Main Course -Vegetarian

Rice

1. Daal Makhani

1. Plain Rice small/large/jumbo
2. Jeera Rice small/large

(Mild)

$12.99

Black lentils and kidney beans cooked in creamy sauce and garnished with
coriander.

2. Daal Tarka

(Medium)

$12.99

Yellow Chick pea lentil Cooked with Spices.

3. Chana Masala

(Medium)

$12.99

(Medium)

$13.99

Traditional chick pea curry.

4. Mixed Vegetables

Fresh garden vegetables cooked with authentic spices.

$3.99/4.99/8.99
$4.00/5.50

Basmati rice cooked with cumin seeds, curry leaves .
3. Coconut Rice
small/large
$4.50/5.50
Basmati rice cooked with mustard seeds, curry leaves and coconut.
4. Egg Fried Rice
small/large
$7.99/8.99
Rice cooked with a touch of soy sauce and egg.

5. Peas Pulao

$5.50/6.99

Basmati rice cooked with fresh peas.

6. Kashmiri Pulao

$5.50/6.50

5. Aloo Gobi

(Medium)

$13.99

6. Aloo Baingan

(Medium)

$13.99

7. Vegetable Biryani
8. Chicken/Lamb/ Beef Biryani

$13.99

Tender marinated chicken/lamb / beef pieces cooked with basmati
rice and spices.

Potato and eggplant cooked in a traditional style.

7. Navratan Korma (Vegetable Korma) (Mild)

An asortment of fresh garden vegetables prepared in a mild cream based
sauce with dried fruits.

8. Vegetable Jalpharezi

1. Roti

$13.99

2. Naan
3. Garlic Naan

9. Vegetable Makhani
Fresh garden vegetables tossed with makhani sauce.

10. Vegetable Manchoorian

$13.99

Chopped fresh garden vegetables tossed with manchoorian sauce.

(Medium)

$13.99

Cottage cheese, cooked with green peas, onions and tomato gravy.

12. Malai Kofta

(Mild)

$13.99

Soft dumplings made with potato and cottage cheese, dry fruits and
cooked in cashew nut sauce and cream.

13. Paneer Methi Malai

(Mild)

$13.99

Cottage cheese cooked with cream, cashew and fenugreek leaves

14. Palak Paneer

(Medium)

$13.99

Fresh spinach and cottage cheese cooked in spicy herbs.

15. Paneer Makhani

(Mild)

$13.99

Cottage cheese cubes cooked in ever popular thick creamy butter sauce

16. Paneer Tikka Masala

(Medium)

$13.99

An Indian delicacy of cottage cheese pieces cooked in masala gravy

17. Shahi Paneer

(Mild)

$13.99

Muglai dish i.e. cottage cheese cubes cooked with korma sauce.

18. Kadai Paneer

$13.99

North indian style cottage cheese with tomato, onion, capsicum and
special kadai masala prepared by chef.

19. Chilli Paneer

(Hot)

$13.99

Cottage cheese cubes cooked in onion based gravy & tempered with
a touch of tomato ketchup and soy sauce.

20. Spicy Paneer Delicacy

(Medium)

$13.99

Cottage cheese cubes cooked in a special spicy sauce.

21. Paneer Madras

$13.99

Cottage cheese cooked with madras gravy.

22. Pumpkin Masala (Medium)
Pumpkin cooked with traditional indian spices

$14.99

$10.99
$12.99

Breads

$13.99

Seasonal garden vegetables embodied in a mildly spiced gravy

11. Matar Paneer

Basmati rice cooked with dry fruits and nuts.

$2.50

Flat whole-meal bread baked in the tandoor.

$2.50
$2.99

Naan baked with garlic.

4. Aloo Paratha

.
5. Masala Kulcha or Paneer Kulcha

417 High St. Northcote VIC 3070
Ph: 03 9489 8572

INDIAN RESTAURANT & TAKE AWAY
FULLY LICENSED & B.Y.O
Wednesday - Monday: 5:00PM - 11:00PM
Tuesday Closed

$3.99

Takeaway and Home Delivery Menu

$3.99

$5 charge in Northcote, Fairfield, Brunswick East,
Thornbury, fitzroy North with minimum delivery order $25.

6. Chedder Cheese Naan

$3.99

6. Chocolate Naan (kids favourite)

$4.99

$5 charge in Abbotsford, Collingwood, Brunswick West,
with minimum delivery order $30.

1. Papor (pappadums)

$2.50

All charges are inclusive of GST and subject to change
without prior notice.

