
Carrot Halwa  -  12.0

Indian pudding made from fresh carrots, slowly cooked with milk

GF

Gulab Jamun  -  9.0

Cardamom flavoured deep fried dough balls made from reduced milk and plain flour, 

soaked in rose syrup.  

NF  

Karah / Suji Halwa  -  14.0

Wholemeal flour or semolina cooked with milk, almonds, sugar, butter and cardamom

Mixed Fruit Custard  -  12.0

Thick vanilla custard with goodness of fresh seasonal fruits

Paan Pasand Ice-cream  -  15.9

Ice cream flavoured with chopped betel leaves, candied fennel, cardamom and 

rose petal jam

GF

White chocolate & orange Ice-cream - 15.9

Rich white chocolate and orange zest in every bite

GF

Kulfi or Qulfi (/k?lfi?/) 
A frozen dairy dessert originating in the Indian subcontinent in the 16th century, Kulfi is often 

described as “Traditional Indian ice-cream” and is a traditional sweet of the Indian subcontinent. 
Kulfi is denser and creamier than ice-cream. It comes in various flavours

Mixed Berry Kulfi  -  15.9

with a combination of strawberries, blackberries, and blueberries 

GF|NF  

Mawa Badam Kulfi  -  15.9 

made with reduced milk with roasted almonds

GF 

Mango Kulfi  -  15.9

cashews  ice-cream with cool cardamom and premium Alphonso mangoes.

GF

Lychee Kulfi  -  15.9

Kulfi flavoured with real tropical lychees

GF|NF

Pistachio Kulfi  -  15.9

An absolute delicacy packed with goodness of roasted pistachio kernels and premium 
aromatic cardamom

GF

Kulfi Platter  -  24.9

Platter with your choice of three flavours of kulfi

Traditional Desserts

BYO  - $15 per cake

Pappadum  -  2.5
(4 per serve)

Crispy lentil wafers
 DF|GF|NF

Raita  -  5.0
A cooling combination of yoghurt and cucumber with shredded carrots and raisins

DF|GF|NF

Rice

Jeera Rice  -  5.0
Basmati rice finished with pan tossed cumin seeds and caramelised onions

DF|GF|NF

Lemon Rice  -  6.0
Flavoured with roasted chana daal, curry leaves, lemon juice and shredded coconut

DF|GF|NF

Pulao  -  5.0
Saffron rice with cashews, peas, and fried onions

DF|GF

Steamed Rice  -  4.0
Fragrant Basmati rice

DF|GF|NF

Salads

Chickpea Salad  -  9.0
Parboiled chickpeas tossed with diced cucumber, Spanish onions, cherry tomatoes, potatoes, 

and sprinkled with lemon juice and chat masala
DF|GF|NF

Corn Salad  -  8.0
Juicy corn kernels accompanied with tomatoes, Spanish onions, cucumber with our special 

homestyle dressing
DF|GF|NF

Garden Salad  - 8.0
Traditional Indian garden salad of onions, tomatoes, cucumber and lettuce served with our 

special mustard vinaigrette
DF|GF|NF 

Onion Salad  -  8.0
Spanish onion rings with medium spices and lemon juice

DF|GF|NF

Pickles

Mixed Pickle   -  3.5
Variety of tender vegetables aged in mustard oil with whole spices

DF|GF|NF

Sweet Lime Pickle  -  3.5
Lime chunks slowly cooked with sugar and balanced with aromatic traditional spices

DF|GF|NF

Chutneys

Mint Yoghurt Chutney  -  3.5
Fresh mint and coriander finely blended with yoghurt

DF|GF|NF

Sweet Mango Chutney  -  3.5
Sour mangoes balanced with sugar and spices cooked over a slow heat

DF|GF|NF 

Tamarind Chutney  -  3.5
Slow cooked sweet & sour condiment made with tamarind, salt, jaggery, dates & spices 

DF|GF|NF

Mixed Chutney platter  -  8.0
DF|GF|NF

Accompaniments 

Please add $2 surcharge per person for Sundays & Public Holidays.E - Entree  |  DF - Dairy Free  |  GF - Gluten Free  |  MC - Main Course  |  NF - Nut Free
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