
We Serve You 
Authentic Indian Food
in Australia

Address :   
109/12 salonika street, Parap NT 0820
Phone        
0889818708
Email
info@curryonnaan.com.au
Website
www.curryonnaan.com.au



$5.99

$4.99

$4.99

$4.99

$4.99

A P P E T I Z E R S

Mango Lassi
 Cold sweetened mango and yogrut drink

Sweet Lassi
Cold sweetened yogurt drink

Juice
As per availability

Butter milk
Thin yogurt with Indian spices

Soft Drinks
As per availability

Samosa Chat
Onion , Tamato , Cucumber , Carot

Vegetable Spring Roll
Onion , Tamato , Cucumber , Carot

Pani Puri (Gol-Gappa) (7 Pcs)
Black Chickpeas, Potatoes, Coriander Mint

Onion Bhaji (6 Pcs)
Chop onion marinated in spices then served with tamarind chutney

Chat Puri (7 Pcs)
Fried puri mix with onions, tomatoes, mint, tamarind , yogurt & coriander sauce

 Garden Salad
Onion , Tamato , Cucumber , Carot

 Mixed Vegetable Platter
Samosa, papad , vegetable pakora , paneer pakora – few of above

Paneer Pakora (7 Pcs)
Home made cheese dipped in chickpea batter and fried

 Vegetable Samosa (2 Pcs)
Flaky pastry filled with seasoned potato and greenpeas

Vegetable Pakora (6 Pcs)
Mixed vegetables dipped in chickpea batter and deep fried

Chana Chat (1 Plate)
Chickpeas with onions, tomatoes, mint, tamarind , yogurt & coriander sauce

$ 9.99 

$ 7.99

$ 9.99

$ 9.99

$ 7.99

$ 5.99 

$ 14.99

$ 9.99

$ 6.99

$ 7.99 

$ 7.99 



$2.99

$20.99

$20.99

$20.99

$20.99

$20.99

$19.99

$19.99

$19.99

$19.99

$19.99

Chilli , Black Pepper , Salt , Coriander Powder

Raita 
Yogurt with cucumber

Mango Pickle 
Mango combine with a blend of spices a great side

Papadom (5 Pcs)
Plain    Yogurt
Tamrin Chatni 

ACCOMPANIMENTS

$2.99

$2.99

$2.99

$2.99

$2.99

CHICKEN  SPECIALITIES
Lightly  Spiced  boneless  chicken  cooked  in  a  mild  sauce

lightly  spiced  chicken  cooked  in  a  hott ans  sour  sauce  with  p   o tato

Boneless  chicken  cooked  in  a  creamy  and  mild  tomato  

Chicken  with  mild  spinach  sauce

Tandoori  cube  boneless  chicken cooked  in  creamy  tomato sauce  

Chicken  cooked  in  yogurtt and  spicy  tomato  sauce

Chicken Curry

Chicken Vindaloo

Butter Chicken

Chicket Palak

Chicket Tikka Masala

Chicket Rogan Josh

Chiken Korma
Thigh flillet Chiken pieces cooked in rich cahew sauce

Mango Chiken
Tender chiken pieces cooked in mango sauce and spice

LAMB  SPECIALTIES
Cubes  of    sautéed  wiith  onions  in  curry  souselamb
Lamb Curry

Lightly  spiced  lamb  cooked  in  a  hot ans  sour  sauce with  potato
Lamb Vindaloo

Masala Yogurt



Lamb  with  mild  spinach  sauce  
  Lamb Korma

Lamb Rogan Josh
Lamb cooked in yogurt and spicy tomato sauce

Lamb Palak
Diced Lamb Cooked with spinach and Indian Spice

$20.99

$20.99

$20.99

$4.99

$4.99

$3.99

$20.99

$20.99

$22.99

$22.99

$22.99

$22.99

$22.99

$22.99

$18.99

$18.99

$18.99

GOAT SPECIALITIES
Goat Curry (With Bone)
Cubes of goat sautéed with onions in curry souse