2. Tamarind Sauce
3. Raita

$2.50
$3.50

4. Onion Salad
5. Green Salad
Green mix salad, cucumber, onions, tomato and lemon
6. Cucumber Salad

$2.99
$4.50

LARGE INTERIOR AREA FOR PARTIES & FUNCTIONS

$4.50

PLEASE LOGIN TO WWW.MPALACE.COM.AU

Accompaniments

Yoghurt with cucumber and carrot.

Desserts
1. Kulfi (Pistachio)
2. Gulab Jamun (1 pc)

$4.99
$1.99

Drinks
1. Mango Lassi
2. Soft Drinks can 375ml
Coke / Fanta / Sprite / Pepsi / sunkist
3. Lemon Lime Bitter
4. 1.25 ltr Coke / Fanta / Sprite

$3.50
$2.50
$3.50
$4.99

Estimated time
for PICKUP: 25 mins & for HOME DELIVERY: 50 mins

FOR TABLE BOOKINGS OR ORDER ONLINE

E: mpnorthcote@gmail.com
BUDGET PACK
$47.50
Serving 2 adults
Entree : 2 Samosa pieces,
Any two curries under $15
Accompaniments :
2 Naan, 1 Large Rice,
Pappadums, Raita.
* Extra items can be added
to Budget pack on additional cost

MINI PACK
$29.99
1 samosa
1 Curry (except Sea food)
1 Small Rice
1 Naan
1 Can of Coke
1 pc Gulab Jamun
1 Raita
1 Papor (pappadum)

8. Vegetable Manchurian Dry

Non-vegetarian - Tandoori Treasure
1. Tandoori Chicken (half/full) (4/8 pc per serve) $11.99/$16.99

Spring chicken marinated in yogurt and selected herbs and spices, cooked to
perfection in tandoor

2. Chicken Tikka

( 6 pc per serve)

$12.99

Morsels of boneless chicken marinated in yogurt and exotic spices cooked
to perfection in tandoor

3. Malai Murg Tikka

( 6 pc per serve)

$12.99

Boneless chicken marinated in yogurt with Pepper, mild korma sauce and
exotic spices and then roasted in tandoor.

4. Tandoori Lamb Cutlet

( 4 pc per serve)

$17.99

Moghlai style Lamb cutlet marinated in yoghurt with ground spices and then
roasted in tandoor.

5. Tangri Kebab

$11.99

(4 pc per serve)

Chicken drumstics roasted in tandoor after being overnight marination of
yogurt and aromatic spices.

6. Sheek Kebab

( 4 pc per serve)

$12.99

$13.99

Chopped fresh garden vegetables tossed with manchurian sauce.

9. Chilli Paneer Dry

$13.99

Main Course Non-vegetarian
Chicken Treasure
1. Butter Chicken

(Mild)

9. Lamb Vindaloo
$13.99

Boneless chicken tikka cooked in ever popular thick creamy butter sauce

2. Sabzi Chicken

(Mediun or Hot)

$13.99

Boneless chicken cooked with seasonal vegetables, herbs and spices.

3. Kadai Chicken

(Medium or Hot)

$13.99

North Indian style tender chicken with tomato, onion, capsicum and kadai
masala.

4. Chicken Korma

(Mild)

5. Cream Chicken

(Mild)

6. Chilli Chicken

$13.99

(Hot)

$13.99
$13.99

Boneless fried chicken cooked with tomato sauce, capcicum and onions
with a touch of tomato cathup and soy sauce (MSG Used).

7. Chicken Vindaloo

(Hot)

$13.99

A delicious chicken speciality seasoned with vindaloo sauce and vinegar.

and capsicum.

9. Chilli Prawns Dry ( 8 pc per serve)

$16.99

prawns

8. Chicken Palak

10. Fish Amritsari ( 8 pc per serve)

$14.50

Fish pieces marinated with special Indian spices, in chickpea batter &
deep fried served with mint chutney & Tamarind.

Vegetarian

(Mild to Hot)
(Hot)

$13.99

Bonless chicken tempered with red chilli and mustard seed in a hot sauce
with coconut milk.

10. Chicken Tikka Masala (Medium)

$13.99

Tender and juicy cubes of chicken tikka, cooked with onion sauce,
garnished with ginger, tomato, coriander and capcicum.

11. Tandoori Chicken Masala

1. Samosa

(1 pc per serve)

$2.50

2. Onion Bhaji

(6 pc per serve)

$6.99

Lamb Treasure

3. Aloo Tikki

(2 pc per serve)

$7.99

1. Lamb Rogan Josh (Medium)

Spicy potato and peas wrapped in crispy pastry.

$13.99

Chicken cooked with a mixture of spices and spinech sauce.

9. Chicken Madras

and capsicum.

