Leavened bread made from plain flour.

Naan cooked with garlic.

Naan cooked with garlic & coriander.

Plain naan topped with fresh green chilli.

Naan stuffed with cheese and spinach.

Punjabi Naan cooked with Garlic.

Naan stuffed with cheese and garlic butter on top.

Naan stuffed with cheese and chilli.

Naan stuffed with spiced lamb mince

Naan stuffed with tandoori chicken and cheese.

Naan stuffed with ground nuts and dried fruits.

Naan stuffed with cottage cheese, chilli, onion
and fresh coriander.

Connoisseur ice cream with choice of - vanilla,
strawberry, chocolate flavour( add choice of
topping for extra $1)

Naan stuffed with spiced potatoes, cottage cheese,
chilli coriander and hot spices.

A naan exclusively done at Punjab Curry Club
which will take you to Amritsar in India. Stuffed with
potatoes and spices.

Indian Bread made with wholemeal flour.

Indian Bread made with wholemeal flour.

Vegan Roti with garlic.

Buttered and layered bread made with
wholemeal flour.

(Choice of Plain, Garlic, Cheese and Spinach,
Cheese and Garlic).

Naan stuffed with melted chocolate.
Naan stuffed with onion, cheese & spices

Naan stuffed with potatoes and spices.

Slices of tomato, onion & cucumber served
with lemon & spices.

Mixed lettuce served with chicken tikka and mint yogurt.

With silvered almond, rose petals & pitas

Saffron dipped ras malai served with fresh
strawberries and pistachio crumble.
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Pappadums Platter GF NF $12.95
6 pieces of pappadams served with 3 dips of choice

(tomato onion salad, hot chilli dip, mint sauce,

mango chutney, raita).

Vegetable Pakora (4pcs) GF NF $13.95
Mixed Vegetables delicately spiced dipped in chickpea

batter and deep fried.

Vegetable Samosa (2pcs) NF $8.95

Home made pastry triangles filled with potatoes,

peas, spices and cumin seed and deep fried.

Meat Samosa (2pcs) NF $9.95
Home made pastry triangles filled with lamb mince peas
spices and cumin seed and deep fried.

Chicken Tikka (4pcs) GF NF $16.95

Boneless chicken morsels marinated in yoghurt,
lime juice, spices and cooked in tandoor.

Cheesy Chicken Tikka GF NF $19.95
Chicken tikka done in a special homemade cheesy sauce.
Paneer Tikka (8pcs) GF NF $19.95

Chunks of paneer marinated in yoghurt, lime juice, spices
and cooked in tandoor with onion, tomato and capsicum.

Onion Bhaji (4pcs) GF NF $13.95
Small balls of onions delicately spiced with ginger,

garlic dipped in chickpea batter and deep fried.

Pakora GF NF

Chicken (12pcs) - $16.95 Prawn (8pcs) - $21.95
Fish (8pcs) - $17.95 Paneer (8pcs) - $16.95
Marinated delicately spiced with ginger, garlic,

battered and deep fried.

Pani Puri (8 pcs) $ 15.95

Crispy wheat bubbles served with tangy and refreshing cumin
infused mint water.
Rahra Chicken (12pcs) GF NF $19.95

Yoghurt and spice marinated chicken lightly fried and Caltex
in a spicy tomato sauce.

Starters

Half Tandoori Chicken (4pcs) GF NF $ 15.95

Chicken marinated in hung yoghurt, selected herbs,
spices and cooked in tandoor.

Full Tandoori Chicken (8pcs) GF NF $25.95

Chicken marinated in hung yoghurt, selected herbs,
spices and cooked in tandoor.

Tandoori Lamb Cutlets (4pcs) GF NF $23.95

French cut lamb chops marinated in hung yoghurt,
selected herbs, spices and cooked in tandoor.

Tandoori Mushroom (8pcs) GF NF $16.95

Mushroom Marinated in delicately spiced chickpea
batter ginger, garlic and cooked in tandoor.

Lamb Sheekh Kebab (4pcs) GF NF $17.95

Skewers of lamb mince, onion, capsicum and spices
cooked in tandoor.

Cheesy Lamb Sheekh Kebab (4pcs) GF NF  $21.95

Lamb Kebabs done in a special homemade cheesy sauce.

Mix Platter for 2 NF $24.95

Consists of 2 pcs each of Chicken Tikka, Onion Bhaji,
Lamb Sheekh Kebab and Aloo Tikki.

Vegetable Platter for 2 NF $22.95
Consists of 2 pcs each of Vege Samosa, Onion Bhaji,
Tandoori Mushroom and Vegetable Pakora.

