Starters

A La Carte
Desserts

&

NAMASKAR MENU

© RESTAURANT




Veg Soups

Cream of Tomato Soup 85.00
Freshly pureed tomato tossed in cream
Cream of Mushroom Soup 85.00
Finely chopped mushroom tossed in cream

@ Veg Manchow Soup 85.00
A delicious blend of veggies with a tingle of ginger & garlic

@ Veg Hot And Sour Soup 85.00
A hot soup with julienne of veg with ginger, garlic in a soy, vinegar base -
Sweer Corn Soup 85.00
A traditional Chinese soup with sweet corn kernels

@ Dal Soup 85.00
Very tasty lentil soup

Non - Veg Soups

Cream Of Chicken Soup 110.00
Finely cut chicken pieces tossed in cream
Chicken Manchow Soup 110.00
A delicious blend of chicken & veg with a tingle of ginger & garlic
Chicken Hor And Sour Soup 110.00
A hot soup with chicken & veg with ginger, garlic in a soy, vinegar base J
Chicken Sweer Corn Soup 110.00
A traditional Chinese soup with chicken & sweet corn kernels
Prawn Manchow Soup 125.00

A delicious blend of prawn & veg with a tingle of ginger & garlic

Indo - Veg Starters

@ VeG or Gobi or Mushroom Manchurian 110.00
Cooked with onion, ginger, garlic in spices
Paneer Manchurian 125.00
Paneer cooked with onion, ginger, garlic with spices
Chilly Paneer 125.00
Paneer cooked with onion, tomato, green peppers with spices -

@ Veg or Gobi or Mushroom Schezwan 130.00
Cooked in Shezwan sauce
Paneer Schezwan 140.00

Paneer cooked with schezwan sauce

Indo - Non Veg Starters

Chilly Chicken 125.00
Chicken cooked with onion, tomato, green peppers with spices -
Chicken Schezwan 125.00
Chicken cooked with schezwan sauce ~
Chilly Prawn 145.00
Prawns cooked with onion, tomato, green peppers with spices J
Prawn Schezwan 145.00

Prawns cooked with schezwan sauce
@ Can Be Prepared For Vegans. Please inform waiter  Spicy J



STARTERS

@ Punjabi Samoosa (2pcs) 55.00
Potato & Peas

@ Veg Spring Rolls 75.00
Vegetables wrapped in pastry and deep fried

@ Mixed Pakoda PlatTer (serves 2) 125.00
Assorted vegetables dipped in batter and deep fried

@ Onion and Potato Pakoda 80.00
Onion rings and potato slices dipped in batter and deep fried

© Onion Baji 80.00
Thinly sliced onions in lentil batter and deep fried

O Tandoori Gobi 99.00
Cauliflower marinated in tandoori spices and grilled in a Tandoor oven

© Tandoori Aloo 85.00
Potato marinated in tandoori spices and grilled in a Tandoor oven
Mushroom Tikka 95.00

. Mushroom, onion, pepper and tomato marinated in special tikka spices

and grilled in Tandoor oven

Chieese Corn Balls (4pcs) 99.00
Potato, corn and cheese balls deep fried and served with sauce
Paneer Tikka 125.00

Home made Indian cheese, onion, peppers and tomato marinated

in tikka masala and grilled in a Tandoor oven

Paneer Malai Tikka 135.00

Home made Indian cheese marinated in a cashewnut paste and grilled

in a Tandoor oven, garnished with cheese

Malia Chilli Mushroom 130.00
Mushrooms laced with cheese, chilli & cream grilled in Tandoor oven
AssorTed VeGerarian from The Tandoor for 4 399.00
Assortment of Mushroom, Paneer, Gobi & Aloo

