- Dal Pachranga (mild) $16.90

O n |O n B h 3 . | 4 cs $ 1 O . O 0 “w Ly 4 e Y/ e Combination of five lentils cooked with ground spices, sauteed with garlic, ginger, butter, cumin
Onion cooked in gram l;lutteg withplndia)spices & deep fry - - D a I M a k h a n i ( m i I d ) ; S 1 7 o 9 0
Vegeta b | e Pa kO r_a (4 p CS) s 1 O g OO Whole black lentils cooked in a base of tomato gravy with creamy butter
Eﬂrz Spinach and lentils cooked with a mild medium sauce

Vegetable Samosa (4 pcs) $12.00 ———

) ~ Chana Masala/Aloo (med) $16.90
Har|ya|| T|kk| (4 pCS) S]_l,OO _,.' i Chick pea/Aloo cooked in medium sauce and spices BI RYAN I
Spiced patties stuffed with mashed potatoes, peas, coriander, Lamb Beef Ro%an Josh smed $19.90 < .hl__:'f.‘-. AIOO Madras (med) Sl6,90

Homemade savory pastry filld with potato & green peas

Fresh vegetables marinated in chick pea batter and deep fried D a I Pa I a k ( m | I d ) S 1 6 p 9 0
mint, cheese and spinach

Boneless Iamb/beef cooked with onion'& tomato gravy with flavour of whole Indian spices Potato cooked with curry leaves, mustard seeds, coconut milk

Gobi 65 (6 pcs) . $12.00 Lamb / Beef Korma (mild) $19.90 Zeera Aloo (med) $16.90 . .
;:J;I'I:Ihﬂ’(’)ll:vj': glfi;::; Z:;yated with ginger, mustard, vinegar, Bor:fless lam ;beef in casl;ewnut based creamy sauce with saffron flavour green - Aloo cooked in cumin seed Ve get a b I e B | rya ni S 1 6 . 90
cardamum and mace powder

Paneer Tikka (4 pcs) $14.00 Lamb / Beef Jhalfrezi (med) $19.90 Aloo Gobi/Baigan (med) 516.90 Chicken Biryani $18.90

Potato & cauliflower / eggplant cooked in an onion and tomato sauce

Soft, juicy chunks of marinated cottage cheese cooked in tandoor Boneless lamb/beef curry with black peppers, capsicum, onion slice & Indian spices L 8 H

e amb Biryani $19.90
Meat Samosa (4 pcs) $12.00 Lamb / Beef Madras (med) $19.90 - Bhindi Do Pyaza (med) $16.90 D/t
Homemade golden brown pastry stuffed with spiced lamb mince and fried crispy Boneless lamb/beef cooked in coconut cream with South Indian spices g SliledeayRibricdi tiaianoahopioniondioniaie B e ef B | rya ni S 1 9 . 90

Chicken 65 (6 pcs) $13.00 Lamb / Beef Dhansak (med) $19.90 Mix Vegetable Curry (med) $16.90 Goat Biryani $20.90

Diced chicken cooked with a fusion of south indian & oriental herbs & spices Seasonal vegetables cooked semi dry with thick tomato sauce & spices

. 5 Boneless lamb/beef cooked with lentils in a medium hot sauce . P rawn B i rvan i S 2 3 9 O
Chicken Tikka (6 pcs) $13.00 Lamb / Beef Kadhai (med) $19.90 = Vegetable Korma (mild) $16.90 Y -
Boneless chicken marinated with yogurt, indian spices and cooked in tandoor Boneless lamb/beef capsicum, onion cooked with Indian spices ¥ - Fresh vegetables cooked in gravy & cream sauce

Lamb Seekh Kabab (6 pcs) $14.00 Lamb / Beef Vindaloo (hot) $19.90 Palak Paneer (med) $18.90

Lamb mince with Indian spices cooked in tandoor Boneless lamby/beef cooked with Indian spices Cottage cheese cooked with spinach and variety of spices

Fish Pakoral(ipesiias S a0 Saag Aloo (mild) $16.90
Fish Amritsari (6 pcs) $13.00 |  ~ Kadhai Paneer (med) $18.90 NAAN/BREAPS

Cispy deep fry red emperor fish marinated with Indian spices,
chickpea flour, butter fried

Cottage cheese cooked with sliced capsicum, onions, tomatoes, and coriander seeds
in medium hot sauce

Fish Tikka (6 pcs) $13.00 = - Paneer Makhani (mild) $18.90 Plain Naan 54.00

Fish marinated with yogurt & indian spices cooked in tandoor

Prawn Pakora (6 pcs)

Prawns marinated in chick pea batter and fried

Chicken Pakora (6 pcs)

Prawns marinated in chick pea batter and fried

2 - - Paneer cooked in a base of tomato gravy with creamy butter ‘
$20 . 00 Sbyog?a.gmgl};'nr;lrl.eyborgercrwloggv{hhh?net)‘adltlonalsplces herbs & gravy $ O 90 ; - Pa neer B utte r M asa Ia ( m ed ) S 18 . 90 B Utte r N aan (Naan glazed with butter) $4' 50

S 1 3 00 G Oa t M d d ras ( me d ) S 2 O . 9 0 : s e T R G d rl | C N daNn (vaan topped with fine chopped garlic) $4 . 5 O

goat cooked in coconut cream with South Indian spices T
; Chilli Paneer (med 18.90
G O a t VI n d a | O 0 ( h Ot) $ 2 0 . 9 O - Cottage cheese cooked with comﬂongr, spices, caps)icum, onions and tomatoes S AI 0 O M a s a I a N a a n (Naan stuffed with spiced potatoes) $5 5 00

