51. Dal Makhani...........ocoesmsmsmnmnseseseseseessssnsasasases $15.95
Black lentils cooked in Punjabi style creamy gravy

52. Dal Masala..........ccceeneesersercensessessessessessessenss $15.50

Yellow lentils in south Indian style spicy gravy

53. Janant numa Kofta........ccccceeoeureurcnrccnenrnnnne $17.95
Cheese and potatoes dumplings cooked in creamy mild gravy

** Navrattan Korma............cccoeeserenemsnensssesseens $17.95
Fresh Vegtables cooked in cashew based sauce (Good for Beginners)
*** Mathi Malai Mutter MUShroom...........c.ume $17.95
Button Mushrooms, green peas cooked in creamy North Indian style
**KADAHI Paneer $17.95
***Paneer Butter Masala $17.95
83 83 Bece

55. Saffron RiCe.......omnmmmmmnmmmmmmsnsmnsssssssssssesssnas $4.95
Rice cooked with saffron

56. Plain Rice.........ccmmmmmmmmmmnmsmssnsnsnsssesssmssssnssssnsnns $4.95
Plain boiled Basmati rice

57. Special Pulao Rice..........curermemmsessessssessssesens $8.50
Basmati rice cooked with a touch of dry fruits and nuts

58. South Indian Rice...........c..eeerreersreemsssseeeesenns $8.50

Basmati rice cooked with touch of lemon and tossed with mustard
seeds and curry leaves and seasoned with shredded coconut

59. Kashmiri Pulao........cccocveecesincrcmsnssensmscssnsenss $8.50
Rice fried with dry fruits and coconut

60. Onion Jeera Rice.........cccocuecereneeensnessescnsnens $7.50
Aromatic basmatic rice cooked with onion and cumin seeds

61. Chaval Chaman..............ccccoommemermemsersessessenns $8.50
Aromatic basmatic rice cooked with vegetables and Fresh coriander
62. Mushroom Fried Rice.......ccccecveurerrenesasensens $8.50
Rice fried with mushroom and spices

63. Murgh Biryani......cceeeseesnessmsssssssssssessens $18.95
Rice cooked with chicken and spices

65. Haidrabadi Biryani..........cousmsmsmsessssssnsssencns $19.95
Rice cooked with tender lamb cubes in south Indian style

66. Jhinga E Alam Biryani.............cceuvermessenseens $22.50
Prawns cooked with basmati rice and spices

67. Priya Special Biryani.........cccoouercunseuneenenn. $20.95
Rice cooked with mixed meats and spices (Chef’s Special)

68. Veg Biryahi.........ocurmresmsmemsssessssssssssssessrenses $18.95
Rice fried with vegetables and touch of curry

Peas Pulao $8.50

83 83 Breads

69. Tandoorl ROt ....c.ce.e e e oreasasnsnssemnenaasmanans $2.95
Whole meal bread cooked in tandoori oven.

70. NA@N....ous s ressss s ssssssssssesns $2.95
White flour bread cooked in tandoor

71. Garlic Naan...........ccummmmmmmsmnsssnsssssssesssesssnss $3.50
Naan cooked in tandoor and seasoned with garlic butter

72. Mughlaie Paratha...............cocemeesmmemssnesnennns $5.95
Layered whole meal bread cooked in tandoor

73. Masala Paratha.............ccomesmesmmmsressessessssssesans $6.50
Whole meal bread stuffed with potatoes, peas and spices

74. Keema Naan.........cccoocceecrcrscsssmsesssnssssscsans $6.95
Naan bread stuffed with mince meat and spices

75. Cheese NaaN. .......cccuwrerrseesssrssssmsssssssssssssaseess $6.95
Naan bread stuffed with cheese

A €T T g ] T — $6.95
Naan bread stuffed with dry fruit and nuts.

B3R B3R Hccompanimente

77 RAIA...cuureueecrecrsresssssasssssssses s sasesssessasensssens $5.95
Yogurt dip with cucumber and mild spices

78. Masala Salad.........c.oeresmnrserserssessesnsnssssnssssans $8.50
Fresh green salad seasoned with special chat masala pieces

79. Pappadum.........ccccerersernnesmsssmmssssnsssssessssssesase $4.95
Indian lentil cracker (4 pieces)

80. Mixed pickles or mango chutney.................. $3.95
23 83 Desserts

81, ROSNAN Di KUMi.uvsssssssssssssssesessesseesssssssssssssses $7.50
Home made Indian ice cream

82, Mango Kulfii..........cueuuummmeessssssssssssssssssssssssses $7.50
Home made Indian pistachio ice cream

