
Vegetarian & Non-Vegetarian Starter
Papadoms

Masala Papadoms 

R8.00

R16.00
Indian deep fried dough either fried or roasted

Padadum topped with onion & tomato

Chicken Samosa 4pcs 

Masala Chips

Spicy Chicken Wings 

Lamb Samosa 4pcs

Vegetable Samosa 4pcs R43.00

R75.00

R45.00

R45.00

R43.00

R79.00

R45.00

Paneer Pakora

Cheese Corn Samosa 4pcs

Samosas filled with chicken

Crispy fried potatoes tossed with flavourful garlic, onion and tomato masala sauce

Chicken wings deep fried cooked with garlic,onion,hot chilli sauce.

Samosas filled with lamb mince

Samosas filled with potato and peas

Cooked with chana flour deep fried are usually served with green chutney
or red chilli chutney

This samosa tastes best when served hot with sweet chilli sauce

Vegetable Garlic Balls R65.00
The Vegetable balls are made from a combination of finely minced vegetables
that are deep fried and served with chilli garlic sauce

R79.00Hara Bhara Kabab
Exotic medley of spinach and mix vegetables cooked with deep fried

Dahi Kebab

Tandoori Soya Chaap Tikka 

Honey Chilli Potato

Chilli Soya Chaap

Chicken Lollipop

Soya Malai Chaap 

Hung yogurt mixed with spices - wrapped in a thin layer of bread and fried

Tander pieces of soya marinated in yoghurt,indian spices & grilled in clay oven

French fried potato delicately infused flavors of honey chilli and traditional indian spices

Marinated soya - deep fried & toasted with pepper,onion & soya sauce.

Deep fried marinated chicken wings

It made with soya pieces marinated in a heavy marinated of rich spices,cashewnut
paste,cream & butter.

R85.00

R85.00

R80.00

R85.00

R80.00

R85.00

Platter
Mixed Samosa Platter  

Mixed Vegetable Platter

R275.00

R289.00
Veg Samosa, Cheese Corn Samosa, Lamb Samosa & Chicken Samosa

Paneer Tikka, Veg Seekh Kebab,Veg Manchurian, Potato Pakora, Paneer Chilli

Mixed Non-Veg Platter R299.00
Chicken Tikka, Malai Tikka, Chicken Seekh Kebab, Lamb Seekh Kebab & Lamb Chops

Soup

Chaat

Hot Lamb Soup

Dal Soup

R59.00

R55.00
Lamb soup with indian herbs and spices

lentils are simmered with vegetables, leafy greens, spices and herbs

Vegetable Hot & Sour Soup

Chicken Hot & Sour Soup R55.00

R55.00
Vegetable soup with indian herbs and spices

Chicken soup with indian herbs and spices

Pani Puri

Samosa Chat

R49.00

R49.00
Fried crispy pooris filled with flavoured water

Samosa topped with chickpeas, green & tamarind chutney & chilled yoghurt

Papdi Chat

Aloo Tikki Chat R49.00

R49.00
Papdi (fried dough) topped with potato, green tamarind & chutney with yoghurt

Potato patties topped with green & tamarind chutney & chilled yoghurt.

Indo Chinese Pan-Fried
Veg Schezwan Rice

Chicken Schezwan Fried Rice

R80.00

R89.00
A blend of rice with vegetables,which are tossed with soya sauce and schezwan sauce

A blend of rice with chicken,which are tossed with soya sauce and schezwan sauce

Chicken Manchurian (Dry or Gravy)

Chicken Noodles (Chowmein)

Chicken 65

Vegetarian Manchurian (Dry or Gravy)

Veg Noodles

Prawn Chilli

R80.00

R89.00

R89.00

R80.00

R85.00

R89.00

R85.00

R165.00

Chilli Chicken (Dry or with Gravy)

Chilli Paneer (Dry or Gravy)

Chicken fried generously with garlic & ginger flavoured with soya sauce

Noodles made with chicken,vegetables, garlic tossed with sauces.

Deep fried - Marinated spicy chicken

Veg balls toasted generously with garlic & ginger flavoured with soya sauce

Noodles made with vegetables, garlic tossed with sauces

Marinated prawns deep fried & toasted with onion,peppers & soya sauce

Marinated chicken - deep fried & toasted with pepper,onion & soya sauce

(Marinated, deep fried cottage cheese, with toasted pepper, onions and soya sauce

Tandoori Grilled Dishes- Served with Rice,
Chips or Naan

Chicken Tikka

Chicken Malai Kebab

Lamb Shish Kebab

Fish Tikka

Chicken Reshmi Kebab

Tandoori Chicken

Paneer Tikka

Tandoori Prawns

Lamb Chops

R99.00

R99.00

R189.00 / R99.00

R99.00

R189.00 / R99.00
FULL

FULL

HALF

HALF

R99.00

R95.00

R169.00

R149.00

R99.00

R179.00

Afghani Chicken

Vegetable Shish Kebab

Tender pieces of chicken marinated in yoghurt, Indian spices & grilled in a clay oven

Marinated on the boneless in cashew nut paste with cheese
& yoghurt,cooked in a clay oven

Deliciously Flavoured with herbs and spices and prepared on skewer in a clay pot

Kinglip marinated with yoghurt & spices & grilled in a clay oven

Tender pieces of chicken marinated in yoghurt, cream, rare spices & cooked in a clay oven

Bone chicken marinated overnight in traditional Indian spices and cooked in a clay oven

Indian cottage cheese marinated in yoghurt and rare spices and cooked in a clay oven

Prawns marinated with yoghurt & spices & grilled in a clay oven

Marinated overnight in exotic spices and cooked in clay oven

Marinated on the bone in cashew nut paste with cheese & yoghurt, cooked in a clay oven

