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VIKRAMS

~&~ OUR STORY ~&m-
Vikram Aneja has been running the restaurant since 2006.

Vikram's' offers a more sophisticated dining experience for
those who are seeking to explore beyond the ordinary and
discover the full potential of Indian fine dining. The food here
is nothing short of an artistic masterpiece, from internationally
geclaimed curries to delicious chicken and mutton recipes.
The mouth watering delicacies never fail to impress. The
spices, usually accused of being magical, which are rare and add
that special aroma and taste to the delicacies are used
to perfection.

Vikram's feeds the eyes as much as it does the mouth,
Offering the choicest of Indian cuisine in a contemporary
setting, ‘Vikram's' has been one of joburgs most acclaimed
and popular fine dining restaurant.

To ensure that every trip to 'Vikram’s' is an intriguing one,
our guests are looked after by a team of friendly and hospitable
staff; who concentrate on making sure that our guests enjoy
their time and experience the wunigue gastronomical
adventure in Vikram's style.

Visit us at | www.vikrams.co.za

~tepp> Soft Drinks ~&H-

101. Coke R16
102. Coke Light R16
103. Tab Ri6
255. Coke Tero Ri6
104, Sprite / Sprite Zero Ri6
105. Fanta Orange / Grape Ri6
106. Cream Soda R16
107. Soda Water R15
108. Appletiser R22
109. Red Grapetiser R22
110. Dry Lemon R15
111.  Mineral Water R15
112. Sparkling Water Ri5
113, Orange Juice R19
114. Fruit Cocktail Ri19
115. Rock Shandy R27
116. Lime and Lemonade R4
117. Cola Tonic and Lemonade R24
118. Passion Fruit and Lemonade R24
119, Vanilla Milkshake / Strawberry RZ24
120. Chocolate Milkshake R4
121, Milk RiZ
122. Lemon Mix R15
123.. Tomato Cocktail R19
124. Ginger Ale R15
125. Tonic Water R15
126. Red Bull R34
127. Ice Tea Lemon / Peach R21
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=dsh~ Beaers/Ciders/Cooles ~&uh~

147.
208.
148.

303.
206,
331,

150.
151,
152.
207.
271,

332.

146.

149.

153.

~dwd~ Brandy ~&s-
Klipdrift
Richlieu
KWV I-year
KW V 5-year
KWV 10-year
Martell VO
1920

odesb FUMm odesh-

Bacardi
Captain Morgan
Spiced Gold
Red Heart
Malibu

odeshs COognac «dh-

Remy Martin

o GiN otub-
Gorden's
Tanqueray Premium

~&sh~ Vodka &b~

Smirnoff
Absolut

~fesh~ Cane &b~
Mainstay
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R17
R17
R17
R19
R22
R13
R31

Ri8
R18
Ri8
Ri8
R18

R46

R16
Ri8

R17
R18

R18

ALL WINES-A80 SURIECT TO AMRILARTLITY
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128. Castle Lager / Light R19
129. Hansa R19
130. Amstel R20
131. Black Label R0
132. Heineken R23
133, Windhoek R20
134, Windhoek Light RZ0
135, Hunters Gold / Dry R12
136. Savanna Dry / Light R13
137. Smirnoff Spin R23
138. Bacardi Breezer R22
202, Miller R21
203. Cobra R28
204. Peroni RZ2
ot~ Scotch Whisky «&b~

139, Bells R18
140. J&B R18 %
141, Jameson R28
142. Jack Daniels R25 3
143, Southern Comfart R18 F;
144. Chivas RIS &=
145. J. W. Black RIS 3°
231. J. W. Red R22 ﬁf
232. Famous Grouse R18 LEE

&b~ Single Malt «&»- 56
301. Glenfiddich 12-years R41 =5
302. Glenlivet 12-years Rd6 ==
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oguhs Sherry «dah-

154. Full Cream
155. Medium Cream
156. Dry

~tad~ FOrt odm-

157. Allesverloren

odxd | equila ~dsh~
162, Tequila White
163. Tequila Gold

~tesho L iqueurs &~
158. Drambuie
159. Cointreau
161. Courvoisseur
164. Sambucca
168. Tia Maria
169. Amarula
170. Cape Velvet
171. Franjelico
172. Apple Sours