83. Gulab E JAMUN........couummmmmrsressesssssssssensensenssns $7.50

Milk based fried dumplings in syrup served hot
Your taste buds will thank you for it
.......... $7.95

84. Gajrela..........cceeurerensee 9
Very famous Indian carrot pudding cooked with milk and garnished
with nuts. If you try it, you will ask for it again and again

*Paan Kulfi..........ccovevcvnnsesnssesnssesesnesssesssesssnens $7.95
Home made ice cream flavoured with beatle leaf

83 83 Drcnkos

85. LaSSi.....cocmmmmsmsmrcssscnssssssssmssssssssss s ssssssneas $5.50
Indian yogurt drink

86. Mango 1assi......cceesresmmesersessessensssnssessassssessen $5.95
Yogurt drink with mangoes

87. Coke, Lemonade & Fanta 1.25lts ..........c. $5.50

* PRICES ARE SUBJECT TO CHANGE WITHOUT FURTHER NOTICE

TRKE AWAY MENU

Winner of
2016 /2017

Phone: 9395 6644

Lunch (Mon - Fri) 12pm - 2:30pm (Sat & Sun) till 3:30pm
Dinner (Sun - Thur) 5pm - 10:30pm (Fri & Sat) till 11pm

130 Murnong Street, Point Cook Town Centre
Point Cook VIC 3030

www. priyaindiancuisine.com.au - www. priya.com.au

UBEREATS Available




1. ONiON Bhajiee.cuusserisesssmssmssssssssmssssssssssssssssmssens $7.50
Onlon cooked In chickpea flour barter and mixed splces

2. Mix Vegetable Pakoras......msmmumsseens $8.95
Vegetable cooked in chickpea barter

3. Vegetables Samosa.........couu e vsssssssmessssssssssens $450
Pastry stuffed with variety of vegetables and seasoned with spices. One piece
4, Aloa Kb Tkl o siimniimpnysimmgis $4.50

Round patties of mashed potatoes and mixed vegetables
cooked with coriander and spices

6. Tandoori Garlic MUShroom...........ccuumsemsessssanses $14.95
Whole mushroom marinated in mild spices and herbs and cocked in Tandoori Oven
7. Kakori kebab........c..c.oovi i i v $14 750
Lamb mince kebabs cocked with speclal herbs and splces

8. Meat SamMO0Sa.....ccieeeserimsmnssasssmrsmsssssassssrsmssnsans $4.95
Samosa stuffed with minced lamb and deep fried. One piece

9, Chicken ShashliK..,...u s sssussusssasssnspansansenss $14.95

Chunks of tender fandoori chicken marinated in herbs and spices & cooked
with tomatoes, capsicum, and tossed in spacial relish served on sizzler

10. Chicken Tikka.......e.e (.4 pleces).....uuimmrnnsene
Chicken pieces marinated in yoghurt and spices. Cooked in clay
oven served on a sizzler

11. Kandhari Champ.......(3pieCes)......cuumeessuees $16.95
Lamb chops cooked in a clay oven and served on sizzler

12, JIINGR LANEUNL s esams msscons msemmsamssasasnsines $16.50
Prawns cooked In Indlan style garlic sauce

13, JhIngaE. AlaM... v smsmmmissmsssmsmensinss $16.50
Prawns cooked In yogurt and tandoorl splces

B3 B3 Maiw Counse
15. Angaar.E. Priya (feeling hot! hot! hot!}......... $17.95

Cholce of lamb, chicken or beef cooked In PRIYA'S hot flery sauce
It can be cooked fo your taste. Mrs Hot, Mother In law hot or volcano hot.

Prawns..52150  Lamb...$19.95 Fish...$21.00
e L e S L
17. Dakshani Jhinga E.AlAM......cceeereesssssssersessenss $2150

Prawns cooked in south Indian style sauce tossed with curry
leaves and seasoned with curry leaves and coriander

Also Available:

18. Malabari Machali.......csseessussussussspmssmsenssssrass $21.50

Chunks of fish marinated in exotic spices and simmered in
coconut sauce. From the coastal town of Malabar

19. Machi Masaldar...........cc.cossmmsmesmmmmsnsssisns $2195

Fish pieces cooked in spicy north Indian style sauce made with
onion, tomatoes ginger and garlic

20. Tandoori chicken (Full).......ccuursermmsssnrsisnsas $21.50

a
Famous Indian full chicken cooked in tandoori spices and baked
in tandoori oven to perfection

21. Tandoor Darbar (Mix Platter)...........cc.ccce.u. $26.95
Chef's choice of different kebabs from tandoori served on a sizzler
22, Chicken Makhani (Butter Chicken)............ $17.95