Mixed vegetable marinated in Indian spices and cooked on a skewer

Vegetable Curries- Chicken Curries-

Lamb Curries-

Served with Rice Served with Rice 

Served with Rice 

Aloo Matar Gobi 

Paneer Palak

R99.00

R105.00
Potato, Cauliflower & green peas cooked in a delicious gravy

Indian cottage cheese cooked with spinach,onion,indian spices

Navrattan Korma 

Dal Makhani

Dal Tadka

Brinjal Bhartha

Paneer Makhani 

Paneer Tikka Masala 

R105.00

R99.00

R99.00

R99.00

R99.00

R95.00

R105.00

R105.00

Chana Pindi

Mixed Vegetables

Fresh vegetables cooked in a cashew nut cream sauce 

Traditional lentil dish made with urad dal and other pulses, and includes butter and cream

Yellow lentils fried with garlic, onion & tomato 

Roasted brinjals cooked with onion, tomato & Indian spices 

Indian cottage cheese cooked in a tasty butter and tomato gravy 

Indian cottage cheese cooked with an onion & tomato sauce 

Indian cottage cheese with chickpeas cooked in a fresh onion & tomato gravy 

Mixed vegetables cooked with delicious gravy in traditional style

R99.00Vegetable Jalfrezi
Fresh vegetables cooked with tomato, onion & green pepper gravy- sweet sour flavour 

Chilli Garlic Paneer

Paneer Butter Masala

Rogni Rajma 

Methi Chaman

Palak Kofta 

Indian cottage cheese cooked with onion, garlic & green pepper-thick & tasty gravy) 

Indian cottage cheese cooked with an onion, tomato & butter sauce 

Kidney beans cooked with tomato & garlic

Fenugreek cooked with cottage cheese, onions & tomato-thick sauce 

Spinach dumpling derved with the chef’s secret sauce 

R105.00

R105.00

R105.00

R95.00

R105.00

Banjara Sabji 
Mixed vegetables cooked in a tasty spinach gravy 

R99.00

Sarso Ka Saag 

Malai Kofta

Bhindi Masala

Paneer Lababdar

Kadai Paneer 

Fresh mustard cooked with onion, tomatoes and tasty gravy 

Cheese dumpling served with cashew sauce

Fresh okra cooked with onions & tomatoes 

Cottage cheese with chopped onion, tomato & green peppers-thick sauce 

Cottage cheese with diced onion, tomato & green peppers

R105.00

R105.00

R105.00

R99.00

R105.00

Tava Mushroom
Fresh mushrooms cooked with onion & tomato-thick sauce 

R105.00

Mushroom Matar Masala 
Fresh Mushroom cooked with peas & thick tasty gravy

R105.00

Soya Curries-
Soya Chaap Tikka Masala

Soya Chaap Tikka Curry
Soya cooked with onion,tomato in a traditional style

Our amazing curry recipe with soya chaap
R109.00

R109.00

Chicken Curry

Chicken Kadhai

Butter Chicken 

Traditional curry prepared with bones or boneless. 

Chicken cooked with diced onion,tomato,green peppers & thick tasty gravy

Roasted chicken cooked with cream,butter,tomato,cashew nut paste & delicious gravy

R110.00 / R119.00

R125.00

R110.00 / R115.00

Chicken Vindaloo

Chicken Korma

R119.00

R125.00
Chicken cooked with potatoes,whole red chillies & indian spices with hot tasty gravy

Chicken cooked with cashew nut paste,cream,butter & tasty gravy

Chicken Palak 

Chicken Tikka Masala

Chicken Kalimirch 

R119.00

R119.00

R119.00

Boneless chicken pieces prepared with spinach & cream 

Roasted boneless chicken pieces cooked in tomato flavoured with butter, herbs & spice

Chicken prepared with black pepper, onion, tomato & butter sauce 

Chicken Madras

R119.00

R119.00

Chefs Special 

Tender pieces of chicken prepared in a coconut flavour in a traditional South Indian style 

Chicken mince cooked with Chefs Secret 

Chicken Jalfrezi

R119.00

R119.00

Chicken Lababdar
Tender pieces of chicken cooked with onion, tomato, green pepper in a sweet & sour flavour 

Chicken with chopped onion, tomato & green peppers, thick sauce

On the Bone

On the Bone

On the Bone

Boneless

Boneless

Boneless

Served with Rice 

Lamb Curry

Lamb Korma

Lamb Vindaloo

Lamb Bhuna Gosht

Lamb Sagwala 

Lamb Madras

Traditionally prepared curry with Bones or Boneless 

Tender pieces of lamb cooked in rich crushed cashew nut and cream sauce 

Tender pieces of lamb traditionally prepared with potato and whole red
chillies in an exotic curry. 

Tender pieces of lamb cooked with onion,tomato & thick tasty gravy

Lamb with spinach and cream sauce

Tender pieces of lamb prepared in a coconut flavour in a traditional South Indian style

R149.00

R159.00

R155.00

R155.00

R139.00 / R149.00

R159.00

Chefs Special

Lamb Kadhai
Minced Lamb cooked with peas in rare Indian spices

Lamb cooked with diced onion,tomato,green peppers & thick tasty gravy

R159.00

R139.00 / R155.00

Lamb Rogan Josh

Lamb Raraa

Lamb Chops Masala

Goat Curry

Lamb Dal Gosht

Tender pieces of lamb cooked in a traditional Indian style

Lamb mince cooked with chef’s secret 

Lamb chops cooked with tomato,onion & delicious gravy

Traditional Indian goat curry with our mix of amazing herbs and spices 

Lamb cooked with traditional lentils and flavoured with herbs & spices

R155.00

R159.00

R159.00

R155.00

R159.00

Vegetarian & Non-Vegetarian Starter
Papadoms

Masala Pappaadomms

R8.00

R16.00
Indian deep fried dough either fried or roastedIndian deep fried dough either fried or roasted

Padadum topped with onion & tomatoPadadum topped with onion & tomato

Chicken SSaammossaa 44pccs

Masala Chhiips

Spicy Chhiicckkeenn WWiinngss

Lamb Sammoossa 44ppccs

Vegetable SSaammoossaa 44pcs R43.00

R75.00

R45.00

R45.00

R43.00

R79.000

R45.00

Paneer Paakkora

Cheese Coorn Sammossa 4pcs

Samosas filled with chickenSamosas filled with chickenSamosas filled with chicken

Crispy fried potatoes tossed with flavourful garlic, onion and tomato masala sauceCrispy fried potatoes tossed with flavourful garlic, onion and tomato masala sauce

Chicken wings deep fried cooked with garlic,onion,hot chilli sauce.Chicken wings deep fried cooked with garlic,onion,hot chilli sauce.

