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OPEN 7 DAYS 
DINNER 5.00pm till late 

Ample Parking

& F U N C T I O N C E N T R E

 WA’S MOST EXCLUSIVE
 INDIAN FINE DINING
 RESTAURANT WITH
 SEATING CAPACITY  

200 GUESTS

Kids Menu Available

Birthdays, Weddings, Receptions
Corporate Functions

& Outdoor catering available 

F I N E C U I S I NE

Why not book the whole restaurant
for your next function?

LUNCH ON RESERVATIONS ONLY 12.00 - 2.30pm  

Fully Licenced BYO Wine Only

Tandoori Breads
(Punjabi leavened bread baked in our tandoor while you wait)

Buttered Naan $3.50

Garlic Naan $4.50

Cheese Naan - naan stuffed with home made cheese $5.50

Peshwari Naan - naan stuffed with dried fruit $5.50

Aloo Kulcha - naan stuffed with spicy potato $5.50

Chillie Naan - naan stuffed with fresh chillie $5.50

Keema Naan - naan stuffed with mince lamb $5.50

Paratha - flaky wholemeal bread   $ 4.00

Rice
Steamed Rice  Small (500ml container): $3.00 Large (650ml Container): $4.00

Pulao - Indian style rice with herbs & spices
Small: $4.00 Large:  $5.00

Biriyani Rice: lightly spiced traditional Indian rice

Vegetable Biriyani $13.95

Chicken Biriyani $16.95

Lamb Biriyani $16.95

Prawn Biriyani $17.95

Goat Briyani $18.95

 

Condiments
Mango Chutney $2.50 Mixed Pickle $2.50

Mint Chutney $2.50 Chillie Pickle $2.50

Cucumber Raita   Small $4.00

Large $7. 50

In-house Salad     $5.00 Papadums (Two per Serve) $1.00

Desserts
Gulab Jamun Deep fried milk dumplings with sugar syrup $4.95

Creme Caramel $4.95

Mango Mousse  $4.95

Kulfi 
(Mango or Pistachio)  Delicious Home Made Indian Ice-cream $4.95

Kheer Creamy Rice Pudding $4.95

Carrot Halwa A blend of sweet carrot in cream & traditional flavours $4.95

Watalappan Srilankan style caramel pudding made with eggs 
and palm sugar

$4.95

 

Lassi

 

Traditional Indian yoghurt drink

 

Mango, Sweet or Salted

             

$4.95

Try our Award Winning 
Grand Buffet

Thursday to Sunday Dinner
Sunday Lunch

 

 
  

Home Deliveries Available
Delivery Charges Apply
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TAKEAWAY MENU
                   

           

1. Beef Vindaloo $17.95
Spice up your evening with our mouth-watering beef curry  
cooked with traditional Indian spices & a touch of vinegar 

 

2.   Beef Patiya $17.95  
 

A sweet & spicy beef curry, with a touch of vinegar finished off 
with fresh tomato & fried onion

3.   Beef Madras $17.95
  deirf htiw dekooc yrruc feeb naidnI htuos etiruovaf rehtonA

coconut, Indian spices flavoured with fresh lemon & fried onion 

4.  Beef Korma $17.95   
Tender boneless beef cooked with mild aromatic spices, topped 
with cream & fresh cashew paste

5.   Beef Masala $17.95  
Tender beef cooked with traditional masala  spices. 
Finished with fresh tomato, capsicum & onion  

6.   Sag Beef $17.95  
Tender boneless beef pieces cooked with spinach, fresh 

  Indian herbs & spices. Finished with tomato & fried onions 

1.   Lamb Masala $17.95

 

A mouth watering lamb dish cooked with our traditional 
masala mix. Finished with sliced capsicum, tomato & onion   

2.   Lamb Vindaloo $17.95
Spicy boneless lamb cooked with our mouth-watering traditional
 Indian spices & vinegar

3.   Lamb Shahi Korma $17.95
A creamy aromatic dish. Boneless lamb cooked with mild 
Indian spices,cashew paste, cream. Finished with almond 

 flakes & our golden fried onions. Another everyoneÊs favourite

5.   Hydrabadi Ghost $17.95

 

Hydrabadi style lamb curry cooked with mild spices coconut &
 

cashew paste. Finished off with cream & almond flakes

6.
   

Sag Meat $17.95
A delicious boneless lamb dish cooked with spinach, Indian spices, 

 

ginger & garlic. A favourite dish in north India

7.