Goat Vindaloo
Cubes of goat sautéed with onions in curry souse with potatoes 

RICE SPECIALTIES
Pilao Rice
Indian pila rice
Jira Rice
Rice with jira

Basmati Rice
Indian white rice

SEAFOOD SPECIALTIES
Chilli Prawn
Prawn served with rice and salad

Prawn Garlic
Prawn cooked with garlic, onion, tomato creamy sauce

Prawn Curry
Prawn with indian spices tomato sauce

Tandoori Mix Platter
Selected to complement one another, served with green masala chutney

Tandoori Prawn
with spicy spinach sauce
Prawn Bhuna
Cooked with capiscum onion and carrots

Fish Korma
Seasonal fish with garlic, onion, tomato creamy sauce

Fish Vindaloo
Seasonal fish with hot and sour sauce with potato

Fish Curry
Seasonal fish with indian spices onion, tomato sauce



$12.99

$12.99

$17.99

$17.99

$19.99

$19.99

$19.99

$9.99

$5.99

$5.99

$5.99

$4.99

$4.99

$7.99

$7.99

$7.99

$19.99

$9.99
$9.99

APPETIZERS (Non Vegeterian)
Chiken Tikka (5pcs)
 Size Chits 
 Fish Pakoda (6 pcs)
 Prawn Pakoda (6pcs)

BIRYANI
Prawn Biryani
Prawn in a lightly spice sauce and herbs, spices ,cooked with basmati rice

Tufani Biryani
Lamb, goat chicken , vegetable in a spice sauce and herbs, spices, cooked with basmati rice

Chicken Biryani
Chicken in a lightly spice sauce and herbs,spices,cooked with basmati rice

Vegetable Biryani
Fresh vegetables in a lightly spice sauce and herbs, cooked with basmati rice

Goat Biryani
Lamb Biryani

CHILDREN MENU
Chicken Naget & Chips
Spring Roll (Vegetable)
Potato Chips

DESSERTS
Gulab Jamun (2 pcs)
Deep fried milk confection in a sweet syrup 
Homemade Ice Cream
Homemade sweet milk ice cream

Gulab Jamun With Ice Cream  (2 pcs)
Gulab jamun + Vanila Ice cream

Ras Gulla (3pcs)
Kaju Katri (5pcs)
Vanila Icecream 



$4.50

$4.50

$4.99

$4.99

$17.99

$17.99

$17.99

$17.99

$17.99

$17.99

$17.99

$17.99

$19.99

$19.99

$16.99

$16.99

$16.99

$3.99

$3.99

TANDOORI BREADS
Butter Naan
A touch of butter added to this bread

Cheese Naan
White bread stuffed cheese

Garlic Naan
White bread with garlic
Roti
Smeared with butter and cooked in our traditional clay tandoori oven

Naan (Plain)

Cheese Garlic Naan
Traditional Indian white bread

VEGETABLE SPECIALTIES
Paneer Shahi Korma
Homemade cheese with cream sauce with raisins and cashews

Malai Kofta
Minced cheese balls in cream sauce with raisins and cashews

Matar Paneer
Homemade cheese and green peas in a mildly spiced sauce

Palak Paneer
Homemade cheese with mild spinach sauce

Chana Masala
chickpeas with rich onions and tomatoes sauce

Alu Matar
Potatoes and green peas in a mildly spiced sauce

Dal Makhani
Lentil and balk beans cooked in a creamy butter sauce

Dal Tadka
Red lentil cooked with onion, tomato

Mixed Vegetable Curry
Mixed Vegetable cooked with Indian spices in Curry sauce

Kaju Curry
Cooked with cream sauce with raisins and cashews

Vegetable Handi
Mixed Vegetable cooked with Indian spices in Curry sauce

Paneer Kadai
Cooked with Capsicum,  onion tomato sauce and cream

Paneer Chilly 
Dinner Timings
Timings (5:00 PM to 10:30PM)


