
BAR

THE

street bites 
cauliflower pakora masala (gluten free) (vegan)	 16 
vindaloo curry sauce, coconut yogurt, fried onion,  
fried curry leaf 

the big ben (vegan option) 	 22 
freshly baked yorkshire pudding, vindaloo lamb curry,  
raita, fresh green chilli x 2

dahi puri (vegan) 	 16 
spiced potato & chickpeas, pani sauce,  
coconut yogurt, pomegranate, sev x 6

homemade chicken momo’s 	 18 
johl achar dipping sauce, nigella seeds, green chilli x 3  

aloo cakes (gluten free option) (vegan)	 16 
spicy tamarind chaat, coriander coconut yogurt x 3	

crispy chilli onion bhaji (gluten free) (vegan)	 16 
tamarind chutney, fine raita, coriander 

popcorn shrimp pakora (gluten free) 	 21 
lime & green chilli mayo, fried curry leaf 

crispy chicken wings (gluten free) 	 18 
spiced mango glaze, nigella seeds,  
coconut yogurt, red chilli 

bunny chow bites (vegan option)	 22 
mini crispy bread rolls, spicy chicken curry, raita,  
green chilli pickle, coriander x 2

curry fried fish bites (gluten free)  	 18 
mint, coriander, lime, sour cream, kashmiri chilli,  
fresh curry leaf x 3

tandoori charcoal oven 
tandoori spiced fried prawns (gluten free) 	 25  
fresh chilli mango salsa, coconut lime foam,  
kashmiri chilli dust x 3 

tandoori chicken (gluten free) 	  16 
garlic & coriander butter, lime, fresh coriander,  
fresh green chilli 

tandoori spiced lamb balls (gluten free) 	 16 
mint chutney, fresh green chilli, fresh mint x 3

curries 
all curries served with our fragrant rice

traditional butter chicken (gluten free)  	 34 
garlic & coriander butter, coconut yogurt,  
flaked almonds, fresh coriander

channa masala pakora cauliflower (gluten free) (vegan)	 30  
tempa, coconut yogurt, toasted coconut,  
fresh coriander 

palak paneer (gluten free) (vegan option)	 30 
fresh cream, chaat masala, fresh mint, lime

spiced pakora lamb cutlets saag (gluten free) 	 38 
fresh cream, chaat masala, fresh mint x 3

sri lankan eggplant curry (gluten free) (vegan) 	 30 
coconut milk, tempa, lime, fresh red chilli,  
fresh curry leaf 

lamb shank vindaloo (gluten free)   	 38 
crispy eggplant, yogurt, green chilli pickle,  
fresh coriander

mini roti tacos x 2	 18

All topped with tamarind chutney, raita yogurt salad,   
mango pickle
choice of: 	 tandoori chicken 
	 pakora fish
	 pakora cauliflower (vegan)

sides  
plain basmati rice (gluten free) (vegan) 	 7  

coconut rice (gluten free) (vegan) 	 10  
coconut oil, toasted spices, fried curry leaf

dal tadka (gluten free) (vegan)	 15 
coconut yogurt, tempa, fresh coriander

curry sauce (gluten free) 	 10 

chaat masala fries (gluten free) (vegan)	 10

raita salad (gluten free) (vegan)  	 10 

freshly baked naan bread (vegan option)  	 7
garlic & coriander butter

flaky roti paratha  	 6

 

dear customers, all of our food may be cross-contaminated with traces of nuts, seafood or gluten during preparation in our kitchen.  
should you be severely allergic to any of these ingredients, we cannot recommend eating here. thank you for your understanding.



BAR

THE

cocktails 
kashmiri margarita  	 23 
tequila, ginger beer, fresh lime juice, kashmiri chilli salt,  
fresh chilli, micro coriander, kaffir lime leaf

traditional raffles singapore sling 	 25 
dry gin, cherry heering, cointreau, dom benedictine, 
grenadine, fresh lime juice, pineapple juice,  
dash of bitters, fresh pineapple, fresh cherry, ice

ginger espresso martini   	 23 
vodka, grafton st. espresso, kahlua, freshly juiced ginger

passionfruit martini    	 23 
vodka, passoa liqueur, passionfruit, vanilla syrup,  
fresh lime juice, tropical flower

frozen mango passionfruit daiquiri     	 24 
bacardi rum, vodka 

lime & mint granita      	 23 
gin, lime liqueur, salt, sugar

juice of the jungle 	 15 
(mocktail) pineapple juice, guava juice,  
coconut water, fresh lime juice

draught beer	 	

kingfisher premium lager 5.0%	 14 
lazio italian style lager (mid strength) 3.5%	 12
gage roads single fin 4.3%	 13
guinness 4.2%	 13
gage roads side track xpa 3.5%	 12
little dragon ginger 4.0%	 15
balter xpa 5.0%	 15

zero alcohol beer
guinness zero 	 11 
heineken zero 	 10
heaps normal	 11
yeah buoy non alcoholic xpa	 10

champagne & prosecco	
house bubbles changes daily 	 12/55 

campo viejo brut reserve	 65 
cava, rioja, spain 

storm bay coal river	 65 
pinot noir, chardonnay, tasmania

dal zotto nv	 65 
prosecco, king valley, vic (ve)

rosé & moscato	

house rosé 	 12/55  
changes daily
rameau d’or rosé  	  65 
grenache, carignan, cinsault, syrah, cote de provence, 
france (ve) 
campo viejo rosé  	  60 
grenache, rioja, spain
kismet 	  65 
moscato - victoria (ve) 

white wine	
house white wine 	 12/55 
changes daily
esk valley	 65 
pinot gris, hawkes bay, nz (ve) 
spring tide	 65 
riesling, eden valley, sa
zero alcohol deakin estate  
sauvignon blanc, nsw (ve)	 12/55
tai tira 	 65 
sauvignon blanc, marlborough, nz
grace farm  
sauvignon blanc semillon, margaret river, wa	 65
yeah wine wa united range	  65 
ssb, chenin blanc, verdelho, margaret river, wa
millbrook regional	 60 
chenin blanc, swan valley, wa
yeah wine single vineyard	 12/55 
cloudy unfiltered chardonnay, margaret river, wa
credaro kinship	 65 
chardonnay, margaret river, wa (ve)

red wine	
house red wines 	 12/55 
changes daily
yeah wine  	 14/65 
cabernet franc, margaret river, wa (ve)	
zero alcohol deakin estate 	  12/55 
shiraz, nsw (ve)
alkoomi 	 65 
shiraz, frankland river, wa (ve)
carpe diem	 65 
cabernet sauvignon, margaret river, wa
grace farm 	 73 
cabernet sauvignon, malbec, margaret river, wa 

	

dear customers, all of our food may be cross-contaminated with traces of nuts, seafood or gluten during preparation in our kitchen.  
should you be severely allergic to any of these ingredients, we cannot recommend eating here. thank you for your understanding.


