All of our ingredients ore selecied lo enhance and
complement our exdendive many selectiond

e only use resh vegetables and greens, lop greens, 10p grode lean meaty,

a blend of local and imparted spices and cholestanol ree oil
Al dizhes are cooked orlo-cone

SUPER VALUE
FAMILY PACK

Feeds a family of four
Papadams & Chutney
Butter Chicken
Beef Madras
Mixed Vegetable Curry
2x Saffron Rice
3 Naan
Raita
for only $57.00
(No changes permitted)
VALUED OVER $70

On Kelletts @ Rowville Lakes

(Rowrille s first

Authentic Sudian G uisine

TAKE AWAY MENU
Tel(03) 97534355

[
WWW.SO ffr@ Nrowy I|. e.CoMm.au

Open for Lunch Wed Thur Fri 11:30am - 2:00pm
Dinner 2:00pm Till 10:00pm Seven nights o week
Delivery Available Wed - Sun 6:00 - 9:00pm

We recommend all leffover food to be
refridgerated & consumed
within 24 hours

All prices include GST
and are subject to change without prior nofice
Walid from Nowv 2016

Dine in or Take Away & Home Delivery
i Telephone Ahead For Quick Pick Up
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VEGETABLE SAMOSA 2 PCS 600

Pyramid shaped homemade pastry with lightly spiced peas,
potato and cashews

MEAT SAMOSA 2 PCS 700
Hememade pyramid shaped pastry with a spicy mince meal
and green pea liling

VEGETABLE PAKORA 2 PCS 600
lightly spiced vegelable patties dipped in chickpea batter
ALOO BONDA 4 PC5 600

Blend of lightly spiced mash polalo patties dipped in chidkpea
batter and shalow fried.

ONION BHAJI 600
Mildly spiced sliced onion dipped in chickpea batter
CHICKEN PAKORA 2 PCS5 00

Marinated tandoori lilet of chicken rolled in fresh spinach,
dipped in a light chickpea batter

FISH PAKORA 2 PCS 1200
Fillets of rockling marinated in light spices and herbs dipped

in a light chickpea batter
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WOODLAND MUSHROOMS Q30
CHICKEN TIKKA 2 PCS 1000

Boneless chicken marinated in yoghurt, herbs and light spices,
cooked in the tandoor

TANDOORI CHICKEN (4 PCS HALF 1500) 8 PCS FULL 2500
Tender chicken marinated with yoghurl and light spice

PEFPERED LAMB CUTLETS 3 PC5S 1200
lamb cutlets marinated with spices
SEEKH KEBAB 3 PCS 1000

Minced lamb ightly spiced with ginger. garlic, fresh coriander and
freshly ground spices skewered & cooked in the tandoor

MIXED GRILL 2500
A mouth-walering selection of Tandoori Specialiies
KASTOOR| KEBAB 2 PCS 1200

Chicken breast marinated in dried lenugreek leaves, patted
in chickpea flour and pan seared belore linshing in
tandoer {conlains egg)

CHICKEN JALFREZI 1600
Jukenned chicken, copsicum and onion tossed fogether in

a fangy lfomalo souce

BUTTER CHICKEN 1600
Char griled boneless chicken cooked with kight spices and

crushed cashew nuts in a lomalo based aeomy sauce
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mnco Gicken © B°
Sucadent chicken cocked with light spices, mango
and a hint of yoghurt
CHICKEN, CASHEW & MUSHROOM 1600
Boneless chicken cooked with whele cashews and mushrooms,
served in creamy gravy
SAFFRANI CHICKEN SIGNATURE DISH 1900
Salfron flavoured chicken breast liled with coltage cheese,
sundried tomato, dry fruit and nuts cooked in a rich
creamy almond souce
BALTI CHICKEN 1600
Boneless chicken slow cocked with seasonal vegetables
TIKEA MASALA 1600
Cher griled marinated bonelass chicken fossed with red and
green capsicum, spring onlon and female
CHILLI CHICKEN 1600
Strips of succulent chicken marinated in soya sauce, ground lresh

chilies and pan Iried in fragrant spices, cocked medium or hot
KHADAHI CHICKEN 1600
Chicken curry cooked in khadahi spices

{blend of chef's special spices)

HYDRABADI CHICKEN® CONTAINS PEANUTS 16.50
Chicken cooked South Indian style with coconut milk,

peanuts and sesame

CHICKEN AND LENTIL CURRY |[=10.9]
Chicken and yelow lentils cocked together




Hom the Meadow:

ROGAN JOSH 77
Tender Lamb enoked with onon, garc. ginge & omste

LAMB KODORA 720
Medim 1o bor dish, cocled weth sv. ponpy sesd cocmne
theead in South badion spicem

LAMB BHUNA 77
A dty dish of pot roasted lamb, anlan and shes of red and green
SLITRCLTY

GOAT CURRY 1550

How enokid, very lander meat i a rlch, rebust grevy with a bose
ol anien, garlic gings and tamate We aak tha digh the tradianal
wy on fhe bone, best ordimd medum io hal.

