
Curry - Tandoori - Pizza

“We at provide the Best

and the Finest quality food to enjoy in

the privacy of your own home.”

Satguru’s

www. satgurusbalwyn.com.auwww. satgurusbalwyn.com.au

PIZZA WITH A DIFFERENCE

ALL TIME FAVOURITES

DELHI

PUNJAB

BOMBAY

MADRAS

GOAN VINDALOO

CAPRICCIOSA
TROPICAL
MEXICANA
MARGHERITA

GULAB JAMUN
MANGO KULFI
PISTA KULFI

LASSI $5.50
COFFEE $4.00

reg $16.95

reg $14.95

Chicken tikka, cheese, onions, capsicum, fresh coriander & fenugreek leaves

Butter-cream sauce, Tandoori chicken, cheese, sun dried tomatoes, cashews, fresh coriander & mango chutney

Tomato sauce, cheese, sun-dried tomatoes, mushrooms, onions, capsicum, fresh garlic & green chilli

Curry sauce, cheese, prawns, mussels, clams, calamari rings, baby octopus, garlic & spicy coconut

(vegetarian available)

Spicy, hot and tangy Vindaloo sauce, chicken, cheese, peppers, green chilli, cheese & coriander

Tomato, mozzarella cheese, ham, olives, mushrooms and anchovies

Tomato mozzarella cheese, ham & pineapple

Tomato, mozarella cheese, hot salami, olives. peppers and chilli

Tomato, mozzarella cheese and oregano

Sweet milk dumplings

Creamy, rich Indian ice cream

Indian ice cream with a difference

Chilled yoghurt drink

Cappuccino, caffe latte, long black and short black

60.
61.
62.

63.
64.

a) plain b) mango

51.

52.

53.

54.

55.

56.
57.
58.
59.

DESSERTS $6.95

DRINKS

DESSERTS $6.95

DRINKS

CURRY

TANDOOR

PIZZA

OUR MISSIONOUR MISSION

It is common belief that “all Indian food is curry” and “all curries are hot”. We at would like to clear this myth!!
Curry is a gravy. A combination of various herbs and spices to make a flavoured, aromatic base for a variety of fish, poultry, meat and vegetables.

Curries offer you tastes and aromas which are diverse and unusual, ranging from the absolutely fiery to delicately sublime. All curries do not taste alike.

Another misconception is that “all curries are hot, spicy and rich.” In fact the curry will be as spicy and rich as one chooses to make it, depending on the
amount of chillies used. The rich ingredients can be toned down without affecting the flavour, aroma, or the texture of the curry.

SATGURU’S

A Tandoor is a conical clay oven fired by charcoal.

Meat boiled over smouldering charcoal gives a unique sublime smokey flavour, retaining its natural juices, melting away the fat, making the food fat free and
healthy.

Meats are cleaned after excess fat is trimmed off and are marinated overnight in a special Tandoori marination.

The Tandoori marination is usually a combination of freshly ground spices like coriander, cumin, bay leaf, cinnamon, cloves, cardamom, mace etc. and blended
with yoghurt, saffron, ginger, garlic and chilli.
The proportion of these herbs and spices may vary from meat to meat, from dish to dish and even from chef to chef. This marinated also gives the meat
succulent tenderness.

Many leavened and unleavened breads are also baked in the Tandoor such as Naan, Roti, Garlic Naan and Paratha

To serve traditional Indian food in a way no other has ever done before and to be Australia’s leading Indian food operators by exceeding our customer’s
expectations.

Quality ingredients for health
Clean and hygienic environment
Value for money
Fast service

All our prices

include GST

06/11

OPEN 6 NIGHTS 5.30pm TO 10.30pm

139 Bulleen Rd. Balwyn North

9859 5955
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20.
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A traditional pastry stuffed with spiced potatoes and green peas

Onion mixed with spices in chickpea flour batter and crispy deep-fried

Lightly spiced minced lamb with a touch of pepper on skewers

A fine combination of chicken, fresh mint and corriander with a touch of ginger

Chicken Tikka, Seekh Kabab & Tandoori Chicken

Succulent, mildly spiced, grilled chicken.

