Lamb Dishes with Rice

100. Lamb Curry

Tender pieces of Lamb coked with potato in a plain gravy
101. Lamb Vindaloo

Tender pieces of Lamb coked in a potato & red thick gravy.

102 Lamb Palak
Tender pieces of Lamb cooked in spinach & cream

103. Lamb Bhuna Gosht
Boneless Lamb pleces, coked with tomato & spices in a
ohion gravy

104. Lamb Dhal Gosht
Lamb preparedwith traditional lentils & flavoured with
herbs & spices

105. Lamb Jal Frejie
Tender Lamb pieces cooked with onion & tomato in
specialmarinated masala

106. Lamb Korma
Boneless pieces of Lamb cooked in a cashew nut &
cream sauce.

107. Lamb Gosht Badami
Boneless pieces of Lamb cooked in an amond &
cream sauce

108. Lamb Keema Masala
Lamb mince, cooked with gren peas in a tasty masala gravy.

109. Kadai Lamb
Tender Lamb pieces cooked with onion, pepper &
specialmasala

110. Lamb Banjaara
Tender Lamb pieces cooked in cashew nuts flavoured
with mint

111. Lamb Chops Masala
Lamb chops cooked with onion & tomatoes servedina
brown gravy.

112 Lamb Mince Kebab Masala
Lamb Mince Kebaby cooked in a exotic onion gravy.

113. Lamb Madrash

Tender lamb Pieces cooked with Coconut. Flavoured in Masala

114. Lamb Achari Gash
Tender lamb Pieces cooked with mango flavour.

115. Lamb Tikdca Masala
Tender Lamb Pieces cooked with onion, pepper, fomatoes

in aspecia masala
139. Lamb Josh
Tender Lamb Pi cooked with exotic onion gravy.

140. Lamb Kalimirch
Tender Lamb Pieces flavored with creamy cashew nuts and

black pepper
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116. Cauliflower Rice
Finely choped Cauliflower, steamex and seasoned

117. Vegetable Rice

Steamed Basmati Rice Cooked With Vegetables

118. Lemon Rice

Basmati Rice Flavoured With Lime
119. Kashmeti Rice

Basmati Rice Flavoured With a Dry Fruit and Saffron
120. Eggq Rice

Basmati Rice Cooked With Egg Flavouredin a Soya Sauce

121. Vegetable Fried Rice

q}egetarian Dishes with Rice

122. Bombay Potato

Spiced and Braised in a Dry Gravy
123. Channa Masala

White Chickpeas, Cooked with an Onion & Tomato Gravy.
124. Yellow Dhal

Fried with Onion & Tomato.
125. Dhal Makhnie

Black lentils, Cooked with Red kidney Beans in Butter Gravy.
126. Aloo Gobi Matar

Cauliflower, Potato & Peas Cooked in a Tasty Masala Gravy.
127. Aloo Palak

Potato Cooked with Spinach.
128. Mixed Vegetables

Fresh Mixed Vegetables Cooked in Tangy Gravy.

129, Vegetable Jal Frejie

Fresh Mixed Vegetables Cooked in Thick Gravy.
130. Vegetable Makhnie

Fresh Mixed Vegetables Cooked in a Tasty Butter &

Tomato Gravy
131. Navrattan Curry

Fresh Vegetables Cooked in CashewNut & Cream.
132 Matar Mushroom

Peas & Mushroom Cooked to Perfectionin Tasty Gravy.
133. Paneer Matar

Indian Cottage Cheese With Green Peas in a Delicate Gravy.
134. Paneer Masala

Indian Cottage Cheese with Tomgato in a Rich Gravy.
135 Paneer Korma

Indian Cottage Cheese with Cashew Nuts & Cream.
136. Paneer Palak

Indian Cottage Cheese with Spinach & Cream.
137. Paneer Makhnie

Indian Cottage Cheese in a Tasty Butter & Tomato Gravy.
138. Brinjal and Potato

Brinial & potato Cooked in an Indian Style.
139. Chilli Panneer

Indian Coltage Cheese cooked with onion, pepper

served in a soya sauce flavour.
140. Panneer j

Indian Cottage Cheese cooked in Hyderabadi style.
141. Kadai Panneer

Indian Cottage Cheese with ohion, pepper, tomato

inaspecial masala.
142. Panneer Tikka Masala

Indian Cottage Cheese cooked with onion, pepper and

acreamy tomato.
143. Panneer Banjaara

Indian Coltage Cheese cookedin a specid

Banjaara recipe
144. Panneer Achari

Indian Cottage Cheese cooked in amango flavour.
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Restaurant

I’s More Than Just Curry & Rice
Fully Licenced

l:ight Snacks

Cheese and Samoasa & FreshVeg Masala

Potato Roll  Chilli Bite Kebab

1. Samoosa
Vegetable 4 samoosa
2 Samoosa
Chicken 4 samoosa.
3. Samoosa

Mince 4 samoosa

4. Samoosa
Cheese and Com

5. Pakoda

Chips

48
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56
54
85

10 pieces sliced potatos, Bringils, Onions, Frided in a chick peas butter

Chilli bites 10 pig!&s.

