
Entrees
1. Tikka Kabab (Charcoal grille)                                  $12.90
Traditional Afghani Tikka with Lamb back strap pieces marinated with onion, garlic 
and herbs grilled on natural charcoal. Served with salad and Chutney.

2. Seekh Kabab (Charcoal grille)                           $11.90
Traditional Afghani Seekh Kabab marinated lamb mince grilled on natural charcoal 
served with salad and chutney.

3. Chicken Tikka Kabab (Charcoal grille)                           $11.90
Traditional Afghani chicken Tikka Kabab marinated boneless pieces of chicken and 
grilled on natural charcoal served with salad and chutney.

4. Mantu (Beef-Dumplings)                           $12.90
Afghani favourite meal with ground beef, onions, dumplings with same spice and 
toppings with yoghurt sauce, chick pea tomato sauce, garnished with ground mint.

5. Chicken Mantu                                  $11.90
Chef's new dish chicken, onions dumpling topping with yoghurt sauce, Chick pea 
and tomato base sauce garnished with ground mint.  

6. Ashaak (Veggie Dumplings)                           $10.90
Afghans favorite meal with chopped chives (Gandana) olive oil dumpling toppings 
with yoghurt sauce, chick pea tomato sauce and garnished with ground mint, 
served with salad.

7. Vegetarian Ashaak                                  $10.90
Traditional Afghani Chives dumpling topped with yoghurt sauce, chick pea tomato 
sauce garnish with mint.

8. Kachaloo Bolanee (Served with yogurt sauce)                            $9.90
Traditional Afghani flat bread stuffed with potato, chopped onion shallot, 
coriander and spices cooked pan fried with yoghurt sauce.

9. Kadoo Bolanee (Served with Chutney)                             $9.90
Traditional Afghani flat bread cooked stuffed with Pumpkin and spices, cooked pan 
fried and served with Afghani chutney.

10. Afghani Samosa (4pcs)                                     $6.90
Homemade pastry filled with potatoes and peas, infused with spices and served 
with Afghani chutney.

11. Afghani Mixed Plate for two                           $23.90
Combination of two vegetarian and two non-vegetarian entrée served with Raita 
and Afghani Chatney.

12. Ashaak                            $20.90
Traditional Afghani chives dumplings layered with ground beef and chick peas, 
topped with a yoghurt mint sauce, and garnished with mint.

13. Mantu                                          $22.90
Traditional Afghani steamed dumplings filled with ground beef, onion and pepper, 
topped with tomato chick pea sauce, yoghurt mint sauce and garnished with mint.

14. Vegetarian Ashaak                                  $18.90
Traditional Afghani Chives dumplings topped with yogurt sauce, chick pea tomato 
sauce garnished with mint.

15. Macaroni Pasta                                  $16.90
Afghani pasta topped with yoghurt sauce, ground beef and chick pea sauce 
garnished with mint.

16. Kabuli Pallow                                  $26.90
Traditional Afghani rice slowly cooked flavoured with cumin powder & cardamon, 
filled with chicken pieces topped with a layer of Julian caramelized carrots, sultana 
and almond nuts, served with korma.

17. Chicken Karahi (Served with Afghani Naan)                           $20.90
Traditional Afghani dish cooked with boneless chicken chef special spices, tomato 
base sauce finished with onion, tomato and capsicum served with Naan bread.

18. Chicken Sabzi Challow (Served with Challow rice)                 $20.90
Boneless chicken cooked with English spinach  mild spicy sauce.

Afghan Pasta

Chicken

&

19. Chicken Nakhut Korma Pallow (Served with Pallow rice)     $21.90
Boneless chicken thigh fillet cooked with chickpeas in a rich tomato gravy, 
seasoned with fresh herbs & spices, served with Pallow rice.

20. Chicken Cauliflower Korma Pallow (With Pallow rice)          $21.90
Boneless chicken thigh fillet cooked with Cauliflower in a rich tomato gravy, 
seasoned with fresh herbs and spices, served with Pallow rice.

21. Butter Chicken                                  $17.90
Marinated chicken fillets roasted in the tandoor, cooked in a mild tomato based 
and cream sauce.

22. Chicken Vindaloo                                  $17.90
The Classic Goan dish Pieces of chicken cooked spicy Vindaloo gravy brought to a 
pleasing pungency with freshly pounded spices.

23. Seekh Kabab Daggy (Served with Naan bread)                       $20.90
Lamb mince marinated, grilled on natural charcoal, cooked in chef special sauce 
served with Naan.

24. Kabab Daggy (Served with Naan bread)                           $22.90
Lamb back strap cubes marinades in onion, herbs, garlic grilled in natural charcoal 
cooked in chef special sauce served it with Naan bread.

