NMAAN BREAD ALLMAANS ARE FRESHLY BAKED IN THE TANDOOR CVEN MOCKTAILS — — — — $-|5

Plain Naan .00 Virgin Mojito Sparkling Cranberry Lime
Plain flour baked soft bread
Virgin Pina Colada Sweet Sunrise
Butter Maan iy 50
Baked soft bread with butter and onion sead Apple Fizz
Garlic Haan 4,50

Baked soft bread with roasted garlic butter

Tandoori Roti £.50
1.-':hc:-lern@al flour bread SOFT DRINKS

Vindaloo Naan &.50 Coke 550
Baked soft bread topped with our vindaloo chutney
Clvesss Naai 5.50 Coke No Sugar E50
Baked soft bread filled with ch
read fi with cheese . 550
Cheese and Garlic .90
Baked soft bread filled with cheese and roasted garlic butter Sprite 550 l
Baked soft bread filled with cheese and fresh green chillies 54
Kulcha Naan 6.90 Iced Tea: Peach 550
Baked soft bread filled with spiced potato Ginger Beer
Kashmiri Naan 7.90
Baked soft bread stuffed with dry fruits and Kashmiri spices Lemon Lime Bitters 7.50
Keema Naan 7.90 Soda Lime Bitters 7.50
Baked soft bread stuffed with lamb mince and herbs
Lachha Paratha 6.90 Raspberry Lemonade 750

Soft multi-layered bread with butter

T 200 TAKEAWAY
ACCOMPANIMENT
Mixed Pickles 3.00 Tamarind Chutney 4,00 ' M E N U p—

Mango Chutney 3.00 Pappadums 4.00 Espresso / Long Black / Tea 5,00
Vindaloo Chutney 3.00 Cucumber Raita 5.00 Flat White / Cappucino / Latte / Masala Chai / Piccolo / Macchiato 550
LUNCH
Mint Chutney 3.00 Hot Chocolate 6.00 p ¥
lced Coffee with lce Cream 7.00 Mon ay - Fri ay M:30am - 2-3'3‘[3“'1
sALADS — —— — — — — — — ———— Extra Shot 2.00
| SALADS ————————————————————— | DINNER
Alternative Milk: Almond / Oat [/ Soy [ Lactose Free 2.00
P Satload satet A cis e Monday - Sunday 5:00pm - 9:30pm

Fresh leaf salad with cucumber, tornato, radish, Spanish onion and
club dressing

Kachumber Salad (GF/MF/DF) 9.90

Freshly picked herbs with diced cucumber, tomato, radish, Spanish onion,
chat masala, elve ol and fresh lemon juice

I~ (08) 83333732

DESSERT @
Gulab Jamun .90 613 Magill Road, Magill SA 5072

ggﬁﬂuﬁiﬁﬁﬁd in sugar syTup with rose water essence served with I ND] A N CLUE) h

Sticky Date Pudding .80 : .
Maist sponge muffin made with finely chopped dates served with mixed H indianclubsa.com.au

berries coulis and maple syrup

Chocolate Brownie . n.s0 FOLLOW US FOR UPDATES
Chocolate sauce, caramel popcorn, whipped cream Indian Club SA brings you an exquisite culinary experience drawing
Kulfi (Mango/Pistachio) 1n.90 inspiration from modern techniques while keeping the cultural integrity ﬂ @

of Indian cuisine, Our goal is to be your best Indian restaurant in town,

ensuring you enjoy your time spent with us wanting to come back for more.




STARTERS —F —7 /7 0/757-0ii

Samosa (MF)
Spiced potato and pea masala pastry served with tamarind chutney

Pakora [GF/DF/MF]
Chickpea fritters with market vegetables, spices and tamarind chutney

Onion Spinach Bhaji (GF/NF/DF)
Chickpea fritters with onion, spinach, green chilli and spices

Papadi Chaat (MNF)
Crunchy wheat crisps with potato, chickpea, voghurt, and tamaring chutrey

Aloo Tikki [CF/MF)
Potato patties with spiced white peas, yoghurt, tamarind and mint chutney

Hara Bhara Kebab [NF)
Lightly spiced cheesy potato-spinach patties with fresh rmarket herbs

Veg Manchurian (CF/MFDF)
Fried veg dumpling tossed in a spicy, sweet and tangy sauce

Vieg Momo (DF)
Steamed veggie dumplings with sesame infused tomato chutney

Paneer Shaslik [CF/MNF)
Tandoor baked spiced cottage cheese, bell pepper, spinach and onion

Chicken Tikka [CGF/NF)
Tandoor baked lemon spiced chicken sersed with minted yoghurt and fresh
market herbs

Chicken 65 (GF/NF/DF)
Spicy fried chicken tossed with green chilli, curry leaf and chili mayo

Chicken Momao (DF)
steamed chicken dumplings with sesarme infused tornato chutney

The Club Kebab (GF/NF)

Ground lamb kebabs marinated in chef's spices served with minted yoghurt
and fresh market herbs

Tuna Tikki (ODF)

Tuna croquette with cumin seead, ginger and roasted spice served with
chilli mayo

Amritsari Fish (GF/DF/NF)
Club spice marinated barramundi with carom seeds, lemon and herbs

Tandooari Prawn [MNFDF)