   

Rogan Josh $17.95

 

Traditional lamb curry cooked with yoghurt, tomato, Indian herbs 

 
 

 & spices. Finished fried onion

8.

   

Lamb Madras $17.95
Boneless lamb curry cooked with fried coconut & Indian spices. 
 Flavoured with lemon juice & fried onion

9.

   

Lamb Keema $17.95
Minced lamb cooked with potatoes, green peas & chopped 

 tomato in a traditional Indian spices

4. Agni Goat Curry $18.95
Marinated fresh goat meat cooked in a delicious chefÊs special recipe. 

 Finished with a touch of cream  

 

    

 

 
     

   

3. Prawn Masala $19.95
Prawns cooked in our traditional Indian masala & cream.
Finished with capsicum, onion & fresh tomatoes

4. Prawn Jhalfrazi $19.95
Tiger prawns cooked with sweet & spicy jhalfrazi sauce.
Finished with fresh capsicum, tomato & onions

 

 

5. Fish Masala $18.95
Cubed fish fillet cooked with our Indian masala with a touch
of cream. Finished with capsicum, onion & fresh tomato  

$18.956. Goan Fish Curry
Another in-house favourite. Cubed fish fillet cooked with fresh coconut milk 
in goan style mild spices. Finished with crispy fried onions, tomato & spring onions   

 

 

Eggplant Maharaja

 
      

      

     

  

3. Zeera Aloo (Bombay Potato)
Potatoes marinated in Indian herbs & spices, pan fried.
Finished with fresh tomato, spring onions & crispy fried onions

$13.95

1.                                                   
Cooked in a tradional mixture of spices. Finished
with capsicum, onion & tomato

$16.95

4. Potatoes & Chick Pea Curry  (Channa Masala) $13.95
Potatoes & chick peas cooked in a thick & creamy sauce.
Another eveyoneÊs favourite

 

$13.955. Dal Basanti
Red lentil curry cooked with mild indian herbs & spices

k $13.956. Aloo Pala
Potatoes & spinach cooked with authentic Indian spices

                                                                     
                  

$16.957. Mock Meat Masala
 Mouth watering soy meat cooked in our traditional masala mix & touch 
 of cream. Finished with capsicum tomato & onion
   

 
            

 

 

 

$15.95

$15.95

$13.95

8. Mushroom Masala A mouth watering traditional dish of mushroom 
 cooked  in our masala mix & finished with capsicum onion

9. Paneer Masala Delicious home made cottage cheese cooked in our 
 traditional Indian masala with a touch of cream

10. Potato Masala Potatoes cooked with onion, capsicum & tomatoes in 
 a traditional  masala sauce.  

  

$15.95
12.  Malai Kofta

Home made cottage cheese & potato Dumpling cooked in our
delicious special sauce  

$15.9511.  Palak Paneer
Delicious home made cottage cheese & spinach cooked with 
authentic Indian spices 

                               

$13.9513.  Vegetable Korma                              
Mixed chopped garden vegetables cooked in a thick & creamy sauce.
Finished with our crispy fried onion.

$13.9515.  Dahl Makhani                              
Black lentil and kidney bean cooked on slow fire and mixed with
famous AGNI Makhani recipe.

$15.9514.  Paneer Jhalfrazi
Home made cottage cheese cooked jhalfrazi sauce.

 

 

1.

Try our tasty golden sliced potatoes or vegetable mildly 
 

spiced, dipped in gram flour batter & fried. Served with mint chutney
 

 

      Vegetables2.   Samosa (Four in a serve)

(Six in a serve)

$  6.95
                                                                            Meat $  7.95  
Crispy pastry filled with potatoes, peas & vegetables or meat 
accompanied with mint chutney

3.    Onion Bhaji $  7.95  
 Fresh sliced onion & potato seasoned with spices, dipped in

        batter & fried until golden brown, served with mint chutney

4.  Chicken Tikka - served with fresh salad  $12.95
Tender boneless chicken marinated in yoghurt, spices, lemon 

                                                              

 

juice, kept overnight & cooked in tandoor oven.

5. Tandoori Chicken                Half -two full legs         $12.95
      
                                                         Whole- four full legs $ 19.95  
  Chicken on the bone marinated in yoghurt, spices, lemon, kept 

  overnight & cooked in tandoor, served with fresh salad

1.   Butter Chicken $17.95
Tender pieces of boneless chicken tikka baked in tandoor,
then cooked with tomatoes, herbs, butter & cream

2.   Chicken Vindaloo $17.95
Tender pieces of boneless chicken cooked with our mouth 

       watering traditional spices & vinegar. Finished with crispy 
  fried onions & tomato 

 
 

3.   Chicken Madras  $17.95
Boneless chicken pieces cooked with mustard seeds, fried 
coconut, Indian spices & flavored with lemon.   

