
MEZBAAN
MODERN INDIAN DINING

MENU



Z

M A I N SG O L G A P P A  S H O T S

CLASSIC JALJEERA & POTATO  (V) 5PC

TEQUILA, JALJEERA, POTATOES  & CHICKPEA  (V) 

VODKA, JALJEERA, POTATOES & CHICKPEA  (V) 

Plain flour pastry, potato and peas stuffing, sweetened
yogurt, fresh mint, aromatic chutney 

S M A L L  P L A T E S

Crispy fried dough wafers, potatoes, garbanzo beans,
mint, sweetened yogurt, tamarind 

Crispy puff, potato, onion, chickpea, tamarind, yogurt,
mint, and sev

Puffed rice and sev tossed with pomegranate,
potatoes, tomato, onion, tamarind, mint, and spices 

Tangy spices, Tandoori Mayo 

Crispy cauliflower, chilli tomato sauce 

Spicy & crisp prawns, carom seeds, lemon, chilli,
mango infused salsa, puffed balls. 

Marinated chicken, sauteed peppers, tandoori mayo 

Chilli sauce 

Kashmiri spices, cottage cheese, bell peppers 

Cottage cheese, bell peppers, onions, sago papad 

Tofu, chili garlic sauce, bell peppers, sago papad 

Crispy chicken, curry leaves, jalapeno yogurt

Thigh fillets, spices, truffle infused salsa yogurt 

Tzatziki, crispy potatoes, tamarind

Spiced potato patties, tamarind, sweetened yogurt,
schezwan chutney, salsa.

Chicken thigh, black pepper, cream and butter 

Spiced potatoes patty, coriander, salsa, schezwan chutney,
sweetened yogurt, tamarind.

Pickled spices, red peppers, onions, cream and butter

Barramundi fillets, mint yoghurt, spiced onions

14

6ea

6ea

PAPADUMS, THREE WAY DIPS                                                                              9
DIRTY SAMOSA (V) 15

PAPADI CHAAT (V)(VGO) 15

DAHI PUCHKA 5 PC (V)(VGO) 15

BHEL PURI (V) 8

MASALA FRIES (V) 10

BANG BANG CAULIFLOWER 17

AMBERSARI JHINGA (NV) 22

TANDOORI CHICKEN BAO BUN (NV) 12

CHICKEN DUMPLINGS 6 PC (NV) 15

KASHMIRI PANEER TIKKA (GF) 17

TULSI CHEESE CHILLI (GF) 17

BASIL TOFU (GF) (VG) 17

CHICKEN 65 16

THE CLASSIC CHICKEN TIKKA (GF) 18

MANGO SMOKED TANDOOR LAMB CHOPS (GF) 30

TIKKI CHAAT (2PC) 13

BLACK PEPPER CHICKEN TIKKA 18

ALLO TIKKI BAO BUN 12

ACHARI SOY CHAAP 17

FRIED FISH 18

CHICKEN

Smoked chicken tikka, cashew tomato gravy, herb
butter 

BUTTER CHICKEN (GF) 25

Succulent chicken, chilli pepper, coconut, onion and
tomato gravy

MURGH CHETTINAD (GF) 25

Tender chicken tikka cooked with onions, tomatoes
pepper and ginger

CHICKEN TIKKA MASALA (GF) 25

Tender pickled chicken, spinach, tempered garlic &
green chillie, confit tomatoes

