AN

Vegan Takeaway Menu

Enfree

chctablc Pakoras [$13
Portions of cauliflower, potatoes, eggplan’c, onion rings and caPsicum diPPCd in lentil
Hlour and cleeP fried.

6 Pieces per serve.

chctablc Samosas | $13
Potatoes and peas mi[c”y sPiced encased in a home made Pastrg and cleep fried.
2 Pieces per serve. (G)

Bhajia | $13

Shredded sPinach, gar!ic, onion and ground lentils slﬂaped into Patties then decP
fried.

3 Pieces per serve.

Bhara | $13
Ground pea lentils mixed with diced onion, garlic and fresh coriander leaves sl'laped
into Patties, then cleeP fried.

3 Pieces per serve.

Roti Parcels* | $8
Pumpkin/coconut or Po’ca’co/Pea Fi”ing wraPPed inside a pan fried roti bread. (G)

Dhal Soup | $14

Yellow split peas cooked with tomatoes, onions and fresh corriander. Served with roti

bread*. (G)

* can be made vegan upon request
(G) Contains Gluten




Mains
chctablc Bombag | $24

Potatoes, beans, carrots, peas and cauliflower, cooked in coconut milk.

Potatoe Saag | $24

Potatoes and sPinacl'l cooked in mild sPices and coconut milk.

Potatoes & Peas | $24

Potatoes, pea, onion, tomato and fresh coriander cooked in a touch of spiccs.

Dhal | $22

Yellow spli’c peas cooked with fresh tomato, onion and coriander leaves.

Curried Bean & Tomato* | $24

Sliced beans, tomato and onions, cooked s!ow!g atalow temperature with a hint of

spiccs.

Pumplcin & Coconut | $24

Finclg ChOPPCd Pumpkin cooked with a dash of sPiccs and shredded coconut.

Side Dishes

Banana & Coconut | $6.5

Side dish to sweeten your curry.

Tomato & Onion | $7

A side to contrast flavour and texture.

Roti or Garlic Paratha* | $% / $%.30

Wholemeal pan fried brca&/with garlic.

(G). chan upon requcst.

Dessert

Mango Ice Cream (Sorbet) (G/F) | $10

PaPPaclums [$%.5
DccP fried crisPH bread. 4 Picccs per

scerve.

Dhal (side) | $12.5

Yellow split peas as a side serve.

Mango Chutncg/ Lime Pickle | $4
Rice |$3.5 per person (unlimited)

* can be made vegan
(G) Contains Gluten
Curries should be ordered either Mild, Medium or Hot.

Mild (no chill) | for novice curry eaters — Medium | for regular curry eaters —

Hot l FOF seasonecl Currg eaters.




