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ROSEBERRY - DINE IN

APPETIZERS
CHICKEN TIKKA (NF, GF)

$10.00

MURG MALAI KEBAB (NF, GF)

$10.00

TANDOORI CHICKEN NF, GF)

$14.00

Tender chicken thigh ﬁllets marinated in yoghurt and classic Tandoori Masala.

Fresh Chicken marinated in creamy cheese sauce.

Tandoor oven cooked chicken marinated in ginger, garlic, yoghurt, lemon juice
and a range of ground spices, garam masala & Kashmiri chilies.

SEEKH KEBAB (GF, DF, NF) 4 pcs

$11.00

Lamb minced laced with Tandoori masala, ginger, garlic, green chilies and
wrapped onto a skewer and cooked to perfection in clay oven.

KASHMIRI LAMB CUTLET (NF,GF) 2 pcs

$12.50

SAMOSA (DF) 2 pcs

$6.00

ONION BHAJI (GF, DF, NF) 4 pcs

$8.00

ALOO TIKKI (NF, GF) 2 pcs

$8.00

PANEER SHASLIK (NF, GF)

$10.00

FISH TIKKA (NF,GF)

$12.00

MIXED GRILL PLATTER

$35.00

Lamb chops coated in yoghurt and ginger garlic paste, Kashmiri spices served
with homemade chutney.

Homemade pastry stuffed with spiced potatoes, green peas and Indian herbs.

Local grown shallow fried onions coated in gram ﬂour batter.

Shallow fried Potato patty, served with tamarind and mint sauce. Garnished
with curd and coriander

Paneer marinated in spices, ginger & garlic, natural yoghurt, and mixed herbs.

ﬁsh marinate, garlic and ginger with the chilli and coriander, grilled in tandoor

NON VEG SELECTION
BUTTER CHICKEN (Mild, GF, NF)

$18.90

CHILLI GARLIC CHICKEN (Hot, NF, DF)

$18.50

CHICKEN TIKKA MASALA (Medium, GF, NF)

$18.50

CHETTINAD CHCICKEN (Medium, GF, NF, DF)

$18.50

LAMB ROGAN JOSH (Medium, GF, NF, DF)

$19.90

KEEMA MUTTAR (Medium, GF, NF, DF)

$19.90

LAMB KORMA (Mild, GF)

$19.90

LAMB SAAGWALA (Medium, GF, NF)

$19.90

GOAT MASALA W/bone (Medium, GF, NF)

$19.90

BEEF VINDALOO (Hot, GF, NF)

$19.90

MADRAS BEEF (Medium, GF, NF)

$19.90

Chicken Tikka simmered in creamy and tomato based sauce laced with raw
honey and ﬁnished with kasoori methi.

Spicy chicken tossed with onion and capsicum for chili lovers.

Chicken tikka cooked with tossed onion, capsicum in tomato based masala
sauce.

Chettinad Chicken is a classic Indian curry made with spices and coconut.

Kashmiri specialty made tomato and a brown onion based gravy.

Hyderabadi specialty of minced lamb and fresh green peas cooked with Indian
garam Masala and fresh coriander.

Tender pieces cooked in yoghurt, cream and cashew nut gravy. Garnished with
coriander.

Tender Lamb pieces cooked with locally grown spinach and Indian herbs.

Tender Goat pieces cooked with tomato, garam masala & Indian herbs.

Goan specialty dry beef curry cooked in tangy sauce.

Delicious slow cooked beef pieces with madras spices and herb

VEGETARIAN SELECTION
TARKA DAAL (Medium, GF, NF, DF)

$ 14.90

DAAL MAKHANI (Medium, GF, NF,)

$15.90

KADHAI PANEER (Medium, GF, NF)

$15.90

PALAK PANEER (Medium, GF, NF)

$15.90

PANEER BUTTER MASALA (Mild, GF, NF)

$15.90

MALAI KOFTA (Mild)

$ 15.90

NAVRATN KORMA (Mild, GF)

$15.90

ALOO GOBHI (Medium, GF, NF, DF)

$15.90

BOMBAY ALOO

$15.90

KHATTE BAINGAN ALOO

$15.90

CHICKPEA MASALA (Medium, GF, DF, NF)

$15.90

Yellow lentils tempered with cumin seeds, onion, tomato & fresh coriander

Whole black lentils soaked overnight and ﬁnished in a tomato based gravy
with cream & spices

Cottage Cheese cooked in a distinctive coriander and capsicum ﬂavored
tomato and onion gravy

Cottage cheese sautéed with onion, ginger, garlic and blended with creamed
spinach

Cottage cheese cooked in a creamy, tomato based gravy & ﬁnished with raw
honey

Veg cashew dumplings ﬂavored with coriander, and cumin, cooked in a creamy
sauce
Mixed Vegetables cooked in cashew creamy sauce, with a hint of saffron

Cauliﬂower and potatoes cooked in onion tomato based gravy with fresh coriander

Potatoes cubes cooked with Indian spices, fresh coriander ﬁnish lime juice.