Tandoori Platter for 2 GF NF $27.95

Consists of 2 pcs each of Tandoori Chicken, Lamb

Cutlets, Lamb Sheekh Kebab and Fish Pakora.

Lamb Raan (8pcs) GF NF $21.95
Leg of lamb morsels marinated in mustard oil, yoghurt,

spices, slow cooked and then roasted in tandoor oven.

Chilli Garlic Prawns (8pcs) GF $23.95

Tiger prawns cooked with capsicum, onion, ginger,
garlic & spices in a sweet & sour sauce finished
with fresh coriander.

Rice Kids Menu

Saffron rice GF NF $3.00 Fish & Chips NF $14.95
Pilau rice GF NF $6.95 Chicken Nuggets & Chips NF $14.95
Coconut rice GF NF $6.95 Kids Butter Chicken GF NF $1895
Mushroom and Onion Rice GF NF $6.95 K!ds Ma_ngo Chicken GF NF $18.95

Kids Chicken Korma GF $18.95

Punjab Curry Club Bestsellers

Handi GF NF $26.95 Butter Chicken GF NF $ 24.95

A chef’s special curry cooked in a Dum Pukth style
with hot spices, whole chillies, onion, tomatoes and
a touch of yoghurt. A Mughal specialty.

Lamb Korma GF $24.95

Tender pieces of lamb cooked with ground
almond, cashews and selected spices used to create
this rich delicacy.

Chicken tikka cooked in creamy tomato based
sauce with mild spices and butter.

Sindhi Chilli GF NF $26.95

Cooked with fresh chilli, ginger, garlic, hot spices
and chef’s special sauce.

SAFFRON RICE - $3.00 PER PLATE (1 PLATE SERVES 2 PEOPLE)

Chef’s specials ($26.95)

CHOICE OF
CHICKEN TIKKA, LAMB, BEEF, PRAWNS, FISH,
MIX SEAFOOD*, PANEER, MIX VEG
*Mixed Seafood includes Fish, Prawns, Mussels & Calamari - $27.95

Sindhi Chilli GF NF

Cooked with fresh chilli, ginger, garlic, hot spices
and chef’s special sauce.

Vindaloo GF NF

Cooked in a traditional goanese gravy, hot spices
and a touch of vinegar.

Methi Malai GF

A mouth watering creamy sauce with fenugreek leaves,
sultanas, Indian gravy and hot spices. Perfect mild to
medium curry.

Kadahi GF

Pan fried with fresh ginger, garlic, tomato, onion

and capsicum. Finished with hot spices in a creamy
tomato based sauce.

Dhansak GF

Simmered with mixed lentils, spices, mixed fruits and yoghurt
to give it a signature sweet and sour flavour.

Handi GF NF
A chef’s special curry cooked in a Dum Pukth style with hot

spices, whole chillies, onion, tomatoes and a touch of yoghurt.
A Mughal specialty.

Curries

CHOICE OF
CHICKEN TIKKA/BEEF/LAMB - $24.95
FISH/PRAWN - $25.95 MIXED SEAFOOD* - $26.95

*Mixed Seafood includes Fish, Prawns, Mussels & Calamari

Goat Curry GF NF

A Punjab Curry club specialty goat curry pieces with
bone and boneless marinated in secret blend of spices
and yoghurt for 24 hrs and then slow cooked in traditional
north Indian style.

Achari GF NF

Choice of meat cooked with pickle spices, ghee, garlic,
ginger finished with Chef’s special gravy and garnished
with fresh coriander.

Makhni GF

Morsels of chicken cooked with capsicum, onions, creamy
curry with hot spices and Nuts.

Tadka GF NF

Choice of meat cooked with fresh chilli, hot spices,
tomato and onions and finished with a touch of cream
and fresh coriander.

Butter GF NF
Creamy tomato based sauce with mild spices & butter.

Masala GF NF

Rich creamy tomato sauce with fresh capsicum, onion,
coriander and spices.

Korma GF

Ground almond, cashews and selected spices used to create
this rich creamy exotic curry.

Jalfrezi GF NF

Pan-fried with garlic, ginger, capsicum, onion, tomato, finished
with vinegar and onion based gravy.

Punjabi GF NF

Cooked in kadahi style with garlic, ginger, onion, tomato
and hot spices.

Madras GF NF

Onion based gravy simmered with coconut cream, hot spices
and tempered with mustard seeds.

Mango GF NF
Cooked with alphonso mango pulp, mild spices and cream.

Do Piyaza GF NF
Signature onion based gravy with spices, fresh onion,
mushroom and finished with yoghurt.

