
Veggie Samosa (2pcs) $6.00 
Pastry filled with potato and peas. Served with Chutney. 

Beef Samosa (2pcs) $7.00 
Pastry filled with beef and onion. Served with Chutney. 

Mulligatawny Soup 
A wonderful Lentil and Chicken Soup. 

Vegetable Soup 
A mix of vegetables in a spicy curry broth. 

Garden Salad 
Onions, cucumber, carrots, and lettuce 
w ith dressing. 

Calamari with Chutney 
Deep fried squ id served with chutney. 

Onion Bhazia 
Deep fried onions. Served with Chutney. 

Spicy Wings 
Deep fried, spicy chicken wings. 

Fish Pakora 
Tender piece of Cod, marinated and deep 
fried. Served with Chutney. 

Vegetable Pakora 
Fried vegetable fritters. Served with Chutney. 

Paneer Pakora 
Homemade Cheese batter in chickpea flour and 
deep fried. 

Prawn Pakora 
Prawns battered in chickpea flour and deep fried. 

Chicken Pakora 
Chicken breast battered in chickpea flour and 
deep fried. 

Seafood Platter 
Prawn, Calamari, and Fish deep fried. 

Manvirro's Mixed Platter 
Chicken Pakora, Vegetable Samosa and 
Vegetable Pakora. Served with Chutney. 

Tandoori Chicken 

$7.00 

$6.00 

$8.00 

$11.00 

$8.00 

$9.00 

$10.00 

$8.00 

$10.00 

$13.00 

$10.00 

$17.00 

$14.00 

$14.00 
Chicken marinated in yogurt, garlic, ginger, mixed Indian spices 
and cooked in a tandoor, 

Chicken Tikka $13.00 
Tender pieces of boneless chicken, marinated with our special 
ingredients and cooked in a tan door. 

Murg Malai Kabob $13.00 
Tender pieces of chicken breast, marinated in cream and cheese, 
cooked in a tandoor. 

Lamb Kabob $13.00 
Minced tender lamb, cooked in a tandoor. 

Most of our Dishes are Gluten & MSG Free 
*Ask for Hot, Medium or Mild. Please let us know if you have any food allergies. 

Tandoori Fish $16.00 
De-boned cod fish, marinated in yog urt and baked in a tandoor. 

Tandoori Prawns $17.00 
Prawns marinated in a special sauce and cooked in a tandoor. 

Panner Tikka $17.00 
Tender pieces of homemade cheese marinated with our special 
ingredients and cooked in a tandoor. 

Butter Chicken $13.00 
Boneless ch icken breast marinated in Tandoori spices, then cooked 
in a butter cream sauce. Out of this world! 

Chicken Tikka Masala $13.00 
Boneless chicken cooked with herbs in an onion curry sauce. 

Chicken Spinach $13.00 
Boneless chicken cooked with spinach and spice. 

Chicken Vindaloo $13.00 
Boneless chicken mixed with potatoes, cooked in a curry sauce, 
coconut, and vinegar. 

Chicken Korma $13.00 
Boneless chicken cooked with nuts and cream 

Chicken Curry $12.00 
Boneless chicken cooked in a special sauce. 

Chicken Vegetable $13.00 
Boneless chicken cooked w ith seasonal vegetables in a light cu rry. 

Mango Chicken $13.00 
Boneless chicken cooked with mango and orange juice. 

For All dishes* Add Rice -$3.00 
Add Naan - $2.00 I Add Veggies $3.00 

Most of our Dishes are Gluten & MSG Free 
*Ask for Hot, Medium or Mild. Please let us know if you have any food allergies. 

Basmati rice cooked in it's own flaour. 

Chicken Biryani 
Boneless chicken and Basmati rice stir fry. 

Beef Biryani 
Boneless beef and Basmati rice stir fry. 

Veggie Biryani 
Basmati rice seasonal vegetables stir fry. 

Lamb Biryani 
Basmati rice steamed with boneless pieces of 
lamb. 

Prawns Biryani 
Prawns and Basmati 
rice stir fry. 

Lamb Korma 
Boneless lamb cooked with nuts & cream. 

$14.00 

$14.00 

$13.00 

$15.00 

$17.00 

$14.00 

Lamb Rogan $14.00 
A British favourite, also known as "Balti Lamb", cooked with 
tomatoes, ginger and yogurt. 

Lamb Curry $14.00 
Lamb cooked in a medley of spices. 

Lamb Spinach $14.00 
Lamb cooked with spinach & spice. 

Lamb Vindaloo $14.00 
A "HOT" lamb curry with potatoes & coconut curry sauce. 

Lamb Pasanda $14.00 
Lamb cooked in a specia l yogurt curry sauce. 

