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DRINKS

SOFT DRINKS

Coke /Diet Coke / Coke Zero / Sprite /
Fanta $3.90
Bundaberg Lemon Lime & Bitters / Ginger
Beer / Peach Iced Tea / Lemon Iced

Tea $5
Glass of Sparkling Water with unlimited
re ills PP $5

JUICE

<I>

Kids $3.5 | Standard $6
Orange / Apple / Pineapple

MOCKTAILS

<I>

Glass $8

Passionate Mojito

Sprite |Mint | Passion Fruit Syrup |Bitters |
Lemon Juice |Lime Juice

Cool Lychee Mojito

Mint | Lychee Syrup | Lime Juice | Lemonade

Blue lagoon
Blue Curacao| Lime Juice | Lemonade
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SPIRITS

Y

Glass $8.90

Sierra Silver
Patron Respando
Patron Silver Agave

Patron Anjeo

Smirnoff Vodka

Bombay Sapphire Gin
Bacardi White Rum
Bundaberg Dark Rum
Malibu Coconut Rum
Captain Morgan Spiced Rum
Johnnie Walker Red Label
Canadian Club Whiskey
Jack Daniels Whiskey
Bulleit Bourbon Frontier Whiskey

Fireball Cinnamon Flavoured Whiskey
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COCKTAILS RED WINE
. e Y
Mimosa $8.9 Pinot Noir $9 / $35
Orange | Prosecco Shiraz $9/ $35
Moscow Mule $9.9
Vodka | Ginger Beer | Lime Juice | Sugar Syrup
|Fresh lime WHITE WINE
Stormy Rum Mule $9.9
Rum | Ginger Beer | Lime Juice | Sugar Syrup ) o
|Fresh Ilme Pinot Grlglo $9 / $35
Classic Margarita $15.9 Chardonnay $9 /$35
Tequilla | Lime Juice | Sugar | Cointreau Sauvignon Blanc $9/ $35
Espresso Martini $13.9 A
Vodka | Espresso Shot | Kahlua |Sugar Syru
Je JHATEE T SPARKLING WINES
Blue Lagoon $10
-

Vodka | Blue Curacao | Sprite | Fresh

SANGRIA

Prosecco $9 / $35

INDIAN DRINK

<I>

Red Sangria $8
Fireball | Lime | Pineapple | Lemonade Mango lassi $10
White $8 Traditional yoghurt and mango based sweet drink
Tequilla | Lime | Pineapple | Lemonade topped with vanilla ice-cream and mango pulp.
A
BEER
Y
ON TAP

Stone&wood- Pacific Ale
Pot $7.5 | Schonner $9.5 | Pint 11.5 | Jug $28

Kingfisher Beer Large (5%) $8
XXXX Gold (3.5%) $8
Corona Extra (4.5%) $8

Tooheys New (4.6%) $8
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Punjabi Samosa Plate $9.95
Homemade pastry filled with flavoured patato,
green peas and herbs served with tamrid and mint
sauce. (VG)

Kale and Spinish Pakora $9.95
Fresh kale, Spanish ,onions and patatos batter fried
in chickpea flour served with chutneys. (VG)

Papadum Platter with Dips $14.95
Assorment of papadums with house made fresh
dips.(VG)

Masala Soya Chap Sizzler $16.99
Soya chap cooked in our special spices and sauces
served on hot sizzler plate. (VG)

Pan Fried Vegan Momos $14.95
Desi style pan fried vegetable dumplings tossed in
chef special sauce.

Tandoori Murga Sizzler

(Boneless Chicken only) $19.95
Juicy chicken marinated in yoghurt, lemon juice,
fresh herbs, garlic, ginger and spices, grilled in a
tandoori oven and served on sizzler plate with
mint sauce and salad.

IFC ( Indian Fried Chicken ) $15
our is the best fried with special spices served with chilli
Mayo.

Chicken Tikka Sizzler $19.95
Boneless chicken marinated in yougurt and spices
cooked in tandoor served with mint sauce on
sizzler plate.

Street style flavours balls $13.95
Crisspy Puffed balls filled with homemade patato
mash , Chickpeas , species topped with yougurt
and chutneys . (Not available for take away)
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Pan Fried Chicken Momos $14.95
Desi style pan fried Chicken dumplings tossed in
chef special sauce .
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LAMB

Lamb Madras ' $24

Lamb cooked with coconut cream, curry leaves
and roasted mustard seed.

A
MAINS / LARGE PLATES(GF)
CHICKEN CURRIES
Butter Chicken $20.95
No Description Our is the best .
Chicken Madras $20.95

Flavour of south india with coconut cream , curry
leaves and roasted mustard seeds.

Chicken Tikka Masala $20.95
Tandoori Chicken tikka cooked in toamato gravy
with capsicum , onions finished with fresh herbs
and fenugreek leaves.

