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INDIAN CUISINE
COMBO SPECIALS

(IN LUNCH TIME HOURS - NON-VEG COMBO $12 VEG COMBO $10)
Non Veg curry combo any curry with rice,
naan and small drink
$14.00
(Excludes Seafood)

Vegetarian Curry combo any curry with
rice, naan and small drink

$12.00
(EVENING HOURS TAKEAWAY ONLY)

07849 9188
FREE DELIVERY [FOR ORDERS $40 OR MORE]

. CONDITIONS APPLY
Open 7 days

11:30am - 3:00PM, 5:00PM - 10:00PM
Monday 5:00PM - 10:00PM

105 Heath Street, Saint Andrews, Hamilton 3200

himalayaindiancuisine.co.nz

himalayaindiancuisine@gmail.com



ENTREE
Y- 110 01T TSSO $4.00
Trangular flour shells filled with green peas and potatoes, deep fried and served with tamarind dressing (2
pieces per serving)

2.0NI0N BR@Ji..iviiiiieiiiee ettt ee $5.00
Slices of onion, coated with a chickpea batter, deep fried and served with tamarind dressing.
3.VEgetable PaKOIa.........cocviiciiie ettt $5.00
Fresh vegetables patty with chickpea flour and deep fied.

R Tc g o= 1 (0] - WO $8.00

Cottage cheese, onion marinated with indian spices, coated with a chickpea batter, deep fried and served
with mint sauce.

5. Malai Tikka/ Garlic TikKa (6 PIECES)......cccoiciuiiiiiiiie ettt $13.00
Chicken marinated in yoghurt, crushed cashews, cheese ground spices and cooked in tandoor.
6. Chicken TiKKa (B PIBCES)......ccciuiiiiiciiiies ettt ettt st reas $12.00
Chicken marinated in yoghurt and spices and cooked in tandoor.

7. Half/FUll TANAOOKi....c.coviveiieieiee e Half $11.00 Full $18.00
Tender spring chicken marinated overnight in yoghurt, spices and gently roasted in tandoor.
ST 1 1N 4] | 5T U TSRS $12.00
Chefs Special

ST o o P -] ST $12.00
Assorted vegetarian entree consist of nion bhaji, samosa, gobi pakora, pakora.

10. SEeKh KED@D.........ciieice e $11.50
Lightly spiced lamb mince rolled on skewers and rosted in tandoor.

11, TANAOOKT PraWNS. ...c.ccviviiieiieie ettt et s ese e esa e st an s s e e e e enenen $16.00
Prawns marinated overnight in yoghurt, spices and genthly roasted in tandoor.

12. HIMalaya PIAtter.........ccooveiiieiiieie ettt st $18.00

Chicken Tikka, Malai Tikka, Lamb Seekh Kabab, Samosa & Pakora

DEAL
FamMIlY DEAL......ciiiiieeceiece et sttt $60.00
*4 Large Curry  *2 Garlic Naan *2 Plain Naan *4 Large Rice
(Exclude Seafood)
CHICKEN
I 2101 (- O T =T o ST $15.00

Tender pieces of boneless chicken marinated overnight, smoked in tandoor and cooked in a elicate butter
sauce, almond- Cashew paste & tomato gravy.

2.MaANGO ChICKEN.....c.viictiiie ettt sttt et e et et eeren e e $15.00

Boneless chicken pieces cooked together with mango puree and cream based gravy lightly spiced with
herbs and spices.

KT @ 10 1T T ] 14T VTSR $15.00



Boneless chicken pieces cooked in ground cashew, almond and cream based gravy to create rich creamy
flavour.

4. Chicken TikKa Masala.........cccuoiiiiiiiieie e e $15.00

Tandoor roasted chicken pieces cooked with onion gravy, diced onion, capsicum and thick masala based
gravy.

5. CHICKEN Balti......coiiiiieciieie e e e e s $15.00

Boneless chicken pieces cooked with onion, capsicum and a selection of spices and garnished with
coriander.

6. ChIiCKEN DO PYAZZA........ccoovieieceiis ettt ettt enene $15.00

Boneless pieces of chicken prepared tradiyionally in special spices and herbs and sauteed twice with
sliced onions to create a unique flavour of DO PYAZZA.

7. Chicken Chittadu/ Chicken KadiKudi...........cccocoiiiiiiiiiniece s $15.50

Chicken cooked according to traditional chettinadurecipe, with black pepper, garlic, ginger and herb
based chicken curry, dash of coconut milk.

