starters

Chicken Tikka
Cubed chicken pieces marinated in yoghurt and Indian spices
and grilled in clay oven.

Malai Chicken Tikka
Chicken pieces marinated in cashew nuts and mild spices grilled in
tandoor.

Pahari Kebab
Spiced chicken pieces marinated in mint, coriander, yoghurt and exotic
spices and griled in clay pot.

Classic Special Kebab
A combination of chicken, lamb mince and cheasa skilfully
marinated and grilied in clay oven with Chef’s secret spices.

Classic Hajoari Kebab
Chicken, chease, garlic, ginger with the hint of mint and corander
marinated In Indian exoflc spices ond grilled in tandoaor.

Chicken Samoosas (S pieces)
Chicken mince mixad with Indian spices and deep fried.

Lamb Mince Kebab
Lamb mince mided with Indian spices and griled in tandoor

Lamb Chop
Lomb on the bones overnight marinated in chet secrafs spices
then grilled in clay oven,

Lomb Boti Kebab
Cubed lamb pieces marinated in yoghurt and Indian spices,
grilled in clay owven.

Lamb Samocosas (& pieces)
Lomb mince mixed with Indion spices and deep fried.

Fish Tikka
Kingklip fish marinated in yoghurt and Indian exotic spices then grilled
in tandoor,

Fish Amritsari
Mouth-watering fried fish prepared with exotic spices. (A popular
dish of Amritscan

Lassoni Prawns (6 pieces)
Spiced prawns marinated in exotic spices and herbs with gorlic flavour
then grilied in clay oven,

Garlic Fish Fry
Kingklip fish marinated in exotic spices with gorlic flovour and deep fried,

Fried Calamari Rings
Coalamari prepared in exotic spices and deep fried,

Crab Sticks
Calamar prepared in exotic spices and deep fried,

Paneer Tikka O
Homea made chesse marinated in yoghurt with exotic spices then
grilled in fandaoor.

Makai Malai Kebab (6 pieces) @
Chefs speciality, & must try.

Chilli Bites (&6 pieces) @
Sliced onions marinated in chickpea flour with spices and deep fried

Crispy sesame sticks (& pieces) @
A must try for vegetarians

Continue ta naxt page for more starkars
Prep time opprox. 15-20 minutes
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starters

Paneer Malai Tikka @
Indian home made cheese marinated in cashew nuts and cream with
flavour of exotic spices then grilled in fandoor.

Cheesa & Corn Samoosas (5 pieces) LV ]
Cheesa & com with Indian spices and deep fried.

Punjabi Samoosas (5 pieces) @
Mashed potatoes with Indian spices and deep fried.

Paneer Soti Boti (& pleces) @
Batter fried paneer, onion, fomato, green pepper on a stick.
Makes o delightful starter

Mix Pokora (& pieces) @
Freshly chopped vegetables marnated In Indian spices and Chickpea
flour, deep fried,

Bharwa Aloo (6 pieces) O
Potatoes stuffed with cottage cheesa. dried fruit and Indian exotic
Spices. grilled fo perfection.

Aloo Tikki (6 pieces) @
Mashed potatoss with Indian spices and herbs deep fiied,

Starters Indo - Chinese

Chilli Paneer g

Cottage cheese marinated with corn flour and exotic spices with
Spring onion, grean papper and cooked to parfection with a touch
af Soy Sauce and vinegar to give a sweet and sour taste.

VYeg Manchurian ¢
Chef's speciality. Dry or with gravy

Gobl Manchurian @
Chet's speciality. Dry or with grawvy

Chicken Lollipop (& pleces)
Chicken wings marinated in spices and desp fried

Chilli Chicken ’

Boneless chicken fillet marinated with corn flour ond axotic splees with
Spring onion, grean papper and cooked to perfection with a touch

of Soy Sauce and vinegar to give a sweet and sour taste.

Prawns 65
Chet's speciality, Dashelled prawns. & must fry,

platters

Veg Platter (12 pieces) @
Assorted vegetables with panger, aloo tikki ond tondoor grilled
vagetablas, mixed,

Mon Veg Platter (12 pieces)
Assorfed pleces of lamb, chicken and seafood,

Prap time approx. 15-20 minutes
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|Gmb diShes sarved with rice

Lamb Roganjosh Kashmiri
A speciality from Kashmiri, boneless lomb cooked in outhentic
enargeatic traoditional North India styvle grovy,

Bhuma Gosth Kalimirch
Chunks of bonelass lomb roasted in fowa with black pepper cooked
i Chet's special gravy.

