
Ignite the flames of desire and leave your taste buds tingling for more 

Brie Pakoras  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$7.95
Nuggets of Brie swathed in chickpea batter, deep-fried until golden 

Onion Bhaji  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$5.95 

Onion rings battered with Indian herbs & spices served with tamarind chutney 

Vegetable Samosas ( 2 pcs )  . . . . . . . . . . . . . . . . . . . .$5.95 
Traditional fried pastries filled with potatoes, green peas & cumin seeds

served with tamarind chutney

Mulligatawny Soup  . . . . . . . . . . . . . . . . . . . . . . . . . . .$4.95 

A heart warming combination of yellow lentils and coconut, finished with a

drizzle of cream

Vegetable Pakoras   . . . . . . . . . . . . . . . . . . . . . . . . . . .$5.95 

Mixed seasonal vegetable fritters served with tamarind chutney 

Chicken Tikka Salad   . . . . . . . . . . . . . . . . . . . . . . . . .$9.95 

Tender Chicken Tikka in our chef’s specially prepared garden salad 

Pepper Shrimps  . . . . . . . . . . . . . . . . . . . . . . . . . . . .$14.95 

Tiger prawns seared with spring onions, garlic cloves & crushed black pepper 

Prawns Pakoras  . . . . . . . . . . . . . . . . . . . . . . . . . . . .$14.95

Tiger prawns deep fried in a batter of Indian herbs and spices served with

Tamarind chutney 

Shikampuri Kebabs  . . . . . . . . . . . . . . . . . . . . . . . . . . .$7.95

Melt-in-the-mouth ground lamb kebabs flavoured with cinnamon & cardamom

stuffed with spiced curd prepared on an iron griddle served with mint yogurt chutney

Coconut Calamari Pakoras  . . . . . . . . . . . . . . . . . . . . .$7.95
Calamari rings prepared with mustard seeds & curry leaves in a deep fried

coconut breaded crust 

Chicken Breast Pakoras  . . . . . . . . . . . . . . . . . . . . . . .$7.95 
Assortment of battered fried chicken, served with tamarind chutney

Chefs Platter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$9.95
Chicken pakoras, Shikampuri kebab, vegetable pakoras & popadoms served

with mint & tamarind chutney 

Tandoori Selections 
Appetizers for the connoisseur of the tandoor 

Tandoori Chicken   . . . . . . . . . . . . . . . . . . . . . . . . . .$12.95 
Half chicken prepared in a spicy cumin marinade and roasted in the tandoor

Chicken Tikka  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$11.95 
Boneless tender chicken breast marinated in spicy sauce and
roasted in the tandoor

Tandoori Lamb Chop  . . . . . . . . . . . . . . . . . . . . . . . . .$13.95 
Tender spring lamb chop seasoned in cumin, coriander and black pepper served
with rosemary mint chutney 

Chicken Shashlik  . . . . . . . . . . . . . . . . . . . . . . . . . . . .$11.95
Boneless chicken breast marinated in cashew sauce roasted in the tandoor
with onions, tomatoes, green & red peppers 

Sufiyani Salmon  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$14.95 
Velvety morsels of salmon flavoured with a blend of royal cumin and dill,
roasted in the tandoor 

Seekh Kebab  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$9.95 
Minced lamb highly seasoned with herbs and spices, roasted in the tandoor. 

Harra Paneer Tikka  . . . . . . . . . . . . . . . . . . . . . . . . . .$10.95 
Cubes of soft Indian cheese coated with a green marinade of fresh herbs &
spices roasted in the tandoor

Tandoori Sampler      (2 people)......$17.95  (4 people)......$33.95 
Chicken tikka, seekh kebab, sufiyani salmon and paneer tikka served with
mint yogurt chutney 

Signature Dishes
Indulge in one of these delectable signature dishes and experience love at first bite!

Butter Chicken  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$12.95  
Tender chicken cubes prepared with light cream, tomato & fenugreek

Chicken Tikka Masala . . . . . . . . . . . . . . . . . . . . . . . . .$12.95
Now a British national dish, chicken tikka added in masala sauce

Chili Chicken Dilli Style  . . . . . . . . . . . . . . . . . . . . . .$12.95
Spicy boneless white chicken cubes, stewed in tomato and hot chili sauce with
crushed peppercorns. Garnished with red and green peppers 

Lamb Rogan Josh  . . . . . . . . . . . . . . . . . . . . . . . . . . . .$13.95
Tender lamb simmered in a base of sautéed onions, cumin, ginger & pepper
with fresh ground tomatoes

Bombay Bakra . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$13.95  
Delectable diced lamb simmered karahi style in a fricassee of sliced onions
and ginger, green pepper, tomatoes, green chilies & black cumin 

Malabar Machi Angoori  . . . . . . . . . . . . . . . . . . . . . . .$14.95 
Fillet of fish, marinated in tamarind and cumin seeds, then simmered in 
delicately spiced gravy 

Goanese Fish and Prawns  . . . . . . . . . . . . . . . . . . . . . .$16.95  
Fillet of fish and juicy tiger prawns in a light, creamy sauce with coconut 

Make any signature dish a dinner (with rice and naan bread)
Add $3.00mild   medium       hot         extra hot 

Breads & Sundries
Bits on the side ... not compulsory, but highly recommended 

Roti  . . . . . . . . . . . . . . . . .$2.25
Naan  . . . . . . . . . . . . . . . .$2.25  
Naan: Butter/Garlic  . . . . . .$2.95  
Lacha Paratha  . . . . . . . . .$3.25  
Aloo Paratha  . . . . . . . . . .$4.25
Kashmiri Naan . . . . . . . . .$5.50
Keema Naan  . . . . . . . . . .$5.95

