
ONION BHAJI
Deepfriedchickpeaflourbatteredspicedonion ringsserved with chutneys

MIXED VEG MOMOS (10)
Steameddumplings with assorted choice offillingserved

with special tomatochutney

MINI DOSA(PLAIN/MASALA/CHEESE/CHEESE MASALA)     

$8/$10/$10/$12
Crispyriceand lentil pancakewith assorted choice offillingserved with chutney

MUSHROOM TIKKA (6)
Marinated mushroom caps cooked in tandoori oven.Servedwith chutney

PANEER TIKKA (4)
Cottage cheese, onion, peppersmarinated with saVron yoghurt and spices,

cooked in tandoori oven.

Aplatter ofcocktailsamosa,minimasala dosa, paneertikkaand onion bhaji

VEG PLATTER $22/ $32/ $42
(2 persons/3 persons/4persons)

$12

$12

$15

$14

Entrees - Non-vegetarian

CHICKEN MOMOS (10)
Steameddumplings with a chicken filling,served with tomato chutney

CHICKEN TIKKA (4)
Tenderchicken pieces marinated in spicesand yoghurt grilledin tandoori oven

MALAI CHICKEN TIKKA (4)
Mildand creamytenderchicken pieces grilledina tandoori oven

LAMB CUTLET (4)
Succulentlambcutletsmarinated with spices, cookedon griddle.

Servedwith freshmintchutney

SEEKH KEBAB (4)
Juicyminced lambkebabsdelicatelymarinated with spicesand

cooked in tandoori oven.Servedwith fresh mintchutney

TANDOORI CHICKEN  half/ full $15 /$21
Chickenonthebonemarinatedinyoghurtandtraditionalspices,cookedinatandoorioven

TANDOORI PRAWNS (6)
Deliciousprawnsmarinated ina garlic and

AMRITSARI FISH (4)
Amritsar style friedfishprepared ina deliciousspicy batter prepared

Aplatter ofmalaichicken tikka, lambcutlet,seekhkebaband onion bhaji

NON-VEG PLATTER $24/ $34/ $44
(2 persons/3 persons/4persons)

$14

$15

$15

$21

$15

$16

$16

Main - Vegetarian

DHINGRI MATTAR
Mushroom and peascooked ina tasty tomato, gingerand garlic gravy

MUSHROOM PALAK
Button mushrooms delicately sautéedwith choppedbaby spinach
Toppedwith garlic and spices

PANEER BUTTER MASALA
Cottage cheese cubes cooked in richand creamytomato gravy

PALAK PANEER
Cottage cheese cubes cooked in tampered garlic and pureed spinach

KADAHI PANEER
Ablendof Indian spicegravycooked inkadahi (open pan) with cottage cheese,

bellpeppers,onion and tomatoes

MALAI KOFTA
Cottage cheese andpotato dumplings cooked in creamygravy

KARELA MASALA
Bittergourd spicedwith onion gingerand garlic served as a drycurry

BHINDI DO PYAAZA
Okramade with onion, tomatoes, spices, gingerand garlic

BAINGAN KA BHARTHA
Mincedsmokedeggplantcooked with onions, tomato, garlic,

green chilli andcumin,

garnishedwith fresh choppedcoriander.

JEERA ALOO
Baby potatoes cooked and tampered with cuminand house spices

KATHAL KI SABJI
Jackfruitcookedwith a tasty combinationoftomatoes, ginger,

garlic andfresh coriander

DAL MAKHANI
Black urad lentils slowlysimmered overa lowtemperature to a velvety finish

CHANA MASALA $17 Athick pancakemade with fermentedriceand lentilbatter,toppedwith onion, tomato,

Whitechickpeasslow cooked ina gravywith aromatic house spices greenchilliesand coriander. Served with sambhar and chutney.

