63. Plain Rice $ 6.50

64, Saffron Rice $ 650
Basmatl Rice infused with Saffom.

65, Coconut Rice $ 150
Basmati Rice cooked in coconut milk of coconut Rakes

66, Lemon Rice $ 150
Basmati Rice cooked with mustard seeds, curryleaves, cooconit amd freshly squeszed bemon juice

67, Zeera Rice $ 199
Basmati Rice cooked with cumin seeds

68. Pea Pulao $ 19
Basmati Rice cooked with cumin seeds and peas

69, Kashmiri Pulao $ 999
Basmati Rice cooked with spiced dried fruits and nuts.

10, Chicken Biryani $15.99
Aromatic Basmati rice Revoured with saffron and cooked chicken and exatic spices. Sarved with raita

71, Lamb Biryani $1599

Aromatic Basmeti rice Ravoured with szffron and cooked with succulent pieces of lamb and exira spices
Served with raita
12. Vegetarian Biryani $15.99

Aromatic Basmati rice Aavoured with saffron and cooked with fresh seasenal vegetables and exatic spices.

Served with raita

73. Goat Biryani $15.99

Aromatic Basmat rice Ravoured with saffron and cooked with geat and exotice spices. Served with raita
BREADS FROM

TANDOOR

74. Plain Naan $ 300
15. Butter Naan $ 3.00
Highty recommended and popular bread cooked in Tandoor
76. Garlic Naan $ 350
Naan seasoned with homemade fresh garkic butter and coriander.
17. Roti $ 3.00
Whalemeal flour breas
18. Lacha Parantha $ 400
Flaky naan finished with butier
79, Aloo Parantha $ 450
Madz of wholz wheat, bread stuffed with aromatie spices, green peas and potatoes.
80. Masala Kulcha $ 450
Tandoori bread stuffed with patatoss, cottage cheese, cumin and coriander.
81. Keema Naan $ 550
Tandoari bread stuffed with spicy mined lamb,
82. Kashmiri Naan $ 550
Tandoori bread stuffed with dried fruits and nuts,
83. Cheese Naan $ 6.00
Tandoori bread stuffed with tasty shredded cheese.
84. Cheese Garlic Naan $ 550

Tandoori bread stuffed with tasty shradded cheese and topping with garfic paste.

KARAN'S

Indian Restaurant |

ACCOMPANIMENTS

85. Pappadums (4 pieces) $4.00
B6. Chutney (Mango) $3.50
87. Chutney (Mint) $3.00
B8. Chutney {Tamarind) $3.00
89. Raita $4.50
80. Achar (Pixed Pickle) $3.00
91. Garden Salad $5.00
92. Red Onion Salad $4.00

83. Soft Drinks (any) $3.00

94, Mango Lassi $4.00
DESSERTS

95, Mango Kulfi $4.50

96. Rasmalai $6.00

97. Gulabjamun (2 pieces) $ 6.00

98, Pista Kulfi $ 5.00

(Any dietary requirements please talk to the staff first)

(k)X

KARAN'’S

Indian Restaurant

Authentic lndian Food

FAMILY PACK $90

SAVE $15 SAVE $10
Samosa (4 pes), Chicken Tikka (4 pes), ~ Samosa (2 peices, Chicken Tikia (2peices|,
Naan 4 (pes}, Rice (2}, Pappadums (4 pes] ~ Naan {2 pes), 1 Rice, Pappadums (2 peices|
any 3 curries any 2 curries
|Except Seatood) \Except Seafood)

10/95 Hazel Glen Dr, Doreen-3754
For Online Order Call Us At

0397170277

hazelendrive.doreen@yahoo.com

DINNER FOR $55

Open Tuesday to Sunday
Timing 4-00 pm to 9.30 pm




ENTREE - VEGETARIAN

1. Veg Samosa (2 pes) $ 650
Spicy Potata & Peas wrapped in crispy pastry

2. Onion Bhaji (4 pes) $ 6.00
Sliced Onims Incorprted inta hutter mada from chickpsa flowr, fresh conander sad spices.desp fried

3. Pakoras (4 pes) $ 6.00
Lightly spicad fris onions. potatoes, cavliflewar and spinach saveleped in delicalo chackpas batter

4. Tandoori Mashroom (6 pieces) $ 13.00
Cug musheooms marinated with yogurl, herds and spices, coskad to parfection in Tandacr.

