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We  have m ixe d u p s ome  unique recipes and each Cocktai l  is  a  journey
that  wi l l  take yo u o n a  thr i l l ing r ide of  taste,  texture and

arom a o f  d ifferent parts  of  I ndi a!

BLACK PEARL

Da rk ,  e le ga n t ,  and beau tifu l ly  layered — th i s  
cock ta i l  br ings deep berry  r ic h ness,  a  refresh -
ing ci trus l i ft ,  and a  s i lky  fro th y  fin ish  th at  feels  
a lmost luxur io u s.  I t ’s  my ster io u s with o u t bein g 
int imi da ti n g,  smo o th  with o u t bein g s imple,  and 
j ust  fa ncy eno u gh  to  make yo u  feel  l ike yo u  

orde re d someth in g special  (becau se yo u  did).

IGNITE MY SENSES

A bol d,  fiery cock ta i l  tha t  tru ly  l i ve s up to its  
name — br i gh t  citrus hi ts  fi rst,  fo l l owe d by a  
war mi n g s pice k i ck  tha t  snea ks up j u st  w hen you  
thi n k you ’ re safe.  I t ’s  ze sty,  punch y,  a nd gua ran -
teed to wake u p the  ta ble  conve rsa ti on.  Not  fo r  
the s h y,  bu t  pe rfe ct  for  a nyone  w ho l i ke s their  

dr i n ks  with a  bi t  of  dra ma  a nd a  lot  of
pe rsona l i ty.

BOOZY MANGO LASSI

A creamy  tro pical  b lend th at  feels  l ike a  h o l iday  
in  a  glass with  a  play fu l  grow n -u p tw ist .  S mo oth 
man go  sweetness meets a  r ich ,  bo ozy  fin ish  that  
makes it  dan gero u sly  easy  to  s ip.  I t ’s  a  co mfort,  
dessert,  and co cktai l  a l l  in  o ne — th e k ind of  
dr in k  th at  makes yo u  fo rget  yo u  o rdered food 

becau se yo u ’re to o  bu sy  en joy in g it .

AMROOD MARY JAMUNTINI

A v ibran t  twi st  on a  cl a ssi c  styl e,  burst i ng w ith  
guava sweetne ss,  ta ngy citrus,  a nd a  che eky  
hi n t  o f  spi ce.  I t ’s  re fre shing but  neve r  pre di c t-
able — eac h s i p  ke eps you gu e ssi ng in  the  best  
way.  Th i n k o f  i t  a s  the  “ fun gue st”  a t  the  ta ble 
wh o  s o mehow be come s eve ryone ’s  favouri te  by  

the  end of  the  n ight.

A r ich ,  p lay fu l  mix  o f  jamu n’s  n atu ral  tan g w ith a  
creamy,  indu lgen t twist  th at  feels  l ike dessert  
decided to  get  dressed u p fo r  a  n igh t  o u t.  S weet,  
sl igh tly  tart ,  and lu xu r io u sly  smo o th  — it ’s  the 
drin k th at  makes peo ple pau se mid-sip and say,  

“Okay. . .  th is  is  actu al ly  dan gero u s.”
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Classic Cocktails

Tequ i la,  tr i p l e  s ec,  a nd fresh  l i me
w i th  a  sal ted r i m  zesty,  refresh i ng,
and al ways i n  a  fi est a  mood.

16

Wh ite rum,  m in t ,  l i me,  su ga r,  a nd
soda — cool ,  c r i s p,  a nd fresh enough
to br i ghten a ny  t a bl e.

16MOJITO

Vodka,  peac h  s c h n a pps,  c ra n berry,
and orange ju i ce,  f ru ity,  fu n,  a nd
su ns hi ne i n  a  gl a ss.

16SEX ON THE BEACH

Vodka,  tequ i la,  rum,  gi n,  tr ip l e  sec,
l emon ,  and col a  — a  l egendary mi x  th at
l ikes  to keep thi ngs i nteresti ng.

22LONG ISLAND ICED TEAMARGARITA

Vodka,  Ch ambord,  and pi neapple
ju ice — s mooth ,  e legant,  and a  l i ttl e
bi t  fancy.

Aperol ,  prosecco,  s oda,  and oran ge
bu bbl y,  br i ght,  and perfec t  for
h appy h ou r  c hats .