Black lentils & kidney beans cooked overnight on a slow fire on the tandoori oven with herbs & spices

Seasonal fresh vegetables in Balti curry sauce

Eggplant and potato tossed with ginger in a mild gravy

Fresh mushrooms with green peas in a mild sauce

Cottage cheese, green peas potato combination

Cottage cheese, mashed potato & raisin dumplings cooked in a creamy cashew curry

Fillet of fish simmered in Tamarind sour gravy with coconut milk

Fillet of fish in spicy yoghurt with eggplant, potatoes & mustard seeds

Tiger prawns tossed with onion, garlic, chilli & peppers

Tiger prawns in mild sauce finished with coconut cream

Cooked with hot chilli, vinegar, potato, coconut in a capsicum & onion curry (A) Fish (B) Prawns

Boneless chicken cooked in the traditional Punjabi style

Rich Tandoori chicken delicacy, cooked in butter and tomato sauce

Chicken in rich, creamy cashew nut sauce garnished with pistachios

2.

3.

6.
Lamb cuttlets marinated in yoghurt, ginger, garlic & spices

The best-known dish in the entire Indian cuisine! Half:

Full:

SAMOSA (2pcs) $7.95

SEEKH KABAB $11.95

CHICKEN TIKKA $12.95

TANDOORI MIX $14.95

TANDOORI CHICKEN

$9.95

$17.95

DAAL MAKHANI $12.95

BALTI MIX SUBZI $13.95

BAIGAN ALOO $

MUSHOOM MATTAR $

PANEER MATTAR ALOO $14.95

MALAI KOFTA $14.95

GOAN FISH CURRY $17.95

CALCUTTA FISH CURRY $17.95

GARLIC CHILLI PRAWNS $18.95

PRAWN MALAI $18.95

SEAFOOD VINDALOO $18.95

CHICKEN CURRY $14.95

CHICKEN BUTTER CREAM $15.95

CHICKEN KORMA $

ONION BHAJIA (6pcs) $

VEGETABLE PAKORA (4pcs) $

TANDOORI LAMB $15.95

7.95

7.95

13.95

13.95

15.95

Fresh spinach, cauliflower, onions & potatoes mixed with chickpea flour batter & crispy deep fried

14.
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Chicken cooked in a creamy mango curry garnished with almonds

A mild Kashmiri lamb dish

Lamb stir-fried with vegetables in Balti sauce

Lamb cooked in a mild cashew and almond sauce

Diced beef laced with authentic spices

Tempered with mustard seeds and finished with coconut milk

Beef simmered in yoghurt and cashew sauce

Aromatic and creamy spinach with: (a) Chicken (b) Lamb (c) Cottage Cheese

Hot and Spicy with a touch of vinegar (a) Lamb (b) Beef (c) Chicken

Tossed with onion, tomato, capsicum & chilli

Saffron Basmati

NAAN (plain flour) or ROTI (Wholemeal flour)

Yoghurt with grated carrots & cucumber

Mango, Mixed or Chilli

Sweet mango or Mint

Crispy lentil crackers (5pcs)

with a variety of nuts & raisins

cooked with mustard seeds & coconut

Garlic Naan or Flaky Paratha

Spicy green mixed salad

Roasted eggplant & garlic

with spicy potatoes

with cheese and corriander

with raisins & nuts

with spicy lamb mince

with potatoes cheese & ginger

Cooked with seasonal fresh vegetables, nuts & spices

Cooked with nuts, capsicums, onion & spices

(a) Lamb (b) Beef (c) Chicken

MANGO CHICKEN $15.95

LAMB ROGAN JOSH $15.95

LAMB BALTI $

LAMB PASANDA $15.95

BEEF CURRY $14.95

BEEF MADRAS $

BEEF SHAHI KORMA $

SAAGWALA $

VINDALOO $

GARAM SPICY $

RICE

BREAD

RAITA

PICKLE

CHUTNEY

PAPADAMS

RICE KASHMIRI

RICE LEMON

BREAD

KATCHUMBER

YOGHURT DIP

ALOO PARATHA

CHEESE NAAN

KASHMIRI NAAN

KEEMA NAAN

MASALA NAAN

VEGETABLE $13.50

CHICKEN, BEEF OR LAMB $15.95

15.95

15.95

15.95

15.95

15.95

15.95

44.

45.

46.

47.

48.

STARTERS

TANDOORI

VEGETARIAN

SEAFOOD

CURRIES

CURRIES

$3.95 ACCOMPANIMENTS$3.95 ACCOMPANIMENTS

$4.95 ACCOMPANIMENTS$4.95 ACCOMPANIMENTS

$5.95 STUFFED BREADS$5.95 STUFFED BREADS

BIRYANI RICEBIRYANI RICE

Treat Your

tastebuds now!

We are happy to spice your meal to your tasteWe are happy to spice your meal to your taste

TASTE GUIDE

VEGETARIAN

HOT

MEDIUM

MILD
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