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Tadka Beverage List

Strawberry Mojito ’ $7.00
Fresh mint muddle with fresh Iemon & s’rrcwberry syrup topped up with soda

.

Spicy Ginger ' : - . $7.00
Fresh lemon mix with crushed glnger & Iemonode ,.., \

© e X 4O
Indian Masala Lemonade o £3 $7.00
Lemonade made with Indian m|x mﬁsolo‘

-':"‘\ \. © S‘\.‘._. i
‘Orange Julio y P T ) $7.00
Vanilla lce cream blended with oronge JUlée > g
=3 v . : -
Cranberry Blend - Sinm Semy Some Jupm St 3o S o Yl S0 YA oI o
. Cranberry juice blended with orange juice, mixed with lime juice and-topped up with

soda

Pineapple Tropical $7.00
Pineapple juicg, mixed wifl WJ&% mixed wi h fresh lime and topped up with
‘lemonades e > (e

Yy o s

% Bt
T
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LassixYoghur’r Smgothies)

Mango Lassi y. $5.00
Strawberry Lassi e | N $5.00
Sweet Lassi ‘ $5.00
Salted Lassi 5N @ 5 s $5.00
~ Soft-Prink &%)
WV e - N
@ N TRLG
Coke ek TUe B 2 $4.00
Coke Zero 7;'. o o e $4.00
Diet Coke e a4y o W, $4.00
Memonade . L.ar et e s . $4.00
~Lemon Squash —a o - $4.00
~ emonlime &Biters oo L L '.24'90 :
. Ginger Beer. i ~$4.00
Fanta | $4.00

Raspberry Lemonade $4.00
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Tadka Vegetarian Share Platter for 2 $14.90
A house special assortment of Samosa, Onion Bhaiji, Haara Kebab
Tadka Meat Platter for 2 $15.90
A meat lover's assorfment of Cheese Chicken, Lamb Seekh Kebab & Chicken Tikka
o
Samosa (4 pieces) $6.90
Spiced mashed potato & green peas, f|||0d in housemode pastry & deep-fried.
Onion Bhaji e o ¢ (- $6.90
Fresh onion dipped in gram flour bafiter & deep#rled -
Pudina Paneer Tikka (GF) (4 piece $9.90

Tender paneer nuggets monno’red ifyoghurt &:ndlon spices glazed with mint &
roasted in the tandoori oven on chareoal fire :

Paneer pakora (4 pieces) 8 ' $2.00
‘Cofttage cheese strips dipped in chickpea flour bo’r’rer and deep-fried
- Chili Paneer Dry $92.90
~Co’r’rege Ccheese, onion, cop5|cum'sou1‘éed in gorlrc ’rdssed'wﬁrh-soyu & tomato sauce ~
" Hara Kebab (4 pieces) - - — R TEYAY) .
Delicious Kebalbs made with spinach and cottage cheese
Stuffed mushroom (4 pieces) $92.90

Mushrooms stuffed with spinach and chqese _Qbo’red with crumbs & crispy fried
Samqsa_Ch o | R *Qv"' o $7.90

Somoﬂ\eﬁ@ .Qﬁgb e “ pbﬂe‘ﬁl onlo wghurf o

- Cru

e chicken kebeldy
Rourlon Chicken (ngf
“Boumgen marinated chiel ¢
SCAULChicken Dry ‘: -
EV*Chicken cookedid 5 O- d't‘ ese style

O perfection in




Lamb Chops (4 pieces) ¢ 9 $15.90

Succulent tendered lamb chops cooked in clay oven with traditional Lucknowi spices

Rum Lamb Chop (4 pieces) $16.90
Succulent tendered lamb chops marinated with Bundy rum cooked in clay oven
Lamb Seekh Kebab (4 pieces) $10.90

Minced mutton kebab, generously flavored with spices slow cooked in a clay oven

Punjabi Fish Pakoda (4 pieces) - $10.90
Ling fish marinated with lime juice, cum‘p&u@er & pepp%dlpped in gram flour
batter and deep-fried. ¢ o

Prawn Pakora (6 pieces) » o $12.90
Prawn dipped in chickpea flour bcf?gr or%spmes-

TANDOOR = THE SOUL @F INDIAN COOKING

Think INIGRTE6A and & firs things that
flogts into mind is piping hot, smoky tandoori
kebabs, tikkas and breads that smell
heavenly, look gorgeous and simply want to
make you dig in with gusto. Food cooked in
tandoor is integral to north Indian cuisine. Do

ou-kpow what makes tandoori food so
“specigle Let's get to know?

how does it work?

ay oven with a
itfional Indian
d  hollow
dbn on the
OFits wall for
.xc.-‘ ;sbr and as
x) o op gets
depbuild and