8. CHICKEN MAAIES......cueiiiiiee ettt $15.00

A traditional south indian dish, boneless pieces of chicken cooked in fresh coconut based curry, tempered
with mustard seeds, curry leaves.

10.ChiICKEN JAITAZI.....cueieieeeeiiiee e e e $15.00

Tandoor roasted chicken cooked in julienne of capsicum, onion, tomato gravy to give traditional sweet
and sour taste.

I O 31 (o1 =T ST V- To ST $15.00

Tender boneless pieces of chicken and spinach puree, sauteed in garlic, traditional spices finished with
cream.

12. Kadhai ChICKEN.......coociiiiiiit ettt et s $15.00

Boneless chicken cooked in special traditional copper pot (Kadhai), with juliennes of capsicum, ginger,
garlic and tomato, onion gravy.

13. HaNdi ChICKEN........cciiiiiiiiiit ettt s $15.00
Himalayas Speciality

14. Himalayas Special ChiCKEN.........cccccvieiiieiecie e $15.99
Chefs Special.

15. ChIiCKeN VINAAI0O0. ......c.cuiiiieiiiiee et $15.00
Chicken cooked in vindaloo sauce (blend of ginger, garlic, dry red chillies, vinegar).

16. ChICKEN BROONA........ceiiiiiiiicicii et $15.00
Chef's Special.

17. Chicken Manchurian/ Chilli ChiCKen...........ccoviiiiccc e $15.50
Chicken mince ball cooked in soya sauce with capsicum and onion.

18.Chicken Shahi KOIMa..........cccoiiiiiie e $15.00

Chicken cooked in mild cream of shaffron and cashew nut sauce.

LAMB
1. Lamb ROQGAN JOSN.......c.ciiieiicececeecs et $15.99
Diced lamb cooked with ginger, garlic,onions and spices in a traditional north indian style.
2. Lamb KOIMA......cuiiiiieiie e et et e $15.99

Diced lamb pieces cooked in ground cashew, almond and cream based gravy to create rich creamy
flavour.



3. LMD SAAQG......c et nes $15.99
Tender boneless pieces of lamb and spinach purse, sauteed in garlic, traditional spices finished with
cream.

4. LamMD JAITTAZI. ..o et $15.99
Diced lamb cooked in julienne of capsicum, onion, tomato gravy to give traditional sweet and sour taste.
5. Lamb KAAN@I......c.coiiiiiiiiiiiiciii et $15.99

Diced lamb cooked in special traditional copper pot (Kadhai) with juliennes of capsicum, ginger, ginger
and tomato, onion gravy.
B. LambD HANGI......coiiiiiiiiicc et e e $15.99

8. LamD DO PYAZZA.........ccceieeeie ettt ettt $15.99

Diced lamb prepared traditionally in special spices and herbs and sauteed twice with sliced onions to creat
a unique flavour of DO PYAZZA.

oI =T 01 o O o | 1 T Lo [ TSR $15.99

Diced lamb cooked traditional Chittnadu recipe with black pape, garlic, ginger and herb based chicken
curry, dash of coconut milk.

10. LamB MaAOI@S.......ciiieiiieiciceceeie sttt e sn e $15.99

A traditional south indian dish, diced lamb cooked in fresh coconut based curry, tempered with mustard
seeds, curry leaves.

11, Lamb BROONA.... ..ottt ettt een $15.99

Lamb cooked in onion and tomato base gravy sliced with spices and capsicum.

12, Lamb TaKataK........cocvciiiiiiee ettt $16.00

Chef's Special

13, LamB Balti....coovcceieicce e $16.50

Lamb cooked in onion and tomato base gravy sliced with vegetables and spices.

14. Himalaya Lamb SPECIal ........cc.ccviieeiiieieceie ettt $16.50
Chef's special.

15, Lamb NAWaDI. .......cvieiee ettt $16.00

GOAL CUITY ...ttt ettt sttt be et e be st et et e e se et e sbesbe e esaaneebessenseneas $15.99
Chef's special.

I 2 Te] ] 1 VT $15.00

Boneless Beef pieces cooked in ground cashew, almond and cream based gravy to create rich creamy
flavour.

P 1T iV = - T $15.00

Diced Beef cooked in Masala sauce made with red onions, tomatoes, green capsicum, dry and green
herbs.



Tender boneless pieces of beef and spinach puree, sauteed in garlic, traditional spices finished with
cream.

