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SOFT DRINKS

\
AERATED BEVERAGE (330ml) R1%
[CokefCoke Light/Tab'Coke ZercySprite/Sprite TerofCream Soda)
SODA WATER/TONIC WATER [200ml) RI17
DEY LEMON/GINGER ALE [200ml) R17
TOMATO COCKTAIL R19
APPLETISER/RED GRAPETISER R23
ICE TEA LEMOMN/PEACH R22
JUICES R20
[CrangePineapple’CranberryFruit Cocktail)
MILKSHAKES R24
[anilla/Strawbersy Chacolate)
MINERAL WATER (500mL/11er/1.51r R17
SPARKLING MINERAL WATER (500ml/11tr) R34
ENERGY DRINK R34
[Red BuliRed Bull Sugar Free)
ROCK SHANDY Ei8
LIME & LEMONADE R24
COLA TONIC & LEMOMADE k24
PASSION FRUIT & LEMOMNADE R24
LASSI R30

[Mango/MersalaSweet/Salted) |







BEVERAGES

HOT CHOCOLATE RZO
FILTER COFFEE Ri&
CAPPUCCINO R20
ESPRESS0O R1&
DOUBLE ESPRESSO R24
IRISH COFFEE R31
KAHLUA COFFEE R30
DON PEDRC (Kahlua or Jamesons) R30
TEA [Five Roses Tea) R1&
ROOIBOS/CHAMOMILE/PEPPERMINT/GREEN TEA R1&
MASALA TEA R25
SOUPS
TOMATO SHORBA R40
[Fresh & defemable soup of ripe romatoes with aromarlc herbs & splces)
DAL SHORBA R40
[Lentil soup flavoured with corlander & cumin seeds)
VEGETABLE SOUP R40 {
[Giarden fresh veggies souped up with herbs & Indian spices]
MURG SHORBA

[Chicken soup with Indlan herbs & splcas)







STARTERS (Vegetarian)

VEGETABLE SAMOSA
[The crowd pleaser! Our crispy homemade pastry filled wish a delicious mix of vegerables]

OMNION BHAJIA [ CHILLI BITES
[Cndon rimgs mixed with chickpea batter degp-fried tll crispy]

FAKORA MIX
[Mixed vegetable friers, crispy & light]

PALAK PATTA CHAAT

[Layers of thin crispy spinach lesves dipped in chickpea barter, fried &
served with tangy chutneys)

PANEER PAKORA
[Cottage cheese dipped in spiced chickpea batter, fried il golden)

AGNI PAMEER TIKKA
[Chei's special spice flavoured chargrilled comage cheese]

CHILLI PANEER

[4n unusual Indo-Chingese fusion of cottage cheese cubss, peppers, onlons,
toszed In a blend of Indlan spioes & Chinese sauces)

TANDOORI BROCCOLI

[Florets af broccoli marinated in hung curd & chel*s unique blend of spices)
TANDOORI VEGETABLES

[An assartment of vegetables 8 cottage cheese marinated in hing curd & spices, chargrilled]

VEGETBALE SEEKH KEBAB
[Vegetables minced with cottege chesse & potatoes, chargrilled)

AGNI KHUMB

[Mushraeens marinated in secret blend of spices, chargrilled)

MUSHROOM CHILLI

[Mushrgoms, onions & peppers tossed in Indian Chinese blend of sauces]

DAHI KEBAB [AGNI SPECIAL)

[An exquisite kebab made from thick hung yeghurt mised with chefs special spice blend)
LAL KEBAB

[Literally means red kebabs! Beetroots mashed with special spice blend, chargrilled)

HARE BHARE KEBABS
[Delicate, melt In your mouth kebabs, fashioned with spinach, green peas &
cottage cheese, spiced with herbs]

R40

R40

R70

R70

R70

R70

R75

R70

R70

R70

R70

R70
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STARTERS (Non-Veg)

CHICKEN SAMOSA

(Crispy Indlan pastry fllled with chicken nsince)
LAME SAMOSA

(Crispy Indian pastry fled with lmb mince]
CHICKEN TIKKA

[Tender pieces of chicken marinated overnight in exotic spices & gradually cooked i a day oven]
CHICKEN RESHMI KEBAB