256. Khalua
205. Amaretto

=&~ Aperitif/Digestifs «dubh-
165. Campari

166. Martini, Bianco, Rosso Vermouth
167. Cinzano Rosso, Extry Dry
307. Archers

160. Antonella Grappa
230. Jagermeister

R18
R18
R18

R19

R23
R23

R27
R27
R33

R19
R19
R1%
R20
R1%
R23
f21

RZB
R19
R19

ALL WINEEASE SICCT TO AL ABLITY
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174.
175.

176.

177,
178.
179.

180.

182,

183,
185.

186.
187.
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~feh~= \WiNne Per Glass &b~

Dry White Wine R30
Semi-Sweet Wina R30
Red Wine R30

&b~ White Wine «&»~

Buitenverwachting Buiten Blanc R114
{Evcelient, decply flavowred ook matured Sawipson Blanc

Boschendal Boschen Blanc R112
(Refresting;: Dry. Blended Wine)

Fleur de Cap Chardonnay R119
i fruity, d:lli-:u_h.;mnt created in-a medium-bodied e for early snjoyment| .
Theuniskraal Semillon Chardonnay R112

A smooth, ureaoded blond of two classic caltvars, dry' end mediom: bodicd.
wadl-nodinded, delightiul and mough hibing)

Graca RE&4

it |ii!“‘ﬂﬂ_ﬁm'ﬂm. Vl‘_‘l!'l-‘mﬂr:ﬂ"ﬂﬂ. 7 PUCh: of asparages o tha noss
and crisp, Lemony, off dry fiavoun |

~&Fbo Semi - Sweet &b~

Johannesberger Legacy RBS £
LA Traegrard madiyime- deeel wine o suparior qualily snil Bowguely 7]
Kupferberger Auslese R109 =

iDeticate on the nose and crag on the palate)

I Wy
B =

~dh> ROse &b~

SAE0 SMIRIECT TO ASRILAMTLITY
e Y

Boschendal Blanc de Moir R112 &
i deficane grapey. tAs1e wih lingaring finsh E
Mederberg Rose R90
A Pruity telicaie wine that leaves A ol af reapbersy on the palate) & J
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188.
189,
190,

191.

192.

193.

194,

195,

196.

197.

198.

217,

~Ges Red Wine ~égb-

Boschendal Le Pavitlion Rouge

fTHa et 1 12 provduct fram 3 bRend ol flassis red vanatals, ke Pt and Meriatp
Chateau Libertas

fuaanum-tpdied dry red robde wine, The gramdiathed of ol med wissg)
Nederburg Cabernet Sauvignon

iy ilEElﬂ'i wWinE wilkh glasges EFITPEH'IE! :fh'll'mm- 'i‘-fl-llll'. UL AN pacy . ML
ilnﬂrur_:. Loft, rownd snd mesdium -towards fll-boched)

Fleur De Cap Pinotage
It 1= 3 mediom bodied, smooth wine with an oleganty fruty background and harmaonics
fruit-acad palance, with @ 1oesch of tannin)

Fleur De Cap Shiraz
{Dssitnliy REVOUTST with elegha warsstald aroma, ressating @ sdile ipioey
charactor on the nose and padate)

Alto Rouge
{Tho aristoorat of Lape red wines, dry and medium: bodied with-a: ueigue bouquet)

Beyerskloof Pinotage
{& mesdivm bo full bodied Binctage with bladk afd rod berng flavoers well integrated

With e aas et
Vergenoegd Shiraz

{Burly flrmestruciured winh pliaes; checolate and herbs, T vean ashed)

~deshr Sparkling Wine «&#-

J. €. Le Roux La Chanson
{Refreshing. lrely sarklang wine - fuil. fruty Bavosic wit® . rich, robist charactery

J. €. Le Roux La Chansan

{Eriap and doy with A exuberant flavour, this spackleg wine sbounds with 1be frechnes
of jhe nobile sauwvipnon Blanc grage|

