Welcome to…

TASTE OF INDIA
Open every day 10:00 AM - 10:00 PM
Sloane Square Centre
Bryanston
Phone: 011 463 1651 / 011 463 5065
Cell: 081 755 5515 / 074 666 9009
Email: info@tasteofindiajhb.com
www.tasteofindiajhb.com

TASTE OF INDIA
Introduction
Taste of India – the name holds the secret to
the rich and vibrant flavors of India. Indian
cuisine has been influenced heavily by the
culture and believes of the Indian people and as
well as by influences from West Asia and
Mughals. This makes Indian food a unique mix
of various different cuisines from all over Asia.
Taste of India embodies the spirit and essence
of India, located in the heart of Johannesburg
(Bryanston)
Restaurant serves up to a bevy of appetizing
Indian dishes.
Taste of India takes Indian cuisine to a new
culinary level, while still holding true to its
traditional nuances much like ambiance within
the restaurant. Taste of India’s cuisine is a mix
of modern style with traditional roots.

Starters
VEGETARIAN STARTERS
1.

Vegetable Samosa

R 45

Four small pastry turnover of Indian origin filled with mashed potatoes,
peas and corns

2.

Onion Bhajia

R 45

Chopped onion marinated in a spicy paste and deep fried

3.

Assorted Pakoda

R 55

Potatoes, cauliflower, brinjal, paneer and onions flavored with Indian
spices and herbs, deep fried in butter

4.

Tandoori Aloo

R85

Pricked Whole Potatoes stuffed with mashed cottage cheese and dry
nuts with spices and baked in Tandoor

5.

Paneer Tikka

R 89

Indian cottage cheese marinated in Indian spices and herbs cooked with
tomato, onion and green pepper in clay oven

6.

Tandoori Mushroom

R 89

Six large mushrooms cooked with onion, tomato and green pepper
served with fresh salad

7.

Mix Vegetable Platter for ONE

R 65

Platter contains - vegetable samosa, paneer tikka, tandoori Mushroom,
stuff tandoori aloo, chilli bites and assorted pakodas

8.

Mix Vegetable Platter for TWO / FOUR

R99/165

Platter contains - vegetable samosa, paneer tikka, tandoori Mushroom,
stuff tandoori aloo, chilli bites and assorted pakodas (Larger platter on
request)

Starters
NON - VEG STARTERS & TANDOORI GRILLED
9.

Chicken Samosa

R 49

(Four small pastry turnover of Indian origin filled with chicken mince
and fried)

10. Lamb Samosa

R 49

(Four small pastry turnover of Indian origin filled with lamb mince and
fried)

11. Tangari Kebab

R 85

(Marinated chicken drum sticks cooked in clay oven – four pcs)

12. Chicken Tikka

R 99

Tender pieces of chicken marinated overnight in exotic spices and
gradually cooked in clay oven – six pcs

13. Lamb Chops

R 135

Lamb chops marinated overnight in exotic spices and gradually cooked
in clay oven, served with chips, – 4 pcs

14. Chicken Reshmi Kebab

R 99

Tender pieces of chicken marinated in yoghurt & cream with rare herbs
and spices and cooked in clay oven – six pcs

15. Lamb Shish Kebab

R 109

Lamb mince deliciously flavored with herbs and spices and prepared on
a skewer in clay oven

16. Mix Tandoori Meat Platter for ONE

R 105

Platter contains chicken boti , chicken reshme kebab, lamb shish kebab,
lamb boti, king klip fish, queen prawns

Starters
17. Mix Tandoori Meat Platter for TWO / FOUR

R185/369

Platter contains chicken boti, chicken reshme kebab, lamb shish kebab,
lamb boti, king klip fish, queen prawns (Larger platter on request)

18. Tandoori Chicken Half

R 99

Whole half chicken marinated overnight in traditional Indian spices and
gradually cooked in clay oven (served with chips and salad )

19. Tandoori Chicken FULL

R 159

Whole chicken marinated overnight in traditional Indian spices and
gradually cooked in clay oven (served with chips and salad )

20. Fried Prawns

R 149

Six queen prawns marinated and deep fried in special butter

21. Tandoori Prawns

R175

Eight queen prawns marinated in Indian spices and herbs cooked in
clay oven

Soups
1.

Vegetable Soup

R 49

2.

Chicken Soup

R 55

3.

Chicken Sweet Corn Soup

R 55

4.

Prawn Sweet Corn Soup

R 69

5.

Dhal Soup (Lentils)

R 45

6.

Tomato Soup

R 45

Salads
1.

Tomato, Onion, Chilies Salad

R 39

2.

Mixed Green Salad

R 49

3.

