
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 

 
 

Chat Masala 
For HOT food and SPICY gossip 

 
 

chef’s recommendation 

 spicy 
 
 
 
 

All prices in the menu are subject to 10% 
service charge  



 
Starters 

 
 
Starter Platter             $ 28.80 
A little of this and a little of that – great for sharing with your family and 
friends 
 
Mini Platter              $ 14.80 
A little of this and a little of that – great for sharing with your friend 
 

Fish Vadais              $   8.80 
Fish and mashed potato in a crusty casing….our friendly customers insist we 
keep this one  
 
 
Sev Puri              $   6.80 
From the streets of Mumbai / Delhi – a potato salad with a fusion of textures 
& flavours …….. 
 
 
 
Pau Bhaji            $   6.80 
Hot buttered bun served with a dollop of mashed spicy potato and chutneys 
 
 
Pakoras             $    5.80 
……Hot spicy fritters – a perfect snack with masala tea 
 
 

Chaat            $   5.80 
A fusion of mind blowing texture & flavour  
 
 
Coriander Cheese Triangles          $   5.80 
triangles crispy naans...eat it on its own or with our tandoori delights !! 

 
 

Drinks 
 

 
Juice        $  3.90 
 
Mango 
Orange 
Lime 
Pink Guava 
Fruit Punch 

 
Lassi 
 
Sweet       $  3.80 
Salted       $  3.80 
Strawberry      $  5.00 
Mango       $  5.00 
Savoury      $  5.00 
Ginger       $  6.80 
Beer  
 
Tiger           $  7.00 /  $25.00 (jug) 
Heineken      $  7.50 
Corona       $  8.00 
Kingfisher       $  9..00 
     
Cocktails  
 
Crushed Baileys     $    9.00 
Mohito       $  10.00 
Malibu Bay Breeze     $  10.00 
Pina Colada      $  10.00 
Margaritas      $  10.00 
(Mango, Lime & Strawberry) 



 
Vegelicious  

 
 
Mushroom Methi           $  13.80 
Sliced mushrooms with dried fenugreek leaves in a creamy sauce ………. 
so delicious with our hot breads…… 
 
Palak Paneer             $12.80 
Cubes of Indian cottage cheese in spinach gravy …… 
 
Paneer Tikka Masala             $ 11.80 
Vegetarian version of butter chicken….this one comes with cottage cheese 
 

Navarathan Masala             $  12.80 
Mixed vegetables in a creamy spicy sauce 
 
Kadai Paneer             $  12.80 
Cottage cheese, peppers and a delicious sauce enclosed in a pappadam 
shell!!! 
 

Mushroom Pepper Fry           $  10.80 
Button mushrooms with peppers and more pepper !!!! 
 
Dhal Makni            $ 10.80 
Black lentils and an assortment of dhals make this rich gravy irresistible….. 
try it with naans and raita 
 
Bindi Masala            $  10.80 
A favourite…..crunchy ladies fingers tossed in a tasty sauce  
 
Aloo Gobi            $  10.80 
Marriage made in heaven - stir fried potatoes and cauliflowers have certainly 
stood the test of time   
 
 

 
Kids Menu 

 
 

 
Chicken Wings    $ 8.80 
Served with Fries 
 
 
Chicken Chop    $ 12.80 
Served with vegetables, beans and fries 
 
 
Fried Rice    $ 8.80 
Simple fried rice…………….so shiok and 
sooo nice 
 
 
 
 
 
 
 



 
Drinks 

 
 
Coffee 
 
Coffee       $  3.80 
Espresso      $  3.80 
Bru Indian Coffee      $  3.50 
Latte       $  4.80 
Cappuccino      $  4.80 
 
(alcoholic) 
 
Irish Coffee      $  6.00 
Café Royale      $  6.00 
 
Tea 
 
Tea       $  2.50 
Earl grey Tea      $  3.00 
Chef’s Special Masala Tea    $  3.50 
 
 
Soft Drinks 
 
Coca – Cola      $  2.90 
7-up       $  2.90 
Soda       $  2.90 
Diet Coke      $  2.90 
Crushed Iced Lemon Tea    $  3.20 

 
 
 
 
 
 

 
 

For Meat Lovers 
 
 
 

Reshmi Kebab      $16.80 
A strip of well-marinated boneless chicken topped with cheese and  
served with chutney 
 
 
Chicken Tikka      $14.80 
Marinated and grilled boneless chicken 
 
Rogan Gosh      $14.80 
The popular Kashmiri mutton curry given the Chat twist ………… 
 
Butter Chicken      $13.80 
Strips of tandoori chicken in a creamy tomato gravy 
 
Kadai Chicken      $15.80 
Chicken cubes with  peppers served in a delicious sauce   
 
Masala Chicken     $13.80 
Spicy and Shiok 
 
Curry Chicken       $13.80 
If u need extra sauce for your naans & rice…choose this 
 
Mysore Mutton      $12.80 
Another all time favourite…… 
 
Tandoori Chicken (2/4/8 pcs)    $6/12/24 
Marinated and grilled in our huge clay oven to perfection …….. 



