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Mushroom Mutter cessecsssesssaasess 16.20
Mushroom and peas cooked in garlic, cream and spices

Mixed Vegetables ceteetttnctscnseesss 16,20
Finely chopped mixed seasonal vegetables cooked with garlic, ghee

and aromatic mix of spices

Daal Makhani ceeecettttesesacseasss 16.20
Kidney beans and blacklentis cooked with ghee, herbs and spices

Baingan Bharta (Seasonal) ceeseseseess 16.20
Egg plant toasted in tandoor and cooked with ginger, garlic, onion
and tomato, seasoned with herbs and spices

Aloo Gobi ceeteeesscesssesssesssssss 16.20
Cauliflower and potatoes cooked with cumin, turmaric, coriander
and spices

Vegetable Korma ceteettntccaesaeaesa. 16.20

Vegetables cooked with homemade cheese simmered in a creamy
sauce

Mushroom Do Payaza B 00000000 X ooo UEAD
Mushrooms cooked with chunks of onion and tomato along with
ginger, garlic, spices and fresh coriander

Vegetable Jalfrezee B 0 60000000000000 VEAD
Vegetables cooked with herbs and spices, coconut milk and capsi-
cum

Butter Vegetables ceteerteaesaaseeass. 16.20

Vegetables cooked in a mild butter sauce and a touch of fenugreek

Tarka Daal AN 0 006000000 (EPLY
Specially prepared lentil tempered with cumin seeds and garlic. Full
of flavour and nutrition

Y 0 0000000000000 LI

Chicken Biryani
Lamb Biryani
Vegetable Biryani e VA 1)

Basmati Rice cooked with chicken, lamb, prawn or vegetables, infused
with fresh spices. A delicious, wholesome meal served with raita

Prawn Biryani

Naan........cceeiieeeceeceesscccsssecsss 3.15
Leavened bread made of refined flour baked in the tandoor

GarlicNaan ..............coiiiiiiiea.... 360
Leavened bread sprinkled with crushed garlic and baked in the
tandoor

ChickenNaan .............cc0iiiveeeee... 495
Naan with stuffing of mildly spiced chicken

KeemaNaan ................ci0iieeee... 495
Naan with stuffing of spiced lamb mince

KashmiriNaan............ccceeteeeenee... 4.05
Naan stuffed with nuts and raisins
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OnionKulcha............................. 4.05
Naan with stuffing of onions and spices

Paneer & GarlicKulcha..................... 4.95
Naan sprinkled with crushed garlic, stuffed with homemade cottage
cheese and spices

VegetableKulcha......................... 4.05

Naan stuffed with fresh seasoned vegetables and spices

TandooriRoti.......cccvvvveveeieeeennnees 3.15
Unleavened wholemeal flour bread baked in tandoor

LachaParantha ...........................4.05
Unleavened wholemeal flour bread layered with lashings of ghee.
Baked in tandoor.

AlooParantha..........cciievvevnncennes. 4.05
Naan stuffed with potatoes, herbs and spices, onion and corinader

Chocolate Naan...........................5.40
Leavened bread stuffed with crispy flakes of chocolate

Poppadom P I -1}
4 Pieces
Raita 300000000000 EEIP6 00000 c T N1

Yoghurt mixed with cucumber and ground spices

Mixed Pickles P X1

A selection of mixed pickles to compliment your meal

Mango Chutney 660000000000000000 JENEEER-]

A chutney made from mango with other herbs and spices

Tamarind Chutney B X1 1

A sweet but tangy sauce, perfect with vegetarian starters

Leafy Mixed Salad 5000000000000 TR 1]
Onions, cucumbers, cabbage, tomatoes with lemon juice and

special mix of spices

Mint Chutney e N -11)

A delicious dip made from herbs, spices, mint leaves and yoghurt

Kashmiripulao ..........................07.20
Basmati rice with cashews, almonds, sultanas and desiccated
coconut

Coke, Coke Zero, Sprite, L&P, Fanta.......... 4.00
Mangolassi.......ccoieveiieeeeeeeeeee... 540

Combo1 ......iiiiiiiiieeeeeeeeeeee...48.00

2x curries, 2x rice, 2x naan, 1x onion bhaji, 1x 1.5] Coke

Combo2 ........ciiiiiiieeeeecnanneesss 75.00

3x curries, 3x rice, 2x naan, 1x onion bhaji, 1x 1.5 Coke

FamilyCombo............... ...l ... 95.00

4x curries, 4x rice, 4x naan, 2x onion bhaji, 1x 1.5 Coke

. 033157616

Save 10% on your takeaways

5/30 Conical Hill Road, Hanmer Springs
www.corianderleaf.co.nz




S8 STARTERS

1 Sizzling Tandoori Platter For Two (GF)........ 28.80
Two lamb chops, two tandoori king prawns, chicken seekh kebab, two
fish amritsari tikka and two Corianders tikka

