Entrée

Onion ring dipped in chickpea flour and deep fried.

Mixed vegetables, seasoned with spice, dipped in lentil batter and deep
fried.

A delightful triangular pastry filled with potatoes and peas then fried
golden brown.

An interesting mixture of potatoes, homemade cottage cheese, onions
and fresh coriander made into patties and deep fried.

Homemade cottage cheese, spiced, dipped in chickpea batter and deep
fried.

Wafer like crackers made of lentils or chickpea flour.
Vegetable samosa served with chickpea curry with yoghurt.

Selection of vegetarian entrées - samosa, mixed pakora, onion bhaji,
paneer pakoda to share with dipping sauce.

Cottage cheese marinated and roasted in Tandoori oven. Served in hot
sizzler with mint chutney.

Selection of four entrées - samosa, mixed pakora, chicken tikka and
lamb seekh kebab served with dipping sauce.

Boneless chicken marinated in yogurt and spices overnight, and then
cooked in tandoor oven.

Chicken pieces marinated with fresh herbs and spices overnight, cooked
in tandoor oven.

Chicken winglet marinated in indian herbs and spices then deep fried.

Minced lamb flavoured with exotic spices, pressed on skewer and then
cooked in tandoor oven, served with mint sauce.

Boneless fish pieces battered with chickpea flour, spices and deep fried
served with tamarind sauce.

Prawn battered with corn flour, spices and deep fried served with sweet
thai sauce.

Indo Chinese Fusion

Homemade cottage cube cooked with onion, capsicum, and soya
sauce.

Homemade cottage cube cooked with onion, capsicum, and soya
sauce.

Crispy fried vegetable balls tossed in slightly sweet and sour and
hot manchurian sauce.

Crispy fries tossed in honey and white sesame seeds.

Crispy fried chicken balls tossed in slightly sweet and sour and
hot manchurian sauce with chopped onion and capsicum.

Deep-fried chicken lollipops tossed with honey and sweet chilli
sauce.

Boiled rice finished in wok with chicken, vegetable, soya sauce
and Chinese herbs.

Boneless chicken pieces cooked with onion, capsicum and soya
sauce.

Boiled rice finished in wok with vegetables, soya sauce and
Chinese herbs.

Mains

Boneless chicken/lamb/beef cooked with fresh spinach, onion
and tomato in aromatic spices.

Tender chunks of roasted (bhuna) chicken/goat, which is cooked
in a semi veg onion gravy.

Tendered boneless pieces, half cooked in tandoor oven finished
in creamy tomato gravy.

Pieces of roasted chicken/goat cooked with onion, tomato,
ginger enhanced with coriander.

Boneless chicken pieces, half cooked in tandoori oven, finishing
in tomato, cream, and gravy in Indian style.

Chicken cooked harmoniously with mango pulp.

Boneless chicken/lamb/beef cooked in an aromatic cashew nuts
methi gravy.

Masala is a blend of ground spices with delicious onion and
tomato gravy finished with coriander and fresh ginger.

It is cooked with spinach, cream, and Indian herbs.

It is cooked in cashew nut gravy and traditionally cooked in
cream.

It is cooked in onion, tomato, coconut, south Indian herbs, and
curry leaf.

It is cooked with vegetable, spices and with thick onion tomato
gravy and tomato sauce.

It is cooked with vinegar and blend spices.

It is prepared with a large amount of onion, garlic, ginger and
nuts.

Boneless chicken/lamb/beef/goat cooked with fresh onion and
tomato in aromatic spices.

Its spicy taste cooked with tomato, onion, and fresh coriander.

It is cooked with onion, tomato, yogurt, and mint.

Fragrant basmati rice cooked with mixed spices, tossed with
roasted chicken/lamb/beef/prawn.

Curry dishes are prepared in southern states of India. It is cooked
with onion, tomato, ginger, garlic, ground spices and fresh
coriander.

Chicken 65 is a Chinese style spicy & deep-fried chicken dish
originating from south-Indian.

Tender chunks of roasted (bhuna) meat, which is cooked in a
semi veg onion gravy.

Succulent goat/lamb/beef rogan cooked in north Indian style,
garnish with rogan.

Lamb/beef sauteed with onions and tomatoes, cooked in cream
and garnished with cashew nuts.

Prawns/fish/chicken cooked in a fine onion gravy finished with
coriander.

Succulent prawns cooked in onion, cashew nut gravy with

desiccated coconut.

Prawn/fish curry garnished & prepared with coconut in south
Indian style.

Vegetarian Delights

2pcs of Bhature, chickpeas masala, yogurt, pickle and onion
salad.

Homemade cottage cheese cooked in spinach and spices.

Homemade cheese and green peas cooked in aromatic Indian
spices and onion tomato gravy.

Karahi is spicy taste cooked with tomato, onion, fresh coriander.

Homemade cottage cheese cubes cooked in creamy onion and
tomato gravy.

Cottage cheese pieces cooked in tomato, creamy gravy in Indian
style.

Black lentil and kidney beans cooked in tomato Indian spices,
butter, and cream.

Yellow lentils cooked with onion & tomato gravy garnished with
ginger & coriander.

Chickpeas cooked in onion, tomatoes, ginger, and garlic with
authentic Indian spice.

Mushroom and green peas cooked in cashew nut gravy.