Lamb Do Piyaza
Marth Indion speciality boneless lomb cooked in indian exotic spices
with chunks of onion and green pepper.

Lamb Malai Kormao
Llomb cooked in coshew nuts, coconut ond amonds gravy with mild spices.

Lamb Acharl
Lomb cooked in Panch Puran masala (5 types of spices) allowing o
faste of sour pickle flavour with Chef's special gravy.

Lamb Vindaloo ’
A Goan speciality extra hot and sour preparation of lamb with flavour
of lemon and coconut and Indian exofic spiceas.

Lamb Chamiyala
Qur Chet's speciality lamb. cooked in spacial graovy and flovoured
with ginger and garnished with whole red chilli.

Lamb Sacgwala
Lamb cookad in creamy spinach and Indion exotic spices and herbs,

Lamb Kargi
A Punjabi style cocking of lamb in onion gravy with green pepper
and exotic spices,

Lamb Madraswala
Lomb cooked in South Indian style in coconuf gravy.

Lamb Dhal Gosht
Lamb cocked in yellow lentils with indian exotic spices.

Lamb Jalfrezi
Bonelass lomb pigces cooked with onion and tomoto in o special
marinated masala.

Laomb Hyderabadi
A lamb speciality from Hyderabad. A must fry,

Lamb Handi
Traditional Aslan dish, spicy flavour on the bone.

]fg Lamb Bunny Chow
A speciality from Durban - bread loaf cut and filled with lamib curry,
topped with soft braad.

Frep time approx. 30 min and depends on hours

Koo i endid and Vindaloo [ extio hal = Al oI 100 COmes in mild, medivm, hot of gxtra hat
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chicken dishes «wedwin ice

Butter Chicken

A Speciality of Moti Mahal Restaurant in Dalhi.

Since 1911, maringoted chicken cooked In coal fire fo give smokey
flavour then cooked in tomato, onion and butter gravy with Indian
exotic spices

Chicken Tikka Masala
Marinoted chicken grlled In tandoor then cooked in fomato, onlon
based gravy with exotic spices.

Chicken Bhoondg Kalimirch
Boneless chicken cooked in roasted and sun dried spices with
brown gravy and herbs,

Chicken Malai Korma
Boneless chicken pieces cooked in mild spices cashew nut,
almond and coconut gravy.

Chicken Do Piyaza
Morth Indian speciality boneless chicken cooked in Indian exotic
spices cooked in onlon and black pepper.

Chicken Achari
Chicken cooked in Panch Puran masala (5 types of spices) allowing
a taste of sour piclkde flovour with Chetf's spacial grovy.

Chicken Vindﬂlﬂﬂ’
A Goan speciality extra hot and sour preparation of chicken with
flavour of lemon and coconut and Indlon exotic spicas,

Chicken Chamiyala
Cur Chaf's speciality chicken cooked inspecial gravy and flavourad
with ginger ad garnished with whole red chilll,

Chicken Saagwala
Chicken cooked in creamy spinach and Indion exotic spices and herbs.

Chicken Karai
A Punjabi style cooking of chicken in onlon gravy with gresn pepper
and exofic spices.

Chicken Madraswala
Chicken cooked in South Indian style in coconut gravy.

Chicken Jailfrezi
Bonalass Chicken cooked In onion and tomato with specially
marinated masala.

Chicken Hyderabadi
A chicken speaciality from Hyderabad. A must try,

Chicken Handi
Traditional Asian dish, spicy flovour on the bone.

119 Chicken Bunny Chow

A speciality from Durbon - bread loaf cut ond filled with chicken curry,

topped with soft bread.

Tandoori Chicken
Half Tandoori Chicken cooked In Tandoor to perfection and served
o bed of saffron rice and chips.

Frep lime appiox. 30 min and depends on hours

Ko Is mild and Vindalod i extng hot * Al alher To00 COmas n milc, mgciurm, Dol of guirs hot
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classic vegetarian dishes swueqwin ice

Shaam Savera
A signature recipe of Classic India’s chef made with spinach,
panaer koffa cooked in a creamy tomato gravy.

Vegetable Makhani
Fresh vegetables cooked in tomato onion and butter grawy with
Indian herbs aond exofic blend of spices.

Paneer Makhani
Home made cottage cheese cooked in butter, tomato, onion gravy
in exofic blend of Indian spice.

Paneer Tikka Masala
Home made coftage cheesa cooked in tomato, onlon based gravy
in exatic blend of spices.

Paneer Karal
A Punjabi style cooking of home mode cheese with green peppar
and onion with flavour of coriander and black pepper.

