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food from home

b
Vatan Se brings you the
flavours of India. Flavours of
not only the food but
the ‘way of life’ that is India!

Our philosophy is simple:
Healthy. Homely. Honest.
We cook with Cold Pressed oils,
Himalayan rock salt & fresh
ingredients.

No refined oils.

No food colouring.

No preservatives.

We believe that Mum's food is
the best. We are happy being
second best!

Vatan Se was never meant to
be only about food. It is about
slowing down. Sharing a meal.
Having a conversation.
Laughing a little louder &
remembering what it feels like
to be together.

Ring the bell as you enter our
little temple of food & leave the
rush of the outside world
behind. Put your phone away
for a while.
Disconnect to Connect.

Look around. You will discover
little pieces of India
everywhere. The inverted
karahi (Indian wok) above your
table, the Mario Miranda
caricatures on the wall & a
vintage Ambassador car whose
bonnet opens into a Car-o-Bar!

We are not perfect. We
occasionally goof up. But we
promise to always serve you
with heart.

Dil Se ...from the heart.
Pyaar Se ...with love.
Vatan Se ...from our homeland.

Jolae




-~ JALDISE _ ...0UICK BITE

- @ Papdi Chaat
~ Crisp papdi layered with chickpeas,
potato, \;gghurt & chatnis.

j (/3 /On Request

_ Punjabi Samosas

~Deep fried pastry stuffed with spiced
potato, green peas & cashew nuts.
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Street-style Chilli Paneer

Paneer wok-tossed with capsicum,
onions & fiery Indo-Chinese sauces.
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Vatan Se Dahi Kebab

~  Pan-seared kebabs of hung curd,
2y paneer, cardamom & mild spices.
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Awadhi Galouti Kebab

: Galouti means melt in the mouth. Vegan
SN kebabs with rajma, chana & spices.
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$12.00

$6.50
$21.50
$19.50

$19.50

Paneer Shashlik Sizzler

Tandoori Paneer tikka & veggies served
on a sizzling hot plate with fried rice.
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Chicken Shashlik Sizzler

Tandoori Chicken tikka & veggies served
on a sizzling hot plate with fried rice.
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DHABE SE

Desi Tadka Daal

Yellow moong & toor daal finished with
a fragrant ghee, cumin & chilli tempering.

"Q Vatan Se Daal Makhni

Slow cooked lentils soaked & placed
overnight on top of a tandoor to give a
rich, creamy texture.
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Panchratan Daal

Five lentils simmered toFether with
aromatic spic_es & a homestyle tempering.
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‘ . ‘NO MSG
~ «  NOPRESERVATIVES
“+ _ NOFOOD COLOURING

G ALITTLE NOTE FROM US

WHAT YOU SEE
IS WHAT YOU PAY

® ZERO SERVICE CHARGE
* PRICES ARE INCLUSIVE OF GST
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VATANSESZIR

$27.00

$27.00

$15.50

$18.50

$16.50

HEALTHY INGREDIENTS
HOMELY VIBES .
HONEST INTENTIONS

N

. LENTILS .
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~* TANDOOR SE
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VEGETARIAN

@Achari Paneer Tikka

Paneer marinated with pickle spices
& yoghurt; grilled in tandoor.
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~ -~ Vatan Se Shahi Paneer Tikka $23.50

Paneer marinated in our signature
sph:e blend; chargrilled in tandoor.
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$23.50

Lucknowi Malai Broccoli

Broccoli florets in cream & cashew

marinade; gentlv charred in tandoor.
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$19.50

Bharwan Aloo $18.50
Tandoori potatoes filled with paneer,
raisins & aromatic spices.
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...KEBABS

@ Achari
# Paneer Tikka

@ Frontier Sesame Seekh Kebab 3 19 50

Vegetable & paneer seekh kebabs; .
chargrllled with a sesame crust.
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Vatan Se Tandoori Platter

A generous platter of Chef's choice of
vegetarian kebabs.