Tandoor baked fresh seawater king prawns served with minted yoghurt and
fresh market herbs

7.90
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Butter Chicken [CF)
Crearmy tandoor spiced chicken cooked in tomato, cashew and butter sauce

Chicken Tikka Masala [CF/NF)
Chicken pieces tossed with masala, onion, tomato, capsicum and chef's spices

Mango Chicken (CF/NF)
Chicken cooked in a special masala sauce with mango

Kadai Chicken (GF/MNF)

Chicken tamperad chill, cardamom seed, ginger, garlic, mixed bell pepper
and spices

Rogan Josh Chicken/Lamb/Beef [CE/ME/DF)

Traditional Indian style curny with your choice of protein

Korma Chicken/Lamb/Beef (CF)
Crearmy cashew curry reasted in mild grain spice with your choice of protein

Saag Chicken/Lamb/Beef [CF/HNF/DF)
Spinach puree, garlic, garam masala, ghee with your choice of protein

Madras Chickenf/Lamb/Beef [CF/NF/DF)

South Indian style curry, coconut cream, mustard seed and fresh curry leaves
with your choice of protein

Vindaloo Chicken/Lamb/Beef (CF/NFE/DF)
Flavoured with hot spicy blend of masala and touch of vinegar

Goan Fish Curry (CF/MNF/DF)

Fresh barramundi curry with mustard seeds, tamarind, coconut and a touch
of vinegar

Malabar Prawns (GF/NF/DF)
South Indian spice, fresh seawater kKing prawns, cury leaves and coconut cream

Shahi Paneer (GF)
Creamy cottage cheese curmy tossed with garam masala, cashews and tomato sauce

Saag Paneer [GF/NE)
Crearmy green curry cooked with spinach, cottage cheese, garlic, garam
rmasala and clarified butter

Paneer Butter Masala
Spiced cottage cheese curry with onion, capsicum and tomato sauce

Kadai Paneer [CFMF)
Cottage cheese sauteé with capsicurn, green chillies, fresh herbs and spices

Mushroom Matar Masala
Fresh mushroom and green peas cocked with ground spices and herbs

Veg Korma |(GF)
Seasoned vegetables cooked in crearn cashew sauce [(For mild lovers)

Achari Baingan (GF/NF/DF)
Baby eggplant curry with pickling spices, chillies and coriander

Club Kofta
Potato cheese dumplings cooked with cashew cream and mild spice

Aloo Gobhi (GFRMNFE/DF)
Potate and cauliflower curry with spices and fresh market haerbs

Veg Curry (GF/NF/DF)
Seasonal vegetable curry with herbs and spices

Chana Masala [GF/NEDF)
Chickpea spiced curry with tomato, onion, and coriander

Daal Makhani [GF/NF)
Slow cooked black lentil with creamy tomato sauce

Matar Methi Malai (GF)
Creamy green curry with peas and fenugreek (Chef's grandmother's recipe)

Kaju Masala
Roasted cashew tossed with rich light tangy sauce

Kaju Korma
Craamy cashew curry traditienally frorm Gujrat, India,. Must try popular dish

CLASSIC INDIAN —"F—7—75- /7575 /7 7
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CLUB SPECIALITIES ——————

Chilli Paneer 19.90

Indian cottage cheese sautéed with capsicurm, onion, soyva, hot and sweet
chili sauce

Club Salad [GF/MF] 21.90
Chicken breast, market fresh leaves, cucumbber, Spanish onion, cherry
tomatoes, guinoa, avocado and chef's dressing sauce

Tandoori Mushroom (CFHMF) 22.90
Club chef's recipe

Chilli Chicken 23.90

Fried batterad chicken, wok tossed in a special club made chilli sauce
with mixed bell papper and Spanish onion

Coat Masala 24.90
Braised goat on the bone curry with freshly ground spices and herbs

Barramundi [CFMF/DF) 24.90

Roasted barramundi served with curried purmpkin puree, lemon, market
fresh herbs

Lamb Shanks (CF/NF/DF) 22.90
& howurs slow braised shanks with roasted spices, onion and tomato sauce

Club Chicken (GF) 24.90

Tandoor baked chicken breast with cumin spiced potatoes, butter sauoe
and market herbs

Chilli Prawn [GF/NF/DF) 24.90

Frash seawater king prawns tossed in chef-made club chilli sauce and
market vegetables

Salmon 29.90
Our chef's signature dish

Butter Chicken with Rice N.50
Fish and Chips Nn.90
Nuggets and Chips Nn.20
Mac and Cheese n.so
Bowl of Chips 9.90
Flavoured lce Cream [Chocolate/Vanilla/Strawberry) 7.90

BIRYANI| -

Vegetable Birvani (CF/NF) 19.90
Seasoned vegetables, basmati rice, crispy onion, mint and raita

Chicken Biryani [GF) 22.90
Tender chicken, basmati rice, dry fruits, spices, saffron and raita

Lamb Biryani (GF) 23.90
Lamb pieces, basmati rice, dry fruits, spices and raita

RICE —7 "7 7Z75757Z7Z7"7—7—Y7027—77—7—
Basmati Rice 490
Plain basmati rice
Saffron Rice 590

Aramatic saffran flavoured basmati rnca

Fulao Rice 8.90
Basmati rice, green peas, spices and fresh coriander




