


[V] VEGAN   [N] CONTAINS NUTS
All dishes can be served mild, medium & hot. Please advise your dietary requirements 10% surcharge applies on Public Holidays

BANQUET 
Minimum 4 people - groups of 10 or more people are required to go on our banquet menu

sTArTErs

Vegetarian Feast  45pp  
Choice of 3 vegetarian starters, 4 vegetarian mains, 
Basmati Rice, Plain Naan & dessert

Billu’s Feast  50pp 
Choice of 3 starters, 4 mains, Basmati Rice,  
Plain Naan & dessert

Additional 5pp for Seafood

OniOn Bhaji 
Onion and shallots deep fried in chickpea  
flour batter / 4pcs  11 [V] 

Bhel Puri 
Roasted rice puffs, white onion, fresh ginger, fresh 
green chilli garnished with fresh coriander  10 [V]

samOsa 
Fine filo pastry, pea and potato filling warmly  
spiced with cumin and coriander / 2pcs  10

Paneer tikka                  
Cottage cheese cubes marinated in yogurt,  
fresh pomegranate, mint and spice, cooked  
in clay oven / 4pcs  15

ChiCken tikka 
Chicken thigh fillets marinated in fenugreek  
and yogurt cooked in clay oven / 4pcs  14.5

jag’s Cutlets 
Lamb cutlets marinated in saffron, fresh ginger, 
garlic and yogurt cooked in clay oven / 2pcs  15 

seekh keBaB 
Lamb mince skewers blended with ginger,  
onion, fresh mint and spices cooked in  
clay oven / 4pcs  12 

BeeF tikka 
Beef tikka marinated in saffron, fresh ginger, garlic 
and yogurt cooked in clay oven / 4pcs  14.5

Fried Barramundi 
Specially spiced Barramundi fillet crumbed and 
deep fried with chick pea flour batter / 4pcs  16

garliC Prawns 
Prawns marinated in fresh garlic, fresh red chilli 
and yogurt cooked in clay oven / 6pcs  16.5

sPiCed Calamari 
Tender squid, grainy crumb crunch, quick-fried  
and warmly Spiced / 6pcs  16.5

Vegetarian Platter [For two] 
Combination of samosa, onion bhaji and  
paneer tikka  24.5

game Platter [For two] 
Combination of chicken tikka, beef tikka  
and seekh kebab  30

seaFOOd Platter [For two] 
Combination of Fried Barramundi,  
Garlic Prawns, Spiced Calamari  35
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GrEEN GArdEN of GoodNEss

ThE lAmB

mix-VegetaBles 
Fresh mix vegetables cooked with coconut cream, 
tamarind, mustard seeds and curry leaves  16.5 [V]

malai kOFta 
Dumpling made with cottage cheese, nuts, milk 
concentrate and potatoes in creamy gravy  21 [N]

Okra 
Thinly sliced okra tossed with fresh tomatoes,  
onion, ginger, garlic and spices  17.5 [V]

eggPlant 
Eggplant cubes tossed with fresh tomatoes,  
onion, garlic and pickled spices  17.5 [V]

Paneer tikka masala 
Cottage cheese cubes cooked in clay oven  
tossed with capsicum, shallots, fresh tomatoes  
and spices  24.5 [V]

Paneer kOrma 
Cottage cheese cubes cooked with nuts,  
creamy gravy and spices  24 [N]

dal tadka 
Yellow lentil cooked with fresh tomatoes,  
onion, garlic and spices  18.5 [V]

dal makhani 
Whole black lentil cooked with ginger, garlic,  
cream and spices  19.5

lamB kOrma                                    
Diced lamb cooked with nuts, cream,  
tomatoes, onion, garlic and spices  27.5 [N]

rOgan jOsh 
Diced lamb cooked with yoghurt, fresh tomatoes, 
fresh coriander, fresh chilli, fenugreek, spices  26.5

Braised lamB shank 
Slow cooked in chef’s secret stock with fresh  
tomato, fresh coriander, and spices  35

lamB madras 
Diced lamb cooked with tamarind, fresh chilli,  
coconut cream, yellow mustard seed,  
curry leaves and spices  27.5

saag gOsht                                                                 
Diced lamb cooked with baby spinach,  
fresh tomatoes, ginger, garlic, onions, spices  
and a touch of cream  27.5 [V]

lamB VindalOO                                                                 
Diced lamb cooked with home-made  
vindaloo sauce  27.5 [HOT] 