16

16

FRENCH MARTINI

APEROL SPRITZ

Vodka ,  t r i p l e  s ec,  c ran berry,  and l i me — cl as sy,  col ourfu l ,
a nd al ways ready for  a  good nigh t  out.

17COSMOPOLITAN

A br igh t  tropica l  b lend layered wit h
sweet frui t  fl avou rs — refreshing,  v ibra nt ,
and l ike su ns hi ne in  a  gla ss .

12

Cool  min t,  f resh  l ime,  a nd a  fiz zy
fini sh  — cr isp,  refresh in g,  a nd a l way s
a safe favourite.

12VIRGIN MOJITO

A fru ity,  feel -good m ix  m a de for  l a ughter,
memori es,  a nd lon g conversa t ions  —
l i ght,  refreshi ng,  a nd best  sha red.

12ZINDAGI NA MILEGI DOBARA

A sweet,  nostal gic  mocktai l  that  br i ngs
back ch i l dhood memori es w ith
every s i p  fu n,  p l ay ful  and ful l  of  ch arm.

13BACHPAN KA PYARTROPICAL SUNRISE

Ju icy watermelon freshness  l i fted wi th
a sparkl i ng fizz — l ight,  cool in g,  and the
perfect  hot-day  refres her  with a  bubbl y  twist .

Tangy guava with  a  gentle  spice k ick
refres hi ng,  bold,  and just  the r i ght
amoun t of  att itu de.

13

13

WATERMELON ELIXIR

VIRGIN AMROOD MARY

J a m un,  l ime,  b l ack sal t  &  spi ce shaken  into a  bold,  
t a ngy  refres her  w ith a  v i brant  purpl e twist .

13JAMUN BLISS

Mocktails



White Wine

CHARDONNAY GLASS BOTTLE

Howard  Par k � WA �

O ys te r  B ay � NZ �

12
11

42
38

SAUV BLANC GLASS BOTTLE

O ys te r  B ay  (NZ)

Sto n eleigh  (NZ)

12
11

42
38

PINOT GRIS GLASS BOTTLE

C ant i n a  Trevigian a  ( Italy )

Petal  A n d  Ste m  (NZ )

10
9

36
34

PROSECCO GLASS BOTTLE

C ant i n a  Trevigian a  ( I ta ly)  12 48

RIESLING BOTTLE

S hut  T h e  G ate  (SA) 38

MOSCATO GLASS BOTTLE

P u p p et  Mas te r  ( WA) 9 36

ROSE WINE GLASS BOTTLE

Jacob’s  C re ek  Spar kl i ng 8 30

CHAMPAGNE BOTTLE

Mo et  �  C h an do n

Im p e r ial  B r ut

110

Red Wine

GLASS

10

GLASS

MERLOT

Sm ok i n  B ar rels  (B aross a )

PINOT NOIR

Yar rawo o d

(Yar ra  Val ley,  Vic )

10

BOTTLE

38

BOTTLE

36

SHIRAZ

Pe p p e r Jack  (SA )

S ilve r  Ham m e r  (SA )

G e off  Me r r i l l  P i m pala  Rd  (SA )

CABERNET
SAUVIGNON

Jack  E s tate  (C o o n awar ra )

Pe nfold s  (Ko o nu nga  Hil l )

GLASS

11

9

GLASS

12

BOTTLE

38
38
34

BOTTLE

42
42
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SERVED WITH PAIRED
BOTANICALS

Gin & Tonic Beer

12
12
1212

12
11
10
10

GLASS PRICETAP BEER

Kingfisher

Great Northern Super Crisp

Stone & Wood Pale Ale

BOTTLE BEER

Nepal Ice

Corona

Pure Blonde

Asahi

15
14
14
13
13
13
10

INDIAN BEER

Kingfisher Ultra �(Gold/Black)

Bro Code (15%)

Kingfisher Strong (8.4%)

Haywards 5000

Godfather

Budweiser Magnum

Kingfisher

16

16BOMBAY SAPPHIRE

16ROKU JAPANESE CRAFT GIN (JAPAN)

Served with you r  c h oice  of  2  bo tan icals :  
(S traw be rr ies ,  b lueb err ies,  cucu mb er,
fre sh  l ime,  lemon,  rasp b err ies,  mint ,  orang e,  
g inger  and rose p et als)

16GIN & MOSCATO

FOUR PILLARS DRY GIN

HENDRICKS 

BEEFEATER PINK GIN 16



10
11

Beverages (Non Alcoholic)