5. Paneer Tikka (4 pieces) $ 1350

Cattage cheese marinated i landoer masals and grlled with onion 2ad capsicum,
6. Mix Veg Platter (2 pieces each samosa, pakora, onion bhajij ~ $ 14.00

1. Samosa Chaat {2 pieces) $ 1499
Samosa togping with chickpea cermyminl ssuce and tamarind sauce.

8. Dahi Bhalla (4 pieces) $ 14.99
Friad soft & fluffy lentils balls sorved with sweet yogurt tamarind, and groen mint chutaey gamishad with
roasted camin powder,

9, Veg Manchurian $ 15.00
Wouth meiting and scrumptious balls made with fresh hand-picked vegetables stivfried in parfiz and soy sauce.

10. Chat Papri $ 14.00

Erispy fried-dough walers Mined with potatoes, sweet yoghurt, and dippod into spocial tamariad, mint &
coriander chutneys. gamishad with roasted cumin

ENTREE - NON-VEGETARIAN

11, Chicken Tikka (4 piecs| $ 14.00

Teader pieces of boseless chicken macinated in yogurt, garlic and ginges, Eavored with spices and roasted in the tandes

12, Tandoori Chicken (Haff $ 1350
Chackon marinated m yogurt, garlic 2ad [lavered with frashly groand specas, roasted in tandeor,

13. Tandoori Chicken (Full $ 2099

1. Lemb Seek Kahab (4 pieces) $ 14.00
Winced temb mest blended with onions, special sauces and herbs o roasted on a sheve: In tandosr.

15. Tandoori Prawns (6 pieces) $ 17.00
Tiger prawns, manmated in yagurt, garhic and dslicately Aavored with hecks and spices cooked in Teadaor,

16. Non Veg Tandoori Platter (9 pieces) $21.00

Warinated with gager, garfic, and exnlic herbs succulently presared in Tandoor le pedecten. |Chicken Tikks,

famb seskh hobah and Tamdoori chicken)
‘ - L]
E‘-- $ 16.00

MAINS - VEGETARIAN
Black lentits and kidney beans cooked in creamy sauee lomata sauce and garsished with coriaader and ginger.

17.Dal Makhani

18. Dal Tadka $ 1500
Velowy leatils cooked with cumin seeds, asafoetida powdar sauteed with spices,

19. Aloo Gobi $ 1650
Caulflowar and potatoes sti in kadha vyith onion, ginger, tomatoss asd mild spices.

20, Eggplant Masala [Aloo Baingan) $ 1650
Cabes of eggplant cooked with potatues, towatoes and flawaeed vrith spices.

21. Chickpeas (Chana Masala) $ 1600
On of our chef's special, chickpeas cooked in thick gravy with tamarind crushed tomato qinger and codander,

22, Palak Paneer $ 17.00
Cattape cheese is cooked with spimach and spices in this creamy and favorhd curry.

23, Aloo Palak $ 1650
Patalos cooked with finely pureed spinach

24, Paneer Butter Masala $ 1650

Cottage cheese cube cooked in ever popater thick creamy better saure

MAINS - NON - VEGETARIAN

25, Paneer Malai Methi $ 16.50
Cottaga cheese conked with cruss casher aed fanugresk laaves

26. Paneer Tikka Masala $ 1750
Cottage cheese mannated in taadooni masala and gnilled with oniea and capsicum and cooked in mesala gravy

21, Kadai Paneer $ 11.00
Cottage cheese cabes sbr fried in 2 wokt with onion matnes bl papper and spices

28, Malai Kofta $ 17.00
Gottage cheess and Petato dumplings enveloped.

29, Palak Kofta $ 1650
Spongy dmmpliegs nad with potaie and cottzge cooked with spnach and Indian geces

30. Shahi Paneer $ 17.00
Wugbiai dish Cotiage cabes in sin fully rice cashew almend pistachl cream sauce with garfic and lemon.

31. Chilli Paneer (Indo-Chinese Style) $ 1150
Freas marinated cottage cheese tossed with cagsicum aad onioe in homemade chili sauce.