Chicken with aftitude. Tandoori chicken cooked in world famous
Makhani sauce and seasoned with fresh coriander

23. Murgh Handi Lazeez........cuusursssssmssnssansins $17.95
Boneless chicken sauteed and simmered with aromatic chillies
splces corlander and saffron

24. Garlic Chilli Chicken.........uesursssssssssesss $17.95
Diced chicken cooked with garlic and green chilies. Beautiful
combination of garlic and chilies

25. Kadhai Murgh Masala.............ecsemsecsremsen: $17.95

Marinated chicken cooked In clay oven and tossed In khadl sauce.
Served with toasted fenugreek and cumin seeds

26. Jananat Handi Pasanda...........ccueeeevemsensus $17.95
Marinated cube of chicken or lamb cooked in creamy and delicate
herbs.{Dish from heavens of Kashmir) LAMD...ccersensse $19.95
27. Shajhani Korma.......c.uemmmrmsmmsssssssssnss $17.95

Delicately spiced chicken, cooked in very mild aimond
and cashew based gravy (Good for beginners)

5771 R— $20.50 Prawns...........cccco.... $21.50
28. Murgh Andhra...........ccooccrsmmmmemsmsmssemssmssnmssen: $17.95
Boneless chicken cubes tossed with curry leaves and mustard
seeds and simmered In south Indlan style coconut sauce

29. Murgh S2agwala..........:mmsmssmmsssssssssssssnnes $18.50
Diced chicken cooked in spinach and tomato based gravy. Can

be cooked very mild on request

KIE T T O ———— $20.50
Tander bite size piaces of lamb cooked in spinach based haavenly sauce
31. Lamb Rogan JOSh..........ccuesereseersesssensenssensae $20.50

Famous Indian lamb curry cooked in onion and tomato based
sauce, spiced to perfection

o (hdil iems

32 Mathl Gosht.........cocisinmn s $20.95
(Dish from Bangal) Choice of lamb or beef or chicken prepared

with fresh fenugreek leaves and cooked in specially spiced gravy
33. Gosht Bhuna Masala.............ccccooeonnececnnnees $20.95

Lamb cooked in medium spiced bhuna sauce with finely
chopped cnion and capsicum

34. Gosht Maharani.............ccceeeeemsceresssnssensenseens $20.95
Dish from the kitchen of Mughal Empress. Lamb cubes tossed in
mustard seeds and simmered in special gravy with touch of mangos

36. Beef ANANara.......usemseesssersseesssemsrassnessses $18.95
Beef tossed with curry leaves, cooked in south Indian style

38. Beef Mughlay.........c.ccocoouesremsecrecscesiemcearens $18.95
Tender diced beef cooked In golden gravy

39. Beef HUSSaNL........c.ccrunueemmcnsssemsensssssnnsnsnesns $18.95

Mild beef chunks cooked in mild coconut based gravy.
(Good for beginners)

40. Beef KOTMA.........correrseessensemssemssesssemssansasssns $18.95
Diced beef cooked in mild cashew nut based gravy. Mildest Indian
sauce very good for beginners

41. Beef Bhuna Masala.............c.ccenruennnaseenees $19.50
Diced beef cooked in onion and fomato based golden gravy with
finely chopped capsicum and ginger garlic

83 83 Vegetanian
42, Shahi Paneer...........usmmmmssmssssisssssssnsens $17.95
Cottage cheese cooked in masala sauce
43. AlOO GOD. .xmoamssisscsmssssansusessamsmssssnmsaxsssnsasssens $14.95
Cauliflower & potatoes in masala sauce
44, Alo0 Bangun..........cecumeesenesssemssensssnssscsssecasses $16.00
Eggplant and potatoes cooked with tomatoes and onion in home style
45. Bangun Bharta..........c.cocoonmecevereemeeecencenese $16.95
Roasted aggplant cooked with green peas in tomato and onions
46. Muttar mushroom........... oS o et $17.95
Mushroom and green peas cooked in spicy sauce
47. Subj GUIBNAT........ccoremsreesssns s smsemssensssnsssass $15.95
Fresh vegewble curry
48, Saag ........................................................ $14.95
Potatoes ked In spinach, tomatoes and onlon based sauce
49. Palak Paneer...........cc.curecsure seemssecsseesssnssssensaes $17.95
Coftage cheese cooked with spinach based sauce
50, MUtEr PANEE. ........evemsieesersssssssssemssnssmnsssssassas $17.95

Cottage cheese with peas In golden gravy

« Jndo Chinese
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