@ Namaskar Speciality PIATTER (SERVES 4) 399.00

Variety of Pakoda's, Aloo Tikki, Samoosa & Spring Rolls

@ Can Be Prepared For Vegans. Please inform waiter



STARTERS

Punjabi Samo0sa (2 pcs) 75.00
Lamb mince / Chicken mince

Chicken Spring Rolls 85.00
Julienne of chicken & veg wrapped in pastry and fried

Chicken Liver Masala 90.00
Chicken livers cooked in chefs spicy masala served with baby naan

Chicken Tikka 99.00
Boneless chicken marinated in tandoor spice and grilled in a Tandoor oven

Malai Tikka 109.00

Boneless chicken marinated in cashew nut paste and grilled in a

Tandoor oven, garnished with cheese

Reshmi Kebab 109.00
Tender pieces of boneless chicken marinated in special spices and

grilled in a Tandoor oven and garnished with honey

Chicken Banjara Kebab 4 109.00
Boneless pieces of chicken coated in a spicy marinade of yoghurt, mint,

green chilli and spices

Chicken Tangdi 109.00
Chicken drumsticks marinated and grilled in Tandoor oven

Chicken Tikka Platter for 4 399.00
Chicken Tikka, Malai Tikka, Banjara Kebab & Reshmi Kebab

Chicken Seekh Kebab 115.00

Spiced chicken mince rolled on a skewer and grilled in Tandoor oven

garnished with cheese.

Lamb Seekh Kebab 130.00
Spiced lamb mince rolled on a skewer and grilled in a Tandoor oven

Prawn Koliwada 135.00
Prawns dipped in spicy batter and deep fried till crispy.

King PrRAWNS S/IQ
King prawns marinated in special spices and pan fried

Fish Tikka 140.00
Kingklip marinated with tikka seafood spices grilled in a Tandoor oven

Tandoori Mixed Grill For wo 250.00
Assortment of non-veg starters "For three 375.00
Chicken tikka, Lamb Chops & Seekh Kebab grilled in a Tandoor oven

Namaskar Mixed Non-VeqG Plarrer for four 850.00

Assortment of King Prawns, Fish Tikka, Seekh Kebab,
Lamb Chops and Chicken Tikka grilled in a Tandoor oven

Spicy J



A La Carte Vegetarian

I Paneer MakHani 170.00

Fresh home made cheese cooked in a rich tomato and butter gravy
Paneer Tikka Masala 170.00
Fresh home made cheese cooked with special tikka spices
Palak PANEER 170.00
Fresh home made cheese cooked with pureed spinach
MAT1TAR PANEER 170.00
Fresh home made cheese cooked with peas in onion and tomato gravy
PANEeR KORMA (Prepared wild) 185.00
Fresh home made cheese cooked in cashew nut gravy
PANeer Sai Korma 185.00
Fresh home made cheese cooked in tomato & cashewnut gravy
Paneer Kali Mirch 4 170.00
Paneer cooked with black pepper and yoghurt in a spicy gravy
Paneer Kadhai 170.00
Paneer cooked with onion, green peppers in a special kadhai gravy
Paneer Kholapuri 4 170.00
Fresh home made cheese cooked in a hot spicy gravy
Shaam Savera 185.00
Spinach koftas stuffed with paneer, cooked in tomato and butter gravy
Dum Aloo Punjabi (Recovmended medium 1o hor) Wy 170.00
Potato stuffed with mixed veg & paneer deep fried and cooked in a rich gravy
Veg Nargi's Kofra 175.00
Veg stuffed dumplings cooked in a creamy tomato onion gravy
Malia Kofra (Prepared mild) 190.00
Fresh home made cheese balls cooked in a rich creamy gravy
Diwani Handi 175.00
Mixed veg, paneer & spinach prepared in a cashewnut gravy
NAVRATAN KORMA (Prepared wild) 175.00
Mixed vegetable cooked with dried fruit in a cashew nut gravy
VeGg Makhani 160.00
Mixed veg cooked in a rich tomato and butter gravy, garnished with cream
Namaskar Dal Makhani 145.00
Assorted lentils cooked with special spices in butter & garnished with cream

@ Dal Tarka 125.00
Yellow lentils cooked in traditional spices

@ Dal Palak 130.00
Spinach cooked with yellow lentils in traditional spices.

