The Indian Oven

Our ingrcdicnts are sourced dmh, & meals are Prcparc(l fresh to enhance your clining_, cxpcn'cncc. Al

tandoor dishes are wood fired in a traditional |ndian O\'cn. Meals served hot, medium or mild, plcasc

let us know your prcfcrcncc. (Great food takes time, plcasc make gjoursclf at home,

House spccialtics indicated witha *

STARTERS

Samoosas (+)

Lamb mince

(Chicken
Spinach & Pancer* / Potato & Comiander / Cheese & (Com

Vegetable bl&gce (Fritters)
(';}mna flour battered & fried. Your choice of (':auliﬂowcr. Spinach. Fotato. Omon‘. Clﬁi"i or
Aubcrginc.

Pakora (Chilli Byites)
ranccr

Frawn‘
Chicken
Fish

TANDOORISTARTERS

T andoori Prawns

Tikka marinated in a blend of yogurt & spices.

Chicken Tikka*

Tikka marinated cubes in a blend of yogurt & spices.
Tandoori Chicken Quarter

Tikka marinated % chicken in a blend of yogurt & spiccs.
Tandoori Chicken Half

T ikka marinated 1,/2 chicken in a blend of yogurt & spices.
Tika Chicken Wings

Four wings, tikka marinated in a blend of yogurt & spiccs.
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Chicken Galafi K ebab Réo
( }n’ckcn cubes skewered & g,n'"cd. served with fresh coriander & cheese.

Lamb Seekh K ebab Rés
Minced with ginger & conander, seasoned with traditional Indian spic.cs & drizzled in mustard oil.
Lamb Boti K ebab Ré5
(ubed lamb soaked in cream & yogurt, spiccd the traditional |ndian way & gn'"cd in the tandoori oven.
Paneer Tikka Rso0

Soft. iuia’ pancer chunks marinated in tandoori masala.

T andoori Aloo R35

Man'natccl potato with a blend of herbs & masala.

T andoori Mushrooms R40
Marinated in a blend of herbs & masala.

T andoori Gobni R35
Marinatccl C auliflower with a blend of herbs & masala.

Veg Seckh Kebab R40
Mixed Veg in a classic marinade of yogurt & spices.

Fish Tikka R75

T ikka marinated cubes in a blend of yogurt & spices.

STARTERFLATTERS

VegFlatter (2 ppl) Ré5
Samoosas, Aloo Pnratl-oa, Onion bhajcc, Aubcrginc bhgicc with sauces.

T andoori Platter (2 PPD R95
Lamb Scch chab. Cl\ickcn chnb, chma Paratha & 5amoo.sas served with sauces.

Seafood Platter (2 PPD Ri45
Tandoon' Frawns. (-._a|aman’. f:isln mannated in a tikka sauce & cooked in the tandoorn oven served

with sambals.

Mixed Platter (2 ppl) * Rios

A Mixture of Veg, T andoon & seafood plattcrs.
MAINS - LAMB

[Lamb Rogan Josh* R85
Filleted lamb cooked with garlic & gingerina red tomato & onion CurTy gravy,
LLamb K orma R9o

Cubed lamb cooked in a creamy cashew nut gravy with a delicious blend of traditional [ndian spiccs.
Lamb K astoori Methi * R85

Fi“ctcd lamb in the chefs spccial mannade, cumin, traditional Indian Fcnugrcclc leaves & cream.



Lamb Tikka Masala *
|_amb filleted & cooked a 5pccia| blend of masala spices.

[Lamb Sagwaala

Diced lamb cooked in fresh green spices & a puree of green ]cafg spmach
Lamb Jalfrezi

Filleted lamb with ves cooked in a green pepper & onion based curry gravy.
|Lamb Madras

(Cubed lamb sernved in a cumin, tamarind & curry leaves gravy.

Lamb Chop Masala

Dicccl lamb chops prcparcd in garam masala & lemon j'uicc.

[_amb K alimirchi*

In a black pepper & curry leaves based sauce.

Lamb Chettinad

Senedina peppery lamb & green chill curry sauce.

Lamb Balti

RoastcA cubed lamb marinated in yogurt, herbs & spiccs ~ Hot!

[Lamb Vindaloo

[ xtra hot!

[Lamb Faal

charclcd as the hottest |ndian curryl!

[Lamb Aloo

Fi"ctcd lamb served with Potatocs the traditional Durl’;an way.

Lamb K adai

Tender cubes of lamb fried with green peppers, onion & tomato in a garam masala gravy.

[Lamb Do Piyaaza

|_amb cubes served with onion, chi"y & spices.

MAINS - CHICKEN

buttcr Cliclccn'
Filleted chicken pieces cooked with garlic & ginger in a rich tomato gravy.

Chicken K astoori Methi *

Suceulent chicken cubes served with chef's 5pccia| marinade, Fcnngrcclc leaves & cream.

Chicken K orma

Fillet cubes ina creamy cashew nut & spicc gravy.
Chicken Tikka Masala

Cubcd & cooked in spccial masala spiccs.
Chicken Sagwashs

Diced chicken cooked in fresh green spices & a purce of green |caFy 5Pinach.
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Chicken Jalfrezi

Suceulent chicken cooked in spices & veg,

Kadai Chicken

Cubcd chicken with crushed tomato, onions, coriander and green chillies.
Chicken Do Piyaaza

Succulcnt chicken with onion cl‘ni“y & spiccs.

Chicken Lababdar'
Succulent chicken cubes in a tomato & onion gravy cooked with traditional spices.
Chicken Madras

Cubed & served in a sauce of curry leaves, cumin seeds and tamarind,
Chicken K alimirchi

Marinated chicken with distinctive favours of black pepper coms & curry Jeaves.
Chicken Chettinad

Fcppcrg chicken curry with green chilli peppers, tomato & onion.
Chicken Bhuna

Chicken cubes cooked with ginger, garlic, onion & spices.