$29.50
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e Tandoor is a cylindrical clay oven where kebabs *
cook on skewers & naans bake against the hot
inner walls.

e Qur tandoor uses no gas, no electricity; just

glowing charcoal.

Balancing the charcoal airflow & managing the

heat is an art. Our chef is the thermostat. No

buttons, just experience!

Juices & fat drip onto hot coals, creating aromatlc

- smoke that gives the kebabs their smoky flavour.

3

N -

e

"~ NON- uzﬁmmmi

@ Kali Mirch Chicken Tikka

PrFers iced chicken tikka with
smoky tandoor flavours.

$2350
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Awadhi Malai Chicken Tikka $23.50

Tender chicken In a creamy cashew
marinade. mildly spiced & chargrilled.
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Kali Mirch
Chicken Tikka

Frontier Mutton
£ Seekh Kebab
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Vatan Se Signature Chicken Tikka $23.50

Our signature spice blend marinated
chicken; chargrilled until juicy & smoky.
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Vatan Se Tandoori Platter
A feast from the tandoor featuring
variety of kebabs.

»
% Bhatti Tandoori Chicken

Tandoor grilled half chicken marinated
with yoghurt, mustard oil & robust spices.
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Amritsari Fish Tikka

Boneless fish fillets marinated with
ajwain & spices, grilled in the tandoor.
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gFrontler Mutton Seekh Kebab  $ 26. 50

Succulent minced goat mutton seekh
kebabs, chargrilled with bold spices.
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$3450

$ 2250
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DUMSE _ ..RICE
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VEGETARIAN

Steamed Basmati Rice $7.50
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~ . JeeraRice $8.50

Steamed basmati rice tempered
with ghee & cumin seeds.

(v /On Request | .s'g (&)

Matar Pulao $8.50

Fragrant basmati rice with green
peas & mild whole spices.

(\# |On Request ( &%) A)
Ghar ki Khichdi $12.50
A one pot dish made with rice &

moong daal; just like at home.
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@ Vegetable Pulao $18.50

The magical blend of vegetables,
saffron & rice. Served with raita.
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NON- VEGETARIAN

Purani Dilli Chicken Biryani $24.50

Slow-cooked basmati dum rice, layered
) with marinated chicken, aromatic
spices & saffron. Served with raita.
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. % Lucknowi Mutton Biryani $27.50

Goat mutton layered with basmati dum
rice, saffron & Awadhi spices; slow-
cooked for a rich & aromatic Tlavour.
Served with raita.
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ANGITHISE ..BREADS
Bajre ki Roti $4.50
Naan - plain $4.50
Naan - butter / garlic $5.50
Cheese Naan $7.00

Plain / Pudina / Mirchi
Tandoori Laccha Parantha $6.00
Aloo / Paneer Kulcha $6.50
. Tandoori Roti $4.50
2 ~Tandoori Roti with Ghee $5.00
: Roomali Roti $6.50
, -*. Bread Basket $19.50

(roomali+naan+tandoori roti+parantha)

“ MILD MEDIUM  HOT VEGAN GLUTENFREE JAIN
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RASDI SE_

VEGETARIAN
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Bhindi Do Pyaza
Stir-fried okra with caramelised
onions & homestyle spices.

Vi v (%)) on Request

Pindi Chana
Pun]'?bl-st\rle chickpeas simmered in
a'rich onion tomato masala.
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@Kashi Makhana Curry

Puffed lotus seeds & green peas
simmered in a rich, mildly spiced gravy.
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Paneer, onions & peppers cooked in a
thick masala gravy, served in a ‘balti!