2 Coriander Platter FOr TWO (GF) v evvveceeees.. 25.20
Includes two samosa, two onion bhaji, chicken seekh kebab, two
lamb chops and two chicken tikka

3 Vegetarian Platter ForTwo (GF) ............. 19.80
Includes two samosa, two onion bhaji, two vegetable pakora and two
cheese pakora

4 Vegetable Samosa (2 Samosa per portion) « e s e e e s e s 6.30
Flaky Pasty filled with diced potatoes, peas and cumin then fried
golden brown

5 Onion Bhaji (GF) (4 pieces per portion)e e e s c s e s 00 e s+ 7.20
Crispy onion fritters, fresh herbs mixed with chickpea flour, deep fried

6 Vegetable Pakora(GF)...............c......5.85
Selection of mixed vegetables and cottage cheese dipped in a chick-
pea batter and finished in hot oil

7 Tandoori Mushrooms (GF) (6 pieces per portion). « « « 14.40
Mushroom dipped in spicy garlic, yoghurt marinade, cooked in tandoor

8 Paneer Tikka (GF) (6 pieces per portion)e s s e s o s s+ « « 14.40
Indian cottage cheese marinated in yoghurt and spices

9 Chicken Tikka (GF) (5 pieces per portion)e e e e e e « « - « 14.40
Chicken marinated in spices and yoghurt, cooked in skewer overflam-
ing charcoal in the tandoor

10 Cream Tikka (GF) (5 pieces per portion) « s s e v e e e e v 14.40
Fillets of chicken marinated in yoghurt, crushed cashew, white pep-
per, cheese, freshspices, then coked in the tandoor

11 Fish Tikka (GF) (5 pieces per portion) e e veeeeeesss 15.30
Yoghurt marinated fish fillet with mustard oiland spices, skewered and
cooked in tandoor

12 Lamb Chops (GF) (4 pieces per portion) s « s s e s« s . « 18.00
Lamb cuts dipped in spicy yoghurt ovemight and cooked in tandoor

13 Tandoori King Prawn (GF) (8 pieces per portion). . . . 16.20
King prawns marinated aromatically with fresh herbs, spices and a
touch of cream, cooked delicately in the tandoor

14 Tandoori Chicken Half (GF). .. .Half 13.50 / Full 22.50
Tender spring chicken marinated with fresh herb and spices, skewered
and cooked in tandoor

MAINS

All mains are served with Basmati Rice. All dishes can be made
to your taste — mild, medium, hot or extra hot

15 Chicken Vindaloo (DFGF) .. veeeeeeeeees.. 19.80

16 Lamb Vindaloo (DFGF) ....... ... io... 21.60
A popular dish of Goa and Kerala. Meat marinated in highly flavourful
spicy mixture with vinegar

17 Mango Chicken (GF) .....cvivieiennennnn. 19.80
Succulent chicken cooked in the tandoor and finished aromatic
mango sauce and coconut cream

18 Butter Chicken(GF) « .. eeneeee. 19.80
19 Butter Prawns (GF) v e e e eceeeeoccoccsocsnnss 22.50

Creamy, tangy and rich tomato sauce gravy coats the marinated
chicken pieces to become this indulgence of butter chicken or butter

prawn.

20 Kadai Chicken(GF).veveveeeeeeennnens cess. 19.80
21 KadaiLamb (GF) c vt vvvveeerreenccenseeess 21.60
22 Kadai Prawn (GF) «..vvveennrcensccnnconnns 22.50

This delicious, spicy and flavourful dish is made with onions, toma-
toes, ginger, garlic and fresh ground spices

23 Bhuna Chicken(DF,GF)...cevviieeeeeeeees.. 19.80
24 Bhunalamb (DF,GF) .. e e vvevieeeeeeeeneeees 21.60

Chicken or lamb without water in ginger, garlic, fresh coriander,
capsicum, onion and curry masala

25 Chicken Madras (DF, GF) e e e vveeeeeeeceeeannn 19.80
26 Lamb Madras (bF,GF) ..... teececessnccsssess 21.60
27 Fish Madras (DFGF).eeeeeeeeeeecccceaneeesss 22.50

A lipsmacking hot dish cooked with onions, ginger, garlic and spices.
A very favourite South Indian dish

28 Chicken Saagwala (DF,GF) . vcvvvveeeenenns 19.80
29 Lamb Saagwala(bF.GF) .cvvvverieeieenen... 21.60

30 Prawn Saagwala (DF, GF). e e eevveeeeeenne. .. 22,50
Tender pieces of meat cooked in spinach gravy with herbs and
spices, fresh tomatoes and cream