$16.99

Spring chicken marinated in yoghurt, herbs and selected spices, roasted in
tandoor and cooked with masala gravy.

$15.99

Potato patties deep fried and dipped in yogurt garnished with tamarind
and mint sauces and cumin powder.

A popular authentic lamb curry.

4. Cholle Tikki

(2 pc per serve)

$7.99

Muglai style, tendered lamb pieces cooked with cashew nuts and creamy
sauce.

5. Veg Cutlets

(2 pc per serve)

$7.99

3. Butter Lamb

Potato patties deep fried and dipped in chickpea curry.

Lamb culets marinated overnight in Spices & yoghurt and cooked
in tandoor

6. Samosa Chat

(2 pc per serve)

$11.99

Samosa dipped in chickpea, garnished with coriander, tamarind & mint sauce

7. Vegetarian Platter

(6 pc per serve)

Pieces each of samosa, vegetable cutlet, onion bhaji

$10.99

(Hot)

$15.99

2. Lamb Korma

(Mild)

(Medium)

$15.99

$15.99

A popular authentic lamb curry in makhani sauce.

4. Goat Curry/Goat Madras/Goat Vindaloo (Medium) $15.99
A traditional home style indian goat curry.

5. Lamb Bhuna

(Medium)

(Medium)

$15.99

Lamb cooked with onion, tomato and capsicum with fresh herbs.

Boneless chicken cooked with cream,cashew and fenugreek leaves.

$13.99

7. Lamb Madras
8. Lamb Jalpharezi

onions and capsicum

7. Tandoori Platter

8. Chili Chicken Dry

$15.99

Lamb cubes cooked with mustard seeds & coconut milk in a hot sauce.

Muglai style, chicken cooked with cashew nuts and creamy sauce.

Includes 1or2 pieces each of murg malai tikka, chicken tikka, lamb cutlet
sheek kebab, tangri kabab.

(Medium)

Diced Lamb cooked with a mixture of spices & spinech Sauce.

Moghlai style succulent lamb mince with ground spices and fresh coriander
leaves & roasted in tandoor.

( 5 or 10 pc per serve) $13.99/$19.99

6. Lamb Palak

$14.99

Diced lean lamb tossed with red chilli , roasted minced lamb, fresh tomato
& garnished with ginger and coriander.

(Hot)

$15.99

A delicious goan speciality seasoned with spices & vindaloo sauce.

10. Lamb Sabzi

(Medium)

$15.99

Boneless lamb cooked with seasonal vegetables, herbs and spices.

11. Sheekh kabab Masala (chef Special)

$15.99

Minced lamb roasted in tandoor and cooked with chef’s special masala gravy

Beef Treasure
1. Beef Korma

(Mild)

$15.50

Tendered diced beef pieces cooked with cashew nuts and creamy sauce.

2. Beef Rogan Josh

(Medium)

$15.50

Diced beef cooked in onion and tomato based sauce and aromatic spices.

3. Beef Vindaloo

(Hot)

$15.50

Diced beef cooked with spices and tempered with vindaloo sauce.

4. Beef Palak

(Medium)

$15.50

Mouth watering beef curry cooked with spinech puree, onion & tomato.

5. Beef Kashmiri

(Medium)

$15.50

Tender pieces of beef cooked with dry fruits , tomato and onion sauce.

6. Beef Madras

(Hot)

$15.50

Beef curry cooked with mustard seeds, coconut milk in a hot sauce.

7. Beef Sabzi

(Medium)

$15.50

Boneless Beef cooked with seasonal vegetables, herbs and spices.

8. Beef Jalpharezi

(Medium)

$15.50

Beef cooked with onion, tomato and capsicum with fresh herbs.

Main Course - Non-vegetarian – Sea Food
1. Prawn Masala

(Medium)

$17.99

King prawns cooked with freshly ground herbs and spices, accompnied by

2. Kadai Prawn

(Medium)

$17.99

Fresh prawns cooked in a mouth watering Kadai masala , onion, capcicum
and tomato.

3. Chilli Prawn

(Hot)

$17.99

Masala prawn cooked with the touch of tomato ketchup and soy sauce.

4. Prawn Makhani / Korma (Medium)

$17.99

Prawns cooked in authentic and favourite Makhani sauce or korma sauce.

5. Prawn Vindaloo

$17.99

A delicious Prawn speciality seasoned with vindaloo sauce and vinegar.

6. Fish Masala

(Medium)

$16.99

Fish cooked in curry sauce with onion, tomato and capcicum.

7. Goa Fish Curry

(Medium)

$16.99

Fish of the season cooked in an exotic combination of herbs, mustard
and spices and coconut milk.