Lamb Coconut $14.00 
Lamb cooked with coconut milk in a light curry sauce 

Lamb Vegetable $14.00 
Lamb cooked with seasonal vegetables in a light curry sauce. 

Beef Curry $13.00 
Beef tenderloin cooked in a medley of spices to create a mouth 
watering experience! 

Beef Coconut $13.00 
Beef cooked with curry sauce & coconut. 

Beef Vindaloo $13.00 
Hot beef curry with potatoes & coconut in a tangy curry sauce. 
This will definitely jump start your taste buds! 

Beef Spinach $13.00 
Boneless beef cooked w ith spinach and indian spices. 

Beef Vegetable $1 3.00 
Beef cooked with seasonal vegetables in a light cu rry sauce. 

Beef Korma $1 3.00 
Boneless beef cooked with nuts & cream. 



Eggplant $13.00 
Pureed eggplant enriched with the flavours of India! 

Chana Masala $12.00 
Chickpeas cooked in tomoatoes, onions, ginger, garlic and tossed 
with corriander leaves. 

Dal Makhani $12.00 
Cream lentils tempered and seasoned in spices and butter. 

Mixed Vegetables $12.00 
Fresh vegetables sauteed in our chef's special sauce. 

Mataar Paneer $14.00 
Fresh peas and homemade cheese, cooked in onions, ginger & garlic. 

Paneer Spinach $14.00 
Fresh creamed spinach cooked in onions, ginger, garlic & Paneer 

Malai Kofta $14.00 
Cheese & potato balls deep fried and cooked in a creamy sauce. 

Gobi Aloo $12.00 
Cauliflower & potatoes cooked in onions, tomato and garlic gravy. 

Navrattan Korma $13.00 
Vegetables in a cream sauce with nuts. 

Paneer Chilli $14.00 
Homemade cheese cooked w ith onions, green pepper & spices. 

Paneer Butter Masala $14.00 
Homemade cheese cooked in butter sauce and a blend of spices. 

Prawn Dilwala $17.00 
Prawns cooked in the chef's trademark style . Butter, cream & 
special herbs. 

Prawn Vindaloo $17.00 
A prawn curry with potatoes & coconut in a tangy curry sauce. 

PrawnGoan $17.00 
A blend of Indian and Mediterranean flavours with a combination 
of coconut and corriander. 

Bombay Prawns $17.00 
Prawns, onions and cream blended perfectly to create a harmonious 
taste. The dish of the Mogul Emperors. 

Prawn Vegetable $17.00 
Prawns cooked with seasonal vegetables in a light curry sauce. 

Mango Prawn $17.00 
Prawns cooked with mango and orange juice. 

Prawn Butter Masala $17.00 
Prawns cooked in a butter cream sauce. 

For All dishes* Add Rice -$3.00 
Add Naan - $2.00 I Add Veggies $3.00 

Most of our Dishes are Gluten & MSG Free 
*Ask for Hot, Medium or Mild. Please let us know if you have any food allergies. 

Pickled mango, lemon berries, carrots, garlic & green chi llies 

Papurdum $3.00 
A thin, crispy Indian lentil chip. 

Raita 
A cucumber, carrots, yogurt dip. 

Chutneys 
Mint, Tamarind or Mango. 

Chutneys Combo 
Mint, Tamarind or Mango. 

$4.00 

$3.00 

$5.00 

Tandoori Roti $2.00 
Whole wheat bread cooked in a clay oven. 

Tandoori Naan $2.00 
White bread cooked in a clay oven. 

Garlic Naan $3.00 
White bread cooked in a clay oven with garlic and basil. 

Onion Naan $3.00 
White bread cooked in a clay oven with onions and cilantro . 

Spinach Naan $4.00 
White bread filled with spinach and cheese and cooked in 
a clay oven. 

Potato Naan $3.00 
White bread filled with potatoes and cooked in a clay oven. 

Ice Cream 
Mango, Chocolate, Vanilla 

Cheesecake 
Strawberry or Mango 

Kheer 
Rice pudding 

Kulfi 
Indian ice cream 

$5.00 

$6.00 

$4.00 

$4.00 

Gulab jamun $4.00 
Sponge cake saturated in honey syrup. 

Ras Malayi (2pc) $6.00 
Made from cottage cheeese, sweetened milk and flavoured with 
cardamom, serve chilled. 

Shakes 
Strawberry, Mango, Chocolate, Vanilla 
Lassi 
Sweet, Salty, Mango or Strawberry 

ChaiTea 
Pop 
juices 
Cranberry, Orange, Apple, Pineapple & Mango 

$4.00 

$4.00 

$4.00 
$3.00 
$4.00 
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