Goat cooked with hot Indian spices P .
Matter Methl Malal (med) 51890 Cheese Naan (Naan stuffed with cottage cheese and spices) $6OO

Peas cooked in fenugreek, chilli, coriander, cream

- = ‘ Malai Kofta (mild) $18.90 Cheese & Garlic Naan 6.50
B u tt er C h IC ke n S 1 8 . 9 O S E A F o o D % - Kofta made of cottage cheese, pototo, cashew and raisin & cooked in a delicate creamy sauce Naan stuffed with garlic/cottage cheese & spices) $

Butter Chicken (mild) Boneless chicken roasted in tandoor & cooked K .« .
as h miri N A AN (Naan stuffed with coconut & dry fuit, nuts) $7 . OO

with butter sauce

Chicken Korma (mild) $18.90 Fish $20.90 Prawn $23.90

Boneless chicken cooked in cashewnut based creamy sauce with green Ke eéma N aan (Naan stuffed with spiced lamb mince) $ 6 . 5 0
cardamum and saffron flavour FlSh / Prawn Korma (mlldh) — =
Chicken Mango (mild) $18.90 ' | Paratha ey wolenealsreaa $4.00
Creamy sauce with a blend of mango

< A F|Sh / Prawn Mango (m||d) AIOO Pa ratha (Wholemeal bread stuffed with spiced potatoes) $5.00

Chicken Tikka Masala (med)  $18.90 Creamy sace with a blend of mango Steamed Rice easmaiice $5.00

Boneless chicken cooked in tandoor with tomato, onion gravy and capsicum
Fish Curry (med)

ROl‘i (Wholemeal Bread) $4 OO

C h | C ke n _l h a Ifr‘ez | ( m e d ) $ 1 8 . 9 O Fish cooked in tomato & onion sauce with Indian spices Sa ﬁ:I"O n R | Ce (Saffron fragnant basmati rice) $5.[][]
Boneless chicken curry with black peppers, capsicum, onion slice & Indian spices .

C h | C ke n C ur ry ( me d ) S 1 8 . 9 0 F,stl,/spbw,éapps,gla }:‘A!nlgn !sg(e(djvti]rgnldigms d ) Ze era R | C€ (Basmatirice cooked with a touch of cumin and butter) $5.0[]
Boneljass e e F’FS'I' /sPrt]w '4 szer;?l \ccfgutlc\e{:lmawghr;?uﬁr Ir(ldm Se’_gs) P e a P u I a u (Basmati Rice cooked with peas and mild spices) $6-U[]
Chicken Madras (med) $18.90 é .

Boneless chicken cooked in coconut cream with South Indian spices F IS h / P rawn V| n d a I (e]0] ( h Ot) CO conu t R IC€ (fragrant basmatirice cooked with coconut) $6.UU

. Fish /Prawn cooked in hot Indian spices
ChICken Saag (med) 51890 KaShm|r| Pulau (Rice cooked with dry fruits) $7.UO

Boneless chicken cooked in spinach & tempered with garlic

Chicken Dhansak (med) $18.90 Veg Platter

Boneless chicken cooked with lentils in a medium hot sauce

Chicken Vindaloo (hot) $18.90 2 pes each

Boneless chicken cooked with Indian spices

Non Veg Platter Mushroom & Onion Rice $7.00
2pCS eaCh (Rice cooked with mushroom & onion)

Veg Samosa, Onion Bhaji, Meat Samosa, Chicken Tikk

Chilli Chicken (med/hot) $18.90 BP-icora, Harylltikki

Boneless chicken cooked with corn flour, spices, capsicum, onions and tomatoes
$20.00

Lamb Seekh Kabab,
Fish Amritsari

$22.00
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Pappadums (3pcs) $3.00 :

Chutneys- mint/tamarind/mango  $2.00 °

Pickles- lime/chilli/mango S2.50 :

Raita- cucumber/tomato/onion/mix $3.50 :

Kachumber Salad $5.00 .

(Chopped tomatoes, cucumbers, capsicum, carrots, onion & chilli pepper )

Tomato & Onion Salad $5.00 ;

Soft Drinks $4:00
Mineral Water $4.00 ar ar
Sparkling Water $4.00 e 'l‘

' B . AN
e 5 e S
Sweet/Salty Lassi S5.00

~—

DINE IN MENU

Gulab Jamun @2pcs) & Vanila Ice cream  S7.00

Mango Kulfi $5.00
Pistachio Kulfi $5.00
Strawberry Kulfi $5.00
DELHI DARBAR s
DINE-IN SPECIAL 5 0
FOR 2 PERSON
Entr ee: ChickenTikka (2pcs ), Onion Bhaji (2pcs )
Curry: Any two curry (excluded prawns )
Rice: Plain rice

Naan: Plain Naan
Side:  Raita & Chutney & Pappadum

DELHI DARBAR 360
DINE-IN SPECIAL

FOR 2 PERSON

Entrée: Chicken Tikka (4pcs), Onion Bhaji (4pcs)

Curry: Anytwo curry (excluded prawns)

Rice: Plain & Saffron Rice

Naan: Plain & Garlic Naan

Side: Raita & Chutney & Pappadums

Dessert: Gulab jamun & Kulfi




