Welcome to Ramas

L e 4

I iji JIndian Restaurant

Kama'sis BYO (Alcohol On]g}

ancl we CIO not chargc corkage

Dirmer

Tucs&ag to Saturclag
from 6:00 pm

FPhone: (02) 6286 1964

| unch
Tues&ag to Friclag
upon request
Minimum 10 People
Bookings I ssential
(_onditions Applg

All Prices are GOT inclusive

www.ramas.com.au



Appeﬁzer‘s

Vege+ab|e Pakoras
Fortions of caulhqower, otato, eggplant, onion rings and capsicum
diPPed in sPiccd Lentil our and deep fried.

6 Pieces per serve $10.00

Fish Pakoras
For’cions of boneless fish, marinated in garlic, tumeric and
!emonjuice, then dipped in SPiced Lentil flour and deep fried.

4 Pieces per serve $10.00

Prawn Pakoras
Frawns, cliPPecl in sPiced Leﬂtil flour and deep fried.
4 Pieces per serve $14.00

BeefSamosas

(Ground beef and gar&en peas moc{eratelg sPiced, encased in a
home made pastry, then deep fried.

2 Pieces per serve (() $10.00

Vege’rable Samosas
Fotatoes and Feas encased in a home made Pastrg and deep

fried.
2 pieces per serve (®) $10.00

Bhaijia

Shredded sPinachJ garlic, onion and ground lentils shaPecl into
Pat’cies, then deep fried.

3 Pieces per serve $10.00

Bhara
(Ground pea lentils mixed with diced onion, garlic and fresh
coriander !eaves, shapec] into Patties, then c]eel:) fried.

3 Pieces per serve $10.00
Dl’\al SOMP

Ye”ow lentils cooked with tomatoes, onions and fresh

coriander. Servecl with Roti bread.(@) $10.50

(G) Contains Glutcn



Banq uets
(Minimum of 4 PeoP|C>

“Ram’s Supreme”

Entree:

Fappadums
Mixcd entree

(Chcps oryour choice of 3 different entrees)

Main Meals:
Lamb Saag
PBecfVindaloo
Cl’]ickcn K orma

\/egctablc Bombay

iIce

Side Dishes:

] omato and onion

Banana and Coconut
Raita
Roti(Bread) )

Tea or Coffee
Dessert (Choicc oFang)

Dinner:  $42.00 per person
Lunch: $%5.00 per person (cash onlg) or
$42.00 per person (Credit Card Pagmcnt)
[nc. GOT

Banquet menus may be changec{ to suit booking‘

There is a extra charge for seafood dishes.

(G) Contains Glutcn

Appetizers

Mixed Entree
\/egetab]e Samosas (2 of) (©)
[Fish Pakoras (2 of)
Bhajia (2 of) serves 2. $20.00

Roti Parcels
- (ooked Pumpkin and coconut wrappcd inside a

pan fried roti.(G) $8.50
- (ooked potatoe and peas wrapped inside a
- C P P PP
pan fried roti.(G) $8.50

Breads

Roti

Wholemeal pan fried bread () i for$2.50

Gavrlic Paratha

Wholemea] pan fried bread with garlic @) $2.70

Pappadum

Dcsp fried crispg bread 4 for$%.00
(G) Contains Gluten



Lamb

Lamb Bombay
(ubes of lamb cooked with fresh spices, coconut

milk and shredded coconut. $21
Lamb Vindaloo

(ubes of lamb cooked with fresh spices, vinegar, Paprika,

fresh coriander and vindaloo sauce. (Spicy) $21
Lamb Rogenjosh

(ubes of lamb cooked with fresh spices and finished

with onions and blanched almonds. $21
Lamb Saag

Cubes of lamb cooked with fresh s!:)ices, s!:)inac}‘n and

coconut milk. $21
(:ubes<ﬁ43n&>cooked\NﬁhFxﬁztoinzaspk%jcoconut

sauce with fresh coriander leaves. $21
Lamb Madras

Cubes of lamb cooked in a c!r9 sPic5 sauce and fresh
coriander leaves. $21
Lamb Korma

Cubcs of lamb cooked with fresh sPiccs and a $21

rich creamy sauce.