Chicken Nawabi $21.95
This korma is special dish created from the
moghul emperors. Pieces of chicken , prepared
with cashew nuts, dry fruit and cooked in a
creamy rich sauce.

Mango Chicken $20.95
A tandoori chicken tikka prepared in a delicious
sweet creamy mango sauce.

Chicken Saag $20.95
Chicken cooked with a rich spinach sauce,
tomatoes, onions and fresh seasonal spices and
topped with fresh ginger.

Chicken Vindalo $20.95
A classic hot and sour dish from south india slow
cooked with spices , chillies and touch of vinegar.

Lamb Vindaloo $23
A classic hot and sour dish from south india slow
cooked with spices, chillies and touch of vinegar.

Lamb Korma $24
lamb meat prepared with grounded almonds and
cooked in a rich creamy sauce.

Lamb Palak $23
lamb meat cooked with a rich spinach sauce,
tomatoes, onions and fresh seasonal spices.

Lamb Rogan Josh $23
Kashmiri style slow cooked lamb with ground
spices and chef special sauce.
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TREASURES FROM

THE SEA
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Goan Fish Curry $24
Whole fish fillet cooked with chilles , fenugreek
seeds, chef special sauce and coconut cream.

Fish Molly $24
Fish simmered with coconut milk broth cooked
with mustered seeds and curry leaves.

South Prawn Masala $24
Papular south dish prawns cooked in tomato
onions masala and fresh coriander.

VEGETARIAN AND VEGAN
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Vegan Butter Chicken $22.95
Succulent Soya Chunks cooked simmered in rich
tomato and cashews gravy . Must try for all you
herbivores. (VG)

Paneer Butter Masala $20.95
Paneer cooked in tomato , onions gravy finished
with butter , cream and fenugreek leaves.

Malai Kofta $20.95
Potato and cottage cheese balls cooked in creamy
sauce and spices.

Vegan Tikka Masala $21.95
Tandoori roasted soya chunks cooked with onions,
capsicum in tomato gravy finished with fresh herbs .
(VG)

Bhindi Masala $19.95

A north indian curried dish featuring tender okra
pods ,onions ,tangy tomatoes bold spices and
herbs.(VG)

Palak Paneer $19.95
Home made cottage cheese and spinach cooked
together in a smooth rich gravy with special herbs.

Sahi Paneer $21.95

Home made cottage cheese and spinach cooked
together in a smooth rich gravy with special herbs,
ground cashews and almonds.




Dhaba Paneer $21.95
Cubes of cottage cheese with seasonal herbs,
tomatoes, onions cooked in a smooth onion sauce
topped with fresh ginger.

Mix Veg $19.95
An assortment of fresh vegetables blended with
fresh coriander and selected spices. (VG)

Sahi Vegetable Korma $21.95
Fresh garden vegetables cooked in a creamy sauce
with almonds, raisins, cashews and selected spices.

House Dal $19.95
Please check with out staff for today’s Dal.
Aalo Palak $20.95

A spinach blended with masala and served with
cubed potatoes.(VG)
AL

CHEF RECOMMENDATION
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Treasures Of the sea $35
Speciality from kerela ,Fresh Prawns , Fish , mussels
and squid cooked in our special masalas and finish
with coconut cream .

Khana Khazana Ka Murga (Khana Khazana
Chicken ) $26

Chicken cooked with chef special spices topped
with green chilli and Ginger . must Try You will love
it.

South Ki Dum Wali

Chicken Biryani $23

Basmati Rice cooked with Chicken infused with
whole spices ,fried onions finished with ghee and
served with Raita and salad .
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SIDES

Basmati Rice $4
Coconut Rice $7
Veg Raita $5
House Dips $4

Date and tamrid chutney , Mint Chutney,
Mango Chutney , Mix Pickle.

Indian Salad $7
Punjabi onion salad $6

A
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Tawa Roti $4
Plain Naan $5
Garlic Naan $5.50
Butter Naan $6
Cheese Naan $6
Garlic Cheese Naan $6.50

DESSERTS

A
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Gulakand Gulab Jamun (2 Pc) $13
Sweet Dumplings soaked in suger syrup

served with rose relish and vanilla ice cream.

Brownie $10
Served with Ice Cream
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KIDS HAPPY MEAL
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Butter Chicken & Rice Served

with Juice. $15
Paneer Butter Masala & Rice served
with juice. $15
Mango Chicken & Rice served

with juice $15
Fish And Chips with juice $15
Chips $5|$8]| %10

e Don'ttell the kids !
But there is a special surprise with every meal.

A

KHANA KHAZANA

BANQUET

$45 Per person

One small plate

One large plate

One Side

Groups of 10 or more are requested to dine
in on banquet menu.

Excludes chef recommendation.

WIFI Password

107awesome
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Shop 2, 107 Latrobe Terrace, Paddington, QLD 4064
E: info@beachmerecafe.com.au
T: 07 3367 0722

www.addlinks.com.au