Pongracz

sCkresical veasy and e character on ne ngse with: & full fruis and acid katanpce
witha hnpEring afbertaste)

Moet & Chandon

1Brut Imnperial
& Compleste and apgant blesd of mors that 200 cres af Pingenoin Chardanngg pnd

Firor Meimber, Brut imperial Combines generoaity and delicacy with maturity and frethneas)

Moet & Chandon [Grand Vintage)
Moet B Chandon (Rose Imperial)
Veuve Clicquot (Brut A Reims France)

R112
R109
R155

R155

R155

R155
R149

R21%

R115

R113

R189

RB%%

R129%

REY
REYY

S IECT TO A
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ALL WINEE
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221.

222,

113,

311.

itl.

114,

225,

126.

313.

314.

315.

316.

~desh~r NManager Special =&~
Nnite Wines

Nederberg Sd S) R144
gauvignon Blanc
Livedy wadts of freshecut grass and sossebermy, detictously refroshing with a lingering finshi
Durbanville Hills R149
rAcrignon Banc .
Complia aromas of papaya, srapetnrt. sne and winter meton wih Groon fig-and prickhy-poart
Porcupine Ridge R144
paLrignan ERane
Gotsoberny and tromcad frork dlavours; fresh and dry with iengbhy citnes finich)
Vergelegen R189

Fracpignin Sang
crisp, intensely flavoured, diy umaaosded wine. shawing classical :.1'.rigﬂ!1un flavours such

a5 fgs, pousEberTy ANd green DEpEET )
Life From Stone K189

tEainignan Blanc
the minimal yiedd of 8 wite redted in B0 GuanT stane Horlly redleched in Ehix wire )

~dape Red Wines ~d&xd~
Backsberg R154

iMarles
Pusgent aromas of raspberry-and red plome aro tempened by the deft use of French
Dak manuration)

Porcupime Ridge R149
orlot

::: by anidl Coffies Chocslas Mavinis, full boded with generos Tremch sakivg)

Durbanville Hills R149
crice

matured in-small french sak barraie, Mint and berry sioenas with rips plinn Nasours on
# msaty patate, Elegant and compdex: < stylo thad suits red meat and pouttpe )

Meeriust: R395
ilerled

this wine, classac i shéc, was grown and producod on the bestorc meerlust estate. 1t will
complessEni fine foed

Thelema R340
iLabarrst Sauvignion

thiz full-Sodied wire thowh Tipe black corrent and- blockberry flewosors withi hmk of srint