31 Chicken KOrma (GF) « e eeeeeeeeeeeeeeeeeeeann 19.80

32 LambKorma(GF) .....coiiiiiiiiiiiiil.. . 21.60
A mild dish cooked in creamy sauce with almonds and spices

33 Chicken Roganjosh (DF,GF) .....vvevvene.... 19.80
34 Lamb Roganjosh (DF.GF) .....c.vvveeeinen.. 21.60

An aromatic dish of Kashmiri origin, cooked with roasted and ground
cinnamon, cardamom, turmeric, coriander and garam masala

35 Chicken Tikka Masala(GF). . .. cvveeeeeeee... 19.80
36 Lamb TikkaMasala(GF).....ccceeeeeeeeee.. 21.60

Boneless marinated chicken or lamb pieces simmered in a curry
masala sauce, then prepared with a selection of herbs and spices

37 Chicken Jhalfrezee (DF.GF)e e v eeeeeeeeeeeennn 19.80
38 Lamb Jhalfrezee (DEGF) e v v vvveeeeennnn cee..21.60

39 Prawn Jalfrezee (DF.GF) . evvevveieeeenn.. . 22,50
Jhal - spicy food; Frezee - stir frying. Served in thick spicy sauce with
green chilli peppers, tossed with bell peppers, onion and tomatoes

40 Chicken Achari (DFGF) « v vvveeeeeeeeeeeeenns 19.80

41 Lamb Achari (DFGF) e v veveieiinennnns ceess21.60
A popular Rajasthani dish cooked with mustard oil, ginger, garlic
onion seeds, fenugreek seeds and spices

42 LalMas (Lamb) (GF) « e evvveeeeeeeeeeeeees.. 21.60
Lamb meat cooked with red chilli sauce, garlic coriander and garam
masala. A dish with a very authentic Indian taste

43 Bombay Chicken MasalaGr)............... 19.80
Chicken cooked in typical Bombay style in a light curry sauce with
herbs and spices, cream and fresh coriander

44 FishCurry (GF)e e e v e viiiiiiiiiiieennennnns 22.50
Churnks of gurnard fish cooked with onion, tomato ginger, garlic and
aromatic Indian herbs and spices

45 Malabari Fish (GF)...... Ceeeceeaens ceeeee.. 2250
Gurnard fish cooked in a cramy sauce with ginger, garlic vinegar and
capsicum

46 Chicken Do Payaza(GF)...cveveeeeeneeees.. 19.80

47 Lamb Do Payaza (GF).e.vveeveenreennennnns 21.60

48 Prawn Do Payaza (GF) c.ccveeeennns ceeeee.s 22,50

Cubes of chicken, lamb or prawn tossed with chunks of onion, in a
vegetable gravy along with herbs, spices and cream

49 Chicken Phost (GF).vvvveeeeeeeeeeeeeeeas. $19.80
50 Lamb Phost(GF) .o vvvveieeeeeeeeeeeeaannn $21.60

Tender cubes of Chicken or Lamb sautéed in onions, garlic, ginger,
fresh coriander and tomato, then cooked with poppy seeds and spices

51 Balti Dansak Chicken (bF, GF)........ ceeese.. 19.80
Chicken pieces simmered with black lentils. Tempered with vegeta-
ble gravy, herbs and spices and cream

52 Lamb Bombay (GF).....cciiiiiiieiieiee... 21.60
Chunks of lamb cooked in a vegetable gravy with freshly ground
spices, cream and fresh coriander

53 Goa Prawns (GF) ..o eviiieeeeeeeenenaaaanns 22.50
A classic Goan specialty. Cooked with coconut, capsicum, tomato,
cream and an assortment of spices

54 Prawn Handi Masala (GF). . ......... ceeese.. 2250
Prawns cooked in a vegetable gravy with curry masala, capsicum,
finished with herbs and spices and a touch of cream

?@ VEGETARIAN

55 Palak Paneer(GrF).............0ivuieel.... 17,10
Indian cottage cheese cubes cooked with spinach and spices

56 Shahi Paneer(GF).......covvvieieieieeee.. 17,10
Homemade cottage cheese cooked with cream and tomatoes. A
favourite North Indian dish

57 Kadai Paneer (GF)...ovveviinienneennnannns 17.10
Homemade cottage cheese cooked in vegetable gravy with crushed
onion, garlic, ginger and fresh ground kadai masala

58 Matar Paneer(GF). .......ccocveieeenee.... 17,10
Peas and home made Indian cottage cheese cooked with tomatoes,
spices and herbs

59 Paneer Makhni(GF) .........ccvviiei . 17,10
Homemade cottage cheese cooked in a butter sauce with a touch of
fenugreek

60 MalaiKofta ..............coiiiiiiaa, 16.20
Cottage cheese, potato dumpling and spices finished in hot oil and
served with gravy made of cashew nuts and raisins