7. Soup Vegetable or Chicken
Bedford Square

Bedfordview
011 6151513
079 138 0600

carlo@banjaarajhb.co.za
www.banjaarajhb.co.za
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10. Vegetable Briyani 130
11. Chicken Briyani 150
12. Lamb Briyani 160
13. Fish Briyani 180
14. Prawn Briyani 180
15. Chicken Hyderabadi Briyani 150
Boneless Chicken pieces cooked with basmati rice,
flavoured with mint.
16. Lamb Hyderabadi Briyani 160
Tender Lamb Pieces Cooked with a basmati rice
flavoured with mint.
(Bunny ChOWS
17. 1/4 Lamb 140
18. 1/4 Chicken 120
19. 1/4 Vegetable 110
20. 1/4 Beans 110
Roti Rolls
21. Lamb 140
22. Chicken 120
23. Vegetable 110
24. Beans
Tandoori Breads
24. Roti
25. Naan

26. Butter Bread
27. Garlic Naan
28. Cheese Naan
29. Romali Roti
30. Cheese and Garlic Naan
31. Stuffed Aloo Paratha
32. Stuffed Keema Paratha
Thava Roti

Tandoon gflll

34. Chicken Tikka

Boneless Chicken pieces, marinated in Indian spices &
cooked in aclay oven. Served with chips.

35. Chicken Risme Kebab
Boneless Chicken pieces, marinated in yoghurt, garlic
& ginger, grilled & served with chips.

36. Chicken Tandoori
Whole Chicken, marinated in Indian spices & cooked in
aclay oven. Served with 2naan

37. Half Chicken
Served with gravy and 1 Naan

38. Lamb Sheek Kebab
Lamb mince cooked in aclay oven. Served with chips.

39. Mixed Tandoori Platter for Two
3 Different marinated kebabs with samoosa, onion
Bhajia with sambals. Absolutely divine for 2

40. Mixed Tandoori Platter for Four
3 Different marinated kebabs with samoosa, onion
Bhajia with sambals. Absolutely divine for 4

41. Chicken Sheek Kebab
Chicken Mince cooked in a clay oven. Served with chips.

42. Chicken kalimirch Tikka
Boneless Chicken pieces marinated in a creamy Black
Pepper flavour, cooked in aclay oven, served with chips.
43. Tandoori Lamb Chops
4 Lamb chops Marinated in a special spice, served with
chips
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Prawn Masala Butter Chicken

Chops Masala

46. Butter Chicken Wrap 140
47. Chicken Korma Wrap 140
48. Panneer Wrap 140

Tandoori
Lamb Chops

Tandoori
Chicken

Tandoori
Platter

SideOrders

Chopped Salad 35
Cucumber Raita 45
Poppadoms 8
Sweet Chutney 15
Hot Chutney ()
Onion, Tomato and Chilli 35

Chicken Kebab

Chicken Tikka

56. Fish Curr %
P eces of Kingklip spiced & prepared in addlicious gravy

57. Prawn Masala
Prawns ina blend of spices

58. Prawn Vindaloo
Prawn prepared with mustard seed, wholered chilli
& spices.

59. Prawn Korma
Prawn cooked in arich cream & crushed cashew
nut sauce.

60. Prawn & Fish Dish Masala
Combination of kingklip & prawns

61. Fish Chilli
Boneless Kingklip cocked with onion, pepper served
in asoya sauce flavour.
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Jndo / C;unese

Vegetable Manchurian

Gobi 65

Vegetable Fried Rice

Chicken Fried Rice
Vegetable Chow Mein
Chicken Chow Mein

Prawn Chow Mein

Chicken 65

Chicken Hot and Sour Soup
Vegetable Hot and Sour Soup

Desserts

Lassi (Sweet)
Rice Pudding
Mango Lassi

Lassi Masala
Gulab Jumun
Vermicelli Pudding
Semolina Pudding
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Chicken Curry

T nder Chicken pieces, cooked in Indian spices in atasty
Masala Gravy.

Chicken Vindaloo

Tender Chicken pieces cooked with potatoin amild,
medium or hotgravy.

Chicken Palak

Tender Chicken pieces cooked in spinach & cream.
Chicken Jal frejie

Boneless Chicken pieces cooked with onion, tomato
and green pepper in specid masala.

Butter Chicken

Boneless Chicken pieces, cooked in atomato &
butter gravy.

Chicken Bhuna

Boneless Chicken pieces, cooked in adry, thick gravy.
Chicken Tikka Masala

Boneless Chicken pieces, cooked in an onion

& tomato gravy.

Chicken Badame

Boneless Chicken pieces flavoured with crushed amonds
in atasty gravy.

Chicken Korma

Boneless Chicken pieces, cooked in a cashew nut

& cream sauce.

Chicken Madras

Chicken prepared in Traditiona South Indian stylewith
coconut flavour.

Dhal Chcken
Chicken cooked wivh lentils in atasty gravy.

Kadai Chicken

Boneless Chicken pieces cooked with onion, pepper
& special masala

Chicken Banjaara

Boneless Chicken pieces cooked in cashew nuts
flavoured with mint

Chicken Hyderabadi

Boneless chicken pieces flavoured with mint.
Chicken Kali Mirch

Boneless Chicken pieces cooked with cashew nuts
& cream sauce flavoured with black pepper.
Chicken Cream

Boneless Chicken pieces cooked with low fat milk
and cashew nut.

Chilli Chicken with Gravy

Green pepper, yellow pepper, red pepper & flavoured
in asoyasauce.

[ CEL Vegetable Seafood
Platter Platter Platter
R180.00 R150.00 R190.00

Seafood Dishes with Rice Chicken “Dishes with Rice
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