Samosas filled with lamb minceSamosas filled with lamb minceSamosas filled with lamb mince

Samosas filled with potato and peasSamosas filled with potato and peas

Cooked with chana flour deep fried are usually served with green chutneyCooked with chana flour deep fried are usually served with green chutneyCooked with chana flour deep fried are usually served with green chutney
or red chilli chutneyor red chilli chutney

This samosa tastes best when served hot with sweet chilli sauceThis samosa tastes best when served hot with sweet chilli sauceThis samosa tastes best when served hot with sweet chilli sauce

Vegetablee Garlic BBallss R655.0000
The Vegetable balls are made from a combination of finely minced vegetablesThe Vegetable balls are made from a combination of finely minced vegetables
that are deep fried and served with chilli garlic saucethat are deep fried and served with chilli garlic sauce

R79.00Hara Bharraa Kababb
Exotic medley of spinach and mix vegetables cooked with deep friedExotic medley of spinach and mix vegetables cooked with deep fried

Dahi Kebaab

Tandoorii SSoya Chhaaaap TTikka

Honey Chhiilli Pottaattoo

Chilli Soyyaa Chaap

Chicken LLollipop

Soya Maallaai CChhaaaapp

Hung yogurt mixed with spices - wrapped in a thin layer of bread and friedHung yogurt mixed with spices - wrapped in a thin layer of bread and fried

Tander pieces of soya marinated in yoghurt,indian spices & grilled in clay ovenTander pieces of soya marinated in yoghurt,indian spices & grilled in clay oven

French fried potato delicately infused flavors of honey chilli and traditional indian spicesFrench fried potato delicately infused flavors of honey chilli and traditional indian spices

Marinated soya - deep fried & toasted with pepper,onion & soya sauce.Marinated soya - deep fried & toasted with pepper,onion & soya sauce.

Deep fried marinated chicken wingsDeep fried marinated chicken wings

It made with soya pieces marinated in a heavy marinated of rich spices,cashewnutIt made with soya pieces marinated in a heavy marinated of rich spices,cashewnut
paste,cream & butter.paste,cream & butter.

R855..00

R855.000

R800.000

R855.0000

R800..00

R855..00

Platter
Mixed SSaammossaa PPllaatttteerr

Mixed VVegettable PPlatter

R2775.00

R2889.00
Veg Samosa, Cheese Corn Samosa, Lamb Samosa & Chicken SamosaVeg Samosa, Cheese Corn Samosa, Lamb Samosa & Chicken SamosaVeg Samosa, Cheese Corn Samosa, Lamb Samosa & Chicken Samosa

Paneer Tikka, Veg Seekh Kebab,Veg Manchurian, Potato Pakora, Paneer ChilliPaneer Tikka, Veg Seekh Kebab,Veg Manchurian, Potato Pakora, Paneer ChilliPaneer Tikka, Veg Seekh Kebab,Veg Manchurian, Potato Pakora, Paneer ChilliPaneer Tikka, Veg Seekh Kebab,Veg Manchurian, Potato Pakora, Paneer ChilliPaneer Tikka, Veg Seekh Kebab,Veg Manchurian, Potato Pakora, Paneer Chilli

Mixed NNonn-VVeg PPlatttter R2999.00
Chicken Tikka, Malai Tikka, Chicken Seekh Kebab, Lamb Seekh Kebab & Lamb ChopsChicken Tikka, Malai Tikka, Chicken Seekh Kebab, Lamb Seekh Kebab & Lamb ChopsChicken Tikka, Malai Tikka, Chicken Seekh Kebab, Lamb Seekh Kebab & Lamb ChopsChicken Tikka, Malai Tikka, Chicken Seekh Kebab, Lamb Seekh Kebab & Lamb ChopsChicken Tikka, Malai Tikka, Chicken Seekh Kebab, Lamb Seekh Kebab & Lamb Chops

Soup

Chaat

Hot Lamb Soup

Dal Soup

RR5599.00

R55.0000
Lamb soup with indian herbs and spicesLamb soup with indian herbs and spices

lentils are simmered with vegetables, leafy greens, spices and herbslentils are simmered with vegetables, leafy greens, spices and herbs

Vegetable Hot & Sour Soup

Chicken Hot & Sour Soup R55.0000

R55.000
Vegetable soup with indian herbs and spices

Chicken soup with indian herbs and spices

Pani Puri

Samosa Chat

RR4499..0000

R49.00
Fried crispy pooris filled with flavoured water

Samosa topped with chickpeas, green & tamarind chutney & chilled yoghurt

Papdi Chat

Aloo Tikki Chat R49.00

R49.00
Papdi (fried dough) topped with potato, green tamarind & chutney with yoghurtPapdi (fried dough) topped with potato, green tamarind & chutney with yoghurt

Potato patties topped with green & tamarind chutney & chilled yoghurt.Potato patties topped with green & tamarind chutney & chilled yoghurt.

