
All curries are MSG-Free and come with Basmati Rice and naan bread. 
All curries have a choice of Mild / Medium / Kiwi Hot / Medium Hot / Hot / Indian Hot
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4 FLAME Veg thali $20

Lamb/ beef rogan josh $18

Chicken tikka masala $16

Lamb/ beef bhuna $18

Dal 4 flame  $16 Mix veg $ 16

4 Flame deluxe thali  $ 25

Lamb/ beef sagwala $18

Mango chicken $16 4 FLAME Non-veg thali  $22

Lamb/ beef korma $18

Butter chicken $16

Lamb / beef vindaloo $18

Chicken jalfrezi $16

Chicken Sagwala $16

CURRY WRAPS $12

Chicken madrash $16

Paneer masala $16 veg korma $16 

4 FLAME Mix thali $22

lamb/ beef madrasa $18

Chicken korma $16
Comes with Paneer masala, dal 4flame,  rice,  naan,  raita, popdum, and mixed salad.

A deliciously spiced slow-cooked lamb / beef
dish in rich onion sauce with a special strain of

spices.

Pieces of tandoor roasted chicken
prepared in chef’s special sauce (House Specialty).

Black lintel and kidney beans cooked with
chef’s secret ingredients.

Seasonal mixed vegetable

Comes with chicken tikka masala, lamb rogan josh, rice, naan, raita,
popdum and mix salad .

Tender boneless juicy lamb/beef pieces cooked in
rich cashew nut gravy. 

it has a subtle but assertive flavour.

Succulent pieces of chicken marinated
overnight, cooked in the tandoori oven and smothered

in an alluringly spiced creamy tomato sauce.

 Lamb/ beef cooked with chillies and a special
blend of Indian herbs and spices. Hot and spicy

specialty from Goa.

 Chicken cooked with juliennes of onions,
tomato & capsicum tempered with pounded coriander

seeds.

A beautiful dish from the Royal
repertoire of India, cubed chicken cooked in a spice-

laced spinach sauce.

Choice of curry mixed with rice
wrapped in homemade naan bread. 

Best for takeaway 

Chicken pieces simmered in coconut
cream, spices then tempered with fresh curry leaves

and mustard seeds.

Homemade cottage cheese cooked with bell pepper and
tomato gravy finished with cream.

Nine types of seasonal vegetables and nuts
braised in a rich and creamy sauce with
subtle spice.

Comes with chicken tikka, lamb rogan josh, spring rolls, rice, naan, raita, popdum
and mixed salad .

chicken pieces cooked in
a delicately spiced creamy mango sauce. 

Comes with chicken Korma, Paneer masala, rice, naan, raita, popdum and
mix salad .

 Lamb/ beef pieces simmered in coconut cream, 
spices then tempered with fresh curry leaves and 

mustard seeds

Chicken cooked in cashew nut sauce.

4 Flame super deluxe thali  $ 30

Comes with chicken sag, lamb rogan josh,  spring rolls, sheek kebab,  rice, naan,
raita, popdum and mixed salad .

 A beautiful dish from the Royal
the repertoire of India cubed lamb/ beef cooked in a

spice-laced spinach sauce.

combination of the spices and the “warming” effect of
the garam masala makes this Lamb/ beef

masala curry is the perfect dish any time of the year -
comfort food!

VEG SAMOSA $10

CHICKEN SAMOSA  $12 

BUTTER CHICKEN SAMOSA $12 

LAMB SAMOSA  12

CHILLY CHICKEN SAMOSA $12 

CHOCOLET  SAMOSA  $12All curries are MSG-Free and come with Basmati Rice and naan bread. 
All curries have a choice of Mild / Medium / Kiwi Hot / Medium Hot / Hot / Indian Hot
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