25. Lamb Kurooti                                  $18.90
Pieces of lamb gently massaged with yoghurt and as innovative blend with chef's 
special spices and cooked on a gentle flame finished with cream sauce. 

26. Kofta Challow                                    $21.90
Traditional Afghani meat balls cooked with rich tomato bass sauce, Green peas and 
Served with Challow rice.     

27. Gosht Karahi (Served with Afghani Naan)                           $20.90
Traditional Afghani dish cooked with Beef cubes chef's special spice and tomato 
base sauce finished with onion, tomato and capsicum served with Naan bread.

Lamb

Beef

28. Gosht Sabzi Challow (Served with Challow Rice)                   $20.90
Beef cubes cooked with garlic, ginger, tomato base sauce and mild spices then 
cooked with English spinach, served with Challow rice.

29. Gosht Nakhut Korma Pallow (Served with Pallow rice)        $21.90
Beef cubes cooked with chickpeas in rich tomato gravy, seasoned with fresh herbs 
and spices served with Pallow rice.

30. Gosht Cauliflower Korma Pallow (With Pallow rice)             $21.90
Beef cubes cooked with cauliflower in rich tomato gravy, seasoned with fresh 
herbs & spices served with Pallow rice.

31. Gosht Vindaloo                                  $17.90
The classic Goan dish pieces of beef cooked spicy Vindaloo gravy brought to a 
pleasing pungency with freshly pounded spices.  

32. Banjan Boranee (Eggplant)                           $15.90
Traditional Afghani dish with Fried egg plant covered with cooked tomato sauce 
and yoghurt sauce, garnished with mint.

33. Kachaloo Boranee                             $16.90
Finely sliced cooked potato covered with fresh cooked tomato sauce and yoghurt 
sauce, garnished with mint.

34. Loobia Korma Pallow (Served with Pallow Rice)                    $17.90
Chef special korma sauce with red kidney beans, mild spices and herbs garnished 
with coriander, Served with Pallow rice.

35. Nakhut Korma Pallow (Served with Pallow Rice)                   $17.90
Chick pea cooked with chef special sauce korma and medium spices garnished 
with coriander, Served with Pallow rice.

36. Daal Challow (Served with Challow Rice)                           $17.90
Yellow lentils cooked with chef special sauce, tempering of freshly pounded garlic 
masalas served with Challow rice.

37. Sabzi Paneer                                   $16.90

Vegetarian

A traditional blend of cottage cheese cubes tossed in spinach and finished with a 
tempering of chopped garlic and cumin. This is one of the most popular 
contemporary dished with the Vegetarians that never go out of style.

38. Kabuli Pallow Rice                                   $10.90
Traditional Afghani rice topped with a layer of Julian caramelized carrots, sultana 
and almond nuts.

39. Pallow Rice                                            $4.50
Yellow Rice slowly cooked with cumin powder, cardamon and with saffron color.

40. Challow Rice                                     $3.50
White rice slowly cooked with cumin seeds.

41. Mash Pallow Rice                                     $5.50
Pallow rice cooked with green lentil.

42. Orange Pallow Rice                                          $6.50
Pallow rice flavored orange peel strips, almonds and pistachio.

 
43. Afghani Naan                                       $3.50 
44. Afghani Garlic Naan                              $4.00
45. Afghani Cheese Naan                              $5.00
46. Afghani Kadoo Naan                              $6.00

47. Afghani Chutney                                     $3.00
48. Afghani Vegetable Pickle                              $3.50
49. Cucumber Raita (Yogurt dip)                              $3.50
50. Garden Salad                                    $5.50
51. Pappadums with mint sauce                              $3.90

Choice of Rice

Naan Bread

Side Dishes

Drinks

Desserts

56. Coca Cola 1.25L                                  $6.50
57. Sprite 1.25L                                  $6.50
58. Pomegranate Drink 1 Littre (pure)                              $6.50
59. Cherry Drink 1 Littre (pure)                                  $6.50

 
52. Cherry Kulfi                                  $6.00
53. Safran Kulfi                                   $6.00
54. Pista Kulfi                                  $6.00
55. Carrot Hallwa                                      $7.00

       CHEF'S RECOMMENDATION
       INDICATES DISHES WHICH ARE MILD
       INDICATES DISHES WHICH ARE MEDIUM
       INDICATES DISHES WHICH ARE HOT

~NOTE~
*ALL OUR CURRIES ARE GLUTEN FREE AND MADE FRESH ON THE PAN AFTER YOUR 

ORDER HAS BEEN PLACED.
*PLEASE INFORM US BEFOREHAND IF YOU ARE ALLERGIC TO NUTS OR ANY OTHER 

INGREDIENTS.

ALL PRICES ARE INCLUSIVE OF GST
CORKAGE $3.00 PER PERSON - BYO WINE ONLY

PRICES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
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