Chicken Vindaloo

Hot chicken curry!

Chicken [Faal

Regarded as the hottest [ndian curry!

Chicken Balti

Hot chicken curry cooked with iulicnncs of green pepper, onions & fresh corander.

Chicken Aloo Curry

Chic[«‘.n and potato cumry cooked the traditional Durban way!

MAINS -VEGETARIAN

Pancer K astoori Methi

|ndian cheese in a rich vcgctablc gravy.

Faneer Butter Masala *

Indian cheese in a rich tomato & cashew nut gravy.

Palak Paneer

Gn’”cd cheese cooked ina spccia| blend of masala spices & apinach.
K adai Paneer

Inclian cheese in spicy kadai masala.

Matar ranccr e

( '_urry with pecas & Indian cheese.

Baingan Mirchi Ka Salan *
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fjuccu|cnt chunks of Aubcrginc prcparccl in a rich mustard sced & curry leaves based curry gravy.



Aloo Matar Gobhi

5pccia| peas, potato & cauliflower.

Vegehble Jalfrezi

Mild. aromatic :spnccd.

Methi Malai Matar

(Garden peas cooked in fresh cream & [ndian spices.
chchc Konna

5casona| veg in cashew based curry sauce.

Jeera Aloo

Dicccl potatoes cooked with sautéed cumin seeds & onions.
Gobhi Aloo

Cauliflower & potatoes cooked with onions & spicc.-s.

Dal Makhni

Lc ntils cooked with garlic & :spicc:s

(Chana Masala *

Spiq, masala c.hxc.lcpcas

Mixed Vegetable Curry

]__owcly dccp[g favoured curry dish with assortment of veg,
Paneer bhunji

lnc{ian cheese scrambled with onion tomatoes, green chillies & .-.Picc.s.
Mushroom Matar*

Musl'\rooms & peas na 5P|ccc| tomato curry.

K adai Mushroom

Musl'\rooms sautéed with bell pepper, onion & fresh tomato.

Mixed Vegetable Curry

With coconut, assorted vcg,ctablcs cooked in tomato & onion based gravy & coconut milk.

Saag Aloo

Spinach & potato in a curry sauce.

Bombay Fotato

Stir fried potatoes with cumin seeds & curry leaves.
Yellow Dal T'adka

|_entils cooked in garluc & herbs.

Beans Curry

5can.s Prcparccl in a thick curry sauce.

Chana Dal

Chick peas in f,c"ow gravy.
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MAINS -SEAFOOD

Prawn Curry

fjuc.culcnt Frawns in a medium curry gravy.

Scafood Cuny '

mens. Lincfi:sh & Calaman’ served in a traditional Incli:m sty'c medium curry sauce.

Chkl:cn & Frawn Curry #

Delicious prawns & chicken cubes served in a medium Durban stylc curry sauce.
Fish Curry

|inefish flavoured with South |ndian spices & served in a tamarind sauce.

Fish Masala

|inefish fried in mustard seeds & served in a tamarind sauce.

BIRYANI

Prawn*
[Lamb
Chicken
Veg
Fish*

BUNNY CHOW

Quarter loaf of bread, stuffed with curry & served with sambals.

LLamb

Chicken

Veg

Chip ‘o Curry Gravy'
Beans

ROLLEDROTI

Lamb

Chicken

Bean & Cheese*

Cl'liP, Cheese ‘n Curry Gravg
Veg
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NAAN, PARATHA & ROTI
Plain Naan

Indian bread cooked in a tandoori oven.

butbcr Naan

lndian bread oven fired & buttered.
Pancer Naan

Ovcn fired & stuffed with cheese.
Rogni Naan*

O\'cn fired with butter n sesame seeds.

Garlic Naan
O\-cn fired with Sarlic & butter.

Peshwari Naan *

Oven fired with coconut, raisins & nuts.

Cheese Naan

O\'cn fired & stuffed with cheese.

K eema Paratha

Owven fired & stuffed with minced lamb.

Aloo Paratha

Ovcn fired & stuffed with potato & coriander.

|_accha Paratha

Ovcn fired, Plam.

Chapati Roti

T raditional roti cooked in a tawa oven.
Roomali Roti

Largc in size & folded.

T andoori Roti

rrc Parcd with whole gram flour.

Missi Roti

Frcparcd with whole grain wheat & c]’n’cl:pca Aour.

RICE

Basmati Rice

Jeera Rice (cumin seeds)
E gg Fried Rice

Pea Rice

Mushroom Rice

Palau Rice

Onion Rice
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SIDES
Hand cut Fotato Chips
Green Salad

Tomato, Onion & Cucumber Sambals.

Chefs Mint Chutney *
Mango Atchar

ChePs Chilli Pickle *
Fruit Chutncy
Chopped Chill
[Laccha Onion

[_emon Pickle

Raita

DESSERT
Gulab Jamun s

Jce Cream

Kheer (Rice Fudc]ins)
Gaﬁcr Halwa

Ku“:i x

SOFT DRINKS

Mango |_assie *

Col(c, FFanta, SPn'tc, Crcam Sode
Coke Light/Coke Zero

Tonic Water, lemonade

|ce Tea

Appleﬁser/GraPcﬁscr
Passionfruit Cordial

HOT DRINKS
|nc||'an Oven Tea*
Ccy[on Tea
Masala Chai Tea
Honcy Ginser Tea
Honcg & Lime Tea
Green Tea

Coffee
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