Punjab’s Finest Lassi’s

LOTUS BISCOFF SHAKE

KIT KAT SHAKE

OREO SHAKE

STRAWBERRY SHAKE

CHOCOLATE MILK SHAKE

COLD COFFEE

Thick Shakes

12
12

13

12

MASALA CHAAS (Spiced Buttermilk)

MANGO LASSI 

ROSE LASSI 

SWEET LASSI 

NAMKEEN LASSI

7
7
7
7

9

BILLU’S SPECIAL MASALA TEA

GREEN TEA / BLACK TEA

Tea

5
5

1L JUG – (Coke/Sprite/Fanta)

SODA WATER (300ml)

MINERAL WATER BOTTLE

SPARKLING WATER (250ml)

SPARKLING WATER (750ml) 

TONIC WATER 

SHIKANJI (INDIAN LEMONADE)

GINGER BEER

LEMON LIME BITTERS

FRESH LIME SODA (Sweet/Salted) 

ORANGE JUICE / APPLE JUICE/
CRANBERRY/MANGO/PINEAPPLE

12
5
5
5
8
5
8
6
7
8
6

(COKE / COKE ZERO / DIET COKE 
/ SPRITE /FANTA / LEMONADE) �

4

Blended Scotch (30ml)

JOHNNIE WALKER BLUE LABEL

JOHNNIE WALKER GOLD LABEL 

JOHNNIE WALKER DOUBLE BLACK

JOHNNIE WALKER BLACK LABEL

JOHNNIE WALKER RED LABEL  

CHIVAS REGAL 18 Yr

CHIVAS REGAL 12 Yr

JAMESON IRISH WHISKEY 

 

7

13

10
10
18

JACK DANIEL’S

JIM BEAM

Bourbon(30ml)
8
8

Single Malt (30ml)

16

12
12

16

20

10

15
22

OLD MONK INDIAN RUM

BACARDI WHITE RUM

Rum (30ml)

7
11

ABSOLUT

SMIRNOFF

Vodka (30ml)

7
8

13GREY GOOSE
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Street Food And Entrée

VEG ENTREE

G - Contains Gluten | V - Vegan  |  N - Nuts | * T & C A pply

QUICK BITES

Soft  fr i ed  l ent i l  bal ls ,  d ipped in  sweet
yog h u rt,  to pped with spices and
tam arind  sauce.

14.90DAHI BHALLA CHAAT 

C rispy p ur i’s  fi l led with spicy tangy
water,  p o tatoes,  and chickpeas for  a
b u rst  o f  flavour  in  every bite.

8.90PANI PURI (6pcs)

C rispy wafers layered with potatoes,
yog u rt,  c h u tneys,  and fresh spices for  a
refreshin g  street-style  snack.

12.90PAPDI CHAAT

C rispy p ur is  topped with yogurt
chutneys,  and spices for  the perfect
sweet,  sp icy,  and tangy mix.

14.90DAHI PURI (6pcs)

C rispy p astry  fil led with
sp iced  p o tato stuff ing.

7.90SAMOSA (2pcs) 

C rush ed  samosas topped with chickpeas,
yog u rt,  c h u tneys,  and spices for  a  bold
and  comfort ing fl avour.

14.90SAMOSA CHAAT

C runchy p eanuts tossed with bold
Ind i an sp i ces.

12.90MASALA PEANUTS

Spinach  and green pea patt ies flavored with
Indian spices .

18.90HARA BHARA KEBAB

Crispy  potato patt ies topped with yogurt
and chu tneys .

14.90ALOO TIKKI CHAAT (2pcs)

Crispy  spi nac h l eaves topped with
chutneys and c haat  fl avors.

13.90PALAK PATTA CHAAT

Crispy  paneer  tos sed in  s picy North
Indian s eas oning.

20.90BHARWAN PANEER TIKKA

Crispy  Gobi /Paneer  tossed i n  s picy South
Indian s eas oning.

20.90GOBI/PANEER 65

Mushrooms  stuffed with flavorful
chees e and s pices .

18.90STUFFED MUSHROOM

Soya Chaap cooked in  a  r ich and
flavorfu l  masala.

18.90TAWA SOYA CHAAP

18.90
Creamy soya c haap marinated with mi ld
aromatic  s pices.

MALAI SOYA CHAAP (N)(G)

Spiced vegetable mash served
with buttery toasted pav.