Brigade gOat 
Leg of baby goat [with bone] tossed with  
fresh tomatoes, fresh mint, fresh coriander,  
yoghurt, and fenugreek  28
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ThE BEEf 

ThE ChiCkEN

BeeF VindalOO 
Diced beef cooked with home-made vindaloo  
sauce  27.5 [HOT]

riB eye On the BOne 
Succulent Beef marinated in Chef’s recipe  
cooked in clay oven  42

BeeF kOrma 
Diced beef cooked with nuts, cream,  
tomatoes, onion, garlic and spices  27.5

BeeF masala 
Diced beef, capsicum, fresh tomatoes, ginger,  
fresh chilli, fenugreek and spices  28

Butter ChiCken 
Chicken tikka cubes in creamy tomato base  
with nuts  26 [N]

kadhai ChiCken 
Diced chicken thigh fillet, capsicum,  
fresh tomatoes, ginger, fresh chilli, fenugreek  
and spices  26        

ChiCken tikka masala 
Chicken thigh fillet cooked in clay oven tossed  
with capsicum, diced onion, diced tomato,  
and spices  27      

ChiCken madras 
Diced chicken fillet, tamarind, yellow mustard 
seeds, coconut cream, onion, curry leaves and 
spices  26

saag ChiCken 
Diced chicken fillet cooked with baby spinach  
puree, fresh tomatoes, ginger, onion and spices 
with touch of cream  26

ChiCken kOrma 
Diced chicken cubes cooked in nuts,  
creamy gravy and spices  26 [N]

mangO ChiCken 
Diced chicken cooked in mango pulp  
and chef’s secret spices  26

CoAsTAl dEliCACY

Fish masala 
Fried Barramundi tossed with diced capsicum, 
tomatoes and spices  29

snaP snaP 
Chef’s special recipe whole snapper served  
with a side of Fresh Salad  35

Prawns masala 
Prawns cooked with spices, capsicum,  
tomatoes, onions and coriander  29

Prawns malaBari 
Prawns cooked with chilli, yellow mustard seeds, 
fresh curry leaves, onion, tamarind, spices and 
coconut cream  29

mussels masala 
Mussels cooked with spices, capsicum,  
tomatoes, onions and coriander  30
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ThAli [mOn-Fri lunCh Only] 
Indian tasting board, where you can sample mini size portions of the dishes listed

dEliCioUs BirYANi’s 
Basmati rice cooked with onions, garlic, ginger, raisins, spices, topped with almond flakes. All Biryani’s 
served with papadum and raita

Vegetarian thali 
1 Daal, 1 Paneer, 2 additional vegetarian dishes, 
basmati rice, plain Naan, Papadum, Raita,  
Salad, Dessert  26

thali 
1 Lamb dish, 1 Chicken dish, 2 Vegetarian dishes, 
basmati rice, plain Naan, Papadum, Raita,  
Salad, Dessert  29

Goat [with bone]  32

Lamb  32

Chicken  30

Prawn  35

Vegetarian  28

NAAN BrEAd & riCE

ACCompANimENTs

Steamed Basmati Rice  4

Jeera Pulao  
[Basmati Rice with fragrant cumin seeds]  5

Plain Naan  4.5

Lacha Paratha  5

Butter Naan  5

Garlic Naan  5

Cheese Naan  5.5

Cheese & Shallots Naan  6

Garlic & Cheese Naan  6

Sweet  Naan  6 [N]

Roti [Wholemeal]  4

Salad [Cucumber/Tomatoes/Onion]  7

Salad [Lacha Spanish Onions]  5

Papadum / 4pcs  4                   

Kachumber Salad  5

Mix Pickle  4

Mango Chutney  4

Cucumber Raita  5
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dEssErTs 

Fried dumPling Balls 
Made with special dough, fried golden brown, sugar 
syrup, served warm  9

rasmalai 
Soft milk based sponge cake in cardamom flavored 
milk with pistachio sprinkles  10

hOmemade iCe Cream

Honey and pistachio  8

Mango  8