5. BEEF ROGAN JOS.....cuiiiiiiciiee ettt et $15.00
Diced beef cooked with ginger, garlic,onions and spices in a traditional north indian style.
6. Beef Madras/ Beef Chittnadu............cccouirriiininiciiiee e $15.00

A traditional south indian dish, diced beef cooked in fresh coconut based curry, tempered with mustard
seeds, curry leaves.

7. BEEF JAITIAZI. v it e s $15.00

Diced beef cooked in julienne of capsicum, onion, tomato gravy to give traditional sweet and sour taste.

SEAFOOD
1. BULEETr FISH/PIaWNS. ......c.cov ettt et st $16.99
Fish/Prawns cooked in a delicate butter sauce, almond, cashew paste & tomato gravy.
2. MaSala FiSH/PIaWNS. ..........cvieiiieeieetiie et et e sesne e enenen $16.99
Fish/Prawns cooked with onion, garlic and tomatoes in a thick masala based sauce.
3. JAIFrazi FiSh/PraWnS. .......ccvieiiiieie ettt enan s $16.99
Fish/Prawns cooked in julienne of capsicum, onion tomato gravy to give traditional sweet and sour taste.
4. Malabari FISh/Prawns..........cccciiiiieiiiciiie ettt esa e nns $16.99

Fish/Prawns cooked in brown onion gravy with ginger,garlic, capsicum, onion and a blend of spices,
flavoured with coconut cream.

5. G0aN FiSH/Prawns CUITY.......cciviieieiiieieetesiseeteeiesiseesas e e sas e esessssesesse e ssesessesassnns $16.99

Fish/Prawns cooked in special GOAN style with brown onion gravy and flavoured with tamarind, fresh
coconut.

B. PraWNS SAAQ... . cveveeeririiiereereestetes e seses e seesaessesa e sesse e ssesassesasss e ssesesessesessesessesessns $16.99

Tender pieces of prawn and spinach puree, sauteed in garlic, traditional spices finished with cream.

7. Prawns JAIFIAzZi.......cooooiiiii e $16.99

Prawns cooked in vindaloo sauce (blend of ginger, garlic, dry red chilli, vinegar).

VEGETARIAN
1. Butter Paneer/ Paneer Butter Masala..............ccoviiiiiiinciccce e $14.00
Homemade cottage cheese cooked in a delicate butter sauce, almond-cashew paste & tomato gravy.
2. NaVAratan KOMMA.........ccoiiiieece ettt $13.00
Mixed vegetables cooked in ground cashew, almond and cream ased gravy to create rich creamy flavour.
3. Bombay Al00/ JEEra Al00.........cooviiiiiiiiece s $13.00
Par boiled diced potatoes finishes on griddle plate with cumin seed, fresh chopped tomatoes and selected
spices.
A, ALOO GODI.....ceeiiieiee ettt et ettt $13.00
Potato and cauliflower cooked with garlic, ginger, onion and indian herbs and spices.
5. DAl Y. e $13.00

Yellow lentils stewed on a slow fire overnight & finished with onion, ginger, garlic & fresh chopped
tomatoes & garnished with coriander.
B. DAl MAKNNI.....c.uiiiie e $14.00



Black lentis stewed on a slow fire overnight& finished with onion, fresh chopped tomatoes & a selection
of spices finished with butter in a true dhaba style.

7. Chana Masala.........cccoioiiiiieie e e e $13.00
Slow boiled chick peas cooked with onion and fresh tomatoes, light spiced gravy.
8. MaAlAl KOTEA. ... e e $14.00

Mashed Potatoes and cottage cheese balls ith dry fruit, deep fried and finished in a tomato &
almond-cashew nuts creamy gravy.

9. Kadhai PANEET........ooooiiiiii it $14.00

Homemades cottage cheese cooked in special traditional copper pot (Kadhai), with juliennes of capsicum,
ginger, garlic, tomato & onion gravy.

10. SHANT PANEET ...ttt $14.00

Homemade cottage cheese cooked in grund cashew, almond and cream based gravy to create rich creamy
flavour.

12. Palak Pan@er/POtaLO. .........cciviveirieriiee ettt ettt $14.00
Cottage cheese cooked in a fine mild puree of spinach and light spices.
13. Paneer TiKKa MaSala.........c.cccoveierieiiieiieie e $16.00

Homemade cottage cheese marinated overnight in indian herbs & capsicum, onioncooked tandoor, then
finishes with thick tomato base sauce, fresh tomatoes, capsicum, onion and spices on pan.