And: sariie sak, dEreved Trom LB mod hs malurabion s ftenchy barisds,

The Chocolate Block R360

tBordeaiy Blond

syrahil grenache 73 cabarnel saivpnon1 1 I:u_ul-l..i.iﬂ wogmerlE}

Hartenberg (Shiraz) RZ60
- e — e
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~&p~ Cocktails ~dbh- | ~&sb» Starters (Vegetarian) «deb~
320. Blue Lagoon R4 ‘ 1. Vegetable Samoosa R33
{viakia, Blis Curacen Top wilhi Sprine) iindian pastry {iled with trash vegetables wihipped in mashed potatoes « fmar ploces)
311. Mojito R44 3. Onion Bhajiya R15
JRL, Lewmn CPimds Lime Julce, st Lesess & Cnshad Sugss) | {Omion marmated in & spicy paste and deep-Fripd]
322. Bloody Mary _ Ra4 4. Pakeda Mix R3S
:mﬂk:::tluppmd& m:irs:;:m b fPotatees, fauifiower and anioss lanouned with sfices and Herbw coep-fried In batoer|
373 Eapr‘inska R4 210, Paneer Pakoda &0
{Vocka, dice Lomen, Lemon Jules -ﬂm jindfan Cottage Cheese marmsted i chick pea’s four (Pcs))
324. Pina Colada R4 233, Paneer Tikka / Pudina / Ajwani R70
{Rurm;- Prrcappic Juce & Coconut Milk) gindian Coltape Chesdd marmated in badian spices and cookeqd
315. cﬂﬁmpﬂiitaﬁ HM I el divein: Bevwed Wil Lafnmaloei, I:Il'lh"i-:t capshenim (25 Winil
{Vodka, contress, lime amd cranborny jilce) 234. Tandoori Mushroom R&5
32&. Lﬂﬂg_ ISlaﬂd “:Ed TE'H H:‘I-‘i (] Lirgimuurrmnﬂad'nﬂh aniomn, temai, peopars. Sonied with satad)
{Vocka, Gin, rum & coka) 235. Veg. Shish Kebab R70
327, Margarﬂ_a R44 iMoo vequtables, bndian cottage.chedse B potatoes maninabed in indian uploes)
¥l i it tiquital 263, Tandoori Vegetable R7S
t-l:gl.lm'l..nf-ul"nw'uumd_p_qn'n:rq Capsicum oaesn tomatoes, alod, Eroccoly, cautificmer :
and whale mushroom, charcaal griled and erved with 3 lamen dressing)
~te=p~ NMocktails =&~ 272. Paneer Chilly R70
tindian Cottage'choese marmated i indian spiocs B st foted with onfom & capsicumi
328. Virgin Colada R34 o
i e roh s gt 341. Mushroom Chilly R&65
e T g ehushreon marinatied in incias spices & 9ur Pried with oeion B cagsioumi
329. Virgin Mojito R34 = , y
i L e e T -:'I Z.-“'"'n. ] et
L ek, it b s ~&~Starters (Non Vegetarian) =&~
330. Cranberry Caprioska Rid £ 209. Chicken Samoposa Ri5
Lemen chanks, and brown sigar muddled i = {inidtan phstry 18led with chickin midce)
K e A s =3 2. Mince Samaosa R40
::' firidian pastry fled with bt mince)
9.  Chicken Tikka R70
=l {Tercher Piecgs of chicken marinated cosimighy in exolicsplos:
.,,_! '. and gradually cocked n & clay oven)
i5 10.  Chicken Risme Kebab R70
=B {Tancker Maces of chicken marinated in yoghurt and
=3 | Cream Wil FRre Rt s and spices and cooked i s cliy oven)
- o v, = o 2 e I - o, . ]
i !4 . .| |
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264. Malai Tikka

{Terler, pimced af chicken masinabed with cheese & tu.'l!tm‘rul:. apices
ciroked in Landoo) '

11.  Lamb Shish Kebab

iLamb Mince delicionty fmoeed with herbe and dpices and prepared on.a
skl in & clay ol

236. Chicken Haryali Kebab
{Teswder pleces of chicken masinated in Yogurl, erea ang
ML with rare herbs snd dpioes il cooked s ciay aven)

1. Mixed Tandoori Platter for Four
ACPichien Tima, Ovicken Remi Kabalb, Lamb S Ketads, Samedsa aivd hills bites)

13.  Mixed Tandoori Platter for Two

IChichen Tida, Chickes Rizme Kebab, Lami Sish Eelab, Saimeoea,
Chilld Biees. Abasfitely fedine for tui]

237. Chicken Afgani
AVt chicien imar il ed el i Caheeriil | o Fkib
AN and Yoguil and g:.m.l.tly o] i Ly ey | 30 N )

24. Tandoor Chicken

|Wiwate chickes marinated esvright in Traditional radian spiees and gradoalty
Goed W a E]F_:l' LipL

25. Half Tandoori Chicken

{ehelbe - chigkes mariitatod avermiehd in Teaditional Imsdian speces and gradually
cihid - @ clay o)

273. Chicken Chilly

1Thnduu:|1 pleces o dﬁ:lu:r!- mirinmbed o indian sploes B
sairfried with tren & cageioim)

8. Fried Prawns
|Narinated and de-ﬁu-fnu-:l i - soecial batter & AT}

211. Tandoori Prawns

B Queen Pramns marinaled i a special masaio cooked nos clay -::'-:'l:-nt

238. Fish Pakoda
6 Peces of Banghts Marfnated in ldian Spices and -deep (ried in & Special Batter)

- et (e | s
—

R70

R85

R70

R115

R95

R135

R105

R75

Ll

R9%

R10%

R125

wiwwl Vikmams . cooZa

14.
3.

16.

17.

18.
19,
20.

21.

