Biryani
Veg Biryani 19.95

Basrmati Rice cooked with vegetables, infused with whale spices,
servied with raita and =alad

Chicken/Goat/Lamb

Basrmati Rice cooked with youwr choice of pratein, infused with whole
aplcas, served with raita and salad

Breads

Garlic Cheese Naan
Cheese and SpinachNaan &

Sesame Naan

Garlic Chili Cheese Naan y
Aloo Prantha
. \
achha Prantha
Plaint, ming ehili

Tandoori Roti

- f

TawaRoti ]

Bhatoora Naan ... 4

Accompaniments
DahiBoondi .
VegRaita ... . &
Hot Mix Pickle
Tamarind Sauce
Mango Chutney
Sliced Onions

Desserts

Gulab Jamun with Vanilla Ice Cream =) .
RasMalai ... &

Mango Kulfi _____

Indian Kulfi

SaltylLassi ...

Mango Lassi .
Soft Drinks _.

Coke, Dist Coke, Fanta, Spm:e

Lemon Lime Bitters

MineralWater ... 3

Orange Juice
Apple Juice .

SodaWater300mL .. .

Hot Drinks

Indian Tea _

GreenTea . . ... . ... ...

Black Tea

Kids Meals m

Chips ..
Chicken Nuggets & Chlps
Fish Fingers & Chips

Butter/Mango Chicken{ half)
and Rice with Juice
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Food Depot
. 0449 975 469

& ifdportpirie@gmail.com
& www.indianfooddepot.com.au
@ 54 Main Road, Solomontown SA 5540

For catering or party enquiries
talk to our friendly staff.

Delivery available ¥




Starters

*Al Wiaals and prigarad @coonding ¥ your ik mild, medium, or bt
Pl s bl s ko i you henee oy Ul olbeigies

Indian Mix Platter (s p:) ..
2 samasa, 2 chicken tikks, 2 pakoras, 2 fish pakora

Veg Platter (s - 15.95

2 samaoss, 4 pakoras veg & onions, 2 spring roll

Papadums Platter =) . 1.95
Papadums served with 3 dips of chasce mint sauce,
sweat chutney, raita, 3 dips

Papadums (o) (@F) (ps) . 2,95
Five Flavour Golgappe sp<) oo 10,95
Onion Bhaji - ..B95

Sliced onians, potatoes fritter dipped in chickpea batter with spices &
gently fried served with mint and Tamborine sauce

Vege Pakora (4, B8.95
Sliced oniang, potatoes, kale & spinsch dipped in chickpea batter
with spices & gently fried

Vegetable Samosas 302y ... 995

Spiced poteto & peas filled crispy pastry served with chutney with
cariander an tog

Fried Momos (vegan/chicken s pe) L1295

Delhi style durnplings pan fried with your choice of fillng and tossed
in aur house made garlic sauce

Masala Soya Chaap oes) oo 13.95
Soya chunks cooked in chef's special masala served with Kerala paratha
Tandoori Paneer Tikka v/ (i 13.95

Indian cottage cheess marinated with coriander, mint along with spices
servad with salad & chutney

Honey Chilli Cauliflowers =ps) . 1.95
Inda Chinese style cauliflowers
Chicken Tikka ) . 1395

Boneless chicken marinated in yegurt and spices caoked in tandoori awen
served with salad chutney

Tandoaori Chicken () (verrun o 14.95 f 22,95
Chicken on banes marinated in fresh herbs yagurt spices and
canked in tandoor aven served with mint sauce

Tandoori Drumsticks . . .. 995

Chicken drumasticks marinatad with yogurt, fresh herbe, spices and lermon
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Alwalnl Fish T'kka .........

mam onkon rr‘mﬂpand- fraah. cnnﬂndnr e

Chicken Curries
Butter Chicken cr) ... . 18.95

Bonedess curried chicken pes cooked in tomatoes, gm-und cashaw,
nuts & spices in a thick & smooth grawvy

Chicken Tikka Masala s~ 18.95

Tandoori reasted chicken tikka cooked with anion & capsicum,
in 8 gwest & gentle creamy tomato sauce with ground cashew nuts

