00
Kingklip cooked with basmati rice combined with saffron, fresh cream and butter anddrizzled with aromatic oil and
fresh herbs.

Lamb Biryani R98.00
Boneless pieces of lamb cooked with basmati rice combined with saffron, fresh cream and butter and drizzled with
aromatic oil and fresh herbs.

Prawns Biryani R115.00
Tiger prawns cooked with basmati rice combined with saffron, fresh cream and butter and drizzled with aromatic oil
and fresh herbs.

Vegetable Biryani R80.00
Mixed vegetables cooked with basmati rice combined with saffron, fresh cream and butter and drizzled with aromatic
oil and fresh herbs

Kingklip & Prawn Biryani R125.00
Tiger prawns and kingklip cooked with basmati rice combined with saffron,fresh cream and butter and drizzled with
aromatic oil and fresh herbs

Tandoori Dishes
Not all Indian food is hot! Our Chefs have many years of experience with the perfect combination of spices for various dishes.



Chicken Tandoori R79.00
Half chicken marinated in yoghurt and spices and cooked in the clay oven.

Tandoori Lamb Chops R99.00
Lamb chops marinated with yoghurt and spices and cooked in the clay oven

Rice Dishes

Basmati Rice R15.00
Traditional Indian rice

Jeera Rice R18.00
Basmati rice cooked with cumin seeds & nuts.

Muttar Rice R20.00
Basmati rice cooked with green peas.

Saffron Rice R30.00
Basmati rice cooked with saffron and nuts

Salads & Chaats
We make our own yoghurt (India Style)

Channa Chaat R42.00
Marinates chickpeas with chopped onion, tomato, dhania and spices in a delicious tamarind and mint sauce with
yoghurt

Chicken Tikka Salad R52.00
Chicken tikka from the tandoori served with lettuce, tomato, onion and cucumber.

Chicken Chaat R47.00
Diced pieces of chicken with chopped onion, tomato,dhania and spices in a delicious tamarind and mint sauce with
yoghurt.

Paneer Chaat R47.00
Homemade cheese with chopped onion, tomato,dhania and spices in a delicious tamarind and mint sauce with
yoghurt

Green Salad R39.00
Lettuce, onion, tomato, green peppers and cucumber.

Breads
We use a traditional Indian clay oven with coal at the bottom, called the Tandoori to make delicious, soft breads and succulents meat
dishes.

Aloo Kulcha R25.00
Naan bread stuffed with spiced potato.

Naan (Plain) R13.00
Bread made with white flour and cooked in the traditional tandoori oven.

Butter Naan R14.00
Bread made with white flour and cooked in the traditional tandoori oven with butter.

Garlic Naan R16.00
Naan bread with garlic.

Peswari Naan R28.00
Naan bread with cashew nuts, paneer & raisins

Keema Naan R34.00



Naan bread stuffed with spiced lamb mince

Rogani Naan R18.00
Bread made with white flour and sesame seeds and topped with aromatic.

Paneer Kulcha R27.00
Naan bread stuffed with paneer.

Latcha Paratha R22.00
Naan bread made in layers & topped with butter.

Tandoori Roti R12.00
Bread made with brown flour and cooked in the traditional tandoori oven.

Romali Roti R16.00
Thin flat bread made with white flour

Side Orders
Every meal is individually prepared hence you can choose mild, medium or hot.

Cucumber Raita R13.00

Sambals R12.00

Poppadums R6.00

Masala Poppadums R13.00
Poppadum topped with chopped onion, tomato, cucumber and fresh coriander

Mango Atchar R6.00

Sliced Onion and Tomato R12.00

Chopped Coriander R6.00

Kiddies Meals
Mild dishes are extremely safe for the really sensitive palate.

Kiddies Chicken Korma R39.00
Kids meals

Chicken Meal R39.00
Malai chicken tikka served with rice, chips or mash potato.

Fish Nuggets R38.00
Battered hake fish nuggets served with rice, chips or mash potato.

Tandoori Mini Pizza:
Cheese and tomato topping R34.00
Chicken, cheese and tomato topping R39.00

Fish Fingers and Chips R39.00
Fish fingers served with chips

Desserts
We make our own Paneer (Indian cottage cheese)

Vanilla Ice Cream with Hot Chocolate Sauce R30.00
Vanilla ice cream served with hot chocolate sauce on the side.

Chocolate Brownie R32.00
Marbled chocolate brownie with pecan nuts and decadent Chocolate sauce topping.



Burfee or Coconut Ice Cream R37.00
Burfee or coconut ice cream served with hot chocolate sauce on the side.

Mango Gateau R32.00
Fresh juicy mango blended into an ice cream, topped with vanilla ice cream, raspberry sauce and chocolate.

Traditional India Style Gulab Jamun R36.00
Hot, milk dumplings in a sugar syrup flavoured with cardamom and served with creamy vanilla ice cream.

Indian Rice Pudding (Kheer) R30.00
A hot, delicious rice pudding flavoured with cardamom and nuts.

Lemon Meringue Ice Cream R32.00
Fresh lemon ice cream blended with meringue, dipped in chocolate & topped with vanilla ice cream & black currant
sauce.

Malva Pudding R32.00
Traditional malva pudding served with vanilla ice cream

Chocolate Mousse R35.00
Decadently rich Belgian chocolate mousse on chocolate Peanut brownie base.

Kiddies Sundae Cups R25.00
Creamy vanilla ice cream with chocolate sauce and chocolate Vermicelli sprinkles

Kahlua Espresso R37.00
Scoops of Kahlua espresso with Venetian ice cream on creamy vanilla Ice cream base, streaked with chocolate.
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Menus are deemed correct at time of publication but may vary over time.
It is the responsibility of the restaurant to maintain the menu and ensure prices are up to date.

http://mastermenus.com