14. Vegetarian JaIfrazi.........ccocccooiviieieci e $13.00
Chefs' Special

15. Veg MaNCRUFIAN.........ccociiiiie ettt ens $14.00
Vegetarian ball cooked in soya sauce with capsicum and onion.

16. Al00 SAAQ......cecieiiieectie ettt ettt ettt et et et e erens $13.00
Spinach, cream, ginger and garlic sauce based potato curry.

17, IMIULEET PANEET ......i.ieeeeiiee ettt ettt et ettt s et sn s e s s e se e nees $14.00

Homemade cottage cheese & Mutter (green peas) cooked in grund cashew, almond and cream based
gravy to create rich creamy flavour.

RICE
o P T T $3.00
Steamed Basmati rice
B LT T 1o T $5.00
Steamed basmati rice tossed in wok with cumin sees and fresh coriander leaves.
BIRYANI
VBOETADIE. ...ttt et ettt ettt enn $13.50
T 1T TSR $14.00
Chicken/Lamb/ BEET........ociceeeceiee ettt st st v sra s $15.00
[T a0 o =\ $16.50
TANDOORI BREADS
B =TT (o T0 T T (o) $2.50
[ P YT TN T T o TR $2.50

Plain flour bread cooked in tandoor oven.



(T U [Tl NN T o TSP STSTRTSRRP $3.00
BULEEE INGAN.......c.e ettt et sttt n e e e $3.50
Layered flour bread cooked in tandoor oven garnished with butter.
(O3 TcT TN - T o OSSP $3.50
Naan stuffed with grated cheese.
Cheese and Garlic NAAN..........oceiiiiieie e $4.00
Cheese and garlic stuffed naan.
PanEer KUICNA..........ociiiiieie et n e enae e $4.00
Naan stuffed with cottage cheese and coriander (Gobi also available).
AI00 KUICNA. ..ottt sreneas $4.00
Naan bread stuffed with Potatoes.
ONION KUICNAL ...ttt sttt et s e eeene s $4.00
Naan bread stuffed with seasoned chopped onion.
TaNAOOTT PAratNa.........cc.voviieiecieie et et ene e e $4.00
A flaky thick bread, enriched with butter.
KEEMA NGAN......ccuiviieiiie ettt et st e et se et e et e s es s en e e e $4.00
Naan stuffed with cooked spiced lamb mince.
PESNAWANT NAGN.......cecveiciceiee ettt ettt e snenenas $4.00
Naan stuffed with dry fruits and cherries.
CHICKEN NAAN......c.oiiviice ettt se ettt srerens $4.00
Naan stuffed with cooked spiced chicken mince.
INDOCHINESE

Fried Rice
Rice stir-fried in wok, indochinese style.
A= TSRS $13.50
ChICKEN/LAMD. ... ettt es e ne s e e enens $15.00
FASH/PIAWNS. ...ttt ettt sttt e sn et et en e e $16.90
Noodles / Hakka Noodles
Par boiled noodles finished in wok with VVeg/Chicken/Prawns/Lamb.
A= TSRS $13.00
ChRICKEN/LAMD. ...ttt ettt n e en e e ene e $15.00
PIAWNS. ...ttt ettt ettt et et e et ettt sttt n et et e e $16.90

FROM STREET OF INDIA
ChOlEY BRELUIE.......coiiiiiecieeee et e e $9.00
(01 010] (oY = U ST $9.00
SAMOSA CRNAL.......ciiiiceie et ettt ettt s e e s s e e neeneenens $9.00
MOMO (Dumpling)
=T TR $12.00
01 0] (=13 TSRS $13.00



Potato Chips
Butter Sauce & Chips

Mango Chutney
Indian Salad

Mango Kulfi
Mango Lassi

KIDS MENU

Chicken Nuggets & Chips............... $8.00
Butter Chicken & Rice.................. $10.00
SIDES

Mix Pickle............. $2.50

Popadum’s............. $2.50

Curd....coocveevievnnen, $3.00

DESSERT/DRINKS
Gulab Jamun........... $4.00
Salt 1asSi......cccuevnn... $3.00

INDIAN CUISINE

07 849 9188

Open 7 days

11:30am - 3:00PM, 5:00PM - 10:00PM
Monday 5:00PM - 10:00PM

105 Heath Street, Saint Andrews, Hamilton 3200

himalayaindiancuisine.co.nz