ICACS. _n ;Q:#is) are
it ked on
fq odl’rlonol
hel eni skill to

’rhlng IS
'ﬁoppmg

All acro

8 perfect naan o 1-, o id;.6 =65 :r:-" de eateries

‘dhabas’ with 1€ [IIf from early mornings i ¢ gh’r"cpoklng

open air ang z~ «Piping hot to patrons. et fragit -.-; Of T'@%doorl
ceeking is amazing & Sring. ~ st B
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Chicken $15.90
Lamb ! $17.90
Fish : ‘ $16.90
Prawn TR $18.90
Goat « @ y $18.90
Pop;JIar Curries
Vindaloo e s S
The “VINDALOOQO" style of cg>k|ng is q(?oon b&edsouce @’rh a fiery blend of heat
®
Madras . 8 '? Lt
Coconut sauce cooked with musfcr‘ seeds on(fco\ry leaves
B RN :
‘Methi Malai ' SN B :

‘Almond & cashew nut gravy cooked with fenu’greek and mlld spices

o_.o.— -

sqag > - 3 \s o . - . - »

‘ £l . .

 Spinach tempered with garlic and ground spices f|n|§hed with cream -

Korma
Thick & aromatic creamy sauce Wl’rh bj%m on;.gn and almond, mild spices

ATy

;: iLababdar _ SRy
“"Cooked with rodgif Ped Tangy-
angali masalag %

R EJoked with light gnigideindiemato sauce temperdd Wit
[C ‘,(’ S g .-/'

R

A
.
o™
L LY
Py



¢ Classic C-urrie?

Rajasthan Spicy Chicken $15.90
Chicken cooked with authentic flavors of garlic, hot spices and a burst of red chili
Tadka Chicken Curry $15.90
North Indian home style cooked chicken curry

Butter Chicken - $15.90
A classic dish of boneless chicken mmmegj in arich & butter tomato gravy
Chicken Tikka Masala $15.90
Chicken roasted in tandoor, ’rhen simmered in moscja sauce with sautéed onion &
capsicum e ® g ol

© ¢ oo, Sy -
I-busﬁpeq‘dls ‘

Balti Chicken At o $16.90
Famous Chicken dish from Norfhern %dlo oniong ccpsncum with combination of lovely
Curry sauce - re e :

Kadhai Chicken ~3 ; $16.90
Tender chicken cooked with ground spices and finish with fomato sauce
'iChic.ken_Bregst Curry By Srvn R o S Bor e _Extr.a S1 .‘00 3

— - N ——— — —— e e e ————— ——

———

Classic Curries

Lamb Aloo $17.90
Lamb & potato cooked with o;romﬁc pﬁ'on to gravy

.5 TR

&~

$17.90

rous use of spices

_ q’r (Tadka Sge.md’rg) -
!‘Q % & ’ Oce“ '.§.

n bone cooked i oflOROREIS Jravs :
I -}"' ine Masala {{(ne A ended for | = R
S TO"

te&mom fenugree S . b e

ﬁ \
BN

’
v

2 -
o U ol
" ".&

IR il

- |

e ———

2 S e . " (
fr@MCooked red winefm fed g yat on bone cooked . T¢ ofe |cum3 black
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Mix Vegetable Curry ¢ Q $14.90
Mélange of vegetables cooked with aromatic spices
Vegetable Korma $14.90
Freshly cut vegetables cooked in thick & aromatic creamy sauce with almond, mild
spices -
Daal Tadka (Yellow Lentils) $14.90

Yellow lentil cooked with herbs & splces derved with @ quick dosh of fried cumin &
garlic

Daal Makhani - $14.90
A well-known black lenfil with a tangy & mHTomoTobUTTer flavor
Bombay Aloo (Potato Corry) ¢ \A . @ $14.90

Potato cooked with aromatic spicesfan gus’ror seeds

Pahadi Baingan Masala (Eggplant otajo) $14.90
Potato & eggplant stir fried W|’rh omc’i Indian spices onion fomato gravy

Bhindi Masala , - 4 $14.90
Fried fresh okra slow cooked with gorhc cr&shed dried whole chili & curry leaves

Pindi Channa ~ $14.90

- Chickpea Curry Cooked in Mosolc souce

~ "Baddmi Malai Kofta 5 R N TR

- g -

b

~ Cofttage cheese, potato balls with dry fruits cooked in almond base gravy
Kadhai Paneer $14.90

Fresh paneer pieces tossed in an Indian wok with onion, capsicum & tomato in thick

aravy . ai Al
Paneer @_° glaiya AT $14.90

Fres.h = chees cooked \ ce and fresh fenugreek

$14.90

ﬂ'- cheese cube§:
afeer Lababdar s R’
( uf" e cheese piecegeopkehin @hUnky masala gre

