
Lunch Menu
Starters (appetisers)

VEGETARIAN APPETISERS

SAMOSA (2PCS)................................................................................................................................................................................. $ 9.90 
homemade pastry stuffed with spiced potato & pea deep fried, served with tamarind sauce.

MIX BHAJI............................................................................................................................................................................................. $12.50 
thinly sliced onion, potato, cauliflower, spinach deep fried with spices served with tamarind sauce. 

TANDOORI CHICKEN TIKKA (4PCS)................................................................................................................................... $16.50 
boneless tender chicken marinated in yogurt & spices served with mint chutney.

SEEKH KEBAB (4PCS)..................................................................................................................................................................... $15.50 
chicken mince rolls mixed with ginger, garlic and aromatic spices skewered in tandoor
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DAL TADKA......................................................................................................................................................................................... $18.50 
mix of 3 yellow lentils flavoured with spices and herbs. 

VEG KORMA....................................................................................................................................................................................... $19.50 
cashew based rich creamy gravy with seasonal vegetables. 

PANEER BUTTER MASALA.......................................................................................................................................................$20.50  
fresh cottage cheese cooked in rich gravy of cashews, butter and tomatoes. 

PALAK PANEER.................................................................................................................................................................................$20.50  
creamy rich gravy of pureed fresh spinach and cubes of cheese. 

BUTTER CHICKEN........................................................................................................................................................................... $21.90 
charcoal grilled chicken cooked in rich smooth tomato, cashew, almond base gravy. 

CHICKEN KORMA...........................................................................................................................................................................$21.90 
boneless chicken cooked rich gravy of cashew, onion, tomato base. 

CHICKEN TIKKA MASALA ........................................................................................................................................................$21.90 
marinated tandoori grilled chicken with capsicum tomato, onion base gravy.

CHICKEN MADRAS........................................................................................................................................................................$21.90  
delicious coconut base curry prepared in rich gravy and spices. 

LAMB ROGAN JOSH.....................................................................................................................................................................$24.90  
cooked to perfection with rich gravy and spices.   

LAMB VINDALOO...........................................................................................................................................................................$24.90 
curry rich with spices for hot food lovers.  

LAMB MADRAS................................................................................................................................................................................$24.90 
delicious coconut base curry prepared in rich gravy and spices. 

GOAN PRAWN CURRY................................................................................................................................................................$24.90  
goan prawn curry made from coconut milk and freshly grounded spices. 

Please pick you spice level from MILD, MEDIUM, HOT

(Gluten Free) (Nut Free) (Dairy Free) (Vegan) •  PLEASE NOTE SOME TRACES OF NUTS MAY BE FOUND IN SOME DISHES  GF NF DF V
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Please pick you spice level from MILD, MEDIUM, HOT

(Gluten Free) (Nut Free) (Dairy Free) (Vegan)  •  PLEASE NOTE SOME TRACES OF NUTS MAY BE FOUND IN SOME DISHES  GF NF DF V

BUTTER NAAN.........................................................................$4.00 

PLAIN NAAN (NO BUTTER)............................................ $4.00  

TANDOORI ROTI.....................................................................$4.00 

TANDOORI ROTI (NO BUTTER).....................................$4.00 

GARLIC/LASOONI NAAN.................................................$4.50 

CHEESE NAAN..........................................................................$6.50  

CHEESE & GARLIC NAAN.................................................$6.50 

CHEESE & SPINACH NAAN..............................................$6.50 

GARLIC CHEESE & SPINACH NAAN..........................$6.50 

PESHWARI NAAN...................................................................$6.50 

KEEMA NAAN..........................................................................$6.50 

 STEAMED PLAIN RICE........................................................$3.50 

SAFFRON RICE......................................................................... $4.50 

CUCUMBER RAITA................................................................$4.50  

LACHHA ONION SALAD.................................................. $5.50  

GREEN SALAD..........................................................................$9.00  

PAPADUMS.................................................................................$4.50  
served with mango chutney 

VEGETARIAN THALI (SET PLATTER DINE IN ONLY)................................................................................................. $18.99 
dal tadka, veg korma, paneer butter masala, rice, naan, raita, pickel.

NON-VEGETARIAN THALI (SET PLATTER DINE IN ONLY) ..................................................................................$22.99 
butter chicken, chicken korma, lamb rogan josh, rice, naan, raita, pickel.

HALF CURRY HALF RICE (DINE IN OR TAKEAWAY) ............................................................................................... $14.99 
Pick any curry with rice in large 650ml container. 
dal tadka, veg korma, paneer butter masala, butter chicken, chicken korma, chicken tikka masala.

GULAB JAMUN........................................................................$5.50 

RASMALAI...................................................................................$6.50 

MANGO KULFI.........................................................................$6.50

PISTA KULFI.................................................................................$6.50

Naan Bread, Rice & Sides

Lunch Specials 

Dessert

FULLY LICENSED AND BYO WINE ONLY CORKAGE FEE APPLY $5.00pp

For Reservations 
W: marinadescairns.com.au
E: bookings.marinades@gmail.com

ONE BILL PER TABLE 


