
• SIDES •

N a a n  b re a d  1 1
G a r l i c  n a a n  1 1

C h e e s e  +  g a r l i c  n a a n  1 2
S t e a m e d  r i c e  ( g f )  1 0

Ta n d o o r i  c a u l i f l o w e r  w i t h  s a f f ro n  a i o l i  ( v )  ( g f )  1 1
P a p p a d a m s  w i t h  m i n t  y o g h u r t  ( g f )  1 0
To m a t o  a n d  re d  o n i o n  s a l a d  ( g f )  1 1

Elevate your Tandoori Thursday experience with wine pairing
Ant Moore Pinot Gris from Malborough 14 glass | 68 bottle

 P R E S E N T S

TANDOORI  THURSDAYS

A  C U R A T E D  S E L E C T I O N  O F  TA N D O O R I  S P E C I A LT I E S ,
F L A M E - C O O K E D  T O  P E R F E C T I O N .

• TANDOORI GRILL •

spiced spotted cod with citrus salad and coconut chutney

S a f f ro n  t a n d o o r i  ( g f )

40

with pomegranate molasses & mint and coriander chutney

L a m b  k e b a b  ( g f )

38

with tomato and cucumber raita

Ta n d o o r  c o o k e d  p r a w n s  ( g f )

36

with masala spiced bush tomato chutney

Ta n d o o r  c h i c k e n  ( g f )

38
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