32. Mushroom Mutter $ 1700
Fresh mushroam and green pess cooked with osions, garic, pingsr and tomatoes.
33, Mutter Paneer $ 1700
Nowth indian defisacy of fresh qreen peas & catfage chessa cooked in tomte qravy zad farnished with feshly chopped codander,
34. Bhindi Masala (Seasonall $ 17.00
Okez conked with garfic, ginger anion and tomatoes.

35, Ve Korma $ 17.00
Traditional merging of nine-mixed vegetables cooked in cashew and almend sauce. An all tme Favourite.

36. Mixed Vegetable $ 11.00

A variety of garden fresh vegetaliles sautesd in fresh herfs and spices.

37, Butter Chicken

Bowstess |uicy masted Chicken coaked in comamy Tomsato sauce, smooth rich butteny fextme.

38. Chicken Tikka Masala $ 1050
honeiess checkan roastad in tandoss then diged in tomatn ¢ rasmy sauca sith onines and cepscam .

39, Chicken Korma $ 1850
chicken cumy coked with defighéfl smoofs cream sace.

40. Chicken Vindaloo $ 1850
A desicious chicken speciality seasoned with viadaloo sauce and vineger.

41, Kadhai Chicken $ 18.00
Bometess Chicken cooked with tomatn and osians, rich i flavowrs and aroma, Diced anion and eapsicum.

42. Cocunut Chicken (Chicken| $ 18.00
Succalant chacken pioces superbly combined anion gravy,curry lsaves, cocamet mik and souh indian spicas.

43. Chicken Saag $ 18.00
Bomedass chickes copked with spixsch, tomstnes and = touch of cream,

44, Chlly Chicken (Dry $ 1800

Tnder hitns of chicken marinated i soyseece, batter fried and inassad in @ wol with anions aed capsicum, An lsistible
ind-chinese fmurite.

45. Chicken Curry $ 18.00
Howstess: chicken pisced cooked m a fight snd arometic curre oa gentle flame to axtrac the perfoce flavour

46, Mango Chicken $ 18.00
Bomediess pisces of chicken cooked i an exciiing mild mango saue.

41. Leman Chicken $ 18.00

Bomedess pieces of chivken cooked i an encifing mild anion grivy and lemga grass favoured

LAMB/BEEF/GOAT

48. Lamh Rogan Josh $19.50
Lanth cooked in barhs and dice: gravy. A traditional declicacy from Keshmir

49. Lamh Saag $19.50
Lsan lamb cooked veith spinach, berbs, spices and simmend in fresh coeam,

50. Lamb Vindaloo $19.50
A spicy Lamb camy cooked with vinegar and hot chill sauce.

51. Lamh Madras $19.50
Suctulent [anb pisces saparhly combined m onien gravy, cemy |saves, cocoest milk Sauth Indian spices.

52. Lamh Masala $19.50
Buneless diced Lamb cookad in cadon, tomato, capsicums and mediem hot spices flaver,

53. Lamh Korma $1950
Soft Juey pieces of lamb superbéy cooked combined n 8 saane made from cashew nuts and fresh cream,

54. Beef Rogan Josh $19.00
Beul cooked in herbs and rich gravwy,

55. Beef Vindaloo $19.00
A spicy Beef carry cooked with vinegar aad hot bl sauce.

56. Beef Madras $19.00
Succalent boef peces superbly cembined in onion gravy, curry leave coconut milk and South lndian spices.

57. Beef Bhuna $19.00
Suceulent cubes of beef Havored with groend spices and cooked with onion and capsicum. A classic lndian recipe.

58. Goat Curry $18.50

Goat fwith hone] slow reasted with chel’s special berbs & spices. Finished with fresh coriander.

SEAFOOD DELICACIES

59. Prawn Masala $20.00
Tiger peawnes cooked in Tandoer, then simmered m Iresh lomatoes, onions and capsicum.

60. Prawn Curry $20.00
The unique curry sauce Navored with mestard seeds, curmy leaves, dominated with copomut flavor.

61. Goan Fish Curry $20.00

Rockling fish pieces geetly simmered in caconut Mended with gingar garlic and mildly spiced. A speciality
of the West Cosst of India.

62. Fish Masala $20.00

Fish cooked with omions, capsicum, tomato and mediem hot spicas.