Curries should be ordered either mild, medium, hot or very hot.
Mx]d (no chili) - for novice curry eaters.
Medium - for regular curry caters.
r]ot - for seasoned curry caters.

.00

.00

.00

.00

.00

.00

.00

A” curries are served with unlimited rice at a chargc of $2.50 per person.

Dinner:
| _unch:

Banq uets
(Minimum of 4 People)

"Daga‘s De!uxe"

Entree:

Fappadums
\‘/jPaF;wosas (@
Roti Parcel (G)
Bhajia
Main Meals:
Lamb Saag
Bee{:\/indzﬂoo
(ChickenK orma
\/egetable Bombag

Kice

Side Dishes:

PBananaand (Coconutor | omato and Onion
Raita
Roti (Bread) @)

Tea or Cof:fee,

$57.00 per person

$3%0.00 per person (casl‘: onlg) or

$37.00 per person (Credit Carc’ Pagmcnt)
Inc. GOST

banquet menus may be cl’rangec‘ to suit bool(ing‘
There is a extra charge for seafood dishes.

(G) Contains Gluten



Banq uets
(Minimum of 4 People)

“Rama’s Deligl/\i'"

Entree:
Fa Padums
gamosas (G)

Bhajia

Main Meals:
| amb Rogen'osh
Bee]c\/inda])oo
(ChickenK orma

\/egeta ble Bombag

Kice

Side Dishes:
Roti (PBread) @)

Dinner: $3%2.00 per person
Lunch: $25.00 per person (cash onlg} or
$3%2.00 per person (Credit Card Pagmcnt)
[nc. GOT

Banquet menus may be changec{ to suit booking‘
There is a extra charge for seafood dishes.

$%2.00 Banquet is Not available Fridag and Saturclag Evenings for
bookings over 10 Pcoplc.

(G) Contains Glutcn

Beef

Beef Bombay

(Cubes of beef cooked with fresh sPices, coconut

milk and shredded coconut. $20.50
Beef Vindaloo

(ubes of beef cooked with fresh spices, vinegar, Paprika,

fresh corianderleaves and vindaloo sauce. (SPicg> $20.50
Beef Rogenjoslf\

(ubes of beef cooked with fresh 5Pices and finished with

onions and blanched almonds. $20.50
Beef Kofta

Ground meat balls cooked in a rich creamy sauce and

toPPed with blanched almonds. $20.50
Beef Dhansak

(ubes of beef cooked with spices, fresh coriander leaves

and lentils in a thick but not too rich sauce. $20.50
Beef Madras

Cubes of beef cooked in a drg sPiC9 sauce and fresh

coriander leaves. $20.50

Curries should be ordered either mild, medium,or hot

Mild (no chili) - for novice curry eaters.
Meclium - for regu]ar curry eaters.
Hot ~for seasoned curry caters.

All curries are served with unlimited rice at a charge of $2.50 per person.



Chicken

Chicken Bombay
Poneless Chicken Picccs cooked with fresh sPiccs, and

coconut milk. $20.50

Chicken Vindaloo
Bone]ess (Chicken Pieces cooked with fresh spices, vinegar,
Paprika, vindaloo sauce and fresh coriander leaves. CSPiCﬂ> $20.50

Chicken Korma
Poneless (hicken Pieces cooked with fresh sPices and a
rich creamy sauce. $20.50

Seafood

Prawn Masala
Frawns cooked with onion, garlic, tomato and fresh coriander,

in a spicg tomato based sauce. $22.00
Jhinga Nariel

FPrawns cooked with onions, garlic) tomato, fresh coriander,

and finished in a SPiC9 coconut sauce. $22.00
Prawn Saabji

FPrawns cooked with onion, gar]ic, tomato, sPinaclﬁ

and coconut milk. $22.00
Fish Navriel

Boneless fillets of ling marinated in lemonjuicc, tumeric,

garlic and simmered in a spicg coconut sauce. $21.00
Madras Fish Curry

Boneless fillets of ling marinated in lemonjuice, tumeric,
garlic and simmered in a tomato based sauce. $21.00

Curries should be ordered either mild, medium,or hot

Mild (o chili) - for novice curry eaters.
Meclium - for regu|ar curry eaters.
Hot - for seasoned curry eaters.

