
233 Annangrove Rd, 
Annangrove NSW 2156

96 790 790

www.kashiir.com

Take Away Menu 10%  Discount 

Accompaniments 

Rice

Breads

Note: Please specify mild/ med/ hot and if you have any 
food allergies while placing order. 

WE OFFER COELIAC, NON DAIRY AND NUT FREE DISHES.

Dessert          

(charcol tandoor)

 No  Home  Delivery  Service  Available.  
Prices  include  gst  and  is  subject  to  change  without  notice.

Please Enquire for exclusive parties like 
weddings, birthdays, anniversaries, 
hens night and other theme parties.

Rice stirred with cracked cumin 

Spiced fresh mix vegetables cooked 

with Basmati rice

Dum Pukht is a style of slow cooking introduced to India by 
the Mughals. The lamb is cooked slowly in its own juice in 

dish

 Wholemeal bread

 Lightly buttered bread

Bread with fresh spinach

Butter layered wholemeal bread

Date jaggery Ice cream  5.50

Homemade ice cream with crunchy pistachio nuts 5.50  

Freshly prepared pancake topped with caramelized 
cinnamon sauce, served with freshly whipped cream and 
ice cream  7.50

 
Milk dumplings soaked in rose water syrup  5.50

5.50

10%
DISCOUNT
on Take Away

10%
DISCOUNT
on Take Away



Entree-veg

Entree non-veg

Spiced potato patties served with chick peas and sweet and 
savoury chutneys –a popular street snack

Pu� pastry stu�ed with cauli�ower, potato and peas 

Onion bhaji, topped with mint, tamarind & yoghurt sauces-the 
sauces bring out the �avour to the fullest-must have dish

 
Mini Lentil dumplings served with tomato and coconut 
chutneys

A vegetarian delight, cottage cheese marinated in a pickled 
sauce and cooked in charcoal tandoor 

Spiced Shrimp fritters mixed with onion, garlic and coriander 
served with sweet chilli sauce. 

A popular home style recipe, �sh �llets spiced with garlic, 
�ve spices and turmeric- deep fried and served with 
Kasundi sauce

Pan seared scallops served with creamy Sa�ron sauce

Jumbo prawns marinated in garlic and herbs, pan grilled

Triangular pu� pastries stu�ed with lean lamb mince seasoned 
with fresh mint and roasted cumin seeds

Tender �llets of chicken marinated overnight in garlic, yoghurt 
and spices, cooked in the tandoor

Charcoal grilled prime lamb cutlets, marinated overnight in 
young ginger, lemon juice and mace

Mains chicken

Mains seafood

Mains vegetarian

Mains lamb & Goat

Mains Beef

Morsels of chicken, cooked with 
tomato and cream

Chicken roasted in charcoal tandoor and pan �nished 
with capsicum and shallots

Traditional home style chicken curry (with bone) cooked 
with fresh coriander

Fresh Spinach sautéed with chicken marinated in spices, 
�nished with tomatoes & garnished with ginger juliennes 

Lamb sautéed with ginger, garlic, spices and cooked with 
chick peas until tender 

Pieces of lamb leg on bone, slow cooked in degchi with fresh 
ingredients and herbs, grandmother’s secret recipe

Lamb cooked in caramelised onions, cashew and almond 
sauce, mildly �avoured with mace and star anise

Goat meat (with bone) slow cooked with caramelized brown 
onions and whole spices, goes well with Laccha Paratha

Tangy, spicy, hot beef curry- a Portuguese favourite

Beef, capsicum and shallots stir fried gently with ground 
cumin, peppers and �nished with fresh coriander 

Roulades of veal tenderloin stu�ed with pistachios, 
bell peppers and gently simmered in almond and 
sa�ron sauce

Tantalizing mix of sweet and sour chicken tossed with chilli 
and garlic 

Combination of two pieces each of Keema samosa, 
Chicken tikka, Fish fry and Garlic Prawn 

Jumbo prawns slow cooked in fresh coconut water and 
tender coconut pulp 

Traditionally cooked �sh �llets with onion, garlic and 
tomatoes, seasoned with �ve spices 

Salmon �llets cooked with ground mustard, green chilli and 
turmeric –an authentic home style and �avoursome dish, 
recommended with rice 

Fresh Lobster meat cooked in rich sauce of exotic spices, 
dry fruits and nuts –Market price, subject to availability

Blue swimmer Crab (shell on) cooked in gravy of ground 
ginger, onion paste and tomatoes, �avoured  with curry leaf 
and fresh coconut 

A delicious mix of scallops, �sh, prawns and calamari 

A north Indian favourite, fresh cottage cheese and spinach 
cooked together in aromatic spices and garnished with ginger 
juliennes 

 
Homemade cottage cheese and potato croquettes simmered 
in creamy cashew and tomato sauce 

Garden fresh vegetable stir fried with masala & tomato onion 
sauce 

Charcoal roasted eggplant cooked with peas & spiced toma-
toes - has a lovely smoky �avor from roasted eggplant 

Great combination of Mushrooms, corn kernel and green peas, 
cooked with fresh herbs and spices 

Diced cottage cheese, simmered in butter and creamy rich 
tomato sauce, �avoured with a hint of fenugreek

 
Spiced Okras stir fried on a girdle with onions, seasoned with 
Kalunji 

 
Punjabi favourite mix of red kidney beans & black daal cooked 
overnight & seasoned with desi ghee, Kasuri methi & ginger 

Yellow lentil broth seasoned with cracked cumins 

10%
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10%
DISCOUNT
on Take Away