ACHARI MURGH PALAK (GF) 25

Tender chicken, cashew gravy, cardamom
MUGHLAI CHICKEN KORMA (GF) 25

Tender chicken, pickled spices, yogurt and onion
gravy, butter

DHABA STYLE ACHARI CHICKEN 25

Tender chicken, mango, coconut and onion gravy
MANGO COCONUT CHICKEN CURRY 25

Tender chicken, masala, coriander, butter
RAILWAY CHICKEN CURRY 25

LAMB

Diced lamb, tempered mustard & curry leaves,
coconut & tomato gravy

LAMB MADRAS (GF) 27

Diced lamb, pickled spices, kashmiri chilli, yogurt &
onion gravy

ACHARI PAHADI BHED (GF) 27

Diced lamb, roasted dry fruits, creamy cashew gravy
LAMB KORMA (GF) 27

Lamb shank, red chillies, chat potato, garam masala
LAMB SHANK ROGAN JOSH 28

Chats potato, rogan spices
LAMB ROGAN JOSH 27

Tender lamb, spinach, butter 
LAMB PALAK 27

Tender lamb, crispy potatoes 
LAMB VINDALLO 27

Goat curry with bones, aromatic spices, tomato and
onion gravy

GOAT
OH MY GOAT(GF) 27

Mango, lemongrass, coconut creamy gravy 

Scallops, king prawns, mustard seeds, tamarind
infused coconut gravy 

SEAFOOD
MANGO COCONUT PRAWNS 28

Barramundi fillets, sauteed capsicum & onion,
yellow chilli, tomato gravy 

MACHI TIKKA MASALA 26

SCALLOP AND PRAWN MOILEE (GF) 28

Cardamom, cashew butter gravy
BUTTER PRAWNS 28

Bell peppers, onions, masala gravy
PRAWN MASALA 28

M E Z B A A N  M E N U



M E Z B A A N  M E N U

V E G E T A R I A N / V E G A N  

S I D E S

G A R D E N  

R I C E

B R E A D S

D E S S E R T S

K I D S

Cottage cheese, cashew, onion, tomato gravy, water
lily pops 

PANEER MAKHANI (GF) (V) 24

Cottage cheese, sauteed vegetables, onion and tomato
gravy 

PANEER TIKKA MASALA (GF) (V) 24

Cottage cheese, spinach, tempered garlic, spices 
PALAK PANEER (GF) (V) 24

CHAT POTATO, CUMIN, PICKLE SPICES, CHIVES

CHIPS WITH GUNPOWDER OR TANGY SPICES

RAITA NATURAL YOGHURT, CUCUMBER, ONION,
TOMATO & ROASTED CUMIN

8

8

6

RAITA, GRAM PEARL, MINT 5

MINT CHUTNEY 3

TAMARIND CHUTNEY 3
TRUFFLE INFUSED SALSA YOGURT 4
JALAPENO YOGURT 3
MIXED HOT PICKLE 3
TANDOORI MAYO 3

22

Tofu, cashew tomato gravy
TOFU MAKHANI (GF) (V) 22

Spinach, tofu, tempered garlic, spices
PALAK TOFU (GF) (V) 22

Eggplant, chat potato, masala
ALOO BAIGNAN (VG) 22

Yellow lentil, kashmiri chilli, coriander pods
DAL TADKA (VGO) 18

Sauteed mushroom & peas, fenugreek leaves, tomato
coconut cashew gravy 

MUSHROOM METHI MALAI (VG) 23

Chats potato, roasted cumin, herbs and spices 
ALOO JEERA  (VG) 18

Pickled spices, cream, butter 
ACHARI SOYA MASALA 22

Burrata, burnt garlic, spinach
SPINACH BURRATA CURRY 27

Fenugreek, cottage cheese, coconut cashew gravy
METHI MALAI PANEER 24

Black lentils, kidney beans  ,cream ,butter 
DAL MAHARANI 

Fig, almonds, cottage cheese, potato loafs, ghee
infused cashew creamy gravy

KOFTA KORMA (GF) (V) 24

MESCLUN LEAVES, ONION, CUCUMBER, CHERRY
TOMATO, FETA CHEESE

8

SPICED ONIONS, GREEN CHILLI 6

BASMATI RICE

CUMIN RICE 

5

5

COCONUT RICE 6
BASMATI RICE WITH FRIED ONIONS,
CRANBERRIES AND CASHEW

7

Filled with coconut and dried fruits
PESHWARI SHAKKAR NAAN 7

PLAIN/BUTTER NAAN 4.5/5

GARLIC CHIVE NAAN 5.5

TRUFFLE INFUSED NAAN 6

CHEESE NAAN/GARLIC NAAN 7

SPINACH CHEESE NAAN 7

CHEESE AND CHILLI PASTE NAAN 7

GARLIC JALAPENO NAAN 6

GLUTEN FREE ROTI 5

VEGAN TANDOORI ROTI 5

SPINACH AND FETA NAAN 9

DOUBLE BRIE AND CRANBERRY NAAN 9

Flattened balls, Cardamom rabri, Pistachio, Rose petal
RAS MALAI 

House made pistachio cardamom
KULFI

10

8

Cottage cheese dumplings, gulabi cream cheese
GULAB JAMUN 9

Cottage cheese balls and spiced rum 
SHARABI GULAB JAMUN SERVED WITH DARK RUM 7PC

CHICKEN NUGGETS AND CHIPS 10

BUTTER CHICKEN BASMATI RICE 14

PANEER MAKHANI BASMATI RICE 14

BUTTER CHICKEN LOADED FRIES 12

BUTTER CHICKEN NAANZA WITH TANDOORI MAYO 14

V  -  V E G E T A R I A N  |  V G  -  V E G A N  |  V G O  -  V E G A N
O P T I O N  A V A I L A B L E  |  G F  -  G L U T E N  F R E E
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3 / 5 0 5  S O U T H  P I N E  R O A D  E V E R T O N  P A R K  4 0 5 3

O P E N  F R O M  S U N - T H U R  5 : 0 0  P M  T I L L  9  P M  
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