@ Dal Khichdi 130.00

Basmati rice cooked with Dal (lentils) and spices

Curries served with Basmati Rice
@ Can Be Prepared For Vegans. Please inform waiter



A La Carte Vegetarian

@ CHhanna Masala 140.00
Delicious chick peas cooked in an exotic blend of spices

@ Burrer Bean & Porato Curry 125.00
Butter beans & potato cooked in traditional spices

© Rajma Bean 125.00
Red beans cooked in spices

© Soya Prawn Curry 165.00
Tangy & spicy soya prawn curry

@ Dhingri Rogan Josh 160.00
Mushrooms cooked in aromatic spices, a classic dish

@ Veg Curry Home Style 150.00
Veg cooked with potato & paneer in gravy

@ Veg Jalfrezi 150.00
Julienne's of vegetable cooked in thick gravy with special spices

@ VeG Kadhai 150.00
Mixed veg cooked in special Kadhai masala

@ VEeG Jaipuri 160.00
Vegetables cooked in a spicy thick tomato, onion & cashewnut gravy

© Sabzi Chakori 135.00
Potato / Cauliflower / Peas & Green Peppers cooked in traditional spices

@ Aloo Achaari Masala ) 140.00
Potato cooked with achaari spices

@ Aloo Jeera OR @ Aloo Saag 135.00
Potato cooked with whole cumin \ Potato and Spinach cooked together

@ Aloo MATTAR or @ Palak MatTAR 135.00
Potato & peas or Spinach and peas cooked in traditional spices

@ Gobi MATTAR OR @ Mushroom MatTAR 140.00
Cauliflower & peas or Mushroom & Peas cooked in traditional spices

@ Baingan BHarTa 160.00
Brinjal baked in a tandoor oven and sauteed |

@ Baingan Aloo 140.00
Brinjal & potato cooked in traditional spices

@ Baingan Aloo MATTAR 140.00
Brinjal, potato & peas cooked in traditional spices

@ Baingan Aloo DhingRi MATTAR 150.00
Brinjal, potato, mushroom & peas cooked in traditional spices

@ Aloo Bindi (Subject 10 Availability) 160.00
Potato & okra cooked in traditional spices

© Bindi Masala (Subject 10 Availability) 165.00

Okra cooked punjabi style
Curries served with Basmati Rice

@ Can Be Prepared For Vegans. Please inform waiter  Spicy 4



A La Carte Seafood

Madras Fish Curry 220.00
Tangy & spicy fish curry

Fish Tikka Masala 225.00
Tandoori fish cooked in a rich gravy

PrawN CURRY 240.00
Tangy & spicy prawn curry

PrawN Curry Home-Style 240.00
Prawns cooked home-style

Prawn Vindaloo J 24000
Prawns cooked in a hot Goan style curry

PrAwN LAsoNi Curry (recommended medium 10 hor) J 245.00
Prawns cooked in with garlic in a rich gravy

Prawn Masala (Dry Syle) 265.00
Prawns cooked with masala spices.

PrAwN KoRMA (Prepared wild) 265.00
Prawns cooked in a mild classic cashew nut gravy

PrAWN Sai Korma 265.00
Prawns cooked in tomato and cashew nut gravy

King PRawNs - Pan Fried 5/Q

King prawns marinated in our special spices and pan fried. (In the shell)

Served with Chips or Veggies
Namaskar Prawn Speciality 330.00

Prawns de-shelled and marinated with Namaskar's secret spices

and cooked to perfection in a rich gravy

Prawn & Fish Curry 240.00
Prawns & Fish marinated in seafood spices and cooked in a rich gravy
Crab Curry 5/Q

