\ 4 o
58, Saffron Rice §5.00 % ¥
[Basmatrice infused with saffron. ) T
59, Coconut Rice $6.50 ' ’ ]

e 4 "- 4_-. :
Basmairics coohad in cotort milk o coconal Bakes S v X
60. Lemon Rice $6.50 KARAN 'S /:}_‘ &%

Basniaf rice cooked with mustard seads, curry leaves, coconst aad bshiy squaczed lemon jica.

51. Zﬁ‘em Riu 55.5'“ Indian Restaurant
Basmai nice cooked with cumin seeds.
b A il ACCOMPANIMENTS
63. Eﬂﬂiﬁ Pulic:m e §7.00 78 Pappadums (4 pieces) $3.00
s o 79, Chutney (Mango) §3.00
- Euhﬂgigﬂahﬂw wih sifron and cooked withchieken and exchic spices Served with Rt i 80. Chutney (Mint) §3.00
65. Lamb Biryani $14.00 81, Chutney (Tamarind) §3.00
mmmfuﬁmwummmmmsmmmufmmmﬁmimammhmﬂ 5D le Railﬂ 54,50
o Eﬂﬂgmwmswmnmdmmmwammmammni " 83, Achar (Mixed Pickle) $3.00
67. Goat biryani | $1400 84, Garden Salad §5.00
hromaic basmati rice Ravoured wilh sfiion and cooked with goat and Exobic spices. Served wilh Raita,
BREADS FROM 85, Salted Lassi $350
TANDOOR ) :ﬁ. Soft Drinks (any) ﬁ.gu
_— e 7. Mango Lassi 00
R i g DINE IN/ TAKEAWAY /CATERING / DELIVERY
69. Garlic Naan §3.00
Haan seasoned with homemade fresh garlic butter and corlander. 88 Mangﬂ Kulfi ;45“ .
g - T— 50 89, Rasmala 500 [l FAMILY PACK (875) JIDINNER FOR 2 (841.99
e s 50" 90.Gulab Jamun (2 pleces) 2l [SAVE $15] [SAVE $10]
72. Aloo Parantha saon 91, Nati wati kulf . - U o (406 (e 4 ], Butter Chic Samosa (2 peices) Chicken tikka
Made of whale wheat bread stuffed with aromatic spices, green peas and potatoes. '-_p : ; b Y M
73 Masala Kulcha $4.00 Te 'l d DEICES) DULLET ChiCKEN Veg korma,
Tandoori bread stuffed with potatoes,cottage cheese ,cumin and coriander, A ‘a‘. ! 2™Naan 1*Rica pap ad (2 peices)
74. Keema Naan 4500 o P
Tandoor bread stuffed with spicy minced lamb. J 1 e * 2
75. Kashimiri Naan $5.00 - - : 10/95 Hazel Glen Drive, Doreen-3754
. El:dmri BHread Stuffed with dried fruits and nuts. e & *ﬁ - . FOR ONLINE ORDERS CALL US AT
oo A A " 03-9717-0277 ,0469-342-845
- e 550 ; hazelglendrive.doreen(@yahoo.com

Tandoori bread shuffed with tasly shredded cheese and topping with garlic paste.

MON TO SUN 04:30 -10:00 PM



ENTREE - VEGETARIAN

1, Vg, Samosa (2 pieces) ===
Spicy potalo and paes wrapped in crispy pasiry

2. Onion Bhaji (4 pieces) $5.50
Sliced onicm iecoeprated inko bate made from chickpea Roar fresh corsindar and spices. Daep Fied.

3, Pakoras (4 pieces) §5.50
Lightty spiced fried aniong, pataioss, caulower ad spinach erveloped in dedicate chickpea bateer,

4, Tandoori Mushroom (6 pieces) §11.99
Cop mushroons marinated with yoghur herbs and spices cooked ko parfaction in Tandoor

5. Paneer Tikka (4 pieces) $11.99
Cottage Cheese mavieated in fandoor masala and grilied with onion and capsicum,

6, Mix veg platter (2 pieces each samosa, pakora, onion bhaji) §12.99

ENTREE - NON- VEGETARIAN By

7. Chicken Tikka (4 pleces) §11.90
Tender pleces of Boneless chichen marirated in yghurt,garlic and ginger, Alevcured with spices and roadled in the tandzar.

8. Tandoori Chicken (Half) §11.00
Chickan marinaed in yoghert, gariic, ginger and Savoored with frestly pround spices roaled i tandoor

9, Tandoori Chicken (Full) §17.50

10. Lamb Seekh Kebab (4 pieces) §12.50
Winced lamé meat bierded wih onioes specisiscices and herts and roasted o0 2 shewer in Eandoor,

11, Tandoori Prawns (6 pieces) $15.50

Tiger prawns, marinated in yoghurt ,garficand deficately Ravourad with herbsand spices cocked in tandoor,
12. HaweliSizziling Non Veg Tandoori Platter (9 pieces) §18.50

Marinated with ginger, garlic and exotic herbs Succulently prepared in fandoar o perfection. (Chicken fikka ,

fzmb seekin kebab and tandoori chicken)

MAINS VEGETARAIN v s

13, Dal Makhani 12.«1‘# n

Black lentils and iklm, beens eoalked in creamy sauce bwain mmd@mhhd nMwumamdg'n?r

14, Dal Tadka §1290
Yellow herfils cooked wih cumin seecs asaboetida powder sauteed with spices.

15. Aloo Gobi §13.50
CaullMowerlowesets and patatoes shir in 2 kadhal with Orlon.ginger, lomatoes and mild spices,

16, Egaplant Masala (Aloo Baingan) $13.50
Cubes of eggplast cooked with potatoss tomatoes and Sevoursd with spres.

