CROSSROADS HOTEL
INDIAN & BISTRO MENU

STARTERS

Garlic Bread $8.00
Cheese and Garlic Bread $9.00 FROM THE GRIL L
Chicken Wings (1 Kg) $14.00 3509 Rump Steak $32.00
Your choice of buffalo, hickory or smokey bbg. Served with garden salad and fries & choice of sauce
MAINS 300g Scotch Fillet $42.00
et G Served with garden salad and fries & choice of sauce.

r
Our carbonara tossed with bacon, mushrooms & fi i ‘ Adeitional Spvee ey

’ eftuccine pasta, Gravy, Peppercorn, Mushroom, Creamy Sweet Chilli, Creamy

topped with parmesan cheese. Garlic, Diane.
ADD Chicken $5.00
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Fish & Chips : $25.00
Battered Fish. Served with chips salad, lemon & tartare. HF.I" & Pineagpls $25.00

Braised Lamb Shank (1 shank) $28.00 Meat Lovers A 329,00
Sl ot e g Rt Zfam, pepperoni, cabanossi, ground beef & bacon on a bbq sauce
ADD an extra Shank $8.00 .

i Tandoori Chicken Pizza $25.00
Creamy G°'!'c Prawns $26.00 Tandoori Chicken with mozzarella cheese.Topped with
Served with Rice capsicum, onion, shallots & olives
Crumbed Lamb Cutlet $35.00 Supreme $25.00
served with chips & salad Ham, pepperoni, onion, capsicum, pineapple, mushrooms & corn.
Salmon $35.00 Paneer Pizza $24.00
served with mash & veg Indian style cottae cheese with capsicum, sundried tomato, onion,

shallots, olives & jalapeno.

S+A:.L:A:DS

Thai Beef Salad $18.00

Mesclun with julian salad topped with beef & crisipy noodle. SI DES

Thai sweet chilli dressing. Mashed Potato $3.00
Steamed Vegetables 4.

Caesar Salad $18.00 Mash & Veg :6 gg

Bacon, cos lettuce, croutons, eqgs, parmesan & caesar dressing. Salad p 53'00
Fries $4.00

BURGERS Surf & Turf Topper $8.00

Chicken Schnitzel Burger $25.00

Served with chips & salad KIDDIES

Crossroads Beef Burger $25.00 Nuggets & Chips $10.00

Beef minced patties marinated with herbs & spices. Served with Kid Schnitzel $10.00

bacon, pineapple, cheese, bbq sauce & lettuce.

SYCiIH NIT ZELS B, D E'S' SR T

Chiclién Sechnitzel $22.00 Churros with Chocolate sauce $10.00

Served with chips & salad Sticky Date Pudding $11.50
with ice cream

Chicken Parmigiana $26.00

Neapolitan sauce, ham, mozzarella, salad & fries.
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VEGETARIAN

Samosa (2 pcs) $10.00
Famous Indian snack made of puff pastry filled with
lightly spiced potato and peas.

Onion Bhaaji (Pakora 4 pcs) $10.00
Vegetable fritters made with sliced onions, spinach
and chickpea flour, they are made in the same shape
or size throughout India and are irresistible.

N-O°N+= V.EG-E_T"A'R:I-A N

Chicken Tikka (4 pcs $12.00
A tasty variation of Tandoori Chicken Tikka,
this successful boneless kebab combines the

delicate flavours of mint and coriander.

Seekh Kebab (2 Pcs)
$12.00

Lamb Mince marinated with freshly ground spices,
ginger & garlic paste.
Thin coated on skewers in a tandoori oven.

MAINS

VEGETARIAN
5:2.5

ALL CURRIES SERVED WITH RICE

Veg Korma
Fresh garden vegetables cooked in rich creamy

sauce.

Aloo Gobhi

Classic North India dish made from cauliflower and
potatoes, braised together gently with a few spices
to give a mouth watering flavour.

Mixed Vegetable
Fresh garden vegetable cooked in onion based
sauce. Medium Spice.

Palek Paneer
Combination of spinach and Indian style cottage
cheese cooked with herbs and spices.

Karahi Paneer
Strips of cottage cheese cooked with capsicum,
onions, spices and finished with a touch of coriander.

Shahi Paneer

Cottage cheese cooked in a thick creamy sauce.

BEEF $27.59
ALL CURRIES SERVED WITH RICE

Beef Korma
Diced pieces of beef cooked with freshly ground
spices in a creamy flavoured sauce.

