


Rice dishes
Basmati Rice............................................................................ $4.50
Basmati is a variety of long, slender-grained aromatic rice which is 
traditionally from the Indian subcontinent.

Chicken Biryani ..................................................................... $11.95

Shrimp Biryani....................................................................... $12.95

Veg Pulao ................................................................................. $6.50
A spicy rice dish prepared by cooking rice with various vegetables and 
spices. B  
Kashmiri Pulao ........................................................................ $7.00
Rice is cooked with saffron, milk, mixed fruits and mild spices. B 

Seafood dishes
Fish Curry .............................................................................. $13.95
Haddock fillets are dressed up with a ginger, garlic, onion, cream and 
spices. B
Fish Masala............................................................................ $13.95
Haddock fillet packed with flavour & spice. B
Kadia Shrimp ......................................................................... $13.95
Kadai Prawns is one of the tastiest, spicy North Indian dish cooked 
with peppers and onions in spicy masala. B
Scallop Curry ........................................................................ $14.95
(When available) Curry slathered on seared scallops and finished with 
fresh tomato and coriander. B
Shrimp Curry .......................................................................... $13.95
Shrimp are simmered in a fragrant coconut sauce infused with fresh 
herbs and spices. B

Beef & Lamb dishes
Beef Korma ............................................................................ $12.95
Fragrant & mouth-watering blend of Indian spices swimming in a rich, 
but not too heavy cream & tomato blended with spices. B
Beef Rogan Josh.................................................................... $12.95
Boneless Lamb slow cooked with yogurt and traditional Indian warm 
spices. B
Beef Vindaloo......................................................................... $12.95
Popular spicy Indian dish, this spicy, tangy Beef vindaloo is famous 
for being super-hot. B
Beef Kashmiri ........................................................................ $12.95
Beef cooked with thick gravy made of yogurt, chilli and ginger. 
A delight to the taste buds. B
Lamb Curry ............................................................................ $13.95
(When available) Boneless Lamb slow cooked with yogurt and 
traditional Indian warm spices. B

Chicken Dishes
Butter Chicken....................................................................... $12.95
Boneless chicken cooked in a variety of aromatic spices simmered in a 
thick gravy sauce. B
Chicken Tikka Masala ........................................................... $12.95
Tikka masala is a dish of chunks of roasted marinated chicken in a spiced 
curry sauce. The sauce is usually creamy and orange-coloured. B
Kadia Chicken........................................................................ $12.95
Spicy & flavourful dish made with chicken, onions, bell peppers, 
tomatoes, ginger, garlic & fresh ground spices. B
Chicken Korma ...................................................................... $12.95
Chicken is simmered in a creamy fragrant sauce with onion, garlic, 
ginger and spices. B
Bombay Butter Chicken ........................................................ $12.95
Fragrant & mouth-watering blend of Indian spices swimming in a rich, 
but not too heavy cream & tomato blended with spices. B
Palak Chicken ........................................................................ $12.95
Boneless chicken is firstly marinated and then cooked in spinach gravy. B
Methi Chicken........................................................................ $12.95
Delicious dish made by cooking chicken with fenugreek leaves (aka 
methi), onions, tomatoes & spices. B
Chicken Jalfrezi..................................................................... $12.95
Chicken in a thick spicy sauce that includes green chilli peppers. B
Vindaloo Chicken................................................................... $12.95
Popular spicy Indian dish, this spicy, tangy chicken vindaloo is famous 
for being super-hot. B B B
Madras Chicken..................................................................... $12.95
Boneless Chicken breast cooked in Madras sauce, red in colour and 
with heavy use of chili powder. B B
Egg Masala ............................................................................ $11.95
Bring South India and its incredible flavours to your table with Egg 
Curry. A few spices, onions, tomatoes and coconut milk make this 
utterly satisfying. B

vegetable dishes
Dal Tadka ............................................................................... $10.95
Dal tadka are cooked lentils which are lastly tempered with oil or ghee 
fried spices & herbs. B  

Dal Palak ................................................................................ $10.95
Lentil and Spinach prepared with onion, ginger, garlic, Palak (Spinach), 
tomatoes and spices. B   

Kadia Paneer.......................................................................... $11.95
Paneer (Indian cottage cheese) and bell peppers and onions cooked in 
spicy masala. B   

Paneer Tikka Masala ............................................................. $11.95
Paneer tikka masala is an Indian dish of marinated paneer cheese 
served in a spiced gravy. B    

Palak Paneer.......................................................................... $11.95
This dish is made from puréed spinach and seasoned with ginger, 
garlic, garam masala, and other spices. B     

Shahi Paneer.......................................................................... $11.95
A rich tasting curry, made from paneer, tomatoes, onions, cilantro and 
exotic spices. B   

Veg Korma.............................................................................. $11.95
This creamy vegetable curry is the tastiest way to eat your veggies. B    

Jeera Aloo .............................................................................. $10.95
Potatoes, cumin seeds and Indian spices. B    

Aloo Palak .............................................................................. $10.95
Aloo Palak is a vegan Indian dish where spinach and potatoes are 
cooked together with spices. B    

Aloo Mutter ............................................................................ $10.95
Potatoes and peas in a spiced creamy tomato-based sauce. B    

Mix Vegetables ...................................................................... $10.95
Fresh vegetables cooked in Indian spices. B
Dal Makhani........................................................................... $10.95
Made with black lentil, red kidney beans, Indian spices, butter & 
cream. B
Channa Masala ...................................................................... $10.95
Chickpeas, green chilies, onion, garlic, fresh cilantro, a blend of spices. B 

Aloo Gobi................................................................................ $10.95
Potatoes and cauliflower is a popular Indian dish in which potatoes 
and cauliflower are cooked with onions, tomatoes and spices. B 

Mutter Paneer ....................................................................... $11.95
Classic veggie Indian dish with cheese and peas in a spicy tomato 
sauce . B
Cabbage Curry ........................................................................ $10.95
Fresh Cabbage curry is made with warming Indian spices and healing 
turmeric for a delicious and healthy entrée. B

Dinner for One................................................ $13.95
Butter Chicken in sauce, Basmati Rice, Naan, and 
Pakora. B
Dinner for Two ............................................... $24.95
Butter Chicken in sauce, Basmati Rice, Naan, and 
Pakora. B

Dinner Special ............................................... $15.95
Butter Chicken & Cabbage Curry, Pulao, Naan, and 
two Pakoras. B

Dinner Combos
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