Dhal Makhani (GF)

Lentlls and red beans cooked with range of splces
and herbs & richness of cream and butter.

Aloo Chhole (GF-VEGAN)
White chickpeas and potato cooked with cumin
and selected splces & onion and tomato gravy.

Yellow Dhal (GF-VEGAN)
Yellow lentlls cooked with fry onlon and tomato,
ginger garlic, use wide range of spices.

Aloo Mater (GF)
Potato and green peas cooked In thick onion

tomato masala and spices and herbs.

Bombay Potato (GF)
A pan fried potato with cumin and lightly splce and
gravy, fresh corlander.

INDIAN STREET FOOD

$18

$18

$18

$18

$18

Veg Noodles $16 | Chicken $17 | Prawn Noodle $20

Noodles tossed with capsicum, onlon tomato cabbage
and soy, chilll and tomato sauce ginger garlic.

Veg Manchurian
Vegetable balls stir fry thick ginger and garlic
and thick sweet and sour sauces.

Samosa Chat 2pcs

Samosa Served with chickpeas curry and sweet yogurt
and tamarind and mint sauce lightly spices.

Aloo Tikki Chat 2pcs
Indlan streat food style with chickpeas and yogurt tamarind
& mint sauce and gamish.

RICE

$16

$15

$15

Please order rice separately it's not come with cLry

Basmati Rice

Palou Rice
Basmati rice cooked with ginger and garlic green peas cumin.

Coconut Rice
Rice cook with coconut and green peas.

Fried Rice

Rice cooked with egg and ginger garlic and green peas tomato,

soy and sweet chilll sauce.

Vegetable Birayani
Vegetable cook with rice and cashew nuts and lemon,
gamish frled onion and wide spices.

Meat Birayani (Lamb, Chicken, Goat, Beef)

Rice cooked with cholce of meat and cashew nuts
and lemon, garnish fried onion and wide spices,

$6
$10

$18

$20

Roti
Whole wheat flour soft bread.

Tandoori Roti
Whaole wheat flour bakes in tandoor.

Plain Naan
A traditional Indian bread made with plain flour, yogurt and milk.

Garlic Naan
A touch of garlic added to flavour this bread.

Garlic and Cheese
Soft bread filled with cheese and garlic.

Pashawari Naan
Sweet naan bread filled with nuts and dried frult.

Spinach Cheese Naan
Maan bread stuffed with cheese and spinach.

Cheese Naan
Soft bread filled with chease.

Pizza Naan

Maan bread stuffed with cheese and pizza sauce.

Chilli and Cheese Naan (spicy)
Maan filled with cheese and chillles.

Potato Naan
Maan bread filled with splced mash potato.

Onion Naan Spicy
Maan filled with chopped onion cheese and splces.

Chicken Tikka Naan
Naan bread filled with Tandoor chicken and cheesea.

Aloo Parathha
Whole Wheat flour stuffed with spiced potato
and herbs stir fry on hot plate.

Goby Parathha
Wheat bread stuffed crushed caullflower and splces

and herbs stir fry on hot plate.
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ACCOMPANIMENTS
Cucumber Raita
Fresh Salad

Red Onion,tomato,cucumber carrot lemon julce and chat masala.

Mix Pickle

Pickle mix mango and veq dip in mustard oil
and wida range splces its spicy.

Mango Chutney
Punjabi Chutney

Authentic onlon tomata glnger garlic fresh corlander mint
and spice base chutney.

$5
$10

$3.5

$3
$5

Soft Drinks Can $4 Mango Lassi
Soft Drinks 1.25 Itr $6 Plain Lassi
Bottle Water $35 I 7 “a
Ginger Beer £5

DESSERTS

Gulab Jamun 2pcs $5 Ras Malal 2pcs
Malai Kulfi $5
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PUNJABI
TADKA

