GINGERI ALOO GOBHI @ ./ $19.99

A dish with ginger, ondons, fomaloes, polatoes, gheen peas and florels of
cauliflower with spices

HARIYALI KOFTA $19.99

Fried dumpdlings balls mode of grated chesse coftage, potafoes, nifs
and deep fried, served in spinach grovy

METHI MALAI MATTAR $19.99

Coftage cheese ond green peas cosked in fresh cream, fenugreek and

fresh indian spices

CHANA MASALAO @ $19.99
Chickpeas copked with onions, fomafoes & spices, unigue flovours of Marth Indio
DALTADKAQ @ $19.99
Yellow sl lentls cooked Wil oriaa, ginger, omens and fomoloes

DAL MAKHANI $19.99
Bicack tentiis ond kidney beons cooked with anion, fomaloes, Biaffer and spices

MALAI KOFTA $19.99

Fried dumplings balls made of grated chease coffags, potafoes, nuls
deep fried qnd served with cashew gravy

VEGETABLE KORMA $19.99

A combinotion of mix vedetables in o creamy stple with cashew grovy

KADAI VEGETABLE ./ $19.99

A dish with o combinofion of vegelobles and kodar sowce; finished with
onions end corandear

SHAHI PANEER $20.99
Cubes of cheese coffage cooked with cashew gravy and cream
KADAI PANEER .~ $20.99

A dish with o combimaiion of colfage cheese in kool sauce, finlshed
Wwith onions and corandes

PANEER TIKKA MASALA $20.99

Cheesa coffags cooked With capsicim, ondon, fomalass ang spices

PANEER BUTTER MASALA $20.99
Cheese cotfoge cooked i mixed Huck gravy of coshew, atich anad buiier
siuce Wilh coriander herbs and spices
PALAK PANEER $20.99
Coflage cheese cooked in skilfully Mended spinach in an exolic curry pinjab speciol,
PANEER MAKHANI $20.99
Coffage Chesse cooked with a special makhoni ssuce and créam
PANEER LABAEDAR $20.99
Coffage Cheese cooked in a creamy siyle sauce with cashew, almond and anigns

o not inciuded
BOMBAY INDO - CHINESE oy clstis with fie £3.98 sxtr
CHILLI CHICKEN DRY/GRAVY & $22.99

Fomeless chicken preces deep fried omd sautéed with andon, ganlic,
COPSHCOUIM, SOV SOUCE, Wimegar

CHICKEN FRIED RICE/SCHEZUAN @ $22.99

Rice sautéed with chicken, eggs, capsicum, onans, 50 sauce and vinegar

PANEER CHILLI DRY/GRAVY $22.99
Cheese collage mixed with cork flowr and deep fried, soufded with
ginger, garlic, orions, 5oy sauce and vinegor

MIX VEGETABLE MANCHURIAN DRY/GRAVY @ 42299

Dumplings made of finely chopped mix vegetables deep fried and
souiféed with garlic, ondons, soy sauce, amd winegir

ONLINE ORDERING AVAILAELE WWW.CURRYLOUNGE.CO.NZ

VEGETABLE FRIED RICE/SCHEZUAN O @

Fice seiilded with onion, garic, copsiclin, carrals, Soy souce and viregor

EGG FRIED RICE/SCHEZUAN ©

Srramblad agge squisad with rice, garlic, soy souce, Winagar and
finished with spring ondons

CHEF'E SFECIAL c4 ”MM {chef recommendation] JF

Naan stuffed with chicken, cheese, chilly and conander,

HA"GD KULFI [ehef reconrite o afien)
GULAB JAMUN ¢ pieces

Sweet dumplings in g golden syrup
ANY ALLERGIES PLEASE ADVISE THE STAFF

$22.99
$22.99

BREADS WITH BUTTER (advise if NO butter on bread)