GOBI MANCHURIAN $17
An Indian Chinesedishmade with battered cauliflowerflorets tossed
in Manchuriansauce

$17

$17

$18

$18

$18

$18

$19

$19

$17

$15

$19

$17

GOAN FISH CURRY
Aspeciality fromGoa- Barramundi fish cooked in tangy

and spicy curry with tomato basedsauce

GOAN PRAWN CURRY
Prawnscooked in Goastylecurry

PRAWN MASALA
Prawnscooked in a thick gravymade ofonion, tomatoes,

gingerand house spices

$28

$26

$26

Main - Chicken

Boneless chicken cubes cooked inmildand richkormagravy

SpecialityfromGoa -chicken pieces cooked in a spicy, tangy vindaloocurry

$19

$20

$20

$20

$20

CHICKEN CURRY
Back tothe basics wherechicken iscooked inonion and tomato gravy

CHICKEN KORMA

CHICKEN TIKKA MASALA
Tandoorichicken pieces tossed with onions and bell  

peppersin fresh tomato gravy

BUTTER CHICKEN
World famouschicken tikka pieces simmered in richbutter,  

cashewsand tomato gravy

CHICKEN VINDALOO

Main - Lamb/goat

Delicacy fromKashmirregion - Lambpieces prepared inrich  clarified

butter basegravyandspices

$21

$21

$21

$21

$21

Lambcooked in spicy and tangy vindaloo gravyfromGoa region

ASouth Indian speciality, lambiscooked in roastedspices  

indeep richsaucewith coconut

Lamb/Goatcooked in fieryrobust gravy

ADelhi style classic preparationofgoat meat cooked with aromatic spices

LAMB ROGAN JOSH

LAMB VINDALOO

MADRAS LAMB

BHUNA GOSHT ( LAMB / GOAT)

DELHI STYLE GOAT CURRY

Entrees - Vegetarian

$4/$7

$10

$9

$9

$9

$9

$12

ADelhi special-Crispyshortbreadpastry topped with yoghurt, tamarind and

mintchutneyand finely choppedonion, cucumber, greenchillies and corianderleaves

Deepfriedpastry stuVedwith spicedpotato and peas. Topped with tempered

chickpeas, fresh mintand tamarind chutney and yoghurt

A savoury Indian snack prepared with crispypuVedrice,condiments, tangy tamarind

SAMOSA (1PC/2PCS) $4/$7
Most famousPunjabi snack. Deepfriedpastry stuVedwith spicedpotato and peas.

Servedwith mintand tamarind chutney.

KACHORI (1PC/2PCS)
Deepfriedpastry stuVed with spicedlentils. Servedwith tamarind chutney

ALOO TIKKI CHAAT
Friedpotato pattie toppedwith yoghurt, fresh mintand tamarind chutney

DAHI BHALLA
Uriddal (lentil) dumpling dipped inyogurt served with tamarind and mintsauce

CHAAT PAPDI

SAMOSA CHAAT (1PC/2PCS) $7/$10

KACHORI CHAAT (1PC/2PCS) $7/$10
Deepfriedpastry stuVed with spiced lentilsand toppedwith temperedchickpeas,  

freshmint and tamarind chutneyand yoghurt

SAMOSA PAV
Samosa stuVed ina toastedand buttered breadbun with spicy chutneys

PANI PURI
Round,puVed, lightand crispyshells with lightpotato andchickpeas, tobe

filled with tangywater

BHEL PURI $9

andrefreshing mint sauce

PAO BHAJI
Mumbai special -A thick vegetablegravyserved with toasted and buttered bread

Entrees - Street Food
Vegetarian

$12

$14

$14

$14

$14

Mains - A Taste Of The South

PLAIN DOSA
Crispy paper thin riceand lentilcrepe.Servedwith sambhar and chutney.

CHEESE DOSA
Crispy paper thin riceand lentilcrepe filledwith cheese.Served with sambhar and chutney.

MASALA DOSA
Crispy paper thin riceand lentilcrepefilledwith curriedpotatoesand onions. Served with

sambhar andchutney.

CHEESE MASALA DOSA $16
Crispy paper thin riceand lentilcrepe filledwith curriedpotatoes, onions and cheese.Served

with sambhar and chutney.

ONION DOSA
Crispy paper thin riceand lentilcrepewith onion filling. Served with sambhar and chutney.