 Roti’s and Rice !!!! 
From The Sea !!!! 

 
 
 
 
Fish Tikka        $15.80   
Fresh red snapper grilled in the tandoor …. 
 
 
Tandoori Prawns     $17.80 
Fresh prawns grilled in the tandoor and served with vegetable salad 
 
 

Mama Mia Mussels       $16.80   
Fresh, juicy blue mussels in a sauce that is a fusion of East & West. 
 This will have you licking the dish clean or mop it up with our Super naans  
 
Prawn curry      $16.80 
 

Paprika Prawns       $15.80 
Fresh prawn’s sautéed with tomatoes, chillies and ajwain  
 
 
Kerala Fish Curry       $15.80 
Boneless red Snapper cooked to perfection in a delicious sauce 
 
Yogurt Chili Fish     $16.80 
Boneless Red Snapper topped with yogurt 
 
 
 
 
 
 

 

 
Naan- Selection; We’ve been told these are the BEST !!!! 
 
Plain        $  2.20 
Garlic       $  2.50 
Fruity        $  2.80 
Butter       $  2.40 
Ginger       $  2.90 
Cheese       $  3.20 
 
Tandoori Roti       $  1.50 
 
Lacha Parathas……     $  2.90 
Innocently light…..but terribly addictive  
 
Nanza       $12.80 
Naan base oozing with cheese, vegetables and Tandoori chicken. 
 The epitome of east meeting west !!!! Culinary delight indeed. 
 
Briyani; this is what the real stuff is supposed to taste like!  
 
Prawn       $16.80  
Mutton       $15.80 
Vegetable (the healthier option)    $12.80 
Fish Briyani      $15.80  
 
Chicken Perattu Rice     $14.80 
Word of Caution; Try this only if you can take hot, hot, hot food!!! 
  
Pilaf Rice       $  3.50 
Plain yet flavoursome basmati rice ….topped with nuts, raisins and  
crispy onions…. 
 
Plain Rice       $  2.50  
Steaming hot white rice 
 
 



 
 

Desserts 
Sinful yet supremely satisfying chat desserts !!!!! 

 
 
Baileys Kulfi       $  7.80 
Heaven in a cup…… 
 
 

Falooda       $  6.80 
You haven’t seen sinful yet !!!!! 
 
 
 
Rasmalai      $  5.80 
Creamy milk balls with pistachios…….. 
 
 
 

Carrot Cake       $  7.80 
Moist home-made carrot cake topped with cream cheese and pistachios 
 
 
 
Crispy Banana Roll      $  6.80 
A house favourite; banana in a blanket with our special rum-orange sauce, 
topped off with a scoop of ice cream…… 
 
 
 
Mango Kulfi       $  4.80 
Homemade ice-cream with alphonso mangoes……. 

 
 

 
 
 
 

Eggplant Strips                          $ 10.80 
Yes it’s back by popular demand 
 
Eggplant Salsa             $  10.80 
House classics – fried eggplant rings with a dash of lemon juice & 
condiments  
 
Yellow Dhal  
Yellow lentils…make this a perfect partner for our breads        $  8.80
      
 
Thoran               $  8.80 
A typical Kerala favourite…..lightly sautéed vegetables, which are extremely 
easy to enjoy….do ask our staff for the vegetables of the day 
 
Chick Pea Masala (curried or dry)             $  8.80 
In a gravy or simply tossed with our special masala 
 
Spicy Omelette           $  7.80 
Two eggs beaten up with onions, chillies etc & given ….a good  
masala treatment 
 
Rasam                         $  4.80 
Spicy, hot & guaranteed to clear the sinuses 
 
Raita                         $ 4.00 
To balance the spicy food and cool the palate 
 
Chutney ; sweet mango, mango pickles….onion/chillies and mint 

      $  1.00                       Each 
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