S ——
Yndian Cuisine

PUNJABI TADKA
INDIAN RESTAURANT

DINING — TAKEAWAY - DELIVERY

BYO
Delivery by Doordash and Ubereats

Yes, we do catering

Order online and find specials
Meals-deals & run discount time to time

@Punjabiindiannambour.com.au

e

SHOP 7, 6-22 CURRIE ST
NAMBOUR 4560

CALL 0754 002 484

OPEN 7 NIGHTS 5PM - 9PM

Find us Google and Facebook page




VEG-ENTREES Chicken Jalfrezi (GF) $20 Saagwala (Fish or Prawn) (GF) $22
Jullan cut capsicum, onlon, carrots and a dash of chilll infused A dish cooked with spinach, and onlon tomato ginger
Papadums 4pcs 53-5 with thick gravy and lightly splces. gariic with variety of splces and herbs.
Onion Bhaji 4pcs $7 Chilli Chicken $20 Masala {Fish or Prawn) (GF) $22
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Veg Epring Rolls Epl.':s *E chilll, tomato and soy sauce. garlic with variety of splces and grawvy.
Mix vegetable with light spices stuffed inside Punjabi Chicken (GF) $20 Mix Seafood Bhaji (GF) $22
flaky pastry and deep fried. Cooked with onlon tomato ginger garlic with varlety of spices Fizh and Prawn and calamarl cooked
Ueg Pakora 4',,:5 *7 and herbs which makes authentic Punjabi dish. with In special gravy and spices.
Sliced vegetables mix with chickpea flour, spices then deep fried. Mango Chicken fGF} ﬂ[} Goan EI.II'IT [PI‘HWH and Fish fGEII' m
'U'EQ Samosas 3]&:‘.‘.5 *7 Chicken cook with onlon gravy and mango pulp and coconut. Seafood cooked in thick gravy with coconut cream
Potatoes and peas and light spices stuffed inside of pyramid CLASSIC CURRIES ﬂn and varlety of spices and herbs.
=haped flsly pasiny irisct VEGETARIAN CUISINE
Paneer Pakora Epcs $1|‘J [cchKEH-LAHB-EEEF m | GOAT $ﬂ, ey e——
Cheese cottage coated chickpea batter and Miid-medium-hot choose your cholce of spice level Choose mild medium hot spiciness
spices then deep fried.
P « Rogan Josh Shahi Paneer (GF) $18
Hot Ch[pﬁ *E I= & popular aromatic curry dish originating from Kashmir; spiced and Cheesa cottage cooked in thick creamy
cooked at thick gravy. Great flavour with redness by kasmir red chillis.
Mix Veg Entrees m e cashew nut and tomato gravy.
4 onlon bhajl, 4 veg-pakora, 4 spring-rolls, 2 veq samasa, Vindaloo Paneer Butter Masala {'GEJ m
NONNVEG ENTREES A dish from the small coastal state Goa, along with Portuguese explorers Q?“”:;] ﬂﬁszm?;m gﬂiﬁnmtgzﬂp::ﬂml;n. onion, and
and It well known for Its splciness hot and tangy properties. Its spicy. my gravy.
Keema Samosa 2pcs $8 Palak paneer (GF) $18
Mince lamb mix with light splces and Korma Chvsse it Ane SR Tl T
herbs stuffed flaky pastry, deep fried. s a popular aromatic curry dish ariginating from Mughalayi. A cream In thick ar with spices and herbs
cashew nut and yogurt and coconut based gravy spiced with cardamom gravy "
Elhfﬂkﬁ“kfﬂ"fllﬁ-‘ﬁ '-ﬁl’-’*ﬂﬁ . $8 and nutmeg. Paneer Korma $18
gl e U it zpices an Mad C Paneer cooked In gravy with yogurt & coconut cream and
herbs stuffed TiBi pasiny, deep iried. ras LAy ground cashew nuts and selected spices and herbs
Machhi Pakora & 515 Is famous onlon and tomato, base gravy with variety of spices and lemon "
I'-'IS:E " t:j I ra rlém::l Mot solc julce and a dash of coconut cream, originate from the south of India. Uﬂg- Paneer m
marina nyogurt a ght spices,
with chickpea flour and deep fried. Saagwala . ]g : ble and EHEE' mnke:-;n Clazsic gravy. $18
Dish cooked with spinach, and onlon tomato ginger garlic with variety Puniab 5539 F-VEGA
Chicken Tikka Boneless EPEE *14 of spices and herbs which makes authentic taste. Blended spinach and mustard leaves cooked
Boneless chicken pleces marinated with yogurt and with cinaer aarlic onlon tomato h cas
spices, grilled on skewers in Tandoor. Goan Curry gingerg BIOE SPIGes.
Cooked In thick ith Lt riety of spi d harbs.
Malal Chicken Tikka Boneless 6pcs $15 L T O A e :T‘HVHFH“EEF fGE"d » $18
Chicken pleces marinated in cream and yogurt ginger Masala ndian cheess cottage and green ples coo
garlic lemon and mild spices. Meat cooked with capsicum, enion tomato and wide range of splces. with onion tomato gravy.
Dhansak A dish cooked with meat and lentlls in gravy with spices =
Chicken Pakora 6pcs $14 e gravy with sp ::lng dPHllﬂlt ﬂGFdh"EGAN} S $18
Chicken mix with spices, chickpea batter then deep fried. ) SICHACT SPAACT AN O GO -
F‘l.lﬁ]ﬂh-i ginger garlic onion tomato herbs splces.
Full Tandoori Chicken Half *13 Full m Meat cooked Punjabi traditional way onion tomato and ginger, Chilll Paneer *13
Whole chicken marinated with yogurt and spices and arlic and wide ranae of snlces
roast In tandoor ovan g ng FIRCERE Cheese cottage tossed with capsicum, onion, tomato
' veg Mix Meat cabbage and chilli, tomato and soy sauce.
Chicken HUHQEE‘ 1ﬂ|:ﬂ!5 $‘|ﬂ Mix veq cook with cholce of meat in classic gravy Punjabl style. Malai Kofta fGFJ ﬂg
Mix Non-Veg Entrée $28 A deliclous ball of Paneer and potatoes and cooked
Chicken and keema samosas chicken and malal tikka. SEAFOOD CUISINE in creamy tomato and cashew nuts gravy.
CLASSIC CHICKEN CURRIES Prawn Butter (GF) $22 Veg-Makhni (GF) $18
Mitd-medium-hot choose your cholce of spice level Prawn cooked in butter tomato sauce with ground Mix veq cooked In tomato, butter and cashew sauce.
cashew nuts and fenugreak. Mixed Veaetable (GF-VEGAN *13
Punjabi Butter Chicken (GF) $20 g (GF- )
Boneless chicken cooked In thick smooth and creamy tomato Korma (Fish or Prawn) (GF) $22 Seasonal vegetable cooked in gravy
and cashew nut gravy. A creamy cashew nut and yogurt and coconut based gravy splced. with wide range of spices.
Punjabi Chicken Tikka Masala (GF) $20 Vindaloo (Fish or Prawn) (GF) $22 Vegetable Korma {GF) $18

A dish cooked with variety of spices and herbs, tamarind and
hot and tangy taste. It s spicy

A varlety of fresh vegetable cooked In gravy with yogurt & coconut
cream and ground cashew nuts and selected spices and herbs.

Boneless chicken cooked with capsicum, onlon, tomato and
thick smooth and creamy butter gravy.