2.
23.
139,

240,

265.

266.

342,

3

«depr Main Course «d&=h-
Chicxen Dishes
(Al Curry Served with) Rica)

Chicken Curry
FChiekinn raskitionally propaned th & 1@ty gavy)

Chicken Vindaloo

iChideen prepared with mastard seeds: potattes and wholeted ohlilies in an exotic gravy

Chicken Korma

iTerder plecas of chicken cooked i § fich cream: and oroted
caihew mul sauce. Highly recommesded)

Chicken Badami

fChicken pleces Maveured with crished abmongs-and prepared in 2 tasty gravy)

Chicken Palak
iBonetess thithen pleoes prepened with spieich and oream

Chicken Makhnie
i Tercder ploces of chicken coaked i toano and flasnured stk Ditter, herbs and sphoes)

Chicken Tikka Masala
(Baneless pleces of chicken cooked fn'a rich buttensd tomato gravy, Mery popular)

Chicken Do Payaza
FLhsthen, preen pepaen, snben e Eomate favoured with eehs smd aploes by y
Lasty grivey Aperfect idemd between chickes and green peppeds)

Chicken Madras

i hicken prepated in the tradigsemal: Sl Indtan SEyle witle cosomit lair)

Chicken Jal Frejie

- hicken cocked with onlon, tomats and gresn pepposh

Chicken Mushroom Curry

iBoanleds chicken pleced B muihroonts cooked n Indlvm Spricein ety imsials gravg)

Chicken Kadhai

(Boneless chockir coohied wilk onion, Eoinadc afd gheen pedpet 46 & cashow
Nt B brmwa Brayd

Chicken Tikka Lababdar

ETerdes piecod of chicken couked in Langy. 1hick Dometa Base in rlch Indian graw)

Chicken Hamndi

i Thick tangy chithen oy coaked wWith yoghurt @uted antoes & gannished with boematoes )

Chicken Rogan Josh

(MTesder plecesof chicken couked with potats in o plain gravy
with eficken rogan on the Lon)

R94

R99

R9%

R99
R99
A9
R9%

R99

R99
R99
R99

R99

R99

R9%

R99

wwa Krams oo za




30.
3.
32,

33.

35.

36.

37.
38,

241,

242,

243.

244,

267,

268.

~fesd~ | amb Dishes &~

(A& meals served with rice)

Lamb Curry

jLamb rraditonally pregared withr potatoes inca tasty grawy)

Lamb Vindaloo

flamh prepared with mustord ssedy, potaboes snd whaole red chillies Inan sxobic graneg)
Lamb Palak

{Larmib prepaned with spirach and cream)

Lamb Korma

(Tender phetes of Lany cooked in & fich tnashed cashiow ok and tresem saie)
Lamb Bhuna Gosht

o Lisrnty ecokisd with tomato knd spicss and sereed a0 codah gravy

Lamb Dhal Gosht

dlamby prepamed with tramisnal leniks and |lavourad vith Bers amd spices)
Lamb Do Peeaza

jLamhb, green PEppars, onlons and tomako flawured with
herbe and spdces. sni sirenerod = 8 rich chtkew nuk sauce)

Lamb Keema Masala

L mince prepared i rare spces nil chaked with A |

Lamb Gosht Badami
{Terder plecis of Lamb flaboured with crushed slmonds and
served 0 & tasky gravy Brased using trackisonal herbs snd spices. Very populary

Lamb Rogan Josh

{Terxler p-ie_-_:nuﬁih'rrh-:.uuiadhnﬂl-pﬂn in & miain gravy

with famnb rogan on he top)

Lamb Tikka Masala

{Tender peoces of lamb coched o o rich. burtered tomats grave. Very Populary

Lamb Kadhai

{Tender pleces of {amb cocked with cndon, tomato and grcen pepper ina
cakhaw nut & brovn aravyd

Lamb Madras

{Tender ploces of =6 propased in the tradizionat South: indian Stybe Wity coconit fawory
Rara Lamb Punjabi

ihuaton pleces Sir cookod pain stakingly m thick gravy)

Handi Lamb
iTender pieves of muttos cooked with yoghort sauted omon & garreakied with tomatoosi