Crab cooked | special sea food spices in arich tasty gravy

Crab claws cooked in special sea food spices in A Rich TAST  S/Q

Crab claws cooked in special sea food spices in a rich tasty gravy

Seafood Trio S/Q
Kingklip Fish, Crab Claws and Prawns cooked together in the chefs special

seafood spices in a rich and tasty gravy

Curries served with Basmati Rice Spicy



A La Carte Tandoori

Tandoori Chicken 190.00
Chicken marinated in yoghurt and Tandoori spices (Half Portion) 140.00
grilled to perfection in a Tandoor oven

BhAtti Ka Murgh 200.00
Chicken grilled in tandoor oven and tosssed in special sauce  (Half Portion) 155.00
Chicken & Fish Combo 260.00
Half portion Tandoori Chicken & Half Portion Tandoori Kingklip

Chicken & Lamb Chops Combo 265.00
Half portion Tandoori Chicken & Half Portion Lamb Chops

Chicken & Prawns Combo 290.00
Half portion Tandoori Chicken & Half Portion King Prawns

Fish & Prawns Combo 280.00
Half portion Tandoori Fish & Half Portion King Prawns

Lamb Chops & Prawn Combo 285.00
Half portion Lamb Chops & Half Portion King Prawns

Lamb Chops & Fish Combo 280.00
Half portion Lamb Chops & Half Portion Tandoori Fish

Tandoori Lamb Chops 265.00
Spicy Lamb Rib Chops grilled in Tandoor oven

Tandoori Fish 240.00

Kingklip marinated in tandoori spices and grilled in Tandoor oven

Tandoori dishes served with chips or veggies
Please note all Tandoori dishes are freshly
prepared. Please allow 40 minutes.

Side Dishes

@ Garden Salad 80.00
. Kachumber Salad (Tangy salad with grated carrot, onion, tomato with chilli) 55.00
@) Sambal Salad (Traditional Indian salad with diced cucumber, onion & tomato) 55.00
@ Onion Slices with lemon 20.00

Riata 60.00

Plain YogHurt 50.00
© Sauteed Vegerable 70.00
@ Poraro Chips 50.00
@ Gravy  (Recommended with Biryani) 90.00
@ Papad 10.00
@ Pickles 20.00
@ Chutney - Mint Or Chilli 15.00
@ Schezwan Sauce 25.00

Chopped Chilli or Butrter 10.00

@ Can Be Prepared For Vegans. Please inform waiter  Spicy 4



A La Carte Chicken

Burrer Chicken 200.00
Tender pieces of boneless chicken cooked in rich tomato and butter

gravy garnished with cream

Tandoori Burrer Chicken 210.00
Half Tandoori chicken on the bone grilled in the tandoor oven and cooked in

rich tomato and butter gravy garnished with cream

Chicken Tikka Masala 200.00
Boneless pieces of chicken grilled in tandoor oven and cooked in a spicy gravy

Chicken Vindaloo J 20000
Boneless chicken cooked with potato in hot spicy gravy.

Chicken KormA (Prepared Mild) 210.00
Boneless pieces of chicken cooked in a mild creamy cashew nut gravy

Chicken Sai Korma 210.00
Boneless pieces of chicken cooked in tomato and cashew nut gravy

Chicken Jalfrezi 200.00

Boneless chicken cooked with juliennes of green pepper, onion and

tomato in special spices.

Chicken Kadhai 200.00
Boneless pieces of chicken cooked in tomato & onion gravy with green

peppers in rich spices

Chicken Lajabab 200.00
Juliennes of chicken & onion cooked in thick gravy

Chicken Kholapuri ) 200.00
A bold & spicy chicken dish with lots of flavour

Chicken Saagwala 200.00
Chicken cooked with spinach in a rich gravy with special spices

Chicken Kali Mirch 4 200.00
Chicken cooked with black pepper & yoghurt in a spicy sauce

Chicken Curry Home-Sryle 200.00
Boneless pieces of chicken cooked home-style

Chicken Tangdi Masala 210.00

Chicken drumsticks grilled to perfection in tandoor oven and tossed

in the chefs special masala gravy

Chicken Namaskar Special 235.00
Boneless pieces of chicken fried and tossed in chicken mince in

