
 
 
 

 

 

 

 

 

 

 

VEG / VEGAN                       NON VEG CURRIES 

CHANA MASALA                       BUTTER CHICKEN  

PANEER TIKKA MASALA          CHICKEN TIKKA MASALA 

DAAL TADKA                    LAMB ROGAN JOSH 

ALOO MATAR                   GOAT CURRY        (+ $2 ) 

SUBZ MAKHANWALA              LAMB VINDLOO 
 

 

  

  

  

 

AMRITSARI KULCHE  
(VEG/ VEGAN)                     9.9          

TRADITIONAL PUNJABI 
NAAN TOPPED WITH  

BUTTER AND SERVED WITH 
CHICKPEA CURRY          

CURRY ON FRIES 

(VEG/ VEGAN)                    7.0 
POTATO FRIES TOPPED 
WITH OUR TRADITIONAL 
MASALA GRAVY.   
ADD YOUR CHOICE OF BEER 
FROM $3 

NAAN—WITCH 

(NON VEG/VEG/ VEGAN) 9.9 
INDIAN VERSION OF  
SANDWICH MADE FROM 
NAAN BREAD SERVED 
WITH SAUCES 

VEGAN BOWL 

    13.9 
VEGAN / VEGETARIAN 
CURRY BOWL WITH THREE 
VEG CURRIES  AND A SIDE 
OF PAPADUM. ADD A 
NAAN FROM $3                      

CHICKEN BIRYANI 

                                  9.9 
RICE COOKED WITH 
MARINATED AND SPICED 
CHICKEN, PRESERVING 
ITS FLAVOURS 

SAMOSA/TIKKI CHAAT  

(VEG/ VEGAN)      9.9 
SERVED WITH MIX OF CHICK-
PEA CURRY, RAITA,  

TAMARIND, MINT SAUCES 

EDEN GARDEN INDIAN CUISINE 

3846-6262             LUNCH SPECIAL MENU      EGINDIANCUISINE@GMAIL.COM 

LUNCH TIME SPECIAL BEERS ARE $6 ONLY 

FISH AND CHIPS 

               9.9 

(TRY OUR INDIAN TOUCH )                                                                              

         

FISH FILLETS BATTERED WITH INDIAN FLAVOURS AND 
FRIED TO PERFECTION 

  SIDES  

 

POTATO FRIES / CRISPY MATARI    3 

BOONDI RAITA / MANGO CHUTNEY    2 

INDIAN SALAD / PAPADUMS    2 

EXTRA ONION       2 

EXTRA CHANA /EXTRA DAAL    3 

BEER    6 ea 

KINGFISHER, CORONA, PERONI, FATYAK, 
TIGER, CARLTON MID, XXXX GOLD, 
COOPER’S (MILD ALE), REKORDERLIG ($12) 
 

FULL DRINKS MENU ON BACK SIDE OF THIS MENU CARD 

 

MASALA CHAI  5 ea 

VEG THALI       10.9 

N.VEG THALI   10.9 
CHEF’S CHOICE OF TWO  
CURRIES, RIATA AND RICE. 
 

ADD NAAN /SIDES /CAN  

OF DRINK FROM $3.00 EA.  

CURRY WITH RICE  
             9.9 
ADD NAAN / SIDES / CAN  

OF DRINK FROM $3.00 EA.  



 

PITCH REPORT (BAR MENU) 

(BYO Wine Only, $3 Corkage applies) 

 

MANGO LASSI  Mango Flavoured Butter Milk        4 

VEGAN LASSI               4 

INDIAN LEMONADE Fresh Lime drink made with lime, sugar, salt and black pepper 5 

SOFT DRINKS Coke, Coke Zero, Lemon Lime Bitters, Ginger Beer   4  

 

BEER (Lunch Special)                          Stubby 
 

Kingfisher, Corona, Peroni, Fatyak, Tiger, Haywards             6                

Carlton Mid, XXXX Gold, Cooper’s (Mild Ale), Rekorderlig ($12)   
 

HOUSE WINE                                  GLS/BTL 
 

White Wine, Red Wine, Sweet Wine                 6/27    
  

ELITE WINE                                         GLS/BTL 
 

Sauvignon Blanc  (Marlborough/Adelaide Hills)             8/35 

Shiraz     (Barossa / Clare Valley)              8/35 

Pinot Noir    (Tasmania / Adelaide Hills)            8/35 

Chardonnay   (Margret River / Adelaide Hills)        8/35 
 

SWEET / SPARKLING WINE                                GLS/BTL 
 

Sparkling Sweet Wine                    8/35 

Merlot    (McLaren Vale)                 8/35 

Semillon Sauv Blanc (Marlborough/Adelaide Hills)           8/35 
   

PREMIUM WINE                          GLS/BTL 
 

Shiraz       (Barossa/McLaren Vale)               10/45 

Sauvignon Blanc  (Adelaide Hills / Marlborough)           10/45 

Chardonnay      (Margret River / Adelaide Hills)        10/45 
 

SINGLE MALT                      30ml / 60ml 

Glenfeddich, Bowmore, Talisker                          10/16  

 

SPIRITS / VODKA / RUM                             30ml / 60ml 

Indian Rum / Whiskey (Ask for A Sniff)  

Chivas Regal, Black Label, Jack Daniels                     8/12 

Bacardi / Vodka / Jim Beam 
 

CORKAGE OF $3.00 WILL BE CHARGED FOR EACH ADULT ON THE TABLE AS A STANDARD BYO CHARGE. 

 