R120
R130
R130
R130
R130
R130
R130

R130

R130

R130

R130

R130

R130
R130

R130

~dach» Seafood Dishes &~

26.  Fish Curry R125
iFEce of Kingklip tasnetuly apced asd praparsd in a Ssliciaus gravy)

27.  Prawn Masala R155
{Prawns cooked ko parfection in a wpecial biend of tpices. & must for prown |mers)

28.  Prawn Vindaloo R155

{Prsems prapanad with masterd teeds, whale red chdlliss sni spiess ta enbiance the
pucaptional faste of praems, Fast Becoming-a popular dihl

29.  Prawn Karma R155
Prawns cooked #n a rich cream: snd onoshed cashew nut
sAueR, Pravems sErsed Sk DRsmact moe}

343. Prawn Tikka Masala R155
i Prawma cocked in.a rich bubtered tomsto g avy. Very Popular)

~&- Rice Dishes (Biryani) ~&#-~

39. Lamb Biryani R120
Larnh marinabod with horbs and SpECDE, g_!-.rdually' conked with tentils .B-'I.HTﬂ:l ek

40.  Chicken Biryani _ R110
fLhicken masinerted m'mtuutuai.l-:Fk.numd cooked with letils o Basmati rice)

41,  Fish Biryani R125
EFish deliciouily favoured with speces and canked im Basmatl e}

42.  Seafood Biryani R115

ik seafcd simmmeresl o delicious beste and smices
and coohid W HAumas ool - aodelicacyy

43.  Prawn Biryani RT155
tPravns simmered 10 debooes herhs and spices and cocked in !h__ﬂﬂlh rnce o deticeoy]
44,  Vegetable Biryani R90

iMiard fresh vegetables tastefully blended with rare Feert and apices And cocked
with lentdh in Brvmati moe. Aomust for the Viegetorian Connaizseur)

45, Mushroom Rice R3S

46,  Matar Rice R35

47.  Vegetable Rice R39
iineamed] Basmati rioe deliansly spiced and ookt with vegerable)

48. ‘Yellow Rice R35
tiecamed Bxsmnati rice delicately spioed)




~tesb~ Vegetarian Dishes «&=#~

(Al curry served with Rice)

49. Bombay Potatoes R70
{Steamed potatoe: spioed amd cooked with aniseeds - Geerny

50.  Aloo Matar Ghobi REO
{Potatols, caaliflowsss mivd green e cooked in & delis s saley | oE R

51.  Paneer Masala RBD
{Imian CoTage Chesls Dreparad e rchy [angy gran)

52. Paneer Korma RED
{ Inian cottage Theeis Copkoed In 3 gravy hlsssiad with
Crushed caskesw puls s CrEam)

53. Paneer Palak RED
{lndian l!{_l'l'l.l-rl.'hrﬂ-t Lasbelly Hmmﬂluthmﬂ LA

54. Paneer Matar RED
{Indan CoTRaE Chestp TogEed b6 green pedas andl cooked i & descane gravy)

55.  Paneer Makhnie R8O
{incian oot tage cheete cooliod 02 fasty Battor and tomiato gravyl

56.  Mixed Vegetables RED
ipeed vegetables cooked ina tangy gravy)

57. Matar Mushrooms R&0D
{Peas mnd rushnsoms. copked to perfection in & tangy gravy|

28.  Wavrattan Curry R90

ahldeed wisged abbed delicanely Blenided with cashes mils Bnd cream|

&b~ Vegetarian Dishes ~dsh-

(Al curry searved with: Rica)

59. Chana Masala
ﬁh-a:h.ppe—sml_:hdﬂ% herbs and spices)
60. Dhal Makhnie
{Black Lertily)
61. Dhal Fry Yellow
I:'I'EHI:I'#_I.I'PH_J'HI