UTTAPUM

Main - Coastal Delicacy



Breads From Tandoor

Bi ryani

$4

$4.5

$4.5

$5

$5.5

$6

$6

$3/$3.5

$5

$6

$6

PLAIN NAAN

GARLIC NAAN

BUTTER NAAN

CHEESE NAAN

CHEESE & GARLIC NAAN

PANEER NAAN

PESHWARI NAAN

TANDOORI ROTI (PLAIN/WITH BUTTER)

LACCHA PARANTHA

ALOO KULCHA

PANEER KULCHA

Softplain flourbread

Softplain flourbreadtoppedwith garlic and coriander

Softplain flourbreadtoppedwith butter

Softplain flourbreadstuVedwith cheese

Softplain flourbreadfilledwith cheese and toppedwith garlic

Softplain flourbreadfilledshreddedcottage cheese

Softplain flourbreadfilledwith dryfruits and coconut

Wholemeal flourbread

Layeredbreadmadewith wheatflour

Leavenedroundbreadwith spicesand potato filling

Leavenedroundbreadwith spicesand cottage cheese filling

$18

$20

$21

$21

AHyderabadi speciality whererice is slowly cooked and mixed with a number of  

spices includingsaVron and layered with choice ofmeatorvegetables.

VEGETABLES  

CHICKEN  

LAMB

GOAT

Rice
SAFFRON BASMATI RICE
saVron SteamedBasmatiRice

JEERA BASMATI RICE
MildlySpiced SteamedBasmatiRiceTamperedWith Cumin,CorianderAnd Onion

KASHMIRI PULAO
Traditional Kashmiri Dish OfBasmatiRiceCookedWith Spices,FriedDry Fruits,

FreshlyCutSeasonal Fruits, FriedOnions AndSaVron FlavouredWater

$4

$5

$8

RAITA
Whippedyoghurt with condiments and yourchoice of ingredient

Roasted CuminorCucumber orOnion&Tomato

PAPADAM (2)  
KACHUMBER SALAD
Freshmixeddiced salad ofcucumber, carrot and Spanish onion

ONION SALAD
Thinly sliced Spanish onion dressedwith fresh lemon juice,salt and pepper

MASALA CASHEWNUTS
Cashewnuts deep friedand tossedwith onions, cucumbers and spices

$5

$3
$4

$4

$8

Accompaniments

Freshlymade Indian ice cream with milk and pistachio.

GAJJAR HALWA
Gratedcarrots are traditionally slow cooked with milk,ghee, sugar

and dryfruitsdecorated with mawa crumbledatthe top.

GULAB JAMUN (2PCS)
Friedmilkdumpling served with orwithoutvanilla ice cream

RASMALAI (2PCS)
Cottage cheesedumpling in reduced milk and toppedwith pistachio

$6

$7

$7

$7

KULFI

Desserts

Fami ly Packs

VEGETARIAN PACK (6 PERSONS)
6pcs Veg.Samosa with TamarindSauce

12pcsGobhiManchurian dry 

2 Kadai panner

2 DalMakhani

6 ButterNaan

2 Steamed basmati rice

VEGETABLE BIRYANI PACK (6 PERSONS)
3 ltrBiryani

Served withraita

KASHMIRI PULAO (6 PERSONS)
3 ltrPulao

Served withraita

NON VEGETARIAN PACK (6 PERSONS)
6pcs Chicken tikka with mintsauce

6pcs Seekh Kebab (Lamb) with Mint Sauce  1 ButterChicken

1Rogan Josh (lamb)  1 DalMakhani

6 ButterNaan

2 Steamed basmati rice

CHICKEN BIRYANI PACK (6 PERSONS)
3 ltrBiryani

Served withraita

GOAT BIRYANI PACK (6 PERSONS)
3 ltr Biryani

Served with raita

$125

$55

$30

$140

$60

$65

TAKE AWAY  

MENU

02 8677 3421
97 Victoria Rd  

Parramatta

DINNER 5:00pm - 10:00pm

( Last order by 9:45pm)

TUESDAYS CLOSED

Prices may be subject to change without 

notice.  Please visit our website for the 

latest updates.

www.colorsofindia.com.au 

@colorsofindia.au

(BYO)
CorkageChargeApply

http://www.colorsofindia.com.au/

