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.~ SIGNATURE LUNCH

Do

S\ §: %o Served in a soft Tandoori Naan wrap
Al O, with pickled onions & mint-coriander chutney

N 3 - Butter Chicken Burrito $17.50

71,0 0 . Shredded tandoori chicken, makhani sauce, basmati rice
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#s7 - Paneer Tikka Frankie $17.50
/g; g Spiced paneer, peppers, chaat masala
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Trio Vada Pav $17.50

Bombay sliders, potato fritter, garlic chutney
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Pulled Lamb Roll $17.50

Slow-cooked spiced lamb, buttery roll
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Prawn Biryani Bowl $17.50

Light biryani, veggies, raita
G

Masala Loaded Fries $17.50 o

Butter chicken / pulled lamb, gunpowder spice, cheese, coriander s O
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Mango Lassi To-Go $6.00 °.

~——— LUNCH COMBOS —— "/}
THE STREET DEAL . SIGNATURE DEAL . S
$21.50 $22.50

Masala Fries + Soft Drink Choose any one main

+ Mango Lassi

——— WHERE TRADITION MEETS INDULGENCE ——
——cBGo—— :




TRADITIONAL THALI SELECTION

YOON
Tuesday to Saturday
— Venue: 11:30 aAm - 2:30pM ——

FRIED EGGPLANT MASALA THALI $23.90
Crispy eggplant cooked in aromatic spiced masala.
Accompaniments:

Saffron Rice * Naan + Dal Tadka  Fresh Garden Salad « Papad -
Pickle & Mint Yogurt  Mini Dessert
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LIME BUTTER CHICKEN THALI $25.90
i Creamy butter chicken finished with fresh lime and mild spices.

\ Accompaniments:
”E'- ; Saffron Rice » Naan « Dal Tadka * Fresh Garden Salad + Papad «
Pickle & Mint Yogurt + Mini Dessert

ALLEPPEY FisH CURRY THALI $27.90

Kerala style coconut fish curry with traditional spices.

Accompaniments:
Saffron Rice » Naan » Dal Tadka + Fresh Garden Salad + Papad -«
Pickle & Mint Yogurt « Mini Dessert
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GOoAT CURRY THALI $28.90

Slow cooked goat curry with rich traditional spices.

Accompaniments:
Saffron Rice * Naan « Dal Tadka « Fresh Garden Salad « Papad *
Pickle & Mint Yogurt « Mini Dessert
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KADAI PANEER THALI $24.90

Paneer cooked with capsicum, onion and kadai spices.
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CHEF’S Mix TASTING THALI $34.90

A curated tasting platter featuring signature grilled specialties.

Tasting Selection:
* Chicken Tikka ¢ Lasooni Prawn ¢ Onion Bhaji « Paneer Tikka + Eggplant Masala f
[ncludes:

Saffron Rice » Naan ¢ Dal Tadka ¢ Fresh Garden Salad ¢ Papad -°
Pickle & Mint Yogurt + Mini Dessert
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