ROYAL TANDOORI
FLAME




Entrees

VEG

SAMOSA (2 Pc) SAMOSA CHAAT

Pastry stuffed with Made of a base of chickpea curry
mashed potatoes& green peas & samosa (savory fried pastries).
& deep fried.

POTATO BONDA (3 Pc) PANEER SIZZLER $12.90

Spiced potato dumplings fried Soft & sumptuous Indian cottage cheese
with crispy chickpea batter. cubes mixed with sauces and spices that
make it extremely tasty.

ONION BHAJI (4 Pc) CHILLI PANEER $12.90

Onion marinated in spices and An Indo-Chinese appetizer where crisp
chickpea batter and deep fried. batter fried paneer is tossed in slightly
sweet, spicy, hot and sour Chilli Sauce.

ALOO TIKKI CHAAT VEG MANCHURIAN $12.90

Patato and lentils pastry topped This hot and spicy dry gravy is perfect
with yogurt, tamarind & mint sauce. to serve as an appetizer or with the

main course during cold winter days.

GARLIC PANEER (5 Pc) $13.90 CHOLEY BATURE

Cottage cheese cooked in special A piece of hot & puffed-up bhatura with
garlic sauce and spices. a tangy & spicy chickpea curry with salad
and pickle on the side, what else can you ask for?

VEG MIX PLATTER $15.90 PAAPDI CHAAT

Combination of samosa, onion bhaji Crushed savoury patties mixed
and potato bonda. with potatoes & chickpeas
topped with yogurt tamarind.




Entrees

LAMB SEEKH KEBAB (4 Pc)

Finely minced lamb marinated with herbs
& spices & pressed on a skewer &
roasted in tandoor.

CHICKEN TIKKA (4 Pc)

Boneless chicken marinated in spices
& yogurt cooked in tandoor.

TANDOORI CHICKEN
(FULL/HALF)

Chicken marinated in yogurt and
aromatic spices cooked in tandoori

MIXED PLATTER (For 2)

Selected pieces of Samosa, Chicken Tikka
and Seekh Kebab.

NON VEG

$13.90

AMRITSARI FISH (8 Pc) $15.90

A popular Amritsari (Punjab) street food.
Fish coated with spices, gram flour, rice flour
and then deep fried till crunchy.

CHILLI CHICKEN

A sweet, spicy & slightly sour crispy appetizer
made with chicken, bell peppers, garlic,
chilli sauce & soya sauce.

PEPPER CHICKEN

A popular Indian dry chicken recipe
made with chicken stir-fried in freshly ground
pepper masala.




Main(Veg)

YELLOW DAL FRY

Yellow lentils tempered with whole
cumin, onion & tomatoes.

DAL MAKHANI

Black lentils slow cooked to perfection

and garnished with butter & coriander.

PALAK PANEER

Cottage cheese and spinach cooked
in authentic Indian spices.

NAVRATNA KORMA

Seasonal vegetables cooked in a
special korma sauce.

MALAI KOFTA

Potato, cheese, dumplings cooked in a
rich creamy sauce.

KADAI PANEER

Cottage cheese tossed with onion &
capsicum and cooked in onion sauce.

MUTTER PANEER

Cottage cheese cubes cooked in a
rich creamy sauce.

CHANA MASALA

Chickpeas are slow cooked with onion
and tomato masala.

PANEER BUTTER MASALA $15.90

Fresh cottage cheese cubes tossed with
onion and cooked in rich tomato gravy.

SHAHI PANEER

Cottage cheese cubes cooked in rich
creamy tomato sauce in shahi style.

BAINGAN BHARTA

Fresh eggplant roasted in Tandoor and

cooked with tomato & onions with aromatic

green herbs.




Main(Non-Veg)

CHICKEN

BUTTER CHICKEN $18.90

Tender boneless chicken pieces roasted
in tandoor & cooked in world famous
rich tomato based butter sauce.

CHICKEN MADRAS

Diced chicken cooked with fresh
curry leaves & coconut milk.