ChickenMadras o,y 1895

Chicken eooked with onion pures & coconut creany SaUce

Kadhai Chicken o .18.85

Chickan cooked with diced onion, capsicum with ginger, garlic & cofander

Punjabi Magic Chicken s 1995
Chicken eooked in specisl sauce

Mango Chicken .. ..18.95
Succulent boneless chicken simmered with mango slices & fresh apices
Chicken Korma ... . S | - X.- |
A nich curry cooked in a cream Be ca!hm sauce

Chicken Vindaloo .. ... . . SR | . 8-
Bonedess chicken cooked in blend hat apicy sauce

Chicken Saag Wala 18.95
Chicken cooked in spinach with spices

Chicken Jlalfrezi 18.95

Bonedess chicken pleces with veggies stir fried peppers and onions,
capsicurn, fresh coriander

Beef Curries

Beef Vindaloo o 21.95
A glassie hot and sow dish frarm Gioa slow cooked with chillies, spices
BeefSaagWala o) ... 2195
Beef cooked in spinach with spices

Beef Madras «r) ... ... 2185
Beef cooked in & hot and spicy sauce

Beef Korma (c ] . 2185

Beef cooked in our rresh famnua :;amewcraamgr SELCE

I-'ishfSeafnnd Curries

Goan Fish 21.95
Spicy fish nurrymm chili, Fanugreek seeds and tarnannd pulp
Fish Moilee o1 - eh S k. SEROE

Fish zimmered with coconut mlllu:unhed with cary bsaves and aplces

Treasures of The Sea |

A specialty from Kerela; a rmedely of fresh mussels, prawns, squid 8
Sknrmered in & saffron and cagonut cusry

Indian Prawn Masala b
Populaf ElngaIMEh prawns rnarlnamd %nggrmﬂ o

Lamb & Goat Curries

Lamb Shank Korma

A Mughlai dish that | made with ﬂnwi:mloed Iunb shanl: brmsed ina mlld

welvety yogurt sauce that is seasoned witharomatic spices and saffron
Lamb Shank Madras

Lamb Shank cooked in onion puree and coconut creamy sauce

Lamb Sagwala _—
Tender larmb cooked with swnach & splces

Lamb Korma
Lamb cooked in our fresh famous cashew creamy seuce

Lamb Rogan Josh _ : .
Larnb mafinated in blend of garlic, ginger, with car\dnm powder
and coriander

Lamb Vindaloo e

A clazsie hot and sour dizh from Gos slow cooked with chilles, spices
Goat Curry

A goat an the bone with fresh ginger, garlic, & fresh corriander in gravy

Goat Saag Wala e e

Goat cooked in epinach with spices

21.95

21.95

..................................... e 21,95

21.95

21.95

Vegetarian Curries

Dal Tadka . . 15.85
Yedlow daal muloed with Indian T.adkn ft\esn mmnder beaves an top

Dal Makhani . 15.85
Authentic black lentils oonlced wuh rre'sh garllc nnd Iverhs

Mixed Veg Jalfrezi 16.95

A Narth Indian curry of seasonal veggies cooked
with spices & tomatoes far rich flavaur

Paneer TikkaMasala . . . . 17.95

Cottage Paneer Tikka cooked with anien and cepsicurn in 8 awesat
and gentle crearmy tormato sauce with ground cashew nuts

Palak Paneer
Pured spinach cooked in fresh masala with homemade Indian
cottage cheese

Paneer Butter Masala . SR ¥ A 1
Panner caaked in rich tormato gravy, fi fnlshed m‘lh bu‘rber
cream & Fenugreek leaves

Malai Kofta _ _17.95
Mildly =picad paneer &c pﬁfam dumpllng! cuukued in creamy SAUCE,
flawvaured with cardomam

Channa Masala . S, I .- -

Chickpeas coaked with grem manqr:r pnwuer
crushed pamegranate & fresh ginger

Dhaba Paneer _ S - 17.95
Paneer tossed in chefs speclal !pmeg & cammellged anlan
Vegan Tikka Masala - - 18.95

Tandoon roasted soy chunks, oml:ed wnh anlan & capsicum
in tomato grewy finkshed with Fenugreek leesves

Vegan Butter Chicken . 18.95
Soy chunks simmered in rich tarnata and cashew grany
Indian Bhindi Masala .. . .. 18.95

A Marth Indian curried dish featunng Tem:ler akra podg anlions,
tangy tomatoes & bold spices with herbs

*All meals are prepared mild, rmedium ar hat may contain traces of meaat, glutan & da|r'_.l

=k our friendly steff about the deiry free and ghuten free maals,