Saag Paneer
Home rmade cottoge cheese cooked in creamy spinach gravy with
axofic blend of Indian spices.

Malai Kofta
A sumptuous dumpling maode from grated coffage cheese and
potatoes, coockad In cashew nut gravy.

Classic Dewani Handi
Exotic blend of fresh vegetablas with Indian Spice in our Chef's
secraft sauce.

Paneer Shahl Korma
Home made cottage cheese cooked in cashews, almonds and
coconut gravy.

Aloo Rasedar
Freshly chopped potatoes, cooked in traditional North Indian style
with our Chef's secret spices.

Panser Do Piyvaza
Morth Indion speciality, cottoge cheese coolied in Indion exotic
spices with chunks of onion and green pepper.

Jeara Aloo
Potatoes cooked with freshly chopped ginger and cumin seeds.

Aloo Matar Gobi
Coauliflower, green peas and potatoes cooked in Punjabi style

Navratan Korma
Mixed vegetables cooked in cashews, almonds and coconut gravy.

Dhal Makhanl
Aspecial dish from North india, with black lentil cooked in fomato,
onion and butter gravy.

Dhal Fry
Yellow lentil cooked in tomato, onion and other complemantary
spices

Vegetable Karai
Mixed wvegetable cooked in Punjabi style with tomato, onion and
grean pepper flavoured with coriander & black pepper.

Frep lime appiox. 30 min and depends on hours

Ko Is mild and Vindalod i extng hot * Al alher To00 COmas n milc, mgciurm, Dol of guirs hot
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classic vegetarian dishes wuedwin e

Veg Bhoona
Vegetable cooked in roasted and sundried spicas and brown onion
gravy and herbs

Kabull Chana Masala
Chic peas cooked in Punjabi style with onion and tomato gravy.

Rajma Masala
Red kidney beans boiled to ftender with bougquet of whole spices,
temperad with ginger, garlic. onion and fomato.

19’2 Vegetable Bunny Chow
A speciality from Durban - bread loaf cut and filled with vegetoble
curry, tfopped with soft bread.

1!2 Beans Bunny Chow
A spaciality from Durban = bread loaf cut and filled with baans curry,
topped with soft braad

biryani & rice dishes

Lamb Biryani
Lomb cooked with saffron flavoured basmaoti rice with Indion exotic
spices and herbs served with Cucumber Raita.

Chicken Biryani
Chicken cooked with saffron flavoured basmati rice with Indian exotic
splces and herbs served with Cucumbear Raita,

Fish Biryani
Kingklip fish cooked with saffron flavoured basmati rice with Indian
axotic spices and herbs served with mint and Corander Raita.

Prawn Biryani
Prawn cooked with saffron flovoured basmati nce with Indian
axotic spices and herbs served with mint and Corander Raita.

Vegetable Biryani @

Freshly chopped vegetables cooked with saffron flavoured basmafi
rice with Indian exotic spices and harbs served with mint and
Coriander Raita,

Basmati Rice Q@
Popular Indian plaln steamed rice.

Saffron Rice @
Steamad basmati rice flavoured with saffron,

Jeera Pulao @
Steamed basmati rice tossed with cumin seed and butter.

Vegetable Pulao @
Steamed bosmati rice cooked with mixed vegetablas with
butter and herbs.

Kashmiri Pulac @
Steamed basmali rice cooked with mixed vegetables with butter
and herbs and dried frult,

Frep lime appiox. 30 min and depends on hours

Ko 1s mild and Vindaloo i extrg hot * Al alher 1ood SOmaE |n il mgdiurm, Dol oF gt hot
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salads & accompaniments

Green Salad
Frashly sliced cucumbear camrof, onion and tomato with mild spices,
flavoured with lemon juice aond fresh coriander,

@reek Salad
Frashly sliced cucumber, onion and tomaoto with lettuce, feta cheese,
olives and salad dressing.

Kachumber Salad
Freshly chopped cucumber carrot, onion & tomato with mild spices,
fiavoured with lemon juice & frash corlonder

Mixed Raita
Homemaode yoghurt withh chopped tomato,. onion, cucumber and
fresh corlander

Cucumber Raita
Homemade yoghurt with chopped cucumber.

Mint & Coriander Raiia
Mint ond corander homemadea yoghurt,

Pickles
Ask vour waiter for a selection of available flavours.

