
Chef's Special Sides & Condiment

Everyday 4:00pm - 9:30pm 

O P E N I N G  H O U R S

Steamed Rice            $4.99 / $3.99
Saffron Rice            $5.99 / $4.99
Jeera Rice                 $6.99 / $5.99
Garlic Spinach Rice            $6.99 / $5.99
Kashmiri Pulao           $7.99 / $6.99
Mushroom Rice                $7.99 / $6.99
Veg Pulao Rice                $7.99 / $6.99
   
Vegetable Biryani              $15.99                   
Chicken / Lamb Biryani               $18.99
Goat Biryani                   $19.99

Rice / Biryani

Breads

Plain Naan                $4.99
Garlic Naan                $5.99
Butter Naan                $5.99
Cheese Garlic Naan               $6.99
Pashwari Naan               $6.99
Keema Naan                $6.99
Roti                 $4.99
Paratha                $5.99 Dear Customer, The authentic Indian food receipe may contains traces of nuts, dairy and other 

ingrediants. Any food allergies, please advise the attending staff before placing the orders.

Kids Menu

Soft Drinks (Can/Bottle)       $3 .5/$6.5

Mango Lassi                      $4.50

Water      $4.50

Gulab Jamun 2pc                 $5.50

Pop Tops       $3.00
Chips        $7.99
Veg Spring Roll      $8.99
Chicken Fried Rice (mild)   $10.99
Butter Chicken Rice (mild)   $12.99
Chicken Nuggets & Potato Fries  $13.99

2 Curries (Chicken / Lamb

Beef or Veg)

1 Naan (Plain / Garlic)

1 Rice, Pappadum
2 Soft Drinks (Can)

Raita      $4.99
Pappadums / Mixed Salad   $4.99
Mango Chutney    $3.99

Mango Chicken              $20.99
Tender pieces of chicken cooked in mango based sauce finished
with coconut cream

Andhara Chicken              $20.99
A very spicy delicous chicken from Southern State of Andhara 
cooked with tamarind curry leaves and ground chillies

Nawabi Chicken              $20.99
Tender boneless chicken cooked in fried onions, cashew based
gravy with garlic, saffron, chillie and spices

Lamb Bhuna                 $21.99
Sauteed lamb curry with housemade spices mix with tomato
and onion

Beef Southern              $21.99
A spicy beef curry from malabar coast of Southern India spiced
with mustard seeds, desi cated coconut and peppers

3 Bergen Way, Mindarie WA 6030

INDIAN CUISINE
MINDARIE

9304 4618

$50
Couple Value Pack

2 Entree (4pcs Veg & 4pcs Chic)

3 Curries (Chicken / lamb

beef or Veg), 2 Naan 

(Plain / Garlic), 2 Rice  
(Plain / Saffron) Raita, 
Pappadum

$90
Salt Family Pack

3 Curries (Chicken / Lamb

Beef or Veg)

2 Naan (Plain / Garlic)

2 Rice, Pappadum

$70
Family Value Pack

1 Entree (4pcs onion bhaji or 
4pcs Chic), 

2 Curries (Chicken / Lamb

Beef or Veg), 1 Naan 

(Plain / Garlic), 1 Rice,
(Plain / Saffron) Pappadum
(4pcs), 2 Soft Drinks (Can)

$60
Salt Couple Pack

saltmindarie@gmail.com

www.saltmindarie.com.au

TAKE AWAY & DELIVERY

Follow us on FacebookFind us on Google

SCAN ME

Drinks & Desserts

FOR TAKE AWAY ORDERS

LARGE / SMALL



Vegetarian Platter (2pcs each)      $17.99
Samosa, vegetable kebab, onion bhaji & paneer pakoda

Mixed Platter (2pcs each)       $19.99
Samosa, onion bhaji, chicken tikka & seekh kebab

Adrak Aloo Gobhi      $17.99
Spiced cauliflower florets and potatoes cooked with ginger &
onion and tomato masala

Chickpea Masala      $17.99
Chickpea based wet dish cooked in tomato & garam masala gravy

Bhindi Do Pyaza      $17.99
Fried Okra cooked with onion, capsicum, spices & mango powder

Bombay Potato      $17.99
Diced potato tempered with curry leaves, mustard seeds & garlic
garished with spring onion

Palak Paneer       $17.99
Pan fried cottage cheese cooked in spiced spinach gravy & 
fresh cream

Kadai Paneer       $17.99
Cottage cheese chunks cooked with capsicum & onions in a tomato
based gravy