Indo Chinese Pan-Fried
Veg Schezwan Rice

Chicken Schezwan Frieedd RRiiccee

RR8800..0000

RR89.000
A blend of rice with vegetables,which are tossed with soya sauce and schezwan sauceA blend of rice with vegetables,which are tossed with soya sauce and schezwan sauce

A blend of rice with chicken,which are tossed with soya sauce and schezwan sauceA blend of rice with chicken,which are tossed with soya sauce and schezwan sauce

CChickkeen MMaannchhurriiaann ((DDrryy oorr GGrraavvavaava yy))

Chicken Noodles (Chhoowmein)

CChickkeen 65

VVegettaarian MMaanncchhuuriaann ((DDrrryyy ooorr GGrraavvavaava yy)

Veg NNoooddlees

PPrawawa nn Chhilli

RR8800.0000

R89.00

RR8899.0000

RR88800.00

RR8855..0000

RR89..0000

RR8855.0000

RR116655.00

CChilli CChicckkeenn (Dryy or wwith Gravava yy))

CChilli PPanneeeerr (Dryy oor GGrravvava yy))

Chicken fried generously with garlic & ginger flavoured with soya sauceChicken fried generously with garlic & ginger flavoured with soya sauceChicken fried generously with garlic & ginger flavoured with soya sauce

Noodles made with chicken,vegetables, garlic tossed with sauces.Noodles made with chicken,vegetables, garlic tossed with sauces.

Deep fried - Marinated spicy chickenDeep fried - Marinated spicy chickenDeep fried - Marinated spicy chickenDeep fried - Marinated spicy chicken

Veg balls toasted generously with garlic & ginger flavoured with soya sauceVeg balls toasted generously with garlic & ginger flavoured with soya sauceVeg balls toasted generously with garlic & ginger flavoured with soya sauce

Noodles made with vegetables, garlic tossed with saucesNoodles made with vegetables, garlic tossed with saucesNoodles made with vegetables, garlic tossed with sauces

Marinated prawns deep fried & toasted with onion,peppers & soya sauceMarinated prawns deep fried & toasted with onion,peppers & soya sauceMarinated prawns deep fried & toasted with onion,peppers & soya sauceMarinated prawns deep fried & toasted with onion,peppers & soya sauceMarinated prawns deep fried & toasted with onion,peppers & soya sauce

Marinated chicken - deep fried & toasted with pepper,onion & soya sauceMarinated chicken - deep fried & toasted with pepper,onion & soya sauceMarinated chicken - deep fried & toasted with pepper,onion & soya sauceMarinated chicken - deep fried & toasted with pepper,onion & soya sauce

(Marinated, deep fried cottage cheese, with toasted pepper, onions and soya sauce(Marinated, deep fried cottage cheese, with toasted pepper, onions and soya sauce(Marinated, deep fried cottage cheese, with toasted pepper, onions and soya sauce

Tandoori Grilled Dishes-
CChhickenn Tikkaa

CChhickkeenn MMaallaaii KKebabb

LLamb SShish Kebaab

Fish TTiikkkkaa

CChickeen Reshhmmii Kebab

Tandooorrii CChickkeen

PPaneer TTikkaa

TTaandoori Prawawa ns

LLamb CChopss

R99.00

RRR999999.000000

RR118899..0000 // RR9999.000

RR9999.0000

RRR111888999..000000 /// RRR999999.0000
FULLFULL

FULL

HALFHALF

HALFHALF

R99.00

RR9955.000

R1699.000

R149.00

RRR9999.0000

R1799.0000

Afghaannii Chicckkeenn

VVegetabbllee SShhiissh KKeebbaabb

Tender pieces of chicken marinated in yoghurt, Indian spices & grilled in a clay ovenTender pieces of chicken marinated in yoghurt, Indian spices & grilled in a clay ovenTender pieces of chicken marinated in yoghurt, Indian spices & grilled in a clay oven

Marinated on the boneless in cashew nut paste with cheeseMarinated on the boneless in cashew nut paste with cheeseMarinated on the boneless in cashew nut paste with cheese
& yoghurt,cooked in a clay oven& yoghurt,cooked in a clay oven

Deliciously Flavoured with herbs and spices and prepared on skewer in a clay potDeliciously Flavoured with herbs and spices and prepared on skewer in a clay pot

Kinglip marinated with yoghurt & spices & grilled in a clay ovenKinglip marinated with yoghurt & spices & grilled in a clay oven

Tender pieces of chicken marinated in yoghurt, cream, rare spices & cooked in a clay ovenTender pieces of chicken marinated in yoghurt, cream, rare spices & cooked in a clay oven

Bone chicken marinated overnight in traditional Indian spices and cooked in a clay ovenBone chicken marinated overnight in traditional Indian spices and cooked in a clay ovenBone chicken marinated overnight in traditional Indian spices and cooked in a clay ovenBone chicken marinated overnight in traditional Indian spices and cooked in a clay oven

Indian cottage cheese marinated in yoghurt and rare spices and cooked in a clay ovenIndian cottage cheese marinated in yoghurt and rare spices and cooked in a clay ovenIndian cottage cheese marinated in yoghurt and rare spices and cooked in a clay oven

Prawns marinated with yoghurt & spices & grilled in a clay oven

Marinated overnight in exotic spices and cooked in clay ovenMarinated overnight in exotic spices and cooked in clay oven

Marinated on the bone in cashew nut paste with cheese & yoghurt, cooked in a clay ovenMarinated on the bone in cashew nut paste with cheese & yoghurt, cooked in a clay ovenMarinated on the bone in cashew nut paste with cheese & yoghurt, cooked in a clay oven

Mixed vegetable marinated in Indian spices and cooked on a skewerMixed vegetable marinated in Indian spices and cooked on a skewerMixed vegetable marinated in Indian spices and cooked on a skewer

Vegetable Curries- Chicken Curries-

Lamb Curries-

Served with Rice Served with Rice

Served with Rice

Aloooo Matar Gobi

PPaanneeeer PPalak

R99.00

R105.00
Potato, Cauliflower & green peas cooked in a delicious gravyPotato, Cauliflower & green peas cooked in a delicious gravy