Namaskar's special secret spices and masala

Chicken & Prawn Curry 235.00

Boneless pieces of chicken & prawns cooked in our chefs special spices

Curries served with Basmati Rice 4 Spicy



A La Carte Lamb

Lamb Rogan Josh 220.00
Tender pieces of lamb cooked in aromatic spices, a classic dish

Lamb Vindaloo 4 22000
Lamb cooked with potato in a hot & spicy curry

Lamb Kholapuri 4 22000
A bold & spicy lamb dish with lots of flavour

Lamb Kadhai 220.00
Tender pieces of lamb cooked in tomato & onion gravy with green peppers

Bhuna Goshr 230.00
Tender pieces of lamb cooked in a thick gravy

Lamb KormA (Prepared wild) 230.00
Tender pieces of lamb cooked in a mild creamy cashew nut gravy

Lamb Sai Korma 230.00
Tender pieces of lamb cooked in creamy tomato and cashew nut gravy

Lamb Saagwala 220.00
Lamb cooked with spinach in a rich gravy with special spices

Lamb Sali Bori 220.00

Boneless pieces of lamb cooked in a rich gravy with aromatic spices and

garnished with grated fried potatoes

Lamb Kali Mirch 4 22000
Lamb cooked with black pepper & yoghurt in a spicy sauce
Lamb Lahori 220.00

Tender pieces of lamb cooked with chopped tomato, onion, garlic in a

rich gravy and topped with cheese

Dal Goshr 220.00
Tender pieces of lamb cooked in lentils. Very Tasty

Lamb Curry Home-Sryle 220.00
Boneless pieces of lamb cooked home-style

Kheema Mat1ar 220.00
Lamb mince & peas cooked with exotic spices

Namaskar TAwa Lamb 295.00
Lamb marinated in Namaskar secret spices and cooked in a rich gravy

Lamb Chops Masala 295.00

Succulent lamb rib chops grilled to perfection in tandoor oven and

tossed in the chefs special masala gravy

Curries served with Basmati Rice J Spicy



Basmari Rice 25.00
Steamed long grain aromatic white rice
Jeera Rice 40.00
Basmati rice cooked with cumin seeds
o VEq Pulao (Rice with mixed veg) 55.00
Curd Rice (Rice with yoghurt, topped with tarka) 70.00
@ Mushroom Fried Rice 85.00
O Veg Fried Rice 85.00
Mixed Veg Fried Rice (Mushroom, Paneer and Mixed Veg) 110.00
Chicken Fried Rice 120.00
Mixed Fried Rice (Mixed Veg, Chicken & Prawns) 140.00
@ VEeg Biryani 150.00
Basmati rice cooked with vegetables, potato and biryani spices
Chicken Biryani 200.00
Basmati rice cooked with boneless chicken, potato and biryani spices
Lamb BiryAni 220.00
Basmati rice cooked with tender lamb cubes, potato and biryani spices
Fish BiryAni 230.00
Basmati rice cooked with fish and biryani spices
PrawN Biryani 240.00

Basmati rice cooked with prawns and biryani spices

Namaskar Special Vegerable Dum Biryani 170.00
Veg biryani cooked and wrapped in dough and baked in Tandoor oven

Veg biryani cooked and wrapped in brown flour dough and baked in Tandoor oven

Namaskar Special Chicken Dum BiryANi 220.00
Chicken biryani cooked and wrapped in dough and baked in Tandoor oven

Namaskar Special Lamb Dum Biryani 240.00
Lamb biryani cooked and wrapped in dough and baked in Tandoor oven

Namaskar Special Fish Dum Biryani 250.00
Fish biryani cooked and wrapped in dough and baked in Tandoor oven

Namaskar Special PRawn Dum Biryani 260.00
Prawn biryani cooked and wrapped in dough and baked in Tandoor oven