62. Vegetable Makhnie
iFresh vegetabies i o tasty bukter and tomate gravyl

63. Vegetable Jalfrjie
Fnesh mxmd vegetabies ina thdk gy
245, Shai Jeera Aloo
tPotators coolond with cumin seods i cashew’ nat B Erown gravy]
246. Paneer Kadhai
iindian Cottage Cheesa conked with ondon, tamato and
Eresn. et i % casben pul B B gavy)
247. Paneer Tikka Masala
iindian Cokkape Chesws conked o Aeh butiered tomalo Ry, Wery Popular)
248. Malai Kofta
Elndign Cotrape Chedss G poraba mex togetker stoled with
casnmw muts: B saffron cookiod In oreanmy widte greny
249, Kadhal Veg
Mz vegetaiies coohied with anlon, tomate and groen
pepeer i 2 gashew NG I dreamy yellow grig)
269. Shabnam Curry (Chef’s Speciality)
270. Mushroom Do Payaza

(MUEhroom, groen peper, Crson and ot Ravoured with horbs amd spicos Fa tasty
gray i perfect Blend hetwean manhronm and grasn peppsri)

edeihr SOUPS b~

T Vegetable Soup
sFrwshiy chopped seaetablen)

6. Chicken Soup

F i Dahl Soup (Lentils)

RE0

R80
R80
R8O
R&0

RE0

R8O
R85

R&0

RS0
RBO

R35

R35




s Salads o&»

257, Tomato, Onions, Chillies R30
258, Mixed Green Salad R40
259. Cucumber Raita R35
260. Potato Raita R35
261. Tomato, Onion, Chilli Raita R40
o ' i
&b |ndian Breads &~
(From The Clay Owven)
64. Roti Ri&
IWhabeaat hroail sty rolled snd Bakod is the Tandogrl)
65. HNaan Rig
{Flat leswened white bread baked in the Tandom) - the
eapdivalenl ol weikern breod)
66.  Rogni Haan R20
dSesame seeds and battes)
&7. Butter Naan R19
&8. Garlic Naan R20
9. Paratha RZ0
JImdiEn pastry odled mnd frisd i Butter |
70. Stuffed Paratha R30
| Bresadd gigilesd b beesn wegeiables arsd hokeg) i e Tandanei)
71. Romali Roti R18
{Than, soft trsad made Indtan Style - idaal with curres)
72,  Stuffed Keema Naan R42
{Bread Tlled witl: lmb ovinoe G baked avey charcoal i e Tandoir)
212, Peshwari Maan R22
{Bread Tdled with Tresh Tl
250. Paneer Kulcha R35
iBread fied with indinn Cottres Cheese and based in the
Tandenrl {ciny wven|
251. Onion Kulcha R35
Brmad flisd with sedtng & patalmey Bakied b thie Tandaer )
271. Missi Roti / Khasta Roti R22
{Chickpea Thour bread rofted and baked in the Tandaon)
e e R 1]
wiagnvw vikrams oo za

74,
73.
76,

78.

9.

81.

252,
253.

£34.
B2,
83.

83.
B6.
87.
83,
89.
90.
9.
262.

~dep~ Dasserts ~ted-
Vanilla / Chocolate / Strawberry lce Cream

Toasted Almond lce Cream
Saffron Kulfi

(il fan boe coedem weith salfron)

Mango Kulfi
iindian dce Croam with Mango Flavauned)

Burfee Ice Cream

i Toasted dessicated coconut whipped in exguisitely flavouned
Inatian oe - Cromiv]

Gulab Jamun (2pcs)

phuniiings made from evapatated milk B cale flour dipped ina sogar srug)|

Rice Pudding
phwpnt gned whate rioe gradually cooked womilk ad tastelully Flavoimed)

Lassi / Masala Lassi

iWlipped yoehart served plai, vweet or salied)
Mango Lasst / Shake

Shahi Tukra
iinthian bresd B Butter pudding)

e~ Beverages «&uh-
Hot Chocolate
Filter Coffee
Cappuccing
Espresso
Double Espresso
Irish Coffee
Kahlua Coffee
Don Pedro (Kahlua or Jamesons)
Tea (Five Roses Tea)
Fooibos Tea

Masala Tea
Green Tea

R28
R35
R45

R45
Ri%

R30
R30
R30

R35
R49

R20
Ri6
R20
R16
R4
R31
R30
R
Ri1%
Rib

RI5
R16
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