Indian cottage cheese cooked with spinach,onion,indian spicesIndian cottage cheese cooked with spinach,onion,indian spices

Navava rattann KKoorrmma

DDaall MMaakkhhaannii

DDaall TTaaddkkaa

BBrriinjjaall Bhartha

Paneer MMakkhhannii

Paneer Tikka Massala

R105.00

R99.00

R99.00

R99.00

R99.00

R95.00

R105.00

R1055.000

Channaa PPiinnddii

Mixxeedd VVeeggeettaabblleess

Fresh vegetables cooked in a cashew nut cream sauceFresh vegetables cooked in a cashew nut cream sauce

Traditional lentil dish made with urad dal and other pulses, and includes butter and creamTraditional lentil dish made with urad dal and other pulses, and includes butter and cream

Yellow lentils fried with garlic, onion & tomatoYellow lentils fried with garlic, onion & tomato

Roasted brinjals cooked with onion, tomato & Indian spicesRoasted brinjals cooked with onion, tomato & Indian spicesRoasted brinjals cooked with onion, tomato & Indian spices

Indian cottage cheese cooked in a tasty butter and tomato gravyIndian cottage cheese cooked in a tasty butter and tomato gravy

Indian cottage cheese cooked with an onion & tomato sauceIndian cottage cheese cooked with an onion & tomato sauce

Indian cottage cheese with chickpeas cooked in a fresh onion & tomato gravyIndian cottage cheese with chickpeas cooked in a fresh onion & tomato gravy

Mixed vegetables cooked with delicious gravy in traditional styleMixed vegetables cooked with delicious gravy in traditional styleMixed vegetables cooked with delicious gravy in traditional style

RR9999..000VVeeggettabblle JJaallfreezii
Fresh vegetables cooked with tomato, onion & green pepper gravy- sweet sour flavourFresh vegetables cooked with tomato, onion & green pepper gravy- sweet sour flavour

CChhillllii GGaarrlic PPaanneeer

Paneerr BBuutteerr MMaasaallaa

RRooggnnii RRaajjajaaja maa

MMeetthhii CChhaamaann

Palak KKoofta

Indian cottage cheese cooked with onion, garlic & green pepper-thick & tasty gravy)Indian cottage cheese cooked with onion, garlic & green pepper-thick & tasty gravy)Indian cottage cheese cooked with onion, garlic & green pepper-thick & tasty gravy)

Indian cottage cheese cooked with an onion, tomato & butter sauceIndian cottage cheese cooked with an onion, tomato & butter sauce

Kidney beans cooked with tomato & garlicKidney beans cooked with tomato & garlicKidney beans cooked with tomato & garlic

Fenugreek cooked with cottage cheese, onions & tomato-thick sauceFenugreek cooked with cottage cheese, onions & tomato-thick sauce

Spinach dumpling derved with the chef’s secret sauceSpinach dumpling derved with the chef’s secret sauce

R110055.0000

RR11005.00

R1105.00

RR995..000

R11005..00

BBaanjaarraa SSaabjii
Mixed vegetables cooked in a tasty spinach gravyMixed vegetables cooked in a tasty spinach gravyMixed vegetables cooked in a tasty spinach gravy

RR999.00

SSaarrssoo KKaa SSaaaagg

Malai Kofta

BBhhinnddii MMaasala

Paneer Labaabddar

KKaaddaaii PPaanneeeer

Fresh mustard cooked with onion, tomatoes and tasty gravyFresh mustard cooked with onion, tomatoes and tasty gravy

Cheese dumpling served with cashew sauceCheese dumpling served with cashew sauceCheese dumpling served with cashew sauce

Fresh okra cooked with onions & tomatoesFresh okra cooked with onions & tomatoes

Cottage cheese with chopped onion, tomato & green peppers-thick sauceCottage cheese with chopped onion, tomato & green peppers-thick sauceCottage cheese with chopped onion, tomato & green peppers-thick sauceCottage cheese with chopped onion, tomato & green peppers-thick sauce

Cottage cheese with diced onion, tomato & green peppersCottage cheese with diced onion, tomato & green peppersCottage cheese with diced onion, tomato & green peppers

RR11005..0000

R1105.00

R1105.00

RR9999.000

R1105.00

TTavvava aa MMuusshroooommm
Fresh mushrooms cooked with onion & tomato-thick sauceFresh mushrooms cooked with onion & tomato-thick sauceFresh mushrooms cooked with onion & tomato-thick sauce

RR11055.00

MMusshhrroooomm Maaattaar Maassalaa
Fresh Mushroom cooked with peas & thick tasty gravyFresh Mushroom cooked with peas & thick tasty gravyFresh Mushroom cooked with peas & thick tasty gravy

RR110055.000

Soya Curries-
Soya Chaap Tiikkkkaa MMasaaallaa

Soya Chaap Tikka Currrryy
Soya cooked with onion,tomato in a traditional styleSoya cooked with onion,tomato in a traditional styleSoya cooked with onion,tomato in a traditional styleSoya cooked with onion,tomato in a traditional style

Our amazing curry recipe with soya chaapOur amazing curry recipe with soya chaap
RR110099..0000

RR110099..0000

Chicken Curry

Chicken Kadhai

Butter Chicken

Traditional curry prepared with bones or boneless.