PLAIN NAAN $4.50 BUTTER NAAN $5.00
TANDOORI ROTI $5.00 GARLIC MAAN £5.50
VEGAN GARLIC NAAN $5.50 GARLIC TANDOORI ROTI $5.50
LACCHA PARANTHA $5.99 ALOO PARANTHA $65.99
CHEESE & GARLIC NAAN $5.99 CHEESE NAAN $5.99
ONION KULCHA $6.99 PESHWARI NAAN $9.99 MEN U
PANEER KULCHA $9.99 KEEMA NAAN £11.99

$10.99

A BIRY AN IS A RICH AND AROMATIC RICE DISH, COOKED TOGETHER WITH
YOUR CHOICE OF PROTEIM + RAITA.
VEGETABLE BIRYANI
EGG BIRYANI
BONELESS CHICKEN BIRYANI
LAMB BIRYANI
PRAWNS BIRYANI

$10.99

PAPPADUM 4PCS $2.99 BASMATI RICE
MIXED PICKLE $5.00 MANGO CHUTNEY
RAITA icucumber and yogurt) $6,00 GREEN SALAD
ONION SALAD $9.99 JEERA RICE
COCONUT RICE $9.99

ANY CANS

LASSI (saited or sweet pilease advise)

MANGO LASSI

O veean @  DAIRY FREE

€unry

Lounge

INDIAN RESTAURANT & TAKEAWAY

6 Alexander Road, Raumati Beach, 5032

Phone- 04 299 3389
www.currylounge.co.nz

$20.99
$21.99
$22.99
$23.99
£24,99

$3.99
$5.00

$6.99

:;-:g OPEN & DAYS
i TUESDAY TO SUNDAY
; LUNCH - 11 AM TO 2 PM

E:g DINNER - 4:30 PM TO LATE

Any Vegetable Curry: $16.00

THESE SYMBOL SYMBOLIZE Chicken Curry: $17.00
(GF) GLUTEN FREE (W) CONTAINS NUT Lamb Curry: $18.00

Seafood Curry: $20.00
Includes rice and plain naan, any upgracdes are extra
NOT available on public holidays