Beef Madras
Diced pieces of beef cooked in mustar seeds and
curry leaves, finished with coconut crc m.

Beef Masala
Beef pieces served in a creamy lig!
tasting red colour sauce with capsi

~ed and rich

1nd onions.

Beef Vindaloo

Diced pieces of beef cooked in spic aloo sauce.

Bombay Beef
Beef cooked with mixed spices and to.

CrHl CIGE NS 27
ALL CURRIES SERVED WITH RICE

5“0

Butter Chicken (Chicken Makhani)
Boneless tandoori chicken pieces cooked in lightly
spiced tomato and cashew nut sauce.

Mango Chicken
Boneless pieces of chicken fillets cooked with mango
pulp, shredded coconut and dash of cream.

Chicken Korma
Tender chicken pieces cooked with freshly ground
spices in a creamy flavoured sauce.

Saag Chicken
Combination of spinach and tender chicken pieces
cooked with herbs and spices.

Chicken Mushroom

Boneless chicken pieces cooked in mushroom sauce.

Kadahi Chicken
An exotic chicken curry blending the flavours of
onion, ginger, garlic and spices with yoghurt.

Chicken Tika Masala

Tandoori chicken tikka served in a creamy lightly
spiced and rich tasting red coloured sauce with
capsicum and onions.

Chicken Vindaloo
Boneless chicken pieces cooked in spicy vindaloo
sauce.

Chicken Madras
Boneless chicken pieces cooked in mustard seeds
and curry leaves, finished with coconut cream.




Chicken Jalfrezi
Boneless chicken pieces cooked with vegetable in
onion based sauce.

LAMB R e

ALL CURRIES SERVED WITH RICE
Lamb Rogan Josh

Kashmiri Lamb curry cooked in onion and tomato
basesauce:

Lamb Saag
Tender pieces of lamb cooked with spinach and
spices.

Lamb Madras
Tender pieces of lamb cooked in mustard seeds and
curry leaves, finished with coconut cream.

Lamb Korma
Tender pieces of lamb cooked with freshly ground
spices in a creamy flavoured sauce.

Lamb Vindaloo

Tender pieces of lamb cooked in spicy vindaloo sauce.

Lamb Do Pyaza
Lamb pieces cooked in onion, tomato, herbs and
spices.

SEAFOOD $:3:2
ALL CURRIES SERVED WITH RICE

Prawn Malabar
Prawns cooked in coconut cream, chilli and roasted

garlic.

Goa Prawn Curry
Prawns cooked in traditional Goa style with mustard
seeds, curry leaves and capsicum.

Prawn Curry
Prawns cooked in onion based sauce with sweet

chilli.

Coconut Fish
Marinated fish cooked in coconut cream and spices

finished with a touch of coconut powder.

Fish Vindaloo
Marinated fish cooked in spicy vindaloo sauce.

CHE-F’”S ™S PECLAL
932

Desi Murga (Medium/spicy)

Chicken thigh fillet cooked in North Indian style.

Kadahi Fish

Marinated fish cooked in onion base sauce.

BREADS

Plain Naan . $4.00
Plain flour bread cooked in tandoori

Garlic Naan $4.5
Naan brushed with garlic.

Cheese Nan $5.00
Naan stuffed with cheese.

Cheese & Garlic Naan $5.50
Naan stuffed with cheese and brushed

with garlic.

Spinach and cheese Naan $5.50
Naan stuffed with chopped spinach,

cheese and spices.

Keema Naan $5.50

Naan stuffed with minced beef, cheese and spices.

Masala Kulcha $5.50
Naan filled with spicy potato and peas.

Peshawari Naan $5.50

Naan stuffed with shredded coconut, sultana and
cream.

Tandoori Roti $5.50
Wholemeal bread

Crossroads Special Naan $5.50
Naan filled with spiced chicken mince and cheese.
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Jeera Rice $6.00
Rice cooked with cumin seeds.

Matar Pulao $7.00
Basmati rice cooked with peas and

cumin seeds.

Veg Biryani $12.50

Basmati rice cooked with garden vegetables,
herbs and spices.

Chicken/Lamb/Beef Biryani $16.50
Basmati rice cooked with chicken/lamb/beef,
herbs and spices.

S DE. D IS HSIE'S

Papadums (4 Pc) $2.00
Mango Chutney $2.50
Cucumber/Jeera Raita $3.50
Mango Lassi $4.50