CHICKEN VINDALOO (Hot) $18.90

Boneless pieces of chicken cooked
in tangy vindaloo sauce.

CHICKEN TIKKA MASALA $18.90

Diced pieces of chicken tikka tossed with
onion & capsicum, cooked in special
masala sauce.

MANGO CHICKEN

Chicken in rich mango sauce with
exotic herbs and spices.

KADAI CHICKEN

Boneless pieces of chicken tossed with
chuncky onions & capsicum, cooked
in special masala sauce..

CHICKEN KORMA

Chicken cooked with special herbs and
spices with green spinach sauce.

LAMB/BEEF

LAMB ROGAN JOSH $18.90

Tender pieces of lamb cooked with fresh herbs
& spices in a tomato and onion base.

LAMB/BEEF KORMA

Boneless Lamb/Beef cooked in mild
fragrant spices & korma gravy.

LAMB SAAGWALA

Tender pieces of lamb cooked with
Kashmiri spices & Spinach puree .

LAMB/BEEF VINDALOO

Typically Goan style lamb/beef cooked
in Chef's special Vindaloo Sauce (Hot).

LAMB/BEEF MADRAS

Traditional South Indian dish cooked with
creamy coconut sauce & fresh curry leaves.

PUNJABI GOAT MASALA
(WITH BONES)

Goat on the bones, slow cooked in
Punjabi style.

GOAT MADRAS

Traditional South Indian dish cooked with
creamy coconut sauce.




RICE

)—

STEAMED RICE

Steamed basmati rice with a
special aroma..

SAFFRON RICE

Rice steamed to perfection with
Saffron flavour.

VEG BIRYANI (1000ml) $15.90

Basmati rice cooked with seasonal vegetables,
freshly grinded spices & garnished with coconut.

BIRYANI (1000ml) $17.90

(Lamb/Chicken/Goat)

Basmati rice cooked with your choice of meat,

grinded spices & garnished with corriander.

SIDES

)

CUCUMBER RAITA

NAAN BREADS

)

PLAIN NAAN

Leavened bread being an excellent
accompaniment with curries.

TANDOORI ROTI

A typical wholemeal bread baked in tandoor
and topped in butter.

GARLIC NAAN

Naan with fresh garlic cooked in a
tandoori oven.

CHEESE NAAN

Leavened naan bread stuffed with
cheese.

PESHAWARI NAAN

Leavened naan bread stuffed with crushed
coconut, fruits & nuts.

BUTTER NAAN

Leavened bread baked in tandoor and
topped with butter.




Chinese

—_—

NOODLES FRIED RICE

VEG NOODLES VEG FRIED RICE




DRINKS

SOFT DRINKS (1.25 Ltr)

$3.00




Dessert

MANGO KULFI

GULAB JAMUN (2Pc)

Milk dumplings are slowly fried to golden
brown and served with aromatic syrup.

GULAB JAMUN WITH
ICE CREAM

We Do Catering For All Occations

—_—

Addresses: Contacts:

SHOP 2B/36-38 RIVERVIEW STREET 2> 02 4573 0552
NORTH RICHMOND NSW 2754
[] 0497285925




Take Away Only

MEGA DEAL: $79.90

3Pc Samosa, 3Pc Chicken Tikka,
Choice of 3 Curries,
3 Rice, 3 Naans (Plain or Garlic) & Raita

(No Seafood & Lamb Shanks Included)

FAMILY DEAL: $59.90

2Pc Samosa, Chicken Tikka,
Choice of 2 Curries,
2 Rice, 2 Naans (Plain or Garlic),
2Pc of Papadum

(No Seafood Included)

DINNER FOR TWO: $44.90

Choice of 2 Curries,
1 Rice, 2 Naans (Plain or Garlic),

(No Seafood Or Lamb Shanks Included)

PARTY ORDER
Veg: $25 (per kg) Non-Veg: $29 (per kg)

Trading Hours

Tuesday - Thursday : 4pm - 9pm
Friday - Sunday : 3pm - 9pm

(This will be the trading timing in 2023. We will be closed on Mondays)

Thank you for your support and business with us.