4.   Chicken Korma $17.95
A creamy aromatic dish. Boneless chicken cooked with  
mild Indian spices, cream & finished off with almond    

 flakes. Another everyoneÊs favourite

5.   Chicken Jhalfrazi $17.95
 Boneless chicken cooked with tomato based delicious 

jhalfrazi mix.  Finished with sliced capsicum & onion.  
 6.   Sag Chicken $17.95

Another favourite dish. Boneless pieces of chicken cooked  
with spinach fresh Indian herbs & spices.   

7.   Chicken Tikka Masala $17.95
    

 
A mouth watering traditional dish of marinated boneless 

         chicken tikka pieces cooked in tandoor, mixed with fresh Indian    
spices. Finished with capsicum & onions. 

   Pakora $  6.95
$  7.95
$  9.95

 Potato               
V
Paneer

egetable    

7.    Seekh Kebab
      Minced lamb marinated skewered & cooked in tandoor               

$ 9 .95

6.    Tandoori Prawn 
      Juicy Tiger prawns marinated in herbs, spices and yoghurt, baked in

  the Tandoor oven. Served with fresh garden salad. 
              

$14.95

   

 

     

  

Ve $13.952.  getable Jhalfrazi                                               
Selection of fresh garden vegetables sautéed & cooked
in a delicious jhalfrazi sauce

 

ENTRÉE

BEEF DISHES SEAFOOD DISHES

CHICKEN DISHES

LAMB DISHES

VEGETABLE DISHES

1. Zhinga Lashuni (Garlic Prawns) $19.95
Indulge yourself with this in-house favourite dish. Tiger prawns
cooked with garlic, butter & mild Indian spices

2. Prawn Korma $19.95
Tiger prawns cooked with mild Indian spices, cream & butter.
Finished off with cashew paste & fried onion

TAKEAWAY MENU
                   

           

1. Beef Vindaloo $17.95
Spice up your evening with our mouth-watering beef curry  
cooked with traditional Indian spices & a touch of vinegar 

 

2.   Beef Patiya $17.95  
 

A sweet & spicy beef curry, with a touch of vinegar finished off 
with fresh tomato & fried onion

3.   Beef Madras $17.95
  deirf htiw dekooc yrruc feeb naidnI htuos etiruovaf rehtonA

coconut, Indian spices flavoured with fresh lemon & fried onion 

4.  Beef Korma $17.95   
Tender boneless beef cooked with mild aromatic spices, topped 
with cream & fresh cashew paste

5.   Beef Masala $17.95  
Tender beef cooked with traditional masala  spices. 
Finished with fresh tomato, capsicum & onion  

6.   Sag Beef $17.95  
Tender boneless beef pieces cooked with spinach, fresh 

  Indian herbs & spices. Finished with tomato & fried onions 

1.   Lamb Masala $17.95

 

A mouth watering lamb dish cooked with our traditional 
masala mix. Finished with sliced capsicum, tomato & onion   

2.   Lamb Vindaloo $17.95
Spicy boneless lamb cooked with our mouth-watering traditional
 Indian spices & vinegar

3.   Lamb Shahi Korma $17.95
A creamy aromatic dish. Boneless lamb cooked with mild 
Indian spices,cashew paste, cream. Finished with almond 

 flakes & our golden fried onions. Another everyoneÊs favourite

5.   Hydrabadi Ghost $17.95

 

Hydrabadi style lamb curry cooked with mild spices coconut &
 

cashew paste. Finished off with cream & almond flakes

6.
   

Sag Meat $17.95
A delicious boneless lamb dish cooked with spinach, Indian spices, 

 

ginger & garlic. A favourite dish in north India

7.

   

Rogan Josh $17.95

 

Traditional lamb curry cooked with yoghurt, tomato, Indian herbs 

 
 

 & spices. Finished fried onion
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Lamb Madras $17.95
Boneless lamb curry cooked with fried coconut & Indian spices. 
 Flavoured with lemon juice & fried onion
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Lamb Keema $17.95
Minced lamb cooked with potatoes, green peas & chopped 

 tomato in a traditional Indian spices

4. Agni Goat Curry $18.95
Marinated fresh goat meat cooked in a delicious chefÊs special recipe. 

 Finished with a touch of cream  

 

    

 

 
     

   

3. Prawn Masala $19.95
Prawns cooked in our traditional Indian masala & cream.
Finished with capsicum, onion & fresh tomatoes

4. Prawn Jhalfrazi $19.95
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Cubed fish fillet cooked with our Indian masala with a touch
of cream. Finished with capsicum, onion & fresh tomato  

$18.956. Goan Fish Curry
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in goan style mild spices. Finished with crispy fried onions, tomato & spring onions   
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famous AGNI Makhani recipe.