(5oft and |ulcy kebab, marinated in thick yogurt & cream deficately splced)

MALAI TIKKA

(Tenuder pleces of chicken marinated In cheese, cashews and spices)

CHICKEN GARLIC

(Hot and spicy with garlic]

CHICKEM SEEKH KEBAR

(Minced chicken with fresh corlander, chillles & splces, shaped Into kebabs. Grilled!]
CHICKEM HARYALI KEEAB

[Marinated with mirt & corlander]

CHILLI CHICKEN

(Popular Indo-Chinese chicken dish with seya ssuce, <hilll sauce, peppers, anians,

ainger garlic & fried chicken pleces]

TANDOORI CHICKEN

[Whele chicken marinzted with spedial blend of spices & vogurt]

HALF TANDOORI CHICKEN

[Half partion of whole chicken marinated with special blend of spices & yogurt]

CHICKEN AFGANI

(Whaols chicken marinated with cheese, cashewnuns & spices]
LAME BOTI KEBAR

(Boneless pleces af lamb with yogurt marinade)

LAME SEEKH KEBAD

[Minced lamb with fresh coriander, chillies & spiges)
TANDOORI LAME CHOP

(Lamb chogs marinated inoa curry spiced yomurt sauce)
TANDOORI PRAWNS

{8 queen prawns marinated in tandoori paste]

FRIED PRAWMNS

[Marinated and deep-fried, & pieces)

FISH TIKKA

(Fresh kingklip marinated with chickpea flour & carom seeds)
FISH PAKODA

[Kingklip marinated 8 deep-fried, § pieces)

R45

R75

R75

R75

R75

R75

R75

R75

R115

RE5
R150
RI105

R95

R160







NON-VEGETARIAN
(Chicken Dishes)

CHICKEN CURRY
[Chicken cooked in a treaditional Endian style]

CHICKEN ¥INDALOO
[Chicken prepaned with mustard seeeds, patabaes and whale red chillies in an entic gravy)

CHICKEN KORMA
[Tender pieces of chicken cooked in 3 rich cream and crushed cashew nut sauce]

CHICKEN BADAMI
[Chicken pleces Aavoured with crushed almends and prepared in a tasty gravy)

CHICKEN PALAK
[Banchess chicken pieces prepaned with spinach & cream)

BUTTER CHICKEN
[Chideen tikka In a tomata-burter sance)

CHICKEN TIKKA MASALA
[Chicimn tikka in a tomata, onion & cream curry)

CHICKEN DO PAYAZA
[Chidken, green pepper, anlon and tomate flavoured with herbs and splees in a tasty grave
A perlect Blend betwesn chicken and green papper]

CHICKEN MADRAS

[South Indlan curry with coconut milk & curry leaves)

CHICKEN JALFREZI
[Chicken coaked with anlon, tomate and green peppers)

CHICKEN KALI MIRCH
[Creanvy cashew nit curry with black pepper]

KADHAI MURG
[Thick masala sauce with peppers)

R110

R110

R110

R110

R110

R110

R110

R110

R110

R110
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VEGETARIAN DISHES

PALAK PANEER
[Cotrage cheese cubss simmered In rich & creamy spdnach sauce]

PANEER KORMA
{Comage chease cubes coaked in 2 cashewnut & cream grawy. Indulgem!)

PAMEER TIKKA MASALA
[Grilled paneer cubes simmered in 3 masla tikka saice)

CHANA RAWALPINDI
(Chickpess cooked with poswgranate seeds, caroen seeds 8 freshly sround whede spicss)

KADHI PAKODA
[Delidous chickpes flour dursplings, simmered in buermilk gravy, tempered with whole spices]

MATAR MUSHROOM
[Fresh mushrooms & peas cooked 1o perfection in 2 tangy gravy)

MUSHROOM DO PAYALA
[Mushroems, sreen peaper, onicn & tamatoes flavedred with herbs & spices in 3 deficious arny)

MNAVRATTAM CURRY
[Mined wegetables cooked in cofonut, cashew & oream suce]