Roasted Papedom
Papadom roasted on o hegted chorcoal oven,

Masalo Papedom
Deep fried popedom and topped with tomato, onion, cucumber and
fresh coriander and spices.
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tandoori breads

Butter Noan
Unlaovened flour bread cooked in a clay oven and brushad with ghae.

Garlic Naan
Unleavened flour bread cooked in a clay oven and garnished with
garlic and butter.

Plgin Naan
Unleavened flour bread cooked in a clay oven.

Laccha Paratha
Unileavenad flour bread in layers cookad in a clay aven,

Aloo Paratho
Unleavened flour bread stuffed with mashed potato and Indian
herbs,

Cheese Naan
Unleavened flour bread stuffed with cheese and baked in tandoori.

Masala Kulcha
Unleavened flour bread stuffed with mix vegetable with onions. Indian
spices and brushed with ghee.

Rogni Noan
Unleavened flour bread cooked in o clay oven, gamished with
sesame sead and buther.

Keema Cheese Naan (Mon-Veg)
Unieavened flour bread stuffed with cheess. lamb mince, fresh
corandear and harbs,

Roomali Roti
A veary thin bread-like haondkerchlef,

Tandoori Roti
Unileavened flour bread cooked in a clay oven.

Peshawari Naan
Unieavened brown flour bread stuffed with sultang ond dried fruit,
baked in tandoori and brushed with glee.

Khurmi Naan
Unleavened flour breod cooked in a clay oven and topped with
chopped green pepper, camots and garlic.

Garlic Cheese Naan
Unleavenead flour bread stuffed with cheese and topped with garlic,
cooked in clay ovan,

Crispy Chilli Noan
Unleavened flour bread cooked in clay oven and topped with
green chilly and made crisp.
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dessert

Fried lce Cream RrR35
Served with chocolote sauce

Rice Firni R25
A special rice pudding from Morth India flavourad with dry fruits
saffron and sarved chilled

Gulab Jamun R25
A deliclous Indian milk dumpling served with warm sugar syrup and
aresen elachi.

Gajar Halwa R25
Carrot pudding served warm and gamished with almaonds,

Sweet Lassi R22
A Maorth Indian flavoured home made yoghurt drink.

Mango Lassi R30
A Morth Indian Mango flavoured home made yoghurt drink.

Kulfi R30
A Home maode ice cream with a saffron flavour. (5€)

Classic Special R332
A popular blend of dry fruit combined with ice cream and a hint of
grean elachi.

Bollywood Delight R30
Frult, cream with vanilla ice cream.

Mumbail Treat R30
Fruit with vanilla ice cream.

Bombay Crush R3B8
Basil seeds varmacili with strawberry milkshake and topped with
vanilla ice cream,

Shahi Tukdg R3&
Simple sweet dish made with bread, milk, nuts and spices

hot and cold

Gulab Jamun with vanilla ice cream R3O0
Gajar Halwa with vanilla ice cream R3O0

ice creams

Vanilla lce cream R22
Rainbow lce Cream R25
Strawberry lce Cream R2Z5
Chocolate lce Cream R25
Bubblegum lce Cream R25
Pistachio lce Cream R30

Cookies & Cream R3O0



beverages

330mi

Coka, Coke Light, Coke Zero. Tab. Fanta Orange. Fanta Grape. Sprite.

Sprite Zend, Creme Soda

200m|

sSoda Water, Lemonade, Dry Lemon, Ginger Ale, Tonlc Water, Tomato

Cockrall

lce Tea
Peach, Lamaon.

Tizers
Applatizer. Red Grapetizer. White Grapetizer,

Cordials 50mil
Passlon Fruit, Cola Tonig, Lime. Grenadine.

Energy Drink
Red Bull.

mineral waters
Stifl 500mi

Sparkling 500m!|

St 1,51

Sparkling 11

coffees

Filter Coffee

Cappuccinos

Espresso Single

Espresso Double
Americano

Macchiato Coffee

Hot Chocolate / Milo Jf Horlicks
caf Late

Caf Mocha

Cold Coffee with lce Cream

teas

Five Roses

Mint Tea

Green Tea

Black Pepper & Ginger Tea
Rooiboos Tea

Indian Masala Teg

milkshakes

Cheocolate, Vanilla, Strawberry, Banana, Mango, Rose
Pinacolada, Lime, Bubblegum

Bombay Crush

juices (Glass)

Apple, Cranberry, Mango, Orange, Pineapple, Strawberry, Cocktall

R18

R15

R18

R22

R8

R29

R15
R15
R28
R25

R18
R24
R18
R20
R20
R22
R24
R20
R24
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R21
R21
R25

R22.50

R38.50

R20