BEEF MASALA e

A diry diah cooad with onion, omate, copiecam and conander
SWEET & SOUR el

Ohr own ke on e clonsic - 2 o of aahew and merind werks
bbby ' oeate o wonder b vite ok on o solate
CHILLI BEEF e s
Chef's specialty. kor those who e

BEEF AMD POTATO
lencer beed corry with eubios ol

From the Blue Q¢
CORANDER PRAWNS

Jucy provens cocked with mild
simmenad with tash ceam

Fresh prowns cooked n coamy s souce s
GARUIC CHILLI PRAWNS i y F
Succabert tige pravwen 0 rind weh hot sarbol, esh o J ’
P s —
PRAWN VINDALOO 100

The lemeas wnegor bosed corry, cooked medivm o kot
PRAWN MALAL
Jubcy prowns cocked i a hsion of coconud, gress il and

tropical apices

PRAWM |ALFREZI 1500
Prawni pon roashed with plienned capseum and onion in a
fangy lomalo souos

GOAN FISH CURRY 700

Rocking liles prepared with ou own specil snices. frshed
with o dyh of cocomd mik

SAFFROM FISH P a)
Fecking Nkt cooied i o cwamy salffen abond s
VINDALOO FISH CURRY 700
T bomeies vinegor based crry, aooked medium o kot
KERALA SEAFOOD CURRY o0
Mited seakod momed Southern hdan style, using eoconat mik.
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BAIGAN ALOD Boo

Eggpiant, polotos and green paa cocked in lght soices
MALAI ROFTAS B0

Conage chemie =y & mrosd bl vesgetade dimeiogs coied '

e hection o ceomy e

THADEHA DHAL Boo
Tellow bentily tenpered with ipoms, mustord seech ard ey leoves
SAAG PANEER 400
Fresk spnach ard homemade cotage cheese aaked with light
sploes

ALOO GOBI 1350

Condifiowar and potatos tossed i ndian spices and reased
cumi smescdy

MIXED VECETABLE CURRY B0
Seasonal vegeables lowed with goric. ginger, cosiander and
ight spices

VEGETABLE MAKHAM Bs0
Seaucnad vegetcile woked in o mid butter e soee
CASHEW b MUSHROOM B50
Whke cmbews and muiho bt itk e soecem, i

B0

mlwhmehd ﬂhw.mﬂijdﬂhmm
TABLE KORMA 1300

R BUTTER MASALA [Elee

s
MUTTER FAMEER M0
Eﬁudwdmnﬂm“m

ALOC JEERA @oo
Patena pan roasted with cuninin seeds. a drier style dish with
fragrant spices

CHICKPEA MASALA 1300

Chickosas eooked with arion. mussard seeds and curry leoves
MUSHROOM, CREEN PEA & BABY SPINACH MEDLEY 1350
Tric o v covohed topather with o touch of eoshew s
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SAFFRON RICE 500

R oo wrh soflen ared comin ssack

COCONUT MICE &50
Fice coomed with coconut mils and eurry begves

LEMON RICE 650

Fiem tempeved with mustard sesds, cury lasves, ot
and o zeu of lemen

FEA PILALI 650
Saffron rice ek fed with grees peos avd aunin
EASHMIRI PILAU G0

Fragrant rice st fried with nuts, sulblancs and o bint of cream
i y TABLE BIRTY AN oo

- opiced vegeichie st bied with woffon ries

BEEF OR CHICKEN Bty AMI Boo
Rice cooked with your choios of mece, fsh mint ond soires

al wengetibles cocked i o ground coshew and almand soue

Vsl ice o e ::{,4}_

SAAG LA

Tender med cocked in o fesh yfmgu‘;:-n
GLH:LAMB v

PASANDA

nmmem.m&_wmdm
CHCKEN 16 BEEF 166 LAMB 70

VINDALOO

The kamaus vhmgor based aurty eooted madum or ot
CHICKEM 16 BEEF l66 LAMB P70

MADRAS

Cotmmit based South dhan cuery, eocked with aseonut milk

and curry powcher
CHICKEN 16 BEEF 1ot LAMB 770

ACHARI

Taditong hdan ke i dgltly fenay grav
CHOEN 16 BEFF 66 LAME W70

KORMA

lorder mect cocked in o puree of aohew and clmond
CHOEN 16 BEEF 166 1ANE P70

ROM 290
‘Whalemeal fla tandoor bread

NAAN 290
Plein B tandeor bread

PARATHA 350
Leayied flaky whelmirmal bread

CARLIC NAAN 30
Pl g brmad with gorie batier

ALOD PARATHA,

Whedermeal bresad lled with soicy potinm and graaen pas
KEEMA NAAN

Breod blsd itk siacy Tiwed e corincde o criore
KASHMIRI NAAN

Breat Mled with ruts and sdbsres

CHEESE & CHIVE MAAN SIGMATURE BREAD

MNaan Hied with shreckdnd sty chaese and chives
ONION KULCHA

s Hieed with Irethly chopped oniars; green cilies optional
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MASALA KLLCHA 450
Cotlage chaess, polats. morarde in o wholeneal bread
CHICKEN NAAN 450
Paan Hed weh mormated dised chicoes

CACHUMBAR SALAD 500
D o, onion, cunumber. resh corionder mimed

with lemon jeice, it ond masala

RAITA 450
Whinped yoghurt wih scimber and roasted cumin seeds
MIXED PICELE 300
MANGO CHUTNEY 100
PAPADAMS & CHUTNEY 380
Lassern

GULAB [AMUN 500
PISTACHIO KULA 500
LASS 400
MANCO LASS / ROSE LASS 450
CANS OF SOFT DRINE 300

1.25 LITRE CORE/SPRITE/ZERO 500




