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MODERN INDIAN BRUNCH CURRY RICE BOWLS 
 
Desi Style Me Eggs (V) (NF) (GFO)                              .... 14 
Two eggs cooked your style, served with cheese chilli toast and 
tomato sauce. 

 

Indian Jaffle (Veg/Non. Veg) (NF)                   .... 12/15 
Delicious Indian style sandwich. Add a side of masala fries for $4. 
Veg Option: Masala potato, onion, tomato, coriander, green 
chilli, spices, and cheese. Served with house chutney. 
Non-Veg Option: Mildly spiced chicken, cheese, onion, coriander, 
and spices. Served with tomato sauce. 

 

Desi Hot Dog                                                               .... 15 
Juicy lamb seekh kebab with pickled onions and mint chutney in 
a hot dog bun. Add a side of masala fries for $4. 

 

Mathura wale Kachori Aloo (V)                                   .... 16 
Village style potato curry made with onion, tomato, spices and 
topped with chef’s spicy sauce, served with lightly stuffed round 
flattened crispy flour balls. 

 

Keema Pao (NF)                                                                      .... 16 
Lamb mince slow cooked with mild herbs & spices and served 
with Indian style bread (pao). 
 

Roadside Burgers (V) (VGO)                                       .... 20 
Smashed samosa & Onion bhajis in two burger buns. Add a side 
of masala fries for $4. 

 

Loaded BC                                                                    .... 20 
Yummy potato chips loaded with our best butter chicken and 
cheese. 

 
Parsi Omelette (V) (NF) (GFO)                                     .... 22 
Yummy three egg omelette with tomatoes, onion, coriander, 
green chilli, and cheese. Served with maska pao (Indian style 
bread). 

 

Namaste Benny (NF)                                                            .... 22 
Poached eggs and mildly spiced chicken on warm waffle with in-
house masala based curried hollandaise sauce and herbs. 

 

Bhut Jolokia Scramble (V) (NF) (GFO)                       .... 22 
(Brissie’s spiciest brunch – Caution: It’s hell spicy)        
Ghost pepper spiced scrambled eggs spiced cooked with 
capsicum, onion, cheese, and coriander. Served with maska pao. 

 

Bunny Chow (VGO)                                                      .... 22 
Hollowed out white bread filled with one of the toppings. Select 
toppings from our classic butter chicken, lamb curry, paneer 
butter masala or vegan butter chicken.. 

 

Maharaja Brekkie (NF)                                              .... 24 
Indian big breakfast consisting of masala scrambled eggs, 
chicken tikka, lamb kebab, and pickled onions. Served on naan. 

All rice bowls served with rice, pappadum and  
pickled onions. 

Delhi wale Rajma Chawal (V) (NF) (GF)                       .... 17 
The unmissable lunch from streets of Delhi. curried red kidney 
beans made in chef’s special tomato & onion gravy. 

 

Punjabi Chana Masala (V) (NF) (GF) (VGO)                .... 17 
Chef’s special recipe of chickpeas cooked authentic Punjabi style. 
 
Paneer Butter Masala (V) (GF)                                   .... 19 
Cottage cheese cooked with traditional makhani sauce and 
topped with fresh cream. 

 

Lasooni Palak Paneer (V) (GF) (NF)                            .... 19 
Cottage cheese cooked with traditional makhani sauce and 
topped with fresh cream. 

 

Smoked Butter Chicken (GF) (VGO)                              .... 19 
Classic north Indian chicken curry cooked in tomato & smoked 
butter sauce. 

 

Pondi Chicken (GF) (DF)                                                      .... 19 
Chicken cooked with coconut cream, curry leaves, roasted 
mustard seeds for a unique flavour.. 

 

Lamb Wazwan (NF) (DF)                                             .... 21 
Our delicious lamb curry cooked with unique spice blend in 
traditional style gravy.  

 

Lamb Saag Gosht (GF) (NF)                                        .... 21 
Our delicious lamb curry cooked with fresh herbs and spices in a 
spinach base gravy.  

 

Biryani Bowl (GF)                                                        .... 22 
Long grain basmati rice cooked with aromatic spices and served 
with raita. Choose from veg / vegan / chicken (+$3) / lamb (+$5) 
option. 

 
Traditional Indian Tiffin (VGO)                                     .... 24 
Experience the dabbawalla lunch, straight from the hustle bustle 
of Mumbai. Chicken Tikka Masala (Non-Veg Option), Paneer 
Tikka Masala (Veg Option) or Chaap Masala (Vegan Option) 
served with Dal Tadka, Rice, Pickled Onions, and Raita 
(pappadum excluded). 

 
 

ADD ON’S 

Dips                                                                                  .... 3 
       Tomato, Curried Hollandaise, Chef’s Spicy, Mint, Tamarind. 
 

Naan (Plain / Butter / Garlic)                                  .... 5 
Traditional Indian Bread 

  
Gulab Jamun                                                                  .... 7 
Sweet dumplings dipped in simple syrup, served with ice cream. 

 

Bowl of Chips                                                                .... 8 
Crispy potato chips served with tomato sauce. 

BOTTOMLESS CURRY RICE BOWL DEALS 
Unlimited repeats, not for sharing. No takeaway. 

Smoked Butter Chicken (VGO)                                       .... 29 Paneer Butter Masala (V) (GF)                                        .... 29 

KIDS MEALS 
Egg On Toast                                   .... 9 
(V) (NF) (GFO) 
Egg cooked your style on a toasted bread. 

Chicken Nuggets & Chips         .... 12 
(NF) (DF)                  
Crispy chicken nuggets served with hot chips. 

Waffle                                             .... 12 
(NF) 
Waffle served with maple syrup, vanilla ice-
cream, and candy floss. 

(V) – Vegetarian | (NF) – Nut Free | (GF) – Gluten Free | (DF) – Dairy Free | (VGO) – Vegan Option | (GFO) – Gluten Free Option 
Egg Options: Poached, Sunny Side Up, Over Easy, Over Well, Scrambled (+ $2) 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Whilst we will do our best to accommodate any allergies or food sensitivities, we are unable to guarantee that trace elements will not be 
present.  All items subject to availability. 15% surcharge applies on public holidays. Split bills may not always be possible. 

 


