6F
Seafood Curry (Mild, Medium or Hot) ®

Prawns, fish, calamari, curry leaves, coconut cream.

Fish Curry (Mild, Medium or Hot) &
Cubed fish, tomatoes, onions, curry leaves, coconut cream

Butter Prawns (Mild, Medium or Hot) Est. 2006
Almonds, tomato, spinach, cream.
Prawn Masala (Mild, Medium or Hot)
Almonds, tomato, capsicum, onion, cream. Pappadums & Dips (Chefs Selection) ® ®....$7.50 Na@N ... $5.00
Soft bread made with plain flour.
Prawn Curry (Mild, Medium or Hot) @ Garlic N 00
Tomato, Onion masala, curry leaves, coconut cream. arlic Naan .................. B $5.
$ Naan bread topped with garlic.
: ' Coconut Prawns (Deep Fried) ® ......cc......... 15.00 d
Pr_awn S_aag (Mild, Medium or Hot) & Marinaiod pravine b e T e Splpy N_a_an ........... e rersss s $5.50
Spinach, ginger, curry leaves, cream. Garlic, chilli & the chef’s special blend of herbs and spices.
T I s $10.50 Chicken Tikka (Grilled) ® .......courrrrrrrnnnnnnnnns $14.00 Cheese Naan.........cccooreerrecmrrcmssrssesssssssssanes $5.50
Cubes of chicken, yoghurt, tandoori masala. Mint chutney. Naan stuffed with cheddar cheese.
: @ g
Mango Kulfi ® ........coeveuernruennrnnns $10.50 Onion Pak i $10.00 Cheese & Garlic Naan .........ccccvecerriccrercncnnn. $5.50
6F Sl'mchIn 'a o:]a éDeez Ft:Ied'I)' ® dht """"" ) Naan stuffed with cheddar cheese and topped with garlic.
Coconut Lime Ice Cream @ ......... $10.50 Iged onion, chickpeabatier: (amatil CRe RISy, .
Vegetable Khorma (Mild, Medium or Hot) _ El.‘.hee?eﬁ{(j S!?r:nach Nahan &h .............. $5.50
Seasonal vegetables, ground cashew nuts & almonds, cream. Barl’a Kebab (GI"I"ed) B sssnsssssssnsnnsnnnnnnnnnnns $1 8.50 aan sturied with paneer cheese & spinach.
Lamb cutlets, tandoori masala. Mint chutney. Spicy Cheese Naan............cccoeeriiiniinnernsnnnen $5.50
; ; Cheddar cheese, spicy topping.
S el (AT [l & ) Samosa Vegetable (Deep Fried) ® .............. $10.00
Onion Masala, almonds, tomato, cream. : Butter Naan..........oemmiirercccecceeeenne e $5.50
Savoury vegetable curry puffs. Tamarind chutney.
Layered Naan bread.
Palak Paneer (Mild, Medium or Hot) Samosa Beef (Deep Fried) ....ccveevrerreerrsernaes $11.00 Kheema Naan.......cccocoeeeememrmrmresnscsccessssensns $5.50
Paneer cheese & spinach in a tomato & almond sauce Savoury beed mince curry puffs. Tamarind chutney. Naan stuffed with mildly spiced beef mince.
with capsicum. R
el . (of 11 Hhes S R S e S $5.00
Tandoori Chlgken (Grlll.ed) e sk $16.00 e R L o a el o
Paneer Mater Masala (Mild, Medium or Hot) Yoghurt, tandoori masala. Mint chutney. e 4
Onion masala, tomato, capsicum, green peas, cream. 3, 00 arat A s s $5.50
Calamari Rings (Deep Fried) ® @................ $14.00 Paratha with a mildly spiced potato filling.
Vegetable Kofta (Mild, Medium or Hot) Ginger, garlic, black pepper, rice flour batter.
Almonds, tomato, dried fruit, cashew nuts, cream. amatnciehiiney:

p ' . Tandoori Prawns (Grilled) @..........coeeererrnnns $15.00 Pappadums (4 pieces per serve) @ ..................... $4.00
rumpkin & EggplantCUIVMIid MediunogHol iS Yoghurt, tandoori masala. Mint chutney. Yoghurt and CUCUMDEr RAItA «....veeerrereeeerreeeeesnn $4.00
Curry leaves, fried onions, cream. A i A

Paneer Kebab (Grilled) & ......cccuviirinnmenniinnns $12.50 ndp sl dop s oonln scunben @ -
Pumpkin & Dhal Curry (Mild, Medium or Hot) Marinated Paneer cheese, capsicum, onion, Chilli Pickle, Eggplant Pickle or Mixed Pickle @ ...$4.00
Pumpkin, lentils, coriander, fried onions. mushroom. Mint chutney. Mango Chutney @ .......coicccissmsernsnssasansnsasnnasensasancs $4.00
Dhal Tamata (Mild, Medium or Hot) ;
; ; ; ; A 15% Surcharge applies
Curry of Ietntlls, cumin seed, tomato, onions, ginger, k 4 [ on Public Holidays. J
garlic, coriander. @

Saag Aloo (Mild, Medium or Hot) @
Potatoes, spinach, cumin seeds, ginger, garlic.