@)
All rice dishes prepared with Basmati Rice



NAAN - White flour handmade bread freshly baked 25.00
Butter NAAN - White flour handmade bread freshly baked with butter 28.00
Sesame Naan 28.00
White flour handmade bread freshly baked with sesame seeds
Garlic NAAN - white flour handmade bread freshly baked with garlic 33.00
Chilli Garlic Naan d 3900
White flour handmade bread freshly baked with chilli & garlic
Chilli NAAN -~ white flour handmade bread freshly baked with chilli J 35.00
Chlieese NaaN - white flour handmade bread freshly baked with cheese 50.00
Cheese & Garlic Naan 55.00
White flour handmade bread freshly baked with cheese & garlic
Cheese & Chilli Naan 55.00
White flour handmade bread freshly baked with cheese & chilli )
Kashmiri NAAN 60.00
White flour handmade bread stuffed with cheese and cherries
Peshiawari Naan (Sweet naan with mixed nuts and coconut) 50.00

© BrowN Peshawari Naan (Sweet naan with mixed nuts and coconut) 50.00
Romali Rori 30.00
Handmade roti artistically made thin as a handkerchief with white flour

© Brown Romali Rori 30.00
Handmade roti artistically made thin as a handkerchief with brown flour

) Tandoori Roti - Brown fiour indian bread freshly baked 25.00
Namaskar Special Lacha Paratha 40.00
White flour bread that is rich and flaky
Chur Chur Paratha 60.00
White flour bread that is flaky and stuffed with crumbled paneer & mashed potato

© Tandoori PARATHA - Brown fiour indian bread rich and flaky 40.00
Aloo PARATHA 50.00
White flour Indian bread stuffed with spiced mashed potato and baked

© Brown Aloo Paratha 50.00
Brown flour Indian bread stuffed with spiced mashed potato and baked
Paneer Kulcha or VeG Kulcha or Onion Kulcha 70.00
White flour bread stuffed with grated home made Indian cheese
Veg Kulcha or Onion Kulcha 65.00

Veg or Onion sprinkled with sesame seeds and baked in Tandoor Oven

BHATURA - A thick leavened fluffy deep fried bread 60.00

All Naan are freshly prepared

Can Be Prepared For Vegans. Please inform waiter  Spicy d



Gulab JAMUN  (Served warm) 80.00
Fried dumplings made with milk & flour soaked in sugar syrup

Ras Malia 80.00
Milk dumplings soaked in sweet saffron milk syrup

Sweer VermicEelli  (Served warm) 75.00
Vermicelli cooked in milk into a sweet pudding

GAjjAR Halwa (Carrot Pudding ) (Served warm) 80.00
Fresh grated carrots sauteed in ghee and cooked in milk

Phirni (KHeer) Traditional Indian pudding served warm 75.00

Rice pudding flavoured with cardamom, raisins & mixed nuts
Shrikhand 90.00

A classic Indian custard like dessert with cardamom, saffron & nuts

Hot Beverages

Tea 30.00
Rooibos Tea 30.00
GReeN Tea 30.00
Masala Tea 38.00
Filrer Colffee 30.00
AMERICANO 30.00
Cappuccino Foam 35.00
Cappuccino CReam 38.00
Caf€ Larte / Latte Macchiato 45.00
Espresso Single 28.00
Espresso Double 32.00
Milo 50.00
Hor Chocolare 50.00

« ALL FOOD SERVED IS HALAAL.

« Strictly NO food or drinks from outside are permitted.

+ Aplate charge of R40.00 per person will be levied for sharing.
* We reserve the right to add a 10% service charge to the bill.

*  10% service fee will be added to 5 tables and more.

*  15% service fee will be added to 15 tables and more.

» Corkage charged at R150.00 per 750ml bottle of wine.

« All dishes freshly prepared.

* Please allow 30 to 45 min for preparation.

* Prices are inclusive of 15% VAT.