17.90BOMBAY PAV BHAJI

Spiced chic kpeas s erved with
fluffy fr ied bhatura.

19.90CHANA BHATURA

ALOO /  GO BI  /  O NI ON /  PANEER (2 pcs)
Tradit ional  whole wheat fl atbread
baked in  a  tandoor.

17.90TANDOORI PARANTHA

Sp i ced  c hickpeas served with soft
k ulch a b read.

18.90CHANA KULCHA

Sp i ced  soya fil l ing served with soft
k ulch a b read.

18.90NUTRI KULCHA

C rispy tofu  tossed in  spicy  gar l ic  l ime
Ind i an flavors.

18.90GARLIC LIME TOFU (V)

(N)(G)

(N)(V)

(G)

(G)

Stuffed  k u l cha baked with tradit ional
Punj ab i  flavors.

18.90AMRITSARI KULCHA

(G) (G )

(G )

(G )

(N)

(G)

(G)

(G )



NON-VEG ENTREE

Indo-Chinese

P raw n  C h ow m ei n

C hicke n  C h ow m ei n

Ve g  C h ow m ei n

21.90
19.90
18.90

CHOWMEIN  (G)

S t i r - f r i e d  n o o d l e s  w i t h  v e g g i e s  &  s a v o r y  s a u c e s .

Ve g  Man chu r ian  D r y

Ve g  Man chu r ian  With  G rav y

G obi  Man chu r ian

19.90
20.90
19.90

MANCHURIAN  (G)

C r i s p y  v e g  d u m p l i n g s  t o s s e d  i n  s p i c y  M a n c h u r i a n  s a u c e .

Ve g  Sze chwan  Fr ie d  Mo m o

C hicke n  Sze chwan  Fr ie d  Mo m o

15.90
17.90

SZECHWAN FRIED MOMOS (6 pcs) (G)

C r i s p y  f r i e d  m o m o s  t o s s e d  i n  s p i c y  S c h e z w a n  s a u c e .

C r i s p y  s w e e t  c o r n  s e a s o n e d
w i t h  s a l t ,  p e p p e r ,  a n d  s p i c e s .

Crunchy potato str ips tossed in
spi cy  chi l l i  sau ce.

CRISPY CHILLI POTATO  (G)

20.90CRISPY SALT
& PEPPER CORN  (G)

18.90

20.90

Spiced minced chicken kebabs
gri l led perfectly  in  the tandoor.

Yogurt-marinated chicken with  smoky
flavors from the clay  oven.

19.90CHICKEN SEEKH KEBAB

CHICKEN TIKKA

Creamy  c hicken t i kka prepared
with mi ld  spices and herbs.

Classic  clay oven  c hicken marinated
with tradit ional  Indian spices.

21.90

18.90
25.90

AFGHANI CHICKEN TIKKA

TANDOORI CHICKEN (Half)

(Full)

(N)

Juicy  lam b chops gr i l le d w i th
bold s pice s and smoky  flavors.

LAMB CHOPS

19.90
Flavorful  m ince d lam b s kewe rs
cooke d pe rfe ctly  in  the  tandoor.

LAMB SEEKH KEBAB

21.90
Crispy  spicy  ch icken tosse d w ith
c urry  leave s and he rbs.

CHICKEN 65

17.90
28.90

(2 pcs)

(4 pcs)

(G)

Juicy  praw ns tosse d w ith gar l ic  butt e r
and arom ati c  spice s.

23.90GARLIC KAFFIR LIME
PRAWNS

C rispy fis h fil lets  coate d with  authentic  P u nj abi  sty le  spice s .
20.90FISH AMRITSARI

*T &  C Ap p l y

P raw n  Fr ie d  Rice   (G )

C hicke n  Fr ie d  Rice   (G )

E gg  Fr ie d  Rice

Ve g  Fr ie d  Rice

21.90
19.90
18.90
16.90

FRIED RICE
W o k - t o s s e d  r i c e  w i t h  v e g g i e s  &  A s i a n  s e a s o n i n g s .

Ve g  Sze chwan  C h ow m ei n

C hicke n  Sze chwan  C h ow m ei n

P raw n  Sze chwan  C h ow m ei n

18.90
19.90
21.90

SZECHWAN CHOWMEIN  (G )

S p i c y  w o k - t o s s e d  n o o d l e s  w i t h  b o l d  S c h e z w a n  fl a v o r s

Ve g  Fr ie d  Mo m o

C hicke n  Fr ie d  Mo m o

14.90
16.90

FRIED MOMOS (6 pcs)  (G )

G o l d e n  f r i e d  m o m o s  s e r v e d  w i t h  s p i c y  d i p .