2%n 'f."

n 8
s" _!QI
A

> |
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Plain Rice ¢ et $2.50
Steamed basmati rice with a sprinkling of fried cumin
Saffron Rice $2.90
Steamed Basmati rice tossed with aromatic saffron :
Coconut Rice $2.90
Steamed Basmati rice cooked with coconut milk, tossed with mustard seeds & curry
leaves
Green Peas Pulao : $3.90
Steamed Basmati rice cooked with green peas & mild spices
Jeera Rice : o @ SRy $3.90
Steamed Basmati rice cooked with ghee and ?sted with QJmln seeds
. o " s

e .
Vegetable Biryani e 5 $14.90
Basmati rice cooked with exotic comBImWJroof mixed vegetables, served with raita
Chicken Biryani $15.90

Aromatic mixture of Basmati rice simmered WITh dlced chicken flavored with
.corddm‘om served with raita

- ' - - -

3
1amB Blryam : : $1 6. 90
Steamed Basmati rice slow cooked with aromatic whole sp|ces served with raita
Goat Biryani $16.90

Aroma Basmatirice & goat flavored with mint soffron & cardamom, served with raita
Prawn Biryani o, W ¥ e $17.90
i liogef Ba o rice &prown fl&'@ = 9W|’rh mint, served with raita

TRl "Kx.

4(

$3.50
<to hdo. ‘rodsted

:‘z' ?. t’

’»*»,J reod WITh as
R Garlic N

g flour bread with @ty
k& Cheese Naa =
our bread with
gaino Naan
ie flour bread sprigk
eSfHowari Naan
HE White flour breg

es from the pre-Raj In (
A fN€ fandoor for a melhn%

taW,
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Potato Kulcha : $4.50
White flour bread with a s’ruffing%f lightly spiced mghed potatoes
Keema Naan $4.50
White flour bread with a stuffing of spiced lamb mince
Lachha Parantha $4.50
Several layered buttered whole wheat bread, crispy & flaky
Pudina Parantha $4.50
Lachha Parantha sprinkled with dried mififjoowder, served buttered '
Garden Salad . o* 0 ,‘ - $4.50
Garden fresh vegetables €8s with Iennon dresswg; . O
Kachumber Salad ' $4.00
Diced tomato, onion and cucumbé’ros#’rh Ieg‘?gn juice
Raita $3.00
Diced cucumber mixed with seosoneﬂ xoguq 3
Laccha Onion $3.00
‘Mango Chutney e - $3.00
—PlckleS' v - : B oo R My o g By _$3.00
Poppadum_s__ R s s . ______$3 OO
Mix Dips Platter $7.50

Poppadum'’s serve along with mango chutney, raita & mint dips

‘!-/’

L
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 dntroduce yeurse‘lf and yoursfriends fo the wonders of authentic- Indian=

“culsine'at Indidn Tadka Cooking Classes.

During the cooking class you will learn to cook two starters (1 x vegetarian;
1 x meat), two mains (1 X, v?\gﬂ?gnﬂ x meat), naan bread and rice.
he 4 | g.,, ‘ ;

AIIo /"G | secre Of ow to combine tfraditional
: : vith you to produce

B

gllow you

s

b\
‘e \\g asses will

4’)’
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TADl(‘A BANQUETQFEAST

~ (Minimum 2 Guest)

-
Lariers (Al from below per pair) _
Onion Bhaji, Samosa and Hara Kebab @ ¥ i e

[Vl s (Any 2 from below per pair) B 4

Palak Paneer, Malai Kofta, Doal Mckhm and Mlxed Vege’roble Curry
® -

Served along with Rice ch:ssorted.Nacm Brecdg," O

i o
[Jesse0 (Each per guest) o ® ‘ ° L‘
Choice of Kulfi or Gulab Jammun = ® o AN

" Ly LN
.., . i 4 g (Minimu

L - . e - - “~w - - . — ’ e
-~ » -~ - s . P - P
s - . 3 ) \s - . - - - - - >

_...00C0C (Allfrom below perpair)

Chicken Tikka, Lamb Seekh Kebab and Chicken Kebab

Mains (Any 2 from below per pair)
Butter Chicken, Lamb Methi A JQ,I;{M rziéogo .Josh and Daal Makhni

B s .‘s&*‘ & b
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»
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" e
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(Only for kids not for adults)

-

Kids Juice o FonkW $2.50
Kids Lassi S S $2.50
¢ oo ¢ & C
Downald Chicken  © w5 /f
$% .50 " A e o
‘Smatt bowl of butter chi dteh with rice
e N i
Micky Box Y . $z.s0
- Small bowl of butter paneer with rice —
et CRE R -
$¥% .50
Chicken hu.gge&s & chips
T b ‘§ *E{“( }{