$15.9514.  Paneer Jhalfrazi
Home made cottage cheese cooked jhalfrazi sauce.

 

 

1.
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spiced, dipped in gram flour batter & fried. Served with mint chutney
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                                                         Whole- four full legs $ 19.95  
  Chicken on the bone marinated in yoghurt, spices, lemon, kept 

  overnight & cooked in tandoor, served with fresh salad

1.   Butter Chicken $17.95
Tender pieces of boneless chicken tikka baked in tandoor,
then cooked with tomatoes, herbs, butter & cream

2.   Chicken Vindaloo $17.95
Tender pieces of boneless chicken cooked with our mouth 

       watering traditional spices & vinegar. Finished with crispy 
  fried onions & tomato 

 
 

3.   Chicken Madras  $17.95
Boneless chicken pieces cooked with mustard seeds, fried 
coconut, Indian spices & flavored with lemon.   

4.   Chicken Korma $17.95
A creamy aromatic dish. Boneless chicken cooked with  
mild Indian spices, cream & finished off with almond    

 flakes. Another everyoneÊs favourite

5.   Chicken Jhalfrazi $17.95
 Boneless chicken cooked with tomato based delicious 

jhalfrazi mix.  Finished with sliced capsicum & onion.  
 6.   Sag Chicken $17.95

Another favourite dish. Boneless pieces of chicken cooked  
with spinach fresh Indian herbs & spices.   

7.   Chicken Tikka Masala $17.95
    

 
A mouth watering traditional dish of marinated boneless 

         chicken tikka pieces cooked in tandoor, mixed with fresh Indian    
spices. Finished with capsicum & onions. 

   Pakora $  6.95
$  7.95
$  9.95
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2.   Lamb Vindaloo $17.95
Spicy boneless lamb cooked with our mouth-watering traditional
 Indian spices & vinegar
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A creamy aromatic dish. Boneless lamb cooked with mild 
Indian spices,cashew paste, cream. Finished with almond 

 flakes & our golden fried onions. Another everyoneÊs favourite

5.   Hydrabadi Ghost $17.95

 

Hydrabadi style lamb curry cooked with mild spices coconut &
 

cashew paste. Finished off with cream & almond flakes

6.
   

Sag Meat $17.95
A delicious boneless lamb dish cooked with spinach, Indian spices, 

 

ginger & garlic. A favourite dish in north India

7.

   

Rogan Josh $17.95

 

Traditional lamb curry cooked with yoghurt, tomato, Indian herbs 

 
 

 & spices. Finished fried onion
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 Flavoured with lemon juice & fried onion

9.
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3. Prawn Masala $19.95
Prawns cooked in our traditional Indian masala & cream.
Finished with capsicum, onion & fresh tomatoes

4. Prawn Jhalfrazi $19.95
Tiger prawns cooked with sweet & spicy jhalfrazi sauce.
Finished with fresh capsicum, tomato & onions

 

 

5. Fish Masala $18.95
Cubed fish fillet cooked with our Indian masala with a touch
of cream. Finished with capsicum, onion & fresh tomato  

$18.956. Goan Fish Curry
Another in-house favourite. Cubed fish fillet cooked with fresh coconut milk 
in goan style mild spices. Finished with crispy fried onions, tomato & spring onions   
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3. Zeera Aloo (Bombay Potato)
Potatoes marinated in Indian herbs & spices, pan fried.
Finished with fresh tomato, spring onions & crispy fried onions

$13.95

1.                                                   
Cooked in a tradional mixture of spices. Finished
with capsicum, onion & tomato

$16.95

4. Potatoes & Chick Pea Curry  (Channa Masala) $13.95
Potatoes & chick peas cooked in a thick & creamy sauce.
Another eveyoneÊs favourite

 

$13.955. Dal Basanti
Red lentil curry cooked with mild indian herbs & spices

k $13.956. Aloo Pala
Potatoes & spinach cooked with authentic Indian spices

                                                                     
                  