MEAT PLATTER & 26.99 JHALFREZEE CHICKEM/LAMB/ PRAWN
STARTERS VEGETARIAN (served with house sduces) Consists of Mungh Tikke, Reshmi Tikka, Lamb Seekh, and Mint Chicken $ ' ..'I'allf.'ezee dish is g fu'&mrsumel& d'E'In'I:t.IJh'E Indian dish of stir- $21.99/%22,99/$23.99
ONION BHAJI © O @ *3 99 Tikko fried meat with plenty of veggies & spices
5 . . 26.99 .
Julienne cuf onions with o mixture of spice omd chickpen flow then deep fry Eggﬂ?ﬁj;gﬁ:gﬁtbi I;fgfgﬁ;;;i;ﬁ;ﬁ;ﬁ;f TN SEE:] 5 CHEF’S SPECIAL with cempilmentary basmot fee
intil crfspy e : : J e L
. Gariic Chicken Tikka AMRITSARI CHICKEN _‘_jn 23.99
VEGETABLE SAMOSA 2 [HECES G 'ﬂ' $9-99 ANY NUT ALLERGIES PLEASE ADVISE THE STAFF Chicken curry cooked in fradifional punjobi siple with boneless chicken, $ )
Triongulor pasiny filled wirh polalces, peas and herbs then fried golden brown CRISPY HONEY CHILLI CHICKEN $23 99
POTATOFRIES= Q& LD MAINS NON-VEGETARIAN with complimentary basmati rice Deep fried crispy chicken sauréed with garlic, honey and chilli fiakes :
Oeap-fried podaioes thot have been cut Into warious shopes or into thin sirps. HONEY CHICKEN $23 99
ALL CURRIES ARE GLUTEN FREE . ; . s . .
VEGETAELE SPRING ROLLS & prﬂE s 0 m $g_gg A _ Chucke.r.: prereg_mmmnteu'-mm bukter, honey, gadlic cooked with
Spiced veggies are filled in wrappers to make deep fried spring rolfs. MILD / MEDIUM // KIWI HOTJ"’;" HOT L/ Erﬂnmsrﬁpf:eﬁ ICKEN $
JEERA ALOO @ O ® $14.99 | BUTTER CHICKEN 21.99 (EN 23.99
Diced potatoes cooked wﬁ cumin and fresh herbs Marinated chicken fillels roasted in e fandaor oven cooked I creamy $ Highly recommenduiion by chef coaload with aoshewrnul souce and creom.
PANEER PAKORA & paxoras = CHICKEN TIKKA MASALA Meal cooked with onfon, ginger, gatlic & tomaloss with yoghur! cream & almonds
Fieces of cotfoge cheese cogled in chickpea floor and deep fried $21.99 CHICKEN LAHORI $23 99
L render ciicren filiets roasfed ih faioaer oven and copked with ondons, ﬂ' =
SAMOSA CHAAT 2 HECES ﬂ_f =fmaosa $13.9‘9 capsicim, and spices. Classic Laford cirry with fender mecl preces sinvmered n
A mouth walering dish with o mixture of samosa, chickpea, chafrey amd onfons INDIAN STYLE BUTTER CHICKEN (chef reco o) bold spices and a rich, flaverful gravy
chef recamimsmnlalion 21'99
CAULIFLOWER 65 m' *1'3'9? Butter chicken is prepared with marinated chicken that’s fivst grifled ond $ EHIEHE" LABABDAR ) ) $23_99
v = ' 1 vEQI COONEd iR O CrEamy SEYIE SIS WIET COSNEW, QiMOTE Ol Omians,
Cauliflower pieces marinated with special spices and deep fried, and tossed then served in o rich gravy mode with lomele, butter, and o special spice Meat caaked tyl th cashew, almand and
et b ot blend s o base. KAJU CHICKEN CURRY $23.99
Cooked ina rich cashew based gravy with aromalic spices and herbs.
STARTERS NON-VEGETARIAN MANGO CHICKEN $21.99
(served with mint sauce) This curry is perfect balance of sweel, savoury and creamy flavours. LAMBE BALTI » ® $23.99
: Thick lamb curry cooked with lomatoes, ginger, corfonder and spices
CHICKEN LOLLIPOPS 5 pieces @ $20.99 | EGG CURRY MASALA /@ $21.99 FEFP”EH [riFH AV & o E,; mﬁé ger, corl pi
Chicken wings marinated overnight and deep fried 3 Boiled egg curry coaked with anign and tomato gravy, it s DA Tt AT i opes pnos anl suises. Jir-the datiig $23.99
- - 2 -] L ’ P
Chicken pieces maringafed i yoghurf, cream, white pepper, than Chicken or Lamb cooked with fenugreek flavored creamy sauce, $21.99/$22.99 Tender pleces of meat cooked in a rich aromatic spices. :