17. Chickpeas | Chana Masala) §13.50
O of owr chel's special chickpeas cooked i Ihick gravy with hamarind crushed lomae,ginger atd coriander,

18, Palak Paneer §13.50
Cattage cheese tubes cookad in ever popalar thick creamy butter sauze.

19, Aloo Palak $13.50
Patalos cocked with Fredy pureed spinach

20. Paneer Butter Masala §14.00
Cattage cheese cube cocked |8 ewer papular fAick creamy butler sai

21, Paneer Malai Methi §13.50
Cattage cheese cooked with craam. cashew and fesugreak lasves

22, Paneer Tikka Masala §16.00
Coltage Cheese marinaled in tandoori masala and griled with onken #nd capsicum and cooked in mesala gravy

23, Kadai Paneer §13.50

Cottage Chaese cubss i fried in & wolt with onoa,tomatoes, bell pepper
wd spices

550

24, Malai Kofta $13.50
Cottags Chesse and potato durplings enveloped i a subtie ourment sauce.

25. Shahi Paneer $14.00
Muglai dish Cottaga cheese cubes cooked in sinfully rich cashew,almond, pisizehin crsam sausa with garfic and laman,

26, Chilli Paneer { Indo-Chinese Style ) $13.50
Fresh marinated coffage chees tossed with capsicum and anicn in homemade chill sca.

27. Mushroom Mutter $13.50

$1350

Fresh mishrooms and green peas cocked with onions, garlic, ginger and tomakoss.

28. Mutter Paneer
North Indian defcacy of frash green peas & cottage cheese cooked in bmato gravy and garnished with
freshily choppad coriandsr.

29, Bhindi Masala (seasonal]
(hra eoosd with garkie, ginger,orion and lomaloes.

$15.00
30. Veg Korma

$350
Traditimal menging of ning-minec vegetables cooked in cashew and amond sauce. An alitime fevouits,

31, Mixed Vegetable 3.50

A varisty of garden fresh wegetshles saitesd in fresh herbs and spices.

MAINS NON-VEGETARIAN

$15.00

32, Butter Chicken

Sirips of baneless chickzn rasshed In Tandoor and then cooked In a light creamy frash fomaty sauce.

33, Chicken Tikka Masala
Chicken cooked in Tandoor and thes smerad (w2 mixhure of garkc,coriander, fomato ard goument sauce,

M, Chicken Korma

Sueculent pieces of chicken supercty combined in a s3uce mace from nuts and frash creamy

35, Chicken Vindaloo

$15.00
Aspiey Indian specialiy of boneliess pieces of ehicken cooked with vinegar and hot ehill

36. Kadhai Chicken $15.00

Worth Indian dig cookad with suoculent pinces of chicken dlirfried i wolt with orion, tomatoes bell pepper and spices.

31, Gocunut Chicken (Chicken Madras) 1500

Succuient chicken pieces swserbly combined in orion gravy,zurmy leaves, cocunet mill and south Indian spives.
§15.00

38. Chicken Saag
$15.99

Bonekis chickan cookes with spinac tomatoes and & touch of eresm.
Tender hiles of chicken maringled i soysauce satler fried and boessed  a wol wilh onioes and capsicum. An imesidhible

39, Chilly Chicken(Dry)
Indo-Chiness favourie,
40, Chicken Curry

Bonelies chicken pizced cooted in a light and aremafiz cury on gende fame to extract the pariect flevour

41. Mango Chicken

Boneless piaces ofchicken cookes In an emt fing mikd mango saus,

42, Lemon Chicken

Boneliss pieces of chicken cooked In an exciling mild cnion gravy ied lemon grass favoured.

§15.00
$15.00

$15.00
$15.00
$15.00

LAMB/BEEF/GOAT

43. Lamb Rogan Josh

Lamb cooked in herbs and rich gravy. A traditional declicacy from Kashmir,

44, Lamb Saag

Lean lamb cooked with spinach,herbs,spices and simmered in fresh cream.

45, Lamb Vindaloo

A spicy Lamb curry cooked with vinegar and hot chilli sauce.

46, Lamb Madras $16.00
Succulent lamb pieces superbly combined in onion gravy, curry leaves, ccocursut milk and South Indian spices.

$16.00
$16.00

47, Lamb Masala $16.00
Boneless diced Lamb cooked in onion, femato,capisums and medsum hot spices flavour.

48. Lamb Korma $16.00
Saft Juicy pleces of lamb superbly combined in 2 saues made from Cashew nuts and fresh cream,

49, Beef Rogan Josh $15.50
Beef cooked In herbs and rich gravy

50. Beef Vindaloo $15.50
A spicy Beef curry cooked with vinegar and hot chilli sauce.

51. Beef Madras $15.50
Suceulent beef pisces superbly combined in onion gravy.curry keave cocontt milk and South [ndian spices.

52. Beef Bhuna $15.50
Succulent cubes of beef flavoimed with ground spices and cocked with onlon and capsicum, & classic Indian recipe,

53. Goat Curry $15.00

Goat (with bane) slow roasted with chef's special herbs & spices.Finished with fresh cariander,

4, Prawn Masala $17.00
Tiger prawns cooked in Tandoofhen simmered in frash fomatoes omions and capsicum,
55. Prawn Curry $17.50
The unique curry sauce flavoured with mustard seeds,cumyleaves.dominated with coconut favor,
56. Goan Fish Curry $17.00

Rocking fish pleces penty simmered in coconut blended with gngar garfkc and mildly spiced A specslity of the
West Coast of Indiz
$17.50

57. Fish Masala

Fish cooked with onions capsicum, fomalo and medium hot spices.




