
Teas
Black Tea  -  4.5
Green Tea  -  4.5

Rosehip Tea - 4.5
Lemon & Ginger  -  4.5
Peppermint Tea  -  4.5

Camomile Tea (caffeine free)  -  4.5

Hibiscus tea  -  4.5

Traditional Teas (with milk)

Ginger Tea  -  4.5
Fennel Tea  -  4.5
Masala Tea  -  5.0

Cardamom Tea  -  5.0

Coffee

Short Black  -  4.0
Long Black  -  4.0
Flat White  -  4.5
Café Latte  -  4.5

Cappuccino  -  5.0
Vienna Coffee  -  5.5
Hot Chocolate  -  5.0

Liqueur Coffee
Kahlua  -  8.9
Baileys  -  8.9

Tia Maria  -  9.0
 Jameson  -  9.0

Herbal Teas 
(Suitable for Vegans)

Digestive Tea  -  5.0

Promotes healthy digestion and absorption of nutrients. Soothes indigestion. 

Get the most out of your food!
Water Purified, Ethanol, Centaury, Rosemary, Peppermint, Coriander, Ginger, Sage, 
Cardamom, Mugwort, Turmeric, Cinnamon, Black Pepper, Cloves, Peppermint Oil, 

Rosemary Oil.

Pick Me Up Tea  -  5.0

A refreshing and reviving herbal tea for a natural energy boost and mental alertness.  
Water Purified, Ethanol, Peppermint, Rosemary, Ginger, Cardamom, Peppermint Oil, 

Rosemary Oil, Cloves, Black Pepper.

Night-Cap Tea  -  5.0

Ensure you have a good night's sleep and wake refreshed with this restful blend of 
herbs.  

Water Purified, Ethanol, Passionflower, Chamomile Flower, Lavender Flower, Orange Oil, 
Lavender Oil, Lemongrass Oil.

Anti-Stress Tea  -  5.0

A delicious and soothing hot drink; fragrant and calming. 
Water Purified, Ethanol, Peppermint, Chamomile, Lemon Verbena, Lemon Balm, Lavender 

Flower, Peppermint Oil, Orange Flower Oil, Bergamot Oil.

Trim Tea  -  5.0

Full Body Detox. Cleanse your body and mind for all over wellness. 
Water Purified, Ethanol, Senna Pod, Burdock Root, Fennel Seed, Chapparal, Yellow Dock, 
Uva Ursi, Centella Asiatica, Elder Flower, Juniper Berry, Dandelion, Clove, Cardamom.

Beverages
Vegetarian options

Alu Gobi  - 15.0
Potato and cauliflower curry with mild spices

Vegan|DF|GF|NF

Alu Channa  - 15.0
Potato and chickpea curry cooked with onion, tomato and fresh coriander

 Vegan|DF|GF|NF 

Navratan Korma - 15.0
A melange of vegetables in a smooth cashew and almond sauce

GF

Daal Makhani - 15.0
Lentils and kidney beans cooked overnight with spices and cream

GF|NF

Daal Tarka - 15.0
Mild yellow lentils cooked with spinach and spices

Vegan|DF|GF|NF

Non vegetarian options

Butter Chicken - 17.0
Tender pieces of boneless chicken roasted in the tandoor, cooked in a rich, 

creamy tomato sauce 
GF|NF

Korma  - 17.0
(Beef/Chicken/Lamb)

Medium chicken curry in garam masala and coconut milk
GF

Vindaloo - 17.0
(Beef / Lamb / Chicken)

Traditional hot curry with your choice of meat
DF|GF|NF

Malabari Curry  - 17.0
(Beef / Lamb / Chicken)

A mild beef curry cooked in coconut cream, onions, and a touch of ginger, 
garlic and mild spices

DF|GF|NF

Madras Curry  - 17.0
(Beef / Lamb / Chicken)

Medium South Indian curry with coconut, mustard, and ground spices
DF|GF|NF

Sides

Plain Naan   -  3.5
Traditional soft Indian bread baked in the tandoor  

Cheese Naan  -  4.5
Naan stuffed with a blend of local cheese  

Lunch Special Menu

All curries are served with basmati rice & salad. 

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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