L

Vegetable Saagwala (Mild, Medium or Hot) &
Seasonal vegetables, spinach, ginger,
curry leaves, cream.
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Beef Khorma (Mild, Medium or Hot)
Yoghurt, ground cashew nuts & almonds, cream.

Beef Pasanda (Mild, Medium or Hot)
Tomato based curry, almonds, kashmiri spices.

Beef Madras (Mild, Medium or Hot) @&
Coconut, curry leaves, tomato.

Beef Vindaloo (Available only!) ®
Tangy spicy masala, chilli, potato.

Beef Jal Frezi (Mild, Medium or Hot) @&
Onion masala, cumin seed, tomato, capsicum.

Beef Saagwala (Mild, Medium or Hot) @
Spinach, ginger, curry leaves, cream.

3

Basmatl........... .ol SR
Biriyani (Mild, Medium or Hot)

Savoury Basmati rice mixed with dried fruit,
nuts & aromatic herbs & spices.

* Rangoli Signature Chicken Biriyani

(BONEIESS) uueerrnmnssssernnmnssssernnmnssssernnnas $26.50

* Rangoli Signature Goat Biriyani

(BONBIBSS) i:snuninsathushn s it sid L MDA MG $28.50

NOTE: All curries are gluten free.
Almonds and cashew nuts are used
extensively in Indian cooking and traces
may be found in all dishes on our menu.

66 GLUTEN FREE
@ DAIRY FREE
00 DAIRY FREE OPTIONAL

@ VEGAN

GF

Mango Chicken (Mild, Medium or Hot) @
Mango puree, curry leaves, cream.

Chicken Khorma (Mild, Medium or Hot)
Yoghurt, ground cashew nuts & almonds, cream.

Butter Chicken (Mild, Medium or Hot)
Almonds, tomato, cream.

Chicken Tikka Masala (Mild, Medium or Hot)
Almonds, tomato, capsicum, onion, cream.

Chicken Pasanda (Mild, Medium or Hot)
Tomato based curry, almonds, kashmiri spices.

Chicken Lahori (Mild, Medium or Hot)
Almonds, tomato, cream, spinach.

Chicken Madras (Mild, Medium or Hot) &
Coconut, curry leaves, tomato.

Chicken Vindaloo (Available
Tangy spicy masala, chilli, potato.

only!) ®

Chicken Jal Frezi (Mild, Medium or Hot) @
Onion masala, cumin seed, tomato, capsicum.

Chicken Saagwala (Mild, Medium or Hot)
Spinach, ginger, curry leaves, cream.

GF

Lamb Khorma (Mild, Medium or Hot)

Yoghurt, ground cashew nuts & almonds, cream.

Lamb Pasanda (Mild, Medium or Hot)
Tomato based curry, almonds, kashmiri spices.

Lamb Madras (Mild, Medium or Hot) @
Coconut, curry leaves, tomato.

Lamb Jal Frezi (Mild, Medium or Hot) &
Onion masala, cumin seed, tomato, capsicum.

Lamb Vindaloo (Available
Tangy spicy masala, chilli, potato.

only!) ®
Lamb Rogan Josh (Mild, Medium or Hot)

Fried onions, cashew nuts, cream.

Lamb Saagwala (Mild, Medium or Hot)
Spinach, ginger, curry leaves, cream.

GF

Goat Khorma (Mild, Medium or Hot)
Yoghurt, ground cashew nuts & almonds, cream.

Goat Pasanda (Mild, Medium or Hot)
Tomato based curry, almonds, kashmiri spices.

Goat Madras (Mild, Medium or Hot) @
Coconut, curry leaves, tomato.

Goat Jal Frezi (Mild, Medium or Hot) @&
Onion masala, cumin seed, tomato, capsicum.

Goat Vindaloo (Available only!) ®
Tangy spicy masala, chilli, potato.

Goat Rogan Josh (Mild, Medium or Hot) i
Fried onions, cashew nuts, cream.

Goat Saagwala (Mild, Medium or Hot)
Spinach, ginger, curry leaves, cream.

A 15% Surcharge applies
on Public Holidays.