Masala is from North Indian cuisine and is a blend of ground
spices with delicious onion and tomato gravy finished with
coriander and fresh ginger.

Cottage cheese and potato shaped in rolls, deep fried and served
in rich creamy gravy.

Korma is cooked in cashew nut gravy, vegetable and traditionally
cooked in cream.

Mix vegetables cooked in onion and tomato gravy.

Potato and florets of cauliflower cooked with cumin, turmeric,
fresh coriander, and spices.

Boiled diced potato cooked with onion and Indian herbs. This is a
dry dish.

Soya bean chaap cooked in Tandoor and finished in our chef’s
special masala sauce.

Cottage cheese cooked in a creamy onion, nuts tomato flavoured
gravy, garnished with nuts.

Cottage cheese cooked in an onion, tomato-rich gravy sweet and
spicy flavoured.

Potatoes and spinach gravy cooked together in a blend of
masala.

Made from cottage cheese and potatoes mashed together then
fried and cooked in spinach gravy.

Breads & Rice

Kids Menu

Sides

Desserts

Choice of Vanilla, Chocolate, or Strawberry.

Combination of three flavours of ice-cream served with cream caramel
with chocolate sauce.

Standard Pizzas

Ham, pineapple

Cheese, cheese and cheese
Cheese, garlic, oregano
Cheese, bacon

Pizza sauce, mozzarella cheese, pineapple, capsicum

Premium Pizzas

Pizza sauce, mozzarella cheese, paneer, capsicum, jalapenos.
BBQ sauce, mozzarella cheese, beef, onion.

Pizza sauce, mozzarella cheese, jalapenos, red onion, capsicum, chilli
flakes.

Pizza sauce, mozzarella cheese, pepperoni.
Pizza sauce, mozzarella cheese, paneer, red onion.

Pizza sauce, mozzarella cheese, beef, capsicum, jalapefios, hot
sauce swirl.

Chef Pizzas

Chef's special butter sauce, mozzarella cheese, paneer, red onion,
capsicum.

Chef's special sauce, mozzarella cheese, paneer, red onion, capsicum,
mushroom, crushed garlic, oregano, chilli flakes, peri peri mayo swirl.

Chef's special sauce, mozzarella cheese, paneer, red onion, capsicum,
fresh coriander.

Chef's special sauce, mozzarella cheese, paneer, red onion, capsicum,
mushroom, baby spinach, crushed garlic, oregano, chilli flakes, fresh
coriander.

Tomato base, onion, capsicum, potato wedges, jalapefios, pineapple,
BBQ swirl.

Pizza base sauce, mozzarella cheese, fresh tomato, cherry tomato, pesto
sauce.

Chef's special butter sauce, mozzarella cheese, chicken, red onion,
capsicum.

Chef's special sauce, mozzarella cheese, chicken, red onion, capsicum,
mushroom, crushed garlic, oregano, chilli flakes, peri peri mayo swirl.

Chef's special sauce, mozzarella cheese, chicken, red onion, capsicum,
fresh coriander.

Chef's special sauce, mozzarella cheese, chicken tikka, red onion,
capsicum, mushroom, baby spinach, crushed garlic, oregano, chilli
flakes.

BBQ sauce, mozzarella cheese, chicken, onion, mushroom, BBQ swirl.

Prawn, pesto sauce, onion, capsicum, creme fraiche base, garlic aioli
swirl.

Pizza sauce, mozzarella cheese, pepperoni, bacon, beef, capsicum,
pineapple, oregano, garlic aioli swirl.

Tomato base, pepperoni, bacon, capsicum, mushroom, olives, pesto
swirl.

Coriander base, tandoori chicken, onion, lemon, jalapefios, pineapple,
spinach

Sides

Garlic butter stuffed with fresh oven baked bread served with optional
sweet chilli sauce.

Garlic butter stuffed with cheese fresh oven baked bread served
with optional sweet chili sauce.

Seasoned potato wedges served with hummus and tomato sauce.
Seasoned potato twisted fries served with tomato or BBQ sauce of your
choice.

Crispy coating for these lightly spiced crispy king prawns.

Chicken wings served with BBQ or hot or sweet chili, sriracha sauce.

Delicious bite made from minced broccoli & cheese seasoned with salt
n pepper.

Wing and seasoned fries served with your choice of sauce.

INDIAN RESTAURANT

Mon - Sun: 11am - 10pm (Open 7 Days)
342 Heretaunga Street West, Hastings

Phone 06 280 5811

Private Functions|Group Bookings|Outdoor Caterings

www.panjtaara.co.nz

Lunch Special
Any half Curry + half Rice + 1 Soft Drink (330ml)

Any half Vegetarian Curry + 1 Rice + 1 Plain Naan & Soft Drink
(330ml)

Any half Non-vegetarian Curry + 1 Rice + 1 Plain Naan & Soft
Drink (330ml)

Combo Deals

Any Curry + 1 Rice + 1 Plain Naan & Soft Drink (330ml)
Any 2 Curries + 2 Rice + 1 Plain Naan & Soft Drink (1.5L)

Any 3 Curries + 2 Rice + 2 Plain Naan + Veg Pakora + Soft Drink
(1.5L)

Any 4 Curries + 3 Rice + 3 Plain Naan + Veg Pakora + Soft Drink
(1.5L)