Bhuna GF NF

An English favourite curry cooked with fresh garlic, capsicum,
onion, tomato, herbs and spices.

Nawaabi GF

Favourite of Mughal kings this curry is cooked with diced fruit,
selected spices and herbs and finished with cream.

Sour Lime GF NF

Curry cooked with fresh lime juice, yoghurt, onion based gravy,
spices and coriander.

Mushroom GF NF

Fresh mushrooms cooked with signature onion gravy, cream
and garnished with fresh coriander.

Saagwala/Palak GF NF

North Indian winter staple curry made with blanched English
spinach mustard leaves, signature spices and finished with butter.

Sabji GF NF

Cooked with fresh vegetables, ginger, selected spices
and creamy onion sauce.

Rogan Josh GF NF

Cooked in provincial style with north Indian spice blend in our
signature rogan josh sauce.

Pasanda GF NF
Creamy onion based gravy with mild spices.
Nariyal GF NF

Signature onion gravy cooked with desiccated coconut,
fresh cream and mild spices.

Bombay Aloo GF NF

Pan fried potatoes cooked with ginger, garlic, spices,
chef’s special gravy and fresh coriander.

Chana Masala GF NF

Chickpeas cooked with ginger, garlic, onion, tomatoes and
authentic spices and fresh coriander.

Tadka Dhal GF NF

Yellow lentils cooked with cumin seed, coriander powder and
turmeric. A perfect curry to have with basmati rice.

Aloo Gobi GF NF

Cauliflower and potatoes with mild spices,

turmeric and fresh coriander. Everyday homemade

style dry curry.

Korma (Tofu/Potato/Mix Veg/Kofta) GF

Ground almond, cashews and selected spices used to create
this rich creamy exotic curry.

Vege Korma GF

Ground almond, cashews and selected spices used to create
this rich creamy exotic curry.

Saagwala/Palak (Paneer/Potato/Mix Veg)

GF NF

North Indian winter staple curry made with blanched
English spinach, mustard leaves, signature spices and
finished with butter.

Dhal Makhni GF NF

Black lentils and red kidney beans cooked with Indian
gravy, fresh cream, selected herbs and spices and
tempered with butter.

Butter (Kofta/Paneer/Mix Veg) GF NF

Creamy tomato based sauce with mild spices and butter.

Biryani GF

Vegan Curries ($23.95)

Vegetarian Curries ($23.95)

Biryani
Long grain basmati rice cooked with aromatic spices, onion, tomato
and garnished with fried onions and almond flakes.

CHICKEN TIKKA/BEEF/LAMB - $24.95
FISH/PRAWNS - $25.95 VEG/TOFU/PANEER - $23.95

Saagwala/Palak (Tofu/Potato/Mix Veg/Kofta)
GF NF

North Indian winter staple curry made with blanched English
spinach mustard leaves, signature spices and finished with
touch of coconut milk.

Butter (Tofu/Potato/Mix Veg/Kofta) GF NF
Rich tomato based sauce cooked with coconut

milk and spices.

Matar (Aloo/Mushrooms) GF NF

Peas and potatoes curry cooked with onions, tomato
and spices. An everyday home style cooked curry.

Veg Dhal GF NF

Yellow lentils cooked with cumin seed, coriander powder
and turmeric and mixed vegetables.

Punjabi Dhal GF NF

Black lentils and red kidney beans cooked with fresh coriander,
onions, tomato and spices.

Tikka Masala (Kofta/Paneer/Mix Veg) GF NF

Rich creamy tomato sauce with fresh capsicum, onion,
coriander and spices.

Malai (Kofta/Paneer) GF

Ground almond, cashews and selected spices used to create
this rich creamy exotic curry.

Matar Paneer GF NF

Peas and cottage cheese curry cooked with onions, tomato
and spices. An everyday home style cooked curry.

Punjabi Dhal GF NF

Black lentils and red kidney beans cooked with fresh
coriander, onions, tomato and spices.

—— PUNJAB BANQUET - $42.95 EACH
Minimum 2 People

Entree - lea. Mains
Onion Bhaji, 1 Curry of choice .
Chicken Tlkka 1 Naan of choice
Lamb Sheekh Kebab Saffron Rice

ROYAL BANQUET - $46.95 EACH

Minimum 2 People

Entree - lea. Mains

Onion Bhaji 1 Curry of choice .
Chicken Tlkka 1 Naan of choice
Lamb Cutlet Saffron Rice/Coconut Rice

SAFFRON RICE - $3.00 PER PLATE (1 PLATE SERVES 2 PEOPLE)




