PANEER BUTTER MASALA (MILD, GF, NF) $15.90

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

MALAI KOFTA (MILD)

BEEF VINDALOO (HOT, GF, NF)

$19.90

LANB BHUNA (MEDIUM, GF, NF, DF)

$19.50

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

$15.90

Veg cashew dumplings ﬂavoured with coriander, and cumin,
cooked in a creamy sauce.

CHICKPEA MASALA (MEDIUM, GF, DF, NF) $15.90
Chickpea cooked with herbs, spices and tomato & onion
gravy

Goan specialty dry beef curry cooked in tangy sauce.

Tender lamb pieces cooked in a sundried tomato sauce and
Indian spices.

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

NON-VEGETARIAN SELECTION

$19.90

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

$19.90

MADRAS BEEF (MEDIUM, GF, NF)

$19.90

$18.90

CHILLI GARLIC CHICKEN (HOT, NF, DF)

$18.90

SIDES

CHETTINAD CHCICKEN(MEDIUM, GF, NF, DF)

$18.90

POPPADOM

$3.00

RAITA

$3.00

CHICKEN TIKKA MASALA (MEDIUM, GF, NF)

$18.90

CHUTNEY (MINT, SWEET MANGO)

$3.00

CHICKEN KORMA (MILD, GF)

$18.90

CHICKEN CURRY (medium, GF, NF, DF)

$18.90

Spicy chicken tossed with onion and capsicum for chili lovers.

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

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

Boneless chicken piece cooked in creamy cashew based
sauce.

Tender chicken cooked in coconut based sauce ﬁnished with
curry leaves.

KEEMA MUTTAR (Medium, GF, NF, DF)

$19.90

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

LAMB KORMA (Mild, GF)

$19.90

LAMB SAAG WALA (Medium, GF, NF)

$19.90

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

FAMILY RESTAURANT

Kashmiri specialty made tomato and a brown onion based
gravy.

BUTTER CHICKEN(MILD, GF, NF)

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

IND IA

Delicious slow cooked beef pieces with madras spices and
herb

RICE
PLAIN RICE

$3.50

CHICKEN TIKKA BIRYANI

$16.50

LAMB BIRYANI

$17.50

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

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

* Please inform staff, if you are allergic to any food.

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

* Trading hours are subject ti change without prior notice.
Check our website or facebook page for any changes.

GF = Gluten Free | NF = Nut Free | DF = Dairy Free

GF = Gluten Free | NF = Nut Free | DF = Dairy Free

WHARF

ROSEBERY

F/4, D8 STOKES HILL WHARF
STOKES HILL RD, 0800

5/164 FORREST PARADE
ROSEBERRY, PALMERSTON 0832

8941 5250
0478 623 028

8932 6337
0434 081 184

ORDER ONLINE
WWW.INCREDIBLEINDIADARWIN.COM.AU
OR EMAIL US

ORDER@INCREDIBLEINDIADARWIN.COM.AU

COMBO DEAL
FAMILY COMBO

Choice of any 3 curries with, Rice, Garlic Naan. Raita,
poppadum

TASTING PLATE (THALI)

FROM TANDOOR (clay oven)
$50

$21.50

Choice of any 2 curries from butter chicken, chili garlic
chicken, lamb rogan josh or beef vindaloo served with daal,
rice and naan

$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

SAMOSA CHAAT

Samosa served with green mint and tangy tamarind
chutney, ﬁnished with onions and yoghurt.

VEG SAMOSA (DF) 2PC

$8.00

$6.00

$8.00

Local grown assorted vegetables coated in Bengal gram ﬂour
& herbs.

ONION BHAJI (GF, DF, NF,)

$8.00

Local grown shallow fried onions coated in gram ﬂour batter.

TRIO OF DIPS

$9.90

MURG MALAI KEBAB (NF, GF) PC 5

$9.90

Fresh Chicken marinated in creamy cheese sauce.

TANDOORI CHICKEN

HALF$14.00, FULL $23.90

$9.90

Selection of dips served with naan bread ( mint chutney,
sweet mango chutney & raita.

BARRA FISH CURRY(IMP) (GF, NF, DF)

$23.50

Spicy and tangy local ﬁsh prepared with tomatoes
and tamarind.

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

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

PRAWN BUTTER MASALA(IMP)(GF, NF)

$20.90

SEEKH KEBAB (GF, DF, NF) PC 4

$11.00

PRAWNS MUGHLAI(IMP)(MILD, GF)

$20.90

KASHMIRI LAMB CUTLET PC 2

$12.50

VEGETARIAN SELECTION

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

BREADS
NAAN

$3.90

BUTTER NAAN

$4.50

GARLIC NAAN

$5.50

KEEMA CHEESE NAAN

$7.00

Traditional Punjabi bread cooked in a Tandoor oven.

Prawn cooked in mild tomato and cream based sauce.

Prawns cooked in traditional Mughlai gravy (cashew nut
gravy)

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

NAVRATN KORMA (MILD, GF)

$15.90

ALOO GOBHI (MEDIUM, GF, NF, DF)

$15.90

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

Traditional Punjabi bread cooked in a Tandoor oven.

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

VEG POKORA (GF, DF, NF)

PCS 5

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

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

APPETIZERS
ALOO TIKKI

CHICKEN TIKKA (NF, GF)

SEAFOOD SELECTION

Traditional Punjabi bread smeared in garlic.

Naan Bread Stuffed with minced lamb & cheese.

ALOO KULCHA

Stuffed with potato, fresh coriander and spices

CHEESE GARLIC NAAN

$6.50
$6.50

Stuffed with cheese and brushed with clariﬁed butter.

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

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

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

Mixed Vegetables cooked in cashew creamy sauce, with a
hint of saffron.

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

KHATTE BAINGAN ALOO(MEDIUM, GF, NF, DF) $15.90
Eggplant cooked with , turmeric, onion, ginger-garlic &
tomato ﬁnish with amchur.

GF = Gluten Free | NF = Nut Free | DF = Dairy Free

GF = Gluten Free | NF = Nut Free | DF = Dairy Free

GF = Gluten Free | NF = Nut Free | DF = Dairy Free