skewered and roashed in fandaar Du PYAZA o CHICKEN/LAMB J
CHICKEN RESHMI TIKKA 5 pieces @ $21.99 | Cooted with ticed anions, spices and made intodry cury... acishwitn $2199/522.99 el It il with complimentary basmati rice
Gomeless chicken maninated in yogurt, cream, cheese, and mild spices more onions. GOAT CURRY MASALA WITH BONE /el wcammenivtion)  $25,99
and roasted it fandod!. KORMA CHICKEN/LAMB | 2 must by dish cooked in o froditionnl way with whole spices, onions
CHICKEN 65 DRY O 821.99 | Cooked with gravy of cashews , almonds and very mild spices. $21.99/$22.99 and tomatoes
Popilar South Indian dish. Boneless chicken péeces marinoded in a
special tatter and deep fred, garnished wilh curmy leave ROGAN JOSH m it e SEAFOOD CURRY with complimentary basmati rice
Curfy copked with roasted and crushed spices in o Irodifionad fndian $21.99/$22.99 ry
TAN Dﬂﬂ'ﬂfl CHICKEN @f o : HALF $19.99 | sy with tarmato flavour finished with corlander. GOAN FISH CURRY @ $24.99
Tefier sprng ciicken marinaled witn fresh herbs ang spces, en A popedar n dish, fish coaked with cocant, fenugreak, coriander seeds and
skewered and cooked i fandoo FuLL $27.99 | BHUNA ~ @ _ _ . ESI;I;:EE Hsfz";';ﬂga ﬁ'm'sf.ﬁ-rd wffhﬂ?:nr.innf;w iy
i Boneless meal conked with chopped onions, fomohoes and corfander. 99/%22.
LAMB SEEKH 5 pieces @ $22.99| KADAI /@ chicken/uamg | FISH MASAL $24.99
;ulfgllilrl;flelﬁ{t:j ;Imfwmh' m s Kadai is a fraverful and spicy North Indian dish that is made with $21.99/%22.99 | Freshfish marinated in spices and simmered in thick onion gravy and tomato gravy
Priillimsien F’?‘:tf_g : o i $23.99 | chicken or lamb pisces coaked in @ tomato-based sauce, FISH KORMA £24.99
ES5 IS BCES Mannaied (R musiar - Carrom - FOETLIT O G L £ : .
et T runﬂ']m.r ¥ ACHARI .-"'ﬁ . - | Esgacggﬂg_;?; Fish cooked with grovy i::_::&hew. almod's, and very mild spices
MINT CHICKEN TIKKA 5 PfEEES {chef recommendation) (&) $23.99 A north Inclian curry made with pickling spices and chicken : ¥ PHAWH CUR HT S i 5241.99
Boneless mannated chicken pieces with fresh mint, coriander ond MADRAS @ E;'%gﬁ'; Lg";ﬁj;ﬂﬂ'ﬂ" Traditional dish made with enion, garlic, gingey, lomate & homemade curry Spices,
aromatic indian spices roasted in landooy. Cooked in South Indian stie with coconu! and spices. 2 : ? BUTTER PRAWN $24.99
GARLIC CHICKEN TIKKA 5 pieces (chef rcommeniation) (&) $23.99 SAGWALAD ng:nug? LAME/ PRAWN | Marinated prawn cosked in creanmy lomata gravy.
Bomeless chicken fillets marinated in garlic, ginger ond herbs and Meat cooked {n skilfully biended spinach in an exadc curmy 21.99/522.99/$23.99
smoked jn ffe fondoarn aven. Dunfal spesial. VEGETARIAN MAINS with complimentary basmati rice
MALAI CHICKEN TIKKA 5 pieces (chef recommendation' @ $23.99 | AFGANI (chef recammendation S5 is2 99 42596 | ALOO SAAG O @ $19.99
i"*_*ﬂd':-"" "-'JT'.E':-;‘:EME“ mq.un.rr&ed in mf*h;rﬁ' fuils, fresh cream, garlic, Boneless meal cooked in @ creamy cashew nif sauce : ’ : Aloo zoag is made with soag (a varely of greens, including musiard =
ginger ang cheesa and cookedq in fhe landoon oven, VINDALOD ﬁ greens, smnoch ), potofoes and spices.
A CHICKEN/LAMB/ PRAWN s
PRAWN CHILLI (DRY / SEMI DRY) @ $25.99 Caoked with onien, fomate, vinegar and curry spices in tangy 521‘“?‘;22*“”23 99 ALOO MATTAR $19.99
Crisp fried prowms ore fossed in o spicy, hot, sweer and fangy chilll spuce fOmatn SCucE. Potzioes cooked with onfen, tamatoes, green peas and spices.

ONLINE ORDERING AVAILABLE WWW.CURRYLOUNGE.CO.NZ