Chicken cooked with diced onion,tomato,green peppers & thick tasty gravyChicken cooked with diced onion,tomato,green peppers & thick tasty gravy

Roasted chicken cooked with cream,butter,tomato,cashew nut paste & delicious gravyRoasted chicken cooked with cream,butter,tomato,cashew nut paste & delicious gravy

RR110.00 / R119.00

R125.00

R110.00 / R115.00

Chicken Vindaloo

Chicken Korma

R119.00

R125.00
Chicken cooked with potatoes,whole red chillies & indian spices with hot tasty gravyChicken cooked with potatoes,whole red chillies & indian spices with hot tasty gravy

Chicken cooked with cashew nut paste,cream,butter & tasty gravyChicken cooked with cashew nut paste,cream,butter & tasty gravy

Chicken Palak

Chicken Tikka Masala

Chicken Kalimirch

R119.00

R119.00

R119.00

Boneless chicken pieces prepared with spinach & cream

Roasted boneless chicken pieces cooked in tomato flavoured with butter, herbs & spiceRoasted boneless chicken pieces cooked in tomato flavoured with butter, herbs & spice

Chicken prepared with black pepper, onion, tomato & butter sauceChicken prepared with black pepper, onion, tomato & butter sauce

Chicken Madras

R119.00

R119.00

Chefs Special

Tender pieces of chicken prepared in a coconut flavour in a traditional South Indian styleTender pieces of chicken prepared in a coconut flavour in a traditional South Indian style

Chicken mince cooked with Chefs Secret

Chicken Jalfrezi

R119.00

R119.00

Chicken Lababdar
Tender pieces of chicken cooked with onion, tomato, green pepper in a sweet & sour flavourTender pieces of chicken cooked with onion, tomato, green pepper in a sweet & sour flavour

Chicken with chopped onion, tomato & green peppers, thick sauceChicken with chopped onion, tomato & green peppers, thick sauce

On the Bone

OOn thhe Bone

On the Bone

Boneless

Boneless

Boneless

Served with Rice

Lamb Curry

Lamb KKorma

Laammb Vindaloo

Lamb BBhuna GGosht

LLaambb Sagwala

Lamb MMadras

Traditionally prepared curry with Bones or BonelessTraditionally prepared curry with Bones or Boneless

Tender pieces of lamb cooked in rich crushed cashew nut and cream sauceTender pieces of lamb cooked in rich crushed cashew nut and cream sauceTender pieces of lamb cooked in rich crushed cashew nut and cream sauceTender pieces of lamb cooked in rich crushed cashew nut and cream sauce

Tender pieces of lamb traditionally prepared with potato and whole redTender pieces of lamb traditionally prepared with potato and whole red
chillies in an exotic curry.chillies in an exotic curry.chillies in an exotic curry.

Tender pieces of lamb cooked with onion,tomato & thick tasty gravyTender pieces of lamb cooked with onion,tomato & thick tasty gravyTender pieces of lamb cooked with onion,tomato & thick tasty gravy

Lamb with spinach and cream sauceLamb with spinach and cream sauce

Tender pieces of lamb prepared in a coconut flavour in a traditional South Indian styleTender pieces of lamb prepared in a coconut flavour in a traditional South Indian styleTender pieces of lamb prepared in a coconut flavour in a traditional South Indian style

R149.00

R159.00

R155.00

RR1155555.000

RR1399.00 / R149.00

R159.00

Chefs SSpecial

Lamb KKadhai
Minced Lamb cooked with peas in rare Indian spicesMinced Lamb cooked with peas in rare Indian spices

Lamb cooked with diced onion,tomato,green peppers & thick tasty gravyLamb cooked with diced onion,tomato,green peppers & thick tasty gravy

RR115599.00

R139.00 / R155.00

LLaammbb RRooggaann JJoosshh

LLammbb RRaarraaaa

LLaammbb CChhooppss MMasala

Goatt CCuurrrryy

LLaammbb DDaal Goshtt

Tender pieces of lamb cooked in a traditional Indian styleTender pieces of lamb cooked in a traditional Indian style

Lamb mince cooked with chef’s secretLamb mince cooked with chef’s secret

Lamb chops cooked with tomato,onion & delicious gravyLamb chops cooked with tomato,onion & delicious gravy

Traditional Indian goat curry with our mix of amazing herbs and spicesTraditional Indian goat curry with our mix of amazing herbs and spicesTraditional Indian goat curry with our mix of amazing herbs and spices

Lamb cooked with traditional lentils and flavoured with herbs & spicesLamb cooked with traditional lentils and flavoured with herbs & spicesLamb cooked with traditional lentils and flavoured with herbs & spices

R155.00

R159.00

R159.00

R155.00

R159.00

Served with Rice,
Chips or Naan



Phone: +27 10 226 9923

Address: Morning View Centre, 100 South Rd,
Morningside, Sandton, 2196, South Africa

aika
Delicious Indian Cuisine

066 371 4391

Seafood Curries- Indian Breads

Salads and Raita

Beverages

Desserts

Combo Meals

Thali

Indian Egg Specialities

Rice & Biryani

Served with Rice 

Served with Chips

Fish Curry

Fish Goan Curry

Prawns Korma

Prawns Kolhapuri

Tawa Prawns

Fish cooked with onion,tomato with delicious gravy in traditional style

Fish cooked with coconut milk,tamarind paste,green chilies &
 delicious gravy in traditional style

Queen Prawns with indian spices cooked in a rich cream and cashew nut sauce 

Tender pieces od prawn traditionally prepared with whole red chillies in an exotic gravy 

Queen Prawns cooked with a traditional, thick onion and tomato gravy

R165.00

R175.00

R175.00

R175.00

R165.00

Egg Bhurji

Egg Curry

Egg Biryani 

Chefs secret spices Bengali style

A traditional egg-curry - our chef’s speciality 

Eggs marinated in herbs and spices & cooked with Basmati rice 

R89.00

R99.00

R75.00

Plain Rice

Vegetable Biryani

Jeera Rice

Chicken Biryani 

Vegetable Pulao

Lamb Biryani 

Mixed fresh vegetables marinated with herbs and spices & cooked with Basmati rice. 

Steamed Basmati rice delicately cooked with cumin seeds 

Chicken marinated with herbs and spices & cooked with Basmati rice. 

Steamed Basmati rice delicately spiced and cooked with vegetables

Lamb marinated with herbs and spices & cooked with Basmati rice. 