Fr i ed pane er  cooked with capsicum,
on ion s,  and chi l l i  sauce.

Crispy ch icken  tossed in  spicy chi l l i
gar l i c  sauce.

19.90

20.90

CHILLI PANEER  (G )

CHILLI CHICKEN  (G)

Crispy golden  rol ls  fi l led w ith
seasone d fresh vegetables,  served
with swe et chi l l i  sauce.

15.90Spring Roll (6pcs)

G - Contains Gluten | V - Vegan  |  N - Nuts | 



BILLU’S PLATTERS

28.90VEG PLATTER
A del icious assortmen t (2pcs) of  hara bhara

kebab,  soya chaap,  bh arwan paneer  t ikka,  and cr i spy samosas.

 Tender  chicken cooked on a  h ot  tawa wi th onions ,  capsic um,
tomatoes,  and h ous e spices.  

(For 3 To 4 People)

NON-VEG PLATTER 34.90
A flavour-packed assortment (2pcs)
of  lamb cutl ets ,  chicken t ikka,Lamb
seekh kebab,  and cr ispy Amritsar i  fish.

VEG TAWA 64.90

29.90

TAWA CHICKEN 27.90

29.90

A si zzl ing vegetar ian feast  with
tawa paneer,  soya chaap,  and
assorted veg kebabs,  served with
fresh soft  breads and el egant garni shes.

BILLU’S TANDOORI
PLATTER

52.90

A si zzl ing mix  of  4  pcs each of  lamb
seekh kebab ch icken seekh kebab,
chic ken t ikka and Afghani  ch icken t ikka.

NON-VEG TAWA 79.90
A grand s izzl ing platter  of  tawa
chic ken,  tawa l amb,  and assorted
chic ken  lamb kebabs,  served with
fresh  soft  breads and el egant garni shes.

TAWA GOAT
Succ ul ent  goat  tossed on a  hot
tawa with onions ,  capsicum,  tomatoes
 and s ignature spices.  

TAWA LAMB
Juicy l amb st ir-fr ied on  a  s izzl in g tawa
with onions,  peppers,  tomatoes,
and aromatic  spices.

BILLU’S TAWA PLATTERS 

PLAIN DOSA 13.90
Crispy South Indi an r ice crepe
served with ch utney and sambar.

MASALA DOSA 17.90
Crispy dosa fil l ed with spi ced
potato masala.

CHEESE DOSA 16.90
Golden cr ispy dosa stuffed
with melted cheese.

MYSORE MASALA DOSA 18.90
Crispy dosa layered with spi cy
Mysore chutney and potato masala.

CHICKEN DOSA 19.90
Crispy dosa layered with
spicy Chicken.

Dosa

VEG 20.90
Fragrant  basmati  r ice layered with
vegetables and aromatic  spi ces.

CHICKEN 22.90
Dum-cooked basmati  r ice w ith 
ender  spiced chicken.

GOAT (With bone) 23.90
Aromatic  basmati  r ice s l ow-cooked
with flavorful  goat  curry.

CHICKEN 65 23.90
Spicy Chicken 6 5 l ayered with
fragran t  biryani  r ice.

Fragrant  Basmati  r ice cooked
with spiced prawn s

PRAWN 24.90

23.90

Biryani

Fragrant  basmati  r ice layered with
tender  lamb,  aromatic  spices,  herbs,  and saffron.  

LAMB
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Main Course (Veg)

DAL TADKA 19.90
Ye l low lenti ls  temp ered  wit h
aromatic  India n sp ices.

PINDI CHANNA MASALA 20.90

Ch ick peas  coo ked  in  a  s p icy
o nio n- to ma to g ravy.

BHINDI DO PYAZA 20.90
Ok ra s t i r- f r ied wit h on ions
and tradit io nal  sp ices.

ACHARI BAINGAN
MASALA

20.90

Eggpla nt  coo ked  wit h t ang y
pick l ing s pices.

ALOO GOBI ADRAKI 20.90
Pota to and ca ul iflower tossed
with fres h ging er  and  sp i ces.

