I.unch Menu India

Grazing platter ®® 6

The best way to begin. Designed for sharing.
Add a bottle of wine or a jug of beer and settle in for a long lunch.

20 per person (minimum two people)

Vegetarian options available

A beautiful spread of our favourite snack items, chutneys, breads and dips. 16 per person
For the table Thalis
To share, Perfect for the table while you decide Chef’s selection of two dishes served with basmati rice @&,
naan (&) (®) or roti (¢, salad, raita and pickle
Little India Mixed Fry Basket ® 20
3 : Y @ ®‘ Vegetarian Thali 23
A selection of our fried snacks served with mint
and tamarind chutneys. Mixed Thali 25
Little India Tikka Board 24 Non-Vegetarian Thali 27

A selection of our signature chicken tikka flavours,
served with mint chutney.

Little India Classics

Masala Fri 14 > = :
asala Fries @ @ Served with basmati rice & and a choice of naan (&) (&)
Crispy golden fries tossed in our special masala spice blend. or roti ©
A bold and flavourful twist on a classic favourite.
Mango Chicken 20
Masala Loaded Fries ® 20 e i 41
T 1 n
Fries taken to the next level — topped with tender CH LR
tandoori-roasted chicken, our famous butter chicken sauce, Bhuna Chicken 21
and lightly crumbled paneer. A rich and indulgent z <
Sreet-style freat: Chicken Tikka Masala 21
3 Chicken Korma 21
Paneer Tikka Skewers () 21
Marinated paneer skewered with capsicum and onions, Kadai Chicken 22
roasted in the tandoor. Chicken Saagwala 22
Aloo Chaat () @ Paneer Shimla Mirch () 20
Samosa Chaat ® ® @ Tarka Daal ® 17
Paneer Aloo Tikki Chaat () & @ 17 Daal Makhani 18
Chaat: A vibrant Indian street snack — a medley of fresh A
vegetables tossed with yoghurt, mint, tamarind, chaat Aloo Baingan (Seasonal) @ @ 20
masala and lemon juice. Garnished \{Vlth coriander and Lamb Rogan Josh 24
pomegranate seeds. Sweet, sour, spicy and crunchy
in every bite. Bhuna Gosht 25.5
Prawn Malabari 26
Bengali Fish 25
Salads Biryanis Bhatura Specialties
Fresh, light full of flavour Fragrant and hearty rice dishes A North Indian street food favourite
Tender tandoori chicken, lamb or paneer Basmati rice cooked with whole spices with a A soft, golden bread made from flour, semolina
tossed with lettuce, tomatoes, cucumber and choice of vegetables, chicken, lamb or prawns and yoghurt, finished in hot oil. A true Punjabi
red onions dressed with lemon juice, chaat and served with poppadom, raita and pickle. street favourite, enjoyed any time of day. Served
masala and chopped coriander served with \ > with your choice of chole (chickpea), lamb or
mint chutney Vegetable Biryani @ 20 chicken, accompanied by mixed pickle Cachar)
f=2n Chicken Biryani @ 59 ‘g andlibdignipns,
Tandoori Chicken Salad 20 Y
3 i i Chole Bhatura 20
Tandoori Paneer Salad () 18 Lamb Biryani ® 24 ©®
- i i Chicken Bhatura 22
Tandoori Lamb Salad 24 Prawn Biryani © 25 ©
Lamb Bhatura (¢ 24
Fully licensed. All our dishes have no added sugar or MSG. Credit Card, Paywave and online payment Service fees apply. @ CONTAINS EGG . DAIRY FREE @ VEGAN
Allergen Disclaimer: Our menu items may contain or come into contact with common allergens, including: Almonds,
cashews, hazelnuts, pistachios, fish, dairy, egg, wheat, soy, sesame, sulphites and lupin. Please advise our staff of any NOT KETO DAIRY FREE VEGAN ON
allergies or dietary requirements before ordering. While we take every care, we cannot guarantee the complete absence of FRIENDLY @ ON REQUEST @ REQUEST
allergens due to potential cross-contamination in our kitchen.
Good things take time. If you are in a hurry please let our team know. ngTTQ,LNS (¥) VEGETARIAN

*some items may vary by location