R39.00

R110.00 / R120.00

R49.00

R139.00 / R159.00

R25.00

R95.00

Fish Biryani 

Goat Biryani 

Prawn Biryani 

Soya Prawn Biryani 

Fish marinated with herbs and spices & cooked with Basmati rice 

Marinated goat meat with our special combination of herbs and spices with Basmati rice 

Prawns marinated with herbs and spices & cooked with Basmati rice 

Soya Prawns marinated with herbs and spices & cooked with Basmati rice 

R169.00

R165.00

R175.00

R125.00

Roti
Tawa Roti
Rumali Roti
Butter Roti
Naan

R14.00
R17.00
R25.00
R15.00
R18.00

Butter Naan
Garlic Naan
Cheese Naan
Peshawari Naan
Lacha Paratha
Stuffed Aloo Paratha
Paneer Kulcha

R20.00
R22.00
R40.00
R50.00
R22.00
R30.00
R35.00

Kadi Pakora
Chole Bhature
Sarso Da Saag With Makke Di Roti
Lamb Mince With Paratha

R90.00
R85.00
R99.00

R125.00

Veg Thali

Chicken Thali 

Lamb Thali

Rice, Dal, Baby Naan, Paneer Sabji, Aloo Jeera, Salad, Papadum,
Gulab Jamun, Raita & Pickle

Rice, Dal, Baby Naan, Chicken Curry, Aloo Jeera, Salad,
Papadum, Gulab Jamun, Raita & Pickle

Rice, Dal, Baby Naan, Butter Chicken,Lamb Curry, Aloo Jeera,
Salad, Papadum, Gulab Jamun, Raita & Pickle

R120.00

R129.00

R145.00

Light Lunch Special

Bunny Chow

Roti Rolls -

Served 
Mon - Fri : 11am - 3pm

Quarter Tandoori Chicken with Naan

Lamb Lunch Box Curry

Vegetable Lunch Box Curry

Chicken Lunch Box Curry

Different flavoured lamb curry every day - Chef's Special

Different flavoured veg curry every day - Chef's Special

Different flavoured chicken curry every day - Chef's Special

R70.00

R75.00

R60.00

R89.00

Vegetable Biryani

Chicken Biryani 

Lamb Biryani 

Mixed fresh vegetables marinated with herbs and spices & cooked with Basmati rice. 

Chicken marinated with herbs and spices & cooked with Basmati rice. 

Lamb marinated with herbs and spices & cooked with Basmati rice. 

R75.00

R89.00

R70.00

Beans
Vegetables
Chicken
Lamb

R65.00
R75.00
R79.00
R95.00

Vegetable
Chicken
Lamb

R70.00
R75.00
R85.00

Tomato, Onion & Chilli Salad 
Green Salad
Cucumber Raita 

R39.00
R39.00
R39.00

Lassi (Mango)
Lassi (Sweet)
Masala Butter Milk
Bombay Crush
Masala Tea

R39.00
R35.00
R30.00
R39.00
R39.00

Gajar Halwa
Kulfi Ice Cream
Kheer
Suji Halwa
Gulab Jamun
Moong Dal Halwa

R39.00
R39.00
R45.00
R39.00
R39.00
R45.00 CONTACT US :

Phonee:: ++2277 1100 222266 9999223

AAddddrreessss:: MMoorrnniinngg VViieeww CCeennttrree, 100 South Rd,
MMoorrnniinnggssiiddee,, SSaannddttoonn, 22196, South Africa

aa
Delicious Indiiaann CCuuisine

006666 337711 4433991

Seafood Curries- Indian Breads

Salads and Raita

Beverages

Desserts

Combo Meals

Thali

Indian Egg Specialities

Rice & Biryani

Served with Rice

Served with Chips

Fish Curry

Fish Goan CCuurrrryy

Prawawa ns Koorrmaa

Prawawa ns Kolhhaappuurii

Tawawa a Prawwawa nns

Fish cooked with onion,tomato with delicious gravy in traditional styleFish cooked with onion,tomato with delicious gravy in traditional style

Fish cooked with coconut milk,tamarind paste,green chilies &Fish cooked with coconut milk,tamarind paste,green chilies &
delicious gravy in traditional styledelicious gravy in traditional style

Queen Prawns with indian spices cooked in a rich cream and cashew nut sauceQueen Prawns with indian spices cooked in a rich cream and cashew nut sauce

Tender pieces od prawn traditionally prepared with whole red chillies in an exotic gravyTender pieces od prawn traditionally prepared with whole red chillies in an exotic gravy

Queen Prawns cooked with a traditional, thick onion and tomato gravyQueen Prawns cooked with a traditional, thick onion and tomato gravyQueen Prawns cooked with a traditional, thick onion and tomato gravy

R165.00

R175.00

R175.00

R175.00

R165.00

Egg Bhurjrjr i

Egg Curry

Egg Biryaanni

Chefs secret spices Bengali styleChefs secret spices Bengali styleChefs secret spices Bengali style

A traditional egg-curry - our chef’s specialityA traditional egg-curry - our chef’s speciality

Eggs marinated in herbs and spices & cooked with Basmati riceEggs marinated in herbs and spices & cooked with Basmati rice

R89.000

R99.0000

R75.00

Plain Riccee

Vegetablee Biryani

Jeera Riccee

Chicken BBiryani

Vegetabllee Pulao

Lamb BBiiryyaannii

Mixed fresh vegetables marinated with herbs and spices & cooked with Basmati rice.Mixed fresh vegetables marinated with herbs and spices & cooked with Basmati rice.

Steamed Basmati rice delicately cooked with cumin seedsSteamed Basmati rice delicately cooked with cumin seeds

Chicken marinated with herbs and spices & cooked with Basmati rice.Chicken marinated with herbs and spices & cooked with Basmati rice.

Steamed Basmati rice delicately spiced and cooked with vegetablesSteamed Basmati rice delicately spiced and cooked with vegetables

Lamb marinated with herbs and spices & cooked with Basmati rice.Lamb marinated with herbs and spices & cooked with Basmati rice.Lamb marinated with herbs and spices & cooked with Basmati rice.Lamb marinated with herbs and spices & cooked with Basmati rice.