SOYA CHAAP
TAKA TAK

21.90
S oya  ch a a p cooked  on t awa w it h
bold Indian  s pices.

DAL MAKHANI 19.90
S low- co oked bl ack lent i ls  in  a
r ich  butte ry gravy.

(V Available)

(V Available)

(V Available)

(V Available)

(V  Available)

(V Available)(G)

SHAHI PANEER 22.90
Cottage cheese in  a  r ich  c reamy
royal  g ravy.

PALAK PANEER 22.90
Cottage cheese cooked in
creamy  spinach  gravy.

MALAI KOFTA 21.90
Soft  cottage cheese dumpl in gs
in  a  creamy r ich gravy.

PANEER LAZAWAB 22.90
Cottage cheese cooked in  a  r ich
and mi ld ly  spiced gravy.

(N )

(N )

KADHAI PANEER 22.90
Paneer  tossed with capsicu m
and on ion s in  kadhai  spices.

(N )

DHINGRI DOLMA 21.90
Mushrooms simmered in  a
flavourfu l  spiced curry.

(N /N  F R E E )

SARSO KA SAAG (Seasonal)

Tradit ional  mustard greens  curry
with ru st ic  flavours.

22.90

(N )
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Chef’s Specials

Main Course (Non-Veg)

DELHI STYLE BUTTER
CHICKEN

24.90

Tandoori  chi cken i n  creamy tomato,
butter & fenugreek sauce.

BHUNA CHICKEN 23.90
C hicken  s low-cooked in  thi ck  oni on,
tomato & spice masala.

KADHAI CHICKEN 23.90
C hicken  tossed w ith  caps icum,
oni on &  ka dhai  masala.

DHABA EGG CURRY 19.90
Boi led eggs in  rust ic  onion -tomato
gravy wit h spi ces.      

CHICKEN KORMA 23.90
C hicken  in  creamy cashew,
yoghurt  & aromati c  spices .

CHICKEN TIKKA MASALA 23.90
Tandoori  chi cken i n  creamy tomato,
oni on &  spice s auce.

BUTTER CHICKEN 23.90
C hicken  t ikka i n  buttery tomato
gravy wit h fenugreek.

(N)

(N)

(N)

(N)

(N)

(N)

(N)

23.90CHICKEN CHETTINAD

Tender  ch icken cooked in  a  bol d South I ndi an gravy with  roasted s pices and curry  l eaves.  

KADHAI GOAT (WITH BONE) 24.90
Goat cooked with caps icum,
oni on &  roasted kadhai  s pi ces.

SAAG CHICKEN/ �GOSHT 24.90
Chicken  or  l amb simmered w ith
mustard greens &  spinach.

LAMB ROGANJOSH 24.90
Kash mi r i  lamb curry  with
yoghurt,  chi l l i  &  aromati c  spices.

PRAWN MASALEDAR 24.90
Prawns cooked i n  oni on-tomato
masala with Indian  spices .

VINDALOO 24.90

Fi ery  curry  wi th v inegar,  ch i l l i ,
gar l ic  & bold s pi ces.

CH ICKEN/PRAW N/GOAT/L AMB

GOAN FISH CURRY 24.90
Fi sh s immered in  cocon ut,
curry  leaves  & Goan spices.

LAMB KORMA 24.90
Lamb cooked i n  creamy cashew,
yoghurt  & mi ld  spi ces.

(N)

(N -f ree  Avai lab l e)

(N)

PUNJABI MEAT (GOAT)

25.90
Bone-in goat  curry  with

onion,  tomato &
Pu njabi  spices

NALLI NIHARI

25.90
Lamb shank s low-cooked

with  spices,  marrow 
 r ich gravy

PUNJABI CHICKEN CURRY

25.90
Ch icken cooked with onion,

tomato & P unjabi  spices.

* T &  C A pply G - Contains Gluten | V - Vegan  |  N - Nuts | 



*T & C  Ap p l y

PLAIN RICE 5.50
Steamed basmati  r ice,
l ight  and fluffy.

JEERA RICE 6.50
Fragrant  basmati  r ice tempered
with roasted cumin.

SAFFRON RICE 7.50
Aromatic  basmati  r ice infused
with premium saffron.