Cucumber Raita

R 39

4.

Potato Raita

R 39

5.

Mix Raita

R 45

6.

Boondi Raita

R 45

Main Course
CHICKEN DISHES - All curries served with Rice
1.

Chicken Curry

R 105

Chicken traditionally prepared in tasty gravy

2.

Chicken Vindaloo

R 109

Chicken prepared with potatoes and whole red chilies

3.

Chicken Korma

R 125

Tender pieces of chicken cooked in rich cream and crushed cashew nut
sauce. Highly recommended

4.

Chicken Badami

R 125

Chicken pieces flavored with crushed almonds and prepared in a tasty
gravy

Main Course
CHICKEN DISHES - All curries served with rice
5.

Chicken Palak

R 115

Boneless chicken pieces prepared with spinach and cream

6.

Chicken Tikka Masala

R 125

Boneless pieces of chicken cooked in tomato and flavored with butter
and herbed spices

7.

Chicken Do Payaaza

R 125

Tender pieces of chicken, green pepper, onion and tomato flavored
with herbs and spices in tasty gravy. A perfect blend between chicken
and green peppers

8.

Chicken Madras

R 125

Tender pieces of chicken prepared with coconut flavor in traditional
South Indian style

9.

Chicken Jal Frejie

R 125

Tender pieces of chicken cooked with onion, tomato and green pepper
with sweet and sour flavor

10.

Chicken Lemon curry

R 125

Tender pieces of chicken cooked with onion gravy and fresh lemon

11.

Chicken Kadhai

R 125

Tender pieces of chicken cooked with onion, tomato and green pepper
prepared in cashew nut and brown gravy

12.

Garhwali Chicken

R 125

Pieces of chicken cooked with onion and tomato gravy

13.

Butter Chicken
Tender pieces of chicken cooked in butter and tomato gravy

R 125

Main Course
LAMB DISHES - All curries served with rice
1.

Lamb Curry boneless / on bone

R139/129

Tender pieces of lamb traditionally prepared with potato in a tasty
gravy

2.

Lamb Vindaloo boneless / on bone

R139/135

Tender pieces of lamb prepared with potato and whole red chilies
in an exotic gravy

3.

Lamb Palak

R145

Tender pieces of lamb prepared with spinach and cream sauce

4.

Lamb Korma

R 155

Tender pieces of lamb cooked in rich cashew nut and cream sauce

5.

Lamb Dhal Gosht

R 145

Tender pieces of lamb prepared with traditional lentils and flavored
with herbs and spices

6.

Lamb Shank

R 175

Lamb shank slow cooked with ground spices gravy with tomato and
onion thick gravy

7.

Lamb Do Payaaza

R 135

Tender pieces of lamb cooked with tomato, onion and green pepper
flavored with herbs and spices and simmered in a rich cashew nut
sauce

8.

Lamb Madras

R139

Tender pieces of lamb prepared with coconut flavor in traditional
South Indian style

9.

Lamb Jal Frieji

R 145

Tender Pieces of Lamb cooked with onion tomato, and green pepper
with sweet and sour flavor

R125

Main Course
LAMB DISHES - All curries served with rice
10.

Lamb Gosht Badami

R 155

Tender pieces of lamb flavored with crushed almonds and served in a
tasty gravy braised using traditional herbs and spices

11.

Lamb Rogan Josh boneless / on bone (Special!!!)

R145/135

Tender pieces of lamb cooked with tomato and brown onion gravy

12.

Lamb Tikka Masala

R 145

Tender pieces of lamb cooked in a rich buttered tomato onion gravy

13.

Lamb Kadhai

R 139

Tender pieces of lamb cooked with onion, tomato and green pepper
prepared in cashew nut and brown gravy

14.

Lamb Chops Masala

R 149

Tandoori grilled lamb chops cooked with onion & tomato tasty gravy

15.

Lamb Baghdadi – (!!North India’s Popular dish!!)

R 145

Tender pieces of lamb cooked with onion and tomato taste gravy and
topped with boiled eggs

SEAFOOD DISHES - All curries served with Rice
1.

Fish Curry

R 159

Pieces of Kingklip spiced and prepared in a delicious gravy

2.

Fish Vindaloo

R 159

Pieces of Kingklip cooked with potato and hot chilies in exotic gravy

3.

Prawn Masala

R 189

Prawns cooked to perfection in a special blend of spices. A must try!

4.

Prawn Vindaloo

R189

Prawns prepared with potato and whole red chilies in exotic gravy

5.

Prawn Korma
Prawns cooked in a rich cream & crushed cashew nut sauce

R 199

Main Course
RICE DISHES - BIRYANI
1.