R399.000

R110.00 // R1120.00

R499.000

RR113399..000 / R1559.00

R255.0000

R9955.000

Fish Birryaanni

GGGooaatt Biryaanni

Prawawa n BBiryyaani

Soya PPrawawa n Biryaannii

Fish marinated with herbs and spices & cooked with Basmati riceFish marinated with herbs and spices & cooked with Basmati riceFish marinated with herbs and spices & cooked with Basmati riceFish marinated with herbs and spices & cooked with Basmati riceFish marinated with herbs and spices & cooked with Basmati rice

Marinated goat meat with our special combination of herbs and spices with Basmati riceMarinated goat meat with our special combination of herbs and spices with Basmati riceMarinated goat meat with our special combination of herbs and spices with Basmati riceMarinated goat meat with our special combination of herbs and spices with Basmati riceMarinated goat meat with our special combination of herbs and spices with Basmati riceMarinated goat meat with our special combination of herbs and spices with Basmati rice

Prawns marinated with herbs and spices & cooked with Basmati ricePrawns marinated with herbs and spices & cooked with Basmati ricePrawns marinated with herbs and spices & cooked with Basmati ricePrawns marinated with herbs and spices & cooked with Basmati ricePrawns marinated with herbs and spices & cooked with Basmati rice

Soya Prawns marinated with herbs and spices & cooked with Basmati riceSoya Prawns marinated with herbs and spices & cooked with Basmati riceSoya Prawns marinated with herbs and spices & cooked with Basmati rice

R1699.00

R1655.00

R1755.00

R1255.00

Roti
Tawawa a Roti
Rumali Roti
Butter Roti
Naan

RR1144.00
R17.00
R25.00
R15.00
R18.00

Butter Naan
Garlic Naan
Cheese Naan
Peshawawa ari Naan
Lacha Paratha
Stuffed Aloo Parathhaa
Paneer KKuulcha

R20.00
R22.00
R40.0000
RR5500.0000
RR22.000
RR3300.0000
RR3355..0000

KKaadi PPakkorraa
CCholee Bhhaattuurree
SSarsoo DDaa SSaaaaagg WWWiithh Makkkkee Dii RRooti
Laambb MMiinnce WWWitthhh Paarraatha

RR9900.00
RR8855.00
R9999..0000

RR112255..0000

VVeegg TThhalli

Chicken Thali

Lamb Thali

Rice, Dal, Baby Naan, Paneer Sabji, Aloo Jeera, Salad, Papadum,Rice, Dal, Baby Naan, Paneer Sabji, Aloo Jeera, Salad, Papadum,
Gulab Jamun, Raita & PickleGulab Jamun, Raita & Pickle

Rice, Dal, Baby Naan, Chicken Curry, Aloo Jeera, Salad,Rice, Dal, Baby Naan, Chicken Curry, Aloo Jeera, Salad,
Papadum, Gulab Jamun, Raita & Pickle

Rice, Dal, Baby Naan, Butter Chicken,Lamb Curry, Aloo Jeera,
Salad, Papadum, Gulab Jamun, Raita & Pickle

R120.00

R1299.0000

R145.0000

Light Lunch Special

Bunny Chow

Roti Rolls -

Served
Mon - Fri : 11am - 3pm

QQuarteerr Tanndoorri Chiickenn withh NNaan

Lamb Luncchh BBoxx CCurry

VVegetaabbllee LLuncchh BBooxx CCuurrrryy

CChhickkeenn LLuunncchh BBox CCuurrryy

Different flavoured lamb curry every day - Chef's SpecialDifferent flavoured lamb curry every day - Chef's SpecialDifferent flavoured lamb curry every day - Chef's Special

Different flavoured veg curry every day - Chef's SpecialDifferent flavoured veg curry every day - Chef's Special

Different flavoured chicken curry every day - Chef's SpecialDifferent flavoured chicken curry every day - Chef's SpecialDifferent flavoured chicken curry every day - Chef's SpecialDifferent flavoured chicken curry every day - Chef's Special

RR7700..0000

RR75.0000

RRR666000.000000

RR8899..00

VVeegetabllee BBiryyaannii

CChhickeenn BBiirryyani

LLaammbb Biryani

Mixed fresh vegetables marinated with herbs and spices & cooked with Basmati rice.Mixed fresh vegetables marinated with herbs and spices & cooked with Basmati rice.Mixed fresh vegetables marinated with herbs and spices & cooked with Basmati rice.

Chicken marinated with herbs and spices & cooked with Basmati rice.Chicken marinated with herbs and spices & cooked with Basmati rice.

Lamb marinated with herbs and spices & cooked with Basmati rice.Lamb marinated with herbs and spices & cooked with Basmati rice.

RR755.0000

R899.000

R700.0000

BBeeaanns
Veggeettaabbles
CChhiicckkeenn
LLaammbb

R65.00
R75.00
R79.00
R95.00

Vegeettaabbllee
Chiickkeenn
LLammbb

R70.00
R75.00
R85.00

TTommattoo,, OOniioonn && Chhilllii SSaallaad
Greeeen SSalladd
Cucumbber RRaaitta

RR339.000
RR339..000
RR339..00

Laassssii ((MMaangoo))
LLasssii ((SSwweett))
MMassaallaa BButteerr MMilk
BBommbbaayy CCruusshh
Maassaallaa TTeea

RR3399..00
RR355.00
RR300.00
RR3399.00
RR3399.000

Gajaja ar Halwa
Kulfi Icce Creeamm
Kheer
SSuujjii HHaallwwaa
Gullabb JJaammuunn
Moong DDaaall HHalwaa

RR39.00
R339.00
R445.00
R339.00
R339.00
R445.00 CONTACT US :

aikka