Local Eggplant cooked with turmeric, onion, ginger-garlic& tomato ﬁnish with
amchur.
Chickpea cooked with herbs, spices and tomato & onion gravy

SEAFOOD SELECTION
BARRA FISH CURRY (imp) (Medium, GF, NF, DF)

$23.90

BLACK PEPPER FISH (imp) (Medium, DF, NF)

$23.90

Spicy and tangy local ﬁsh prepared with tomatoes and tamarind

Local barra cooked with stir fried onion and capsicum spiced with pepper

PRAWN BUTTER MASALA (imp) (Medium, GF, NF) $20.90
Prawn cooked in mild tomato and cream based sauce.

PRAWN MUGHLAI (imp) (Mild, GF)

Prawns cooked in traditional Mughlai gravy (cashew nut gravy)

$20.90

CHILLI CORIANDER PRAWN (imp) (Medium, DF, NF, GF)
$20.90
Prawns tossed along with fresh coriander, capsicum and onion masala sauce.

BIRYANI RICE
BASMATI RICE

$3.50

KASMIRI PULAO

$6.00

CHICKEN TIKKA BIRYANI

$18.90

LAMB BIRYANI

$19.90

Basmati rice cooked with dry fruits & spices, ﬂavored with saffron.

Hyderabadi specialty- Long Grain Basmati rice cooked with Indian spices,
chicken, hint of saffron ﬂavored.

Hyderabadi specialty- Long Grain Basmati rice cooked with Indian spices, lamb,
hint of saffron ﬂavored

BREADS
NAAN

$ 3.90

BUTTER NAAN

$ 4.50

GARLIC NAAN

$ 5.50

KEEMA CHEESE NAAN

$ 7.50

ALOO KULCHA

$7.00

CHEESE GARLIC NAAN

$7.00

CHENNAI ROTI

$3.90

Traditional Punjabi bread cooked in a Tandoor oven.

Reﬁned ﬂour layered and cooked in tandoor oven & brushed with clariﬁed
butter.

Traditional Punjabi bread smeared in garlic.

Naan Bread Stuffed with minced lamb& cheese.

Stuffed with potato, fresh coriander and spices.

Stuffed with cheese and brushed with clariﬁed butter.

SIDES
ONION SALAD

$3.50

POPPADOMS

$3.00

RAITA

$3.00

TRIO OF DIPS

$9.90

Selection of dips served with naan bread ( mint chutney, sweet mango chutney
& raitha)

DESSERTS
GULAB JAMUN

$5.50

MANGO KULFI

$5.50

GAJAR HALWA

$8.50

Cheese dumplings soaked in sweet syrup infused cardamom.

Homemade Indian ice cream enriched with pistachiO.

Carrot halwa cooked on slow ﬂame with milk

Family Tasting Platter

$52.00

Choose any two meat (Butter chicken / Lamb Rogan Josh/

Beef Vindaloo/Chili Garlic Chicken/ Beef Madras/ Lamb Korma/
Chicken Korma)

(Dhal compulsory)
Accompaniments: rice, bread, pappadoms, Raita.

Nawabi Banquet

$30.00 Per Person

Minimum 4 persons. Dishes subject to availability
Entrée: Samosa and Chicken Tikka
Choice of 3 curries from the menu, no seafood.
Accompaniments: rice, bread, pappadoms, Raita.

Mixed Grill Banquet

$40.00 Per Person

Minimum 4 persons. Dishes subject to availability.
Entrée: chef selection of 4 entrées platter
Mains: Choice of 4 curries from the menu.
Accompaniments: rice, bread, pappadoms, Raita.
Desserts: Dessert of the day

Beverages
Indian Masala Tea

$4.50

Green Tea

$4.50

Orange Juice

$5.00

Apple Juice

$5.00

Lemon Lime bitter

$6.00

Fresh watermelon & Ginger juice

$6.50

Mango Lassi

$6.50

Sparkling

$5.50

Coke

$4.00

Diet coke

$4.00

Coke Zero

$4.00

Lemonade

$4.00

Sunkist

$4.00

Solo

$4.00

Indian Street Food
Aloo Tikki $8.00
Shallow fried Potato patty, served with tamarind and mint
sauce. Garnished with curd and coriander
Papadi Chaat $8.00
Crispy fried dough wafers, laced along with chickpea,
potato, yogurt and tamarind chutney and topped with
chat masala
Chicken Momos $8.00
Steamed minced chicken dumpling served with spicy
tomato chutney.
Samosa Chaat $8.00
Samosa served with green mint and tangy tamarind chutney, ﬁnished with onions and yoghurt.
Veg Pakora $8.00
Local grown assorted vegetables coated in Bengal gram
ﬂour & herbs