$16.957. Mock Meat Masala
 Mouth watering soy meat cooked in our traditional masala mix & touch 
 of cream. Finished with capsicum tomato & onion
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$13.95

8. Mushroom Masala A mouth watering traditional dish of mushroom 
 cooked  in our masala mix & finished with capsicum onion

9. Paneer Masala Delicious home made cottage cheese cooked in our 
 traditional Indian masala with a touch of cream

10. Potato Masala Potatoes cooked with onion, capsicum & tomatoes in 
 a traditional  masala sauce.  

  

$15.95
12.  Malai Kofta

Home made cottage cheese & potato Dumpling cooked in our
delicious special sauce  

$15.9511.  Palak Paneer
Delicious home made cottage cheese & spinach cooked with 
authentic Indian spices 

                               

$13.9513.  Vegetable Korma                              
Mixed chopped garden vegetables cooked in a thick & creamy sauce.
Finished with our crispy fried onion.

$13.9515.  Dahl Makhani                              
Black lentil and kidney bean cooked on slow fire and mixed with
famous AGNI Makhani recipe.

$15.9514.  Paneer Jhalfrazi
Home made cottage cheese cooked jhalfrazi sauce.

 

 

1.

Try our tasty golden sliced potatoes or vegetable mildly 
 

spiced, dipped in gram flour batter & fried. Served with mint chutney
 

 

      Vegetables2.   Samosa (Four in a serve)

(Six in a serve)

$  6.95
                                                                            Meat $  7.95  
Crispy pastry filled with potatoes, peas & vegetables or meat 
accompanied with mint chutney

3.    Onion Bhaji $  7.95  
 Fresh sliced onion & potato seasoned with spices, dipped in

        batter & fried until golden brown, served with mint chutney

4.  Chicken Tikka - served with fresh salad  $12.95
Tender boneless chicken marinated in yoghurt, spices, lemon 

                                                              

 

juice, kept overnight & cooked in tandoor oven.

5. Tandoori Chicken                Half -two full legs         $12.95
      
                                                         Whole- four full legs $ 19.95  
  Chicken on the bone marinated in yoghurt, spices, lemon, kept 

  overnight & cooked in tandoor, served with fresh salad

1.   Butter Chicken $17.95
Tender pieces of boneless chicken tikka baked in tandoor,
then cooked with tomatoes, herbs, butter & cream

2.   Chicken Vindaloo $17.95
Tender pieces of boneless chicken cooked with our mouth 

       watering traditional spices & vinegar. Finished with crispy 
  fried onions & tomato 

 
 

3.   Chicken Madras  $17.95
Boneless chicken pieces cooked with mustard seeds, fried 
coconut, Indian spices & flavored with lemon.   

4.   Chicken Korma $17.95
A creamy aromatic dish. Boneless chicken cooked with  
mild Indian spices, cream & finished off with almond    

 flakes. Another everyoneÊs favourite

5.   Chicken Jhalfrazi $17.95
 Boneless chicken cooked with tomato based delicious 

jhalfrazi mix.  Finished with sliced capsicum & onion.  
 6.   Sag Chicken $17.95

Another favourite dish. Boneless pieces of chicken cooked  
with spinach fresh Indian herbs & spices.   

7.   Chicken Tikka Masala $17.95
    

 
A mouth watering traditional dish of marinated boneless 

         chicken tikka pieces cooked in tandoor, mixed with fresh Indian    
spices. Finished with capsicum & onions. 

   Pakora $  6.95
$  7.95
$  9.95

 Potato               
V
Paneer

egetable    

7.    Seekh Kebab
      Minced lamb marinated skewered & cooked in tandoor               

$ 9 .95

6.    Tandoori Prawn 
      Juicy Tiger prawns marinated in herbs, spices and yoghurt, baked in

  the Tandoor oven. Served with fresh garden salad. 
              

$14.95

   

 

     

  

Ve $13.952.  getable Jhalfrazi                                               
Selection of fresh garden vegetables sautéed & cooked
in a delicious jhalfrazi sauce

 

ENTRÉE

BEEF DISHES SEAFOOD DISHES

CHICKEN DISHES

LAMB DISHES

VEGETABLE DISHES

1. Zhinga Lashuni (Garlic Prawns) $19.95
Indulge yourself with this in-house favourite dish. Tiger prawns
cooked with garlic, butter & mild Indian spices

2. Prawn Korma $19.95
Tiger prawns cooked with mild Indian spices, cream & butter.
Finished off with cashew paste & fried onion