All curries are served with unlimited rice at a chargc of $2.50 per person.

Dessenrt

Gulab Jamun
Lig}wt |ndian dumplings served with home made sugar

syrup and ice cream. ()

Kulfi

Home made ice cream with mango and almonds

Jce cream

* Ma ngo
*Coconut

*KaHua
*Bailcgs

F]ain |ce-cream with topping
(Choco]ate, Caramcl or 5trawberrg>

(G) Contains Gluten

$9.00

$9.00

$8.00

$8.00

$8.00

$8.00

$7.00



Dvrinks

Tea ~ Jasmine
- Dar’eeling
~ Ear]J Grey
~ Lemon Scented
~ Eng]ish Breal@tas‘c

~ Feppermint SPQCIOH’IES
~gam0121]—1‘”e Aamm Chicken (Mango Chicken)
-lareen |} ea $5.00 Boneless chicken Pieces cooked with fresh SPiccs and a
Coﬁee $5.00 sweet mango sauce. $20.50
'Ho"r fkocol;\’re_ I Chicken Dhai Wala
With marshmallows $3.50 Boneless chicken Picccs cooked with fresh sPiccs and
L ' 3og}7urt sauce. $20.50
Cool [ndian 3ogl'1urt drink. (Mango ﬂavour) $3.50 Potato and Egg Curry
. [Hard boiled eggs cooked with potatoes, fresh coriander
Juice O J ) 5325 leaves and coconut milk. $18.50
- Urange Juice .
- /]A\PAF)IEJUiCC , $5.25 Fijian Pork Curry
T iee oconut JUiCC 5400 Cubcs of Pork cooked with caPsicum, onion and fresh
coriander leaves. (5Pic3/ [Hot) $21.00
Soff Dvrinks
, , , Goat Curry
- 2FEW€PPTS Lime JU’CC Cordlal $3.00 Pieces of meat, on the bone,cooked with fresh sPices and
- C“”LSCVI:ACJZ 5 + coriander leaves. $21.00
- (oke, [ anta, Dprite

- | emon Squash

- Mineral ater

-] onic Water

~ Soda Water

- | emon, | ime and Pitters $%.50

Curries should be ordered either mild, medium,or hot

Mild (no chili) - for novice curry eaters.
Meclium ~for regular curry eaters.
Hot ~for seasoned curry caters.

All curries are served with unlimited rice at a c}'rarge of $2.50 per person.



Vege’ra rian

Vegetable Bombay

Fota‘co, Bcans, carrots, peas and caulhqower, cooked in

SPiCH coconut milk.

Vegei'ables Kofh:\

Ba”s of caulhqower, carrot, peas and ground lentils,
deep fried , then simmered in a sPicg creamy sauce. (@

Dhal
T hick sPiccd lentil soup cooked with fresh tomato,

onion and coriander leaves.

Palak Panir

[Home made cheese cooked in a smooth spinach sauce.

Panir Masala
Home made cheese cooked with tomato, peas, onions
and fresh coriander leaves in a sPicg coconut sauce.

Vege’rable Korma
Cau]hqower, peas, Po’cato, carrot, beans and caPsicum
cooked in a sPicg creamy sauce.

Curries should be ordered either mild, medium or hot
Mild (o chili) - for novice curry eaters.
Medium - for regu|ar curry eaters.
t‘lot ~for seasoned curry eaters.

$18.50

$18.50

$16.50

$19.00

$19.00

$18.50

A” curries are served with unlimited rice at a charge of $2.50 per person.

(G) Contains Glutcn

Side Dishes

Dhal

Thick sPiced lentil soup. A great accompam’ment for rice.

Banana and Coconut

For those who like to sweeten their curry.

Tomato and Onion
A contrasting flavour and texture.

Curried Bean and Tomato
Slicecl beans, choppec{ tomatoes and onions cooked
slowly at low temperature.

Raita
(Grated cucumber in spiced Hoghurt. ]deal for cooling
the Pa!ate.

Pumpkin and Coconut
Finelg cho Ped Pumpkin, cooked with a dash of
SPices, ancrshrec]decl coconut.

Condiments:
| ime Pickles
Mango Chu’mcg

$9.25

$5.00

$5.00

$11.50

$5.00

$9.50

$3.00
$3.00
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