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Veg Bunny
Beans Bunny
Paneer Bunny
Chicken Bunny
Lamb Bunny
Beef Bunny
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BIRIYANI

Veg Biriyani
Paneer Birivani
Egg Biriyani
Chicken Birivani
Lamb Biriyani
Chicken Tikka Biriyani
Fish Biriyani

Prawn Biriyani

Lamb Shank Biriyvani
Beef Biriyani

INDO-CHINESE — ®

Veg Fried Rice R79 a1t 1.2 D4
Egg Fried Rice R79 A R4
Schezwan Veg fried Rice R85 e e R4
Chicken Fried Rice R99 Z
Schezwan Chicken Fried Rice R105 A
Veg Noodles R79 ; 4
Schezwan Veg Noodles R89 , L ke R
Chicken Noodles R99 ; ocolate Shake D 4
Schezwan Chicken Noodles R105

ROTTIROLLS —— @ :

Chicken Rotti Roll
Lamb Rotti Roll
Paneer Rotti Roll
Veg Rotti Roll

Orange : R39 Northlands Corner Shopping Centre

: . _ Cnr Witkoppen & New Market Rd, Northriding
SOUPS . ¥ ° AT . 0848866985 KX urbantadkka@gmail.com
, %

Veg Soup R40 4 A A

Sweet Corn Veg Soup R50 * fg g , -"4. N

Chicken Soup R59 . h-b' T 3




SAMOSA o
Punjabi Samosa (Potato) gl R40
Cheese & Corn Samosa R35
Chicken Samosa ) " R39
Lamb Samosa - R45
VEG STARTERS — *
Onion Pakoda R45
Deep fried onion with spiced up chickpea batter.

Gobi 65 R60

Crispy cauliflower toasted with traditional indian spices & deep fried.

Pani-Puri R45
Crispy hollow crepe, filled with potato, onion, chaat masala, topped
with tangy tamarind chutney.

Paneer Chilli R79
Indian cottage cheese deep fried, sautéed with our own magic spices.
Paneer 65 R79
Crispy cubes of Indian cottage mixed with our own magic spices.

Gobi Manchurian Dry R75
Deep fried cauliftower florets & spicy corn flour are prepared in a
traditional Indo-Chinese way.

Brinjal Fry R59
Brinjal/eggplant marinated with spices then deep fried.

Aloo Paratha R55
NON-VEG STARTERS ®
Chicken 65 R75
Marinated chicken pieces with special spices then deep fried.
Chicken Lollipop R75
Chicken drumette appetizer that is shaped like a lollipop.

Chicken Manchurian R89

Classic Indo-chinese chicken crispy, coated in soya sauce gravy pan fried.

Lamb Seek Kebab R99
Lamb mince flavoured with herbs and spices then charcoal grilled.
Chicken Boti R89
Boneless pieces of chicken skewered & cooked until tender & juicy
INDIAN FLAT BREADS — ®
Plain Naan R18
Butter Naan R22
Garlic Naan R22
Chilli Garlic Naan R24
Kerala Paratha R20
Tandoori Rotti R16
Chappathi R16
Peshwari Naan R50
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Chicken Korma (Boneless) e R125
Boneless chicken pieces cooked in a cashew nut and creamy sauce.

Madras Chicken R125
Madras style chicken curry

Butter Chicken (Boneless) R125
Boneless chicken cubes cooked in tomato and butter gravy.
Chicken Tikka Masala (Boneless) R125
Boneless chicken cubes cooked with tikka masala gravy.

Chicken Kadai R125
Cooked with green pepper, onion, tomato, ginger, garlic.
Coriander Chicken R125
Chicken pieces cooked with coriander and special spices.

Chicken Vindaloo R125
Chicken cooked in spicy gravy with vinegar & red chilties.

Chilli Chicken Gravy R125
Traditionally prepared spicy chicken gravy.

LAMB CURRIES =39
Lamb Chettinad R145
Classic south Indian special curry.

Lamb Curry with Potato R145
Tender pieces of lamb cooked in a traditional way.

Madras Lamb R145
Traditional south Indian style curry with coconut,

Lamb Korma (Boneless) R145

Boneless lamb pieces cooked in a cashewnut and creamy sauce.

Kali Dhal Lamb Curry R145
Boneless lamb cooked with black lentils in indian spices.

Lamb Roganjosh (Boneless) R145
Lamb cubes cooked in a ginger. garlic, onion and tomatoes.

Lamb Kadai (Boneless) R145
Cooked along with green pepper, onion, tomato ginger garlic.
Lamb Vindaloo R145
Lamb pieces cooked with potato in a tomato based gravy.

Lamb Dhal Gost R145

Cooked along with yellow dhal, mustard, onion and mixed spices.

SEAFOOD CURRIES ————— ~—®
Goan Fish Curry R155
Spicy & tangy dish made mixing special spices from Goa.

Prawn & Chicken Curry R155
Unigue fusion corbination of prawns & chicken.

Prawn Masala R155
Deshelled queen prawns in a blend of masala gravy.

Prawn Korma R155

Queen prawns deshelled in a rich creamy cashewnut sauce.