Onion Kulcha  . . . . . . . . .$4.25
Mango Chutney  . . . . . . . .$2.25  
Mixed  Pickle  . . . . . . . . .$2.25
Cucumber Raita  . . . . . . . .$2.95
Popadoms (2 pcs) . . . . . . . .$1.95
Basmati Rice  . . . . . . . . . .$3.95
Mutter Pulao  . . . . . . . . . .$4.95

Mixed Thali Dinner
People from different cultures have diverse food habits. A traditional meal
in India is ideally shared ‘family style’ by ordering a mix of dishes that are
shared by all.  To truly enjoy the Kamasutra experience we would highly
recommend a Thali.  (Excludes dishes from the tandoor selections)  

LOVER’S THALI, DINNER FOR 2  . . . . . . . . . . .$48.95
Appetizer - Chef’s appetizer platter for 2
Mains - Choose any 3 dishes from our main menu 
2 of which may be meat, poultry or fish
1 vegetarian dish served with rice & naan 
($2.00 extra for prawns and/or biryani dishes)

LET’S GET TOGETHER, DINNER FOR 4  . . . . . $89.95
Appetizer - Chef’s appetizer platter for 4
Mains - Choose any 5 dishes from our main menu 
3 of which may be meat, poultry or fish 
2 vegetarian dishes served with rice & naan
($2.00 extra for prawns and/or biryani dishes)

(Prices are subject to change without notice)
Please inform us of any food allergies, our chefs will make all efforts to

accomodate your special dietary needs. 

Present Day Pleasures
If variety is the spice of life, these specialties will do more 

than make your mouth water! 

Jalfresi 
Ginger, garlic, onions and exotic spices simmered in clarified butter. 

Saag 
Sumptuously rich & creamy spinach sautéed with garlic and green chilies. 

Mewa Masala 
Mild and creamy sauce with tomatoes, cashews, whole nuts and raisins. 

Masala  
An exotic blend of garlic, ginger, cumin, pepper and onions, in a creamy
homemade yogurt. 

Shakuti 
A rich and creamy sauce with cool coconut flavour. 

Vindaloo 
A popular Goan style pickle curry, hot & sour combination with 
select Goan spices. 

Madras 
A rich and spicy coconut, mustard seed and fenugreek flavoured sauce. 

Old F lames  
There is nothing like an old flame to rekindle fond memories! 

Curry 
The original classic, which conquered the world

Bhoona 
A host of spices in a base of ginger, garlic, pepper & onions, roasted in a deep pan

Mughlai Korma 
A rich creamy sauce with ground almonds & cashews

Biryani 
Basmati rice prepared with ginger based curry sauce with choice of your
favourite meat, seafood or mixed vegetables 

Tender Chicken  . . . . . .$12.95  
Tender Lamb  . . . . . . . .$13.95  
Tender Veal  . . . . . . . . .$13.95  

King Prawns . . . . . . . . .$16.95  
Fish  . . . . . . . . . . . . . . .$14.95  

Tender Chicken  . . . . . .$12.95 
Tender Lamb  . . . . . . . .$13.95 
Tender Veal  . . . . . . . . .$13.95 

King Prawns  . . . . . . . . .$16.95 
Fish  . . . . . . . . . . . . . . .$14.95 
(Add $2.00 for Biryani dishes)

Eggplant Bharta . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$10.95 
Fire roasted eggplant with tomato, ginger & green peas (Smoky flavour) 

Chana Masala  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$9.95 
Curried chick peas prepared with garlic and onions 

Daal Makhani  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$9.95 

A velvety smooth combination of whole black lentils, spices and butter 

Malai Kofta . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$10.95
Melt-in-the-mouth cottage cheese balls in a delectable creamy sauce 

Gobhi Kaju Masala  . . . . . . . . . . . . . . . . . . . . . . . . . . . .$9.95
Florets of cauliflower prepared with onions, potatoes, tomatoes, spices and
whole cashew nuts

Shahi Bhindi  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$9.95
okra tossed with sautéed onions, turmeric, red & green chilies 

Mutter Paneer  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$10.95
Fresh cottage cheese and peas in a tomato based gravy 

Mixed Vegetable Curry  . . . . . . . . . . . . . . . . . . . . . . . .$10.95
Fresh vegetables prepared in a curry sauce sprinkled with coconut

Pepper Shrimps Tandoori Chicken Vegetable Biryani Mixed Vegetable Curry

Beverages
Soft Drinks
Pepsi | Diet Pepsi | 7up | Ginger Ale | Ice Tea $1.50

Juices
Orange | Apple | Cranberry | Mango................$2.95

Lassi (Indian Yogurt Drink) ........................................$3.75
Mango / Sweet / Salted

Bottled Water (500ml) ........................................$1.50

Perrier (330ml) ......................................................$2.25

Desserts
Rasmalai
(Cream cheese flat cakes soaked 
in a sweet milk syrup garnished with pistachio) ........$4.95 

Kheer
(Traditional Indian style rice pudding 
garnished with pistachio) ..........................................$4.95

Gulab Jamun
(Soft mouth-watering Indian Cheese balls,
deep fried and soaked in a sweet cardamom 
flavoured syrup) ......................................................$4.95

Kulfi
(A delicious traditional homemade 
ice cream served in your choice of 
Mango or Pistachio flavour) ....................................$4.95

Mango Banana Tartu fo ..................................$5.95

Colossal Caramel Chocolate Cheesecake $6.95

Lassi 

Colossal Caramel 
Chocolate Cheesecake

(Appetizers)

Sampray-yogika

Vegetarian
Could vegetarianism be the secret of a long and lascivious life? Here is a
selection to help you on your way, with plenty more under each heading 

Palak Paneer  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$10.95 
A creamy baby spinach sautéed and braised with home made cottage cheese. 