Lamb Biryani

R145

Lamb marinated with herbs and spices gradually cooked with
basmati rice

2.

Chicken Biryani

R 135

Chicken marinated with herbs and spices gradually cooked with
basmati rice

3.

Fish Biryani

R 165

Fish deliciously flavored with spices and cooked with basmati rice

4.

Mix Seafood Biryani

R 175

Mixed seafood simmered in delicious herbs and spices and cooked with
basmati rice – a delicacy

5.

Prawn Biryani

R 195

Prawns simmered in delicious herbs and spices and cooked with
basmati rice – a delicacy

6.

Vegetable Biryani

R 105

Mixed fresh vegetables tastefully blended with rare herbs and spices
cooked with basmati rice. A must for the vegetarian connoisseur

7.

Matar Pulao

R 55

8.

Mushroom Pulao

R 59

9.

Vegetable Pulao

R 55

10. Yellow Rice

R 45

11. Jeera (Cumin Seeds) Rice

R 35

Main Course
VEGETARIAN DISHES - All curries served with rice
1.

Bombay Potatoes

R 89

(Steamed potatoes spiced and cooked with whole coriander seeds
and cumin seeds

2.

Aloo Matar Gobi

R 89

Potatoes, cauliflowers & green peas cooked in delicious spicy gravy

3.

Paneer Butter Masala

R 105

Indian cottage cheese prepared in tomato and butter rich tangy gravy

4.

Paneer Korma

R 105

Indian cottage cheese cooked in gravy blended with crushed cashew
nuts and cream

5.

Paneer Palak

R 105

Indian cottage cheese tastefully prepared with spinach and cream

6.

Paneer Matar

R 105

Indian cottage cheese tossed with green peas and cooked in delicious
tomato gravy

7.

Paneer Makhnie

R 105

Indian cottage cheese cooked in tasty butter and tomato gravy

8.

Mixed Vegetables

R 95

Mixed vegetables cooked in tangy gravy

9.

Matar Mushroom

R 105

Peas and mushroom cooked to perfection in tangy gravy

10. Navrattan Korma
Fresh vegetables cooked in cashew nut and cream sauce

R 105

e

Main Course
VEGETARIAN DISHES - All curries served with rice

11. Paneer Labab Dar

R 105

Indian cottage cheese cooked with onion tomato – thick gravy

12. Baigan Bhartha

R 99

Mashed brinjals cooked in onion pasty sauce

13. Malai Kofta

R 105

Cottage cheese and nuts dumplings cooked in creamy rich gravy

14. Chana Masala

R 99

Chick peas cooked with herbs and spices

15. Dhal Makhnie

R 105

Black lentils cooked with red kidney beans in butter

16. Dhal Tadka

R 99

Yellow lentils fried with onion and tomatoes

17. Vegetable Makhnie

R 105

Fresh vegetable cooked in tasty butter and tomato gravy

18. Vegetable Jal Frejie

R 105

Fresh mixed vegetables cooked in tomato gravy. Sweet & sour flavor

19. Shahi Jeera Aloo

R 85

Potatoes cooked with cumin seeds using Indian herbs and spices

20. Paneer Kadhai

R 105

Indian cottage cheese cooked with onion, tomato and green pepper in
cashew nut and brown gravy

21. Paneer Tikka Masala
Indian cottage cheese cooked in rich buttered tomato gravy

R 105

Indian Breads
1.

Tandoori Roti / Tawa Roti

R 16

Whole wheat bread thinly rolled and baked in tandoor

2.

Naan

R 18

Flat leavened white bread baked in the tandoor

3.

Rogni Naan

R 22

White bread topped with sesame seed and butter

4.

Kashmiri Naan

R 26

White bread topped with fruit cocktail and almond tandoor

5.

Butter Naan

R 22

Buttered white bread baked in tandoor

6.

Garlic Naan / Chilli Garlic Naan

R 23/24

Garlicky white bread baked in tandoor

7.

Lachha Paratha

R 25

Indian pasty rolled and cooked in tandoor

8.

Stuffed prantha – Aloo, Gobhi, onion

R 45

Whole wheat bread stuffed with spiced mashed potatoes / cauliflower/
onion

9.

Romali Roti

R 22

Thin soft bread made in Indian style

10.

Stuffed Keema Naan

R 55

Bread filled with lamb mince & baked over charcoal in the tandoor

11.

Peshawari Naan / Cheese Naan

R 29

White bread topped with coconut and almond / Indian flat bread
topped with cheese

12.

Paneer Kulcha

R 49

White bread stuffed with Indian cottage cheese baked in tandoor

13.

Onion Kulcha
White bread stuffed with onions baked in tandoor

R 42

Thank you for dining with us.

