AN EXOTIC INDIAN FLAVOUR AND TASTE

TAKEAWAY — HOME DELIVERY — DINE IN — CATERING

MENU

Accompaniments
Entrée
Main
Rice
Bread
Desert
Drinks

Web: www. appinindian.com.au Email: appinindian@gmail.com
Mob: 0469 819 478  Ph: 02 4666 4783
All prices inclusive GST & subject to be change without prior notice

Surcharge Apply when Payment made with Visa, Master & American Express

Shop 2, 79 Appin Road, Appin NSW 2560



ACCOMPANIMENTS

PAPADUM (4Pcs) $2.50
YOGURT CUCUMBER $2.50
FRESH MINT CHUTNEY $2.50
SWEET MANGO CHUTNEY $2.50
TOMATO, ONION & CORIANDER $2.50
BANANA COCONUT $2.50
HOT PICKLES $2.50
CHOICE OF ANY 4 ACCOMPANIMENTS $7.99
ENTREE
SAMOSA (2pcs) S 5.99

Crisp fried homemade pastry filled with green peas, potatoes, Indian spices and herbs.

ONION PAKORA (4pcs) $5.99

Sliced onions dipped in a special chickpea flour batter and crisp fried.

CHICKEN TIKKA (4pcs) $10.99

Diced pieces of Chicken marinated in yoghurt and light spices then cooked in the Tandoori
Oven, served with freshly prepared mint sauce.

TANDOORI CHICKEN (Half chicken) $9.99

Chicken with bone marinated in yoghurt and light spices and then cooked in the Tandoori
oven, served with freshly prepared mint sauce.

SHEEK KEBAB (apcs) $9.99

Minced meat spiced and cooked in the Tandoori clay oven, served with mint sauce.

TANDOORI PRAWN (6pcs) $16.99

Prawns dipped in spices and then cooked in the Tandoori clay oven, served with freshly
prepared mint sauce.

LAMB CUTLET (apcs) $16.99

Lamb Cutlet marinated in yogurt and light spices then cooked in the Tandoori clay oven
served with fresh mint sauce.

TANDOORI MIXED PLATTER(per person) S 12.50

Chicken Tikka, Lamb Cutlet, Sheek kebab and Tandoori prawns are cooked together and
served on a sizzling platter with fresh mint sauce (minimum order for two)




CHICKEN

BUTTER CHICKEN $17.99

Chicken fillets in the Tandoori oven then finished with tomato, cashew nut paste, cream,
butter and special herbs sauce.

CHICKEN TIKKA MASALA $17.99

Chicken Tikka sautéed with capsicum, tomatoes & fresh coriander in a medium spice sauce.

CHICKEN KORMA $17.99

Chicken fillets cooked in mild cashew nut gravy with herbs and rich spices.

CHICKEN JHALFIRAZI $17.99

Traditional hot, sweet & sour curry sauté with capsicum, garnished with fresh coriander.

BEEF

BEEF KORMA $15.99

Diced beef cooked in mild cashew nut gravy with herbs and rich spice.

MUMBAI BEEF $15.99

An ancient beef curry of Mumbai with fresh herbs and spices.

BEEF NILGIRI $15.99

A famous south Indian curry cooked with freshly ground coconut, mint, coriander & herbs.

BEEF VINDALOO $15.99

A hot-n-spicy Goan Beef cooked in a special vindaloo sauce flavoured with vinegar & chillies.

LAMB

LAMB KORMA $16.99

Diced lamb cooked in mild cashew nut gravy with herbs and rich spices.

LAMB ROGANJOSH $16.99

A famous medium spice lamb dish cooked in tomato & onion based gravy.

LAMB SAAGWALA $16.99

Medium spice of lamb curry with blinded English Spinach herbs and spices.

LAMB MADRAS $16.99

South Indian style hot lamb curry with green chillies, coriander and coconut.




VEGETABLE

MALAI KOFTA $15.99

Croquettes made of cottage cheese potatoes and fresh seasonal vegetable and cashew nut
cooked in delicious creamy sauce.

NAVARATAN KORMA $15.99

Fresh seasonal mixed vegetables tossed in butter then cooked in rich cashew nut gravy.

MIXED VEGETABLES $14.99

Fresh seasonal mixed vegetables cooked with medium spice tomato onion and fresh
coriander.

SAG ALU $14.99

Puree of English Spinach and potato cooked together with Indian herbs and spices, touched
with fresh cream.

BHINDI MASALA $15.99

Stir fried of fresh okra with onion tomato spice herbs and fresh coriander.

PALAK PANEER $15.99

Puree of English spinach and cottage cheese cooked together with Indian spices and a touch
of fresh cream & herbs.

YELLOW DHAL TADKA $13.99

Mixed lentils cooked in simmer with clarified butter spice and herbs.

SEA FOOD

PRAWN MASALA $19.99

Prawn Suttee with fresh garlic and ginger cooked in a special masala with capsicum.

JHINGA MOLEE CURRY $19.99

Prawn suttee with mild spice and cooked in coconut sauce and tempered with mustard
seeds.

GOAN FISH CURRY $19.99

Fish fillets cooked in special coconut based gravy ground spice and tamarind.




TANDOORI BREAD

PLAIN NAAN $ 2.50
Refined flour bread — baked in Tandoori clay oven.

GARLIC NAAN $2.99
Naan bread cooked with fresh garlic.

CHEESE NAAN $3.50
Naan bread staffed with cheese.

ALU PARATHA $3.50
Naan bread stuffed with potatoes spice and fresh coriander.

PESHWARI NAAN $3.99
Naan breead staffed with dry fruits and nuts.

KEEMA NAAN $3.50
Naan Staffed with meat and spice.

TANDOORI ROTI $2.00

Whole meal flattened bread baked in Tandoori oven.

RICE

HYDERRABADI BYRANI (PER SERVE) (Choice of Lamb/Beef/Chicken/Vegetable) $ 16.99

Meat cooked with basmati rice cooked together with ground spice and brown onion.

SAFRON BASMATI RICE (rer serve) $2.00

Fragrant Indian Long Grain Basmati rice

PEAS PILAU RICE (per serve) $2.50

Boil Basmati rice tosses with green peas, cumin, brown onion flavour with cardamom and
bay leaves.

DESERTS

GULAB JAMUN $4.99

Sweet balls of creamy milk dipped in sugar syrup

MANGO KULFI $4.99

Traditional Indian Mango Ice cream.

PISTA KULFI $4.99

Traditional Indian Pistachio ice cream.




AN EXOTIC INDIAN FLAVOUR AND TASTE

DRINKS

WATER BOTTLE

PLAIN LASSI

MANGO LASSI

SOFT DRINKS

SPARKLING MINERAL WATER

ORANGE JUCE

HOT BEVARAGE

TEA(ENGLISH BREAKFAST)

MASALA TEA

MALAI TEA
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