AMRITSARI MALAI KOFTA
[Indulgent cattage cheese balls stuffed with pistachics; cashows B raising in cashew-croam sauce)

R85

RBS

RBS

R85

R100

R100
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LAMB DISHES

LAME CURRY
[Coaked in 2 radithanal Indlan soyle]

LAME VINDALOO

[Lamb: prepared with mestard seeds, potatoes and whaole red chilies in an exoilc gravy]
LAME PALAK

[Lamb prepared with spinach & cream]

LAME KORMA

(il withy nuts & cream grawy]

LAME BHUNA GOSHT

[Tender pleces of lamb cooked with tomate & spices, served In an onlen gravy]

LAME DO PYAAZA
[Lamby, green peppers, anlons and tomato Aavoured with herbs, spices &
simmered i 2 rich cahew nug Sauce)

LAME KEEMA MASALA

[Lamnih mince prepared in rare spices & cooked with peas)

LAME GOSHT BEADAMI

[Tender pirces of limi favoured with crushed almends and served in a tasty gravy
bratsed using tradietional herbs & spices)

LAME ROGAN JOSH
[Kashmiri stele with traditional spices)

LAME TIKKA MASALA
[Tender pleces of Bmb cooked In a rich buttered tomato gravy]

LAME KADHAI
(Tender pieces of kimb cooked with ofion, temato B green pepper in a cishew nut & brown gravy]

LAMB MADRAS
[Tender piaces af amb prepared in the traditional Soath Indian sryle with cocono lavoar)

LAME RARA PUN]JAEI
[Aani's special land & mince marinzted in yosunt svernight, cooked in 3 spedal gravy)

k130
Ri35
R135
k135
k135

R135

R135

R135

R135

R135

R135

R135

Ri35
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SEAFOOD DISHES

FISH CURRY R135
[Kirghip with mestard & fpices in 2 gravy]

FISH TIKKA MASALA R145
[Fish Tikka pieces in spiced onlon & tomato oarry)

PRAWN MASALA R155
[Prawns in onion & tamato gravy with freshly blended spices]

PRAWN VINDALOO R155
[Wich mustard seeds, whole red chillies in 2 hot Luce]

PRAWM CURRY R155
[Sauth Indian sre coconut oarry)

PRAWN KORMA R155
[kl with merts & cream hased sauce]

PRAWN TIKKA MASALA R155

[Tikka pramns in-a rich tomaso-hutter sawce]

SALADS & RAITA/YOGURT

GARDEM GREEN SALAD R45
[An assortment of fresh greens speinkled with spedial salad spice]

TOMATO, ONION & CHILLIES R30
[Diced & mined]

RAITA R40

[A lavely comirination af creasny yogurt with mild spaces, rock st combaned with
chaice of patate [ pineapple / cucumber / tomata & onion & chillies] ‘
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INDIAN BREADS
(Breads to accompain a Royal Meal)

TANDOORI ROTI
{Whole wheat bread thindy rolled & cooked In clay oven)

RUMALI ROTI
(Literaly means handkerchlef bread, very thin & sof]

MISS1 ROTI
|Chickpea flour bread baked in clay oven]

MASALA ROTI
{Our speciall Reti sezsoned with finely chopped ginger & spices garnished with butter)

NAAN
(Leavened bread of enriched refined wheat four baked In clay oven]

BUTTER NAAN
|As the name sagpesis]
GARLIC NAAN
(Maan with garlic & buer)

ROGHNI NAAN

(Maan with sesame seeds & buiter]

OLIVE NAAN
[An unisual rzke an a rradrional Indian bread)

PESHWARI NAAN
[Maan with minced fresh frudts]

STUFFED KEEMA NAAN

{Maan with a stuffing of lamb mince

PARATHA

(Inctian molsilayered pastry made with buter]
STUFFED ALOO PARATHA

{Paratha stuffed with mashed potatoes cooked in day owen)
PAMNEER FARATHA

(Paratha stugped with cottape cheese scramble]

ONMNION PARATHA

\Paratha stuffed with minced anics masil

GOEHI PARATHA
(Paratha stuffed with minced caufifiower]

230

R18

R20

R25

R25

R20

R22

R22

R22

R30

R45
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