Vo & 5
y/10)

Vatan Se Palak Paneer

Soft paneer cubes sauteed into a
mildly_spiced spinach gravy.
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Daryaganj Paneer Makhni

Paneer cooked in a creamy tomato
gravy with fenugreek & spices.
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‘ gjaipuri Methi Malai Paneer

Paneer in a creamy fenugreek gravy
with delicate aromatic spices.
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Banarsi Achari Aloo

Potatoes tossed in a tangy Banarsi
pickle masala & spices.
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Punjabi Baingan Bharta

Smoky roasted eggplant mashed
with onions, tomatoes & spices.
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Lucknowi Kofta Curry

Vegetable koftas served in a rich
aromatic masala gravy.
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Jaipuri Methi

_..CURRIES

$15.50

$16.50

$19.50

$22.00

$23.50

$24.50

$2450

$13.00

$18.00

$22.00

NON- VEGETARIAN

gl(ashmiri Rogan Josh

Goat mutton slow-cooked with
Kashmiri chillies & aromatic spices.
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Vatan Se Tawa Gosht

Boneless goat mutton tossed on the
tawa with robust masala & spices.
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@Darvaganj Butter Chicken

Chicken tikkas cooked in a aeamy
tomato gravy with fenugreek & spices.
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Old Delhi Bhuna Murgh

Slow-roasted chicken cooked in a
rich, spicy bhuna masala.
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gRaitwav Chicken Curry

Old-school railway-style chicken curry
with homestyle spices & flavours.
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Chicken Tikka Masala

Chicken tikkas cooked in a masala of
chopped onion, tomato & spices.
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Methi Fish Masala

Boneless fish fillets cooked in a rich,
aromatic fenugreek-spiced gravy.
oS

ya0

Kashmiri

$28.50

$27.50

$24.50

$23.50

$22.50

$24.50

$23.00

Railway

Makhana Curry Malai Paneer Rogan Josh Chicken Curry
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BAGHSE _ _ ..SALAD

Kachumbar $750
Fresh cucumber, carrot, onion tossed
with chaat masala & lime.
FO®
& sprouts Salad $7.50

Green moong daal sprouts & chopped
veggie salad with a dash of lime juice.

j’ (v "....5'5 J[ 5, ) ©n Request

Sprouts Salad Sweet Corn Soup

GHINA SE _...INDO-GHINESE

Sweet Corn Soup $12.50 3

A mild & comforting soup made with sweet
corn kernels & topped with black pepper.
Sy

Veg Fried Rice
Rice wok-tossed on high heat with
vegetables, soy & seasonings.
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@Hakka Noodles $16.00
Hakka noodles wok-tossed with
vegetables, soy & seasonings.

Jv)
Veg Manchurian

Crisp vegetable dumplings tossed in a
tangy, savoury Manchurian sauce.
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$16.00
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$19.50

Wok-Tossed Garlic Chicken ~ $22.50
Tender chicken stir-fried with garlic,
2 HANDI SE YUGHURT sagfes&crunchy vegetables.
<5 o0rE ——————— »
Mix Veg Raita $8.50 P Tangra Chilli Chicken $22.50

Thick yoghurt with chopped vegetables,
roate%ogjmin &gentle sl?gsonlngg

/{ (% )£ ) On Request
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Mathura Bengali
Gulab Jamun Ras Malai
~ IMEETHE SE ..DESSERT
Calcutta Meetha Paan $450

Fresh betel leaves folded with
traditional sweet paan condiments.
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Mathura Gulab Jamun $6.00

Warm kho¥a dumplings soaked in
cardamom flavoured sugar syrup.
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}E Bengali Ras Malai
- It's been described as a “cheese cake
w[t_:hou_t a crust” dipped in saffron milk.

$750
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Wok-tossed chicken with onion, capsicum
& garlic in an Indo-Chinese sauce.
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Khurja
Malai Rabri

Marwar Moong
Dal Halwa

gKhurja Malai Rabri

A mildly sweet dessert made with
thickened milk, saffron &nuts to garnish.

$5.50
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Marwar Moong Dal Halwa $750

Slow-roasted moong dal with ghee,
milk, cardamom & nuts.
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