Paneer Makhani      $17.99
Paneer cooked in tandoor, finished in a creamy sauce with 
tomatoes and cashewnuts
Paneer Laziz       $17.99
Crispy fried cottage cheese cooked with fennel, tomato, butter
masala and finished with cashew cream sauce

Mutter Mushroom      $17.99
Green pea and mushroom based dish cooked with onion tomato
masala and garnished with fresh coriander

Malai Kofta       $17.99
Dumplings of crumbed cottage cheese & dry fruits cooked in 
creamy cashew and nuts gravy

Chicken Saag     $19.99
Boneless chicken cooked with freshly blend spinanch, garlic 
and spices

Chicken Vindaloo    $19.99
Goan style spicy chicken curry cooked with vindaloo sauce,
ginger and red chilli powder based gravy

Lamb/Beef Rogan Josh   $20.99
Diced Meat pieces cooked with onion tomato gravy flavoured
with garam masala

Lamb / Beef Jalfrezi    $20.99
Tender meat pieces cooked with capsicum, onion, tomatoes,
ginger and with some lemon juice

Lamb / Beef Pepper Butter   $20.99
Meat pieces cooked in onion shallots, based sauce with 
butter and pepper, served semi dry

Lamb / Beef Korma    $20.99
Diced meat pieces cooked with cashewnut gravy and spices
cardamom flavour

Lamb / Beef Madras   $20.99
Diced meat cooked in coconut and tamarind flavoured sauce.

Lamb / Beef Saag    $20.99 
Tender diced meat pieces cooked in freshly blend spinanch
and fragrant spices

Lamb / Beef Vindaloo   $20.99 
Tender diced meat pieces cooked in goan style with spicy 
vindaloo sauce curry

Samosa         $9.99
Onion Bhaji         $9.99
Vegetable Kebab        $12.99
Paneer Chilli Milli        $15.99
Paneer Tikka         $15.99
Manchurian (Veg / Chicken)           $16.99
    

Chicken Tikka        $15.99
Chicken 65          $15.99
Seekh Kebab         $15.99
Calamari Chilli Milli        $15.99
Lamb Meatballs        $16.99
Chillie Chicken         $17.99
Tandoori Chicken        $17.99
Fish Amritsari          $17.99
Chilli Garlic Prawns        $18.99
Garlic King Prawns        $18.99
Lamb Chops         $22.99  

Entree - Veg

Testing Platters

Mains - Vegetarian

Lamb / Beef 

Goat / Seafood 

Entree - Non Veg

Dal Tadka         $15.99
Yellon lentils tempered with green chilli, garlic, ginger & cumin seeds

Dal Makhani           $15.99
Black urad & red kidney beans cooked with cream & tomatoes
flavoured with fenugreek

Subz Handi         $17.99
Mixed vegetable cooked with wok sauce & flavoured with spices
Veg Korma         $17.99
Varities of mix vegetables dish cooked in creamy cashewnut 
gravy flavoured with cardamom

Vegetable Jalfrezi        $17.99
Mixed vegetables with capsicum & onions cooked in sweet chilli
sauce flavoured gravy

Butter Chicken                  $19.99
Boneless tandoori chicken cooked in a rich creamy tomato
and cashewnut gravy

Chicken Tikka Masala    $19.99
Tandoori boneless chicken cooked with garlic, onion capsicum
and tomato masala

Chicken Dhansak     $19.99
Boneless chicken in masala sauce cooked with lentils & coriandar

Chicken Madras     $19.99
Traditional South Indian curry flavoured of coconut, mustard
seeds and curry leaves

Dahiwala Murg     $19.99
Chicken marinated with yoghurt cooked in cashewnut sauce,
fresh mint and coriandar

Chicken Balti      $19.99 
A British version of Indian chicken curry made of freshly ground
spices and black pepper

Chicken Jalfrezi     $19.99
Boneless Chicken cooked with capsicum, onion, tomatoes,
ginger and with some lemon juice.

Chicken Korma     $19.99
Diced boneless chicken cooked in cashewnut gravey finished 
with cream

Goat Rogan Josh    $21.99
Tender pieces of goat marinated with yoghurt and Indian herbs,
cooked with authentic Indian gravy

Goan Fish Curry    $21.99
A goan style curry, fish prepared with coconut milk, kashmiri 
chilli, fenugreek and coriandar seeds

Prawn Curry     $21.99
Prawns cooked with aromatic creamy sauce, coconut, mustard
curry leaves

Kadhai Prawn    $21.99
Goan style prawn cooked with onion, capsicum, mustard and
curry leaves

Fish Kolhapuri    $21.99
Mumbai style fish curry marinated with special ingrediants finished
with cocount based creamy gravy

Chicken