TANDOORI ROTI 

ROOMALI ROTI

METHI LACHHA PARANTHA

LACHHA PARANTHA

PLAIN NAAN

BUTTER NAAN 

GARLIC NAAN

CHEESE NAAN 

GARLIC CHEESE NAAN

PESHAWRI NAAN

MIRCHI NAAN

KEEMA NAAN

ONION MIRCHI NAAN

MAKKI ROTI

MISSI ROTI

5.00
6.50
7.50
7.00
5.00
6.00
6.00
7.00
7.50
7.50
6.50
7.50
7.50
7.00
8.00

Breads Rice

Sides

GREEN SALAD

ONION SALAD

SIRKA PYAAZ

PLAIN RAITA

CUCUMBER RAITA

BOONDI RAITA

7.00
5.00
6.00
4.00
5.00
5.00

MIX PICKLE

MANGO CHUTNEY 

MINT CHUTNEY

BEETROOT CHUTNEY

PAPADAMS

3.00
3.00
3.00
4.00
3.50

FRENCH FRIES

CHICKEN NUGGETS & CHIPS

KIDS STUFFED PARANTHA

ALOO / PANEER

6.90
10.90

10.90

Kids Menu

MINI CHEESE DOSA 

KIDS BUTTER CHICKEN

WITH RICE

10.90

12.90

(One Parantha served with Raita)
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Tradit ion al  Punjabi  flatbread made with
gram flour,  whole wheat,  herbs,
and spice s.   



Terms & Conditions

VEG THALI

AVA I L A B L E  1 2 P M  O N WA R D S

22.90
4 Chef ’s  Choice Veg eta r ia n
Curr ies,  2  Brea d s,  Rice,  Sweet,
Sa l a d ,  P ickle,  Pa p a d  a nd  Ra ita .

NON-VEG THALI 24.90
4 Chef ’s  Choice Curr ies,
2  Brea d s,  Rice,  Sweet,  Sa la d ,
Pickle,  Pa p a d  a nd  Ra ita .

SAAG THALI 24.90
Authentic  Punja b i  sa a g  p a ired
with 2  g old en m a kki  rot is,
cr i sp  sa la d ,  chi l led  la ssi  a nd
ja g g ery for  a  com p lete
v i l la g e- s tyle  mea l .

RASMALAI (2 PCS) 

GULAB JAMUN (2 PCS)

JALEBI RABRI

MOONG DAL HALWA

GAJAR HALWA

CANNOLI

SIZZLING BROWNIE
WITH ICE CREAM

PISTA BADAM KULFI

FALOODA

CANNOLI
(WIth Carrot pudding) 

8.00

8.00

8.00

7.00

7.00

12.00

12.00

7.00

10.00

12.00

Desserts Thali

* T & C A pply

• Al l  pr ices l isted on th e men u  are i n  AUD.

• No ou tside food or  dr in ks.  BYO wi ne o n l y  ($4  cor k ag e p er  p erson) .

• Menu items are subj ect  to avai l ab i l i ty  and  p r i ces m ay ch an g e w i t h ou t notice.

• Please advise staff of  any al l erg i es or  d i et ary  req ui remen t s.  Wh i l e  we take care in  food preparat ion,  we cannot guaran tee any  item i s              
    a l lergen-free or  g luten -free  d u e to p ossi b l e  cross- co nt am i n at i on .

• Port ion s izes,  presentation ,  and  menu  i m ag es are i nd i cat i ve on l y.  Ad dit ional  c h arges  may  apply  to subs titut i ons  or  modi fications.

• Man agemen t reserves the r i g h t  to  refuse ser vi ce i n  accord ance wi t h  RSA laws.  Val id  ID  may  be required.

• Kids'  meals  are avai lable for  c hi l d ren 12  years and  u nd er  o n l y.

• By order ing,  you agree to th ese Ter m s & Co nd i t i on s.

• Allergen Information:  We u nd erst and  t hat  fo od  al l erg i es are a  ser i ou s concern.  B i l lu ’s  Indi an Res tau ran t  w i l l  endeavour  to prov i de     
  a l lergen -free or  g luten -free foo d  i f  req u ested  by yo u,  sub ject  to avai l abi l i ty.  H owever,  traces  of  a l lergens  or  g l uten may  be un intentional ly   
  presen t in  food due to cross - con t am i n at i on  d u r i n g  t h e foo d  m ak i n g  p rocess.  We cannot guarantee that  your  order  w i l l  be 1 0 0 % al lergen or    
  g luten  free.  B i l lu ’s  Indian Rest au ran t  wi l l  no t  b e l i ab l e for  any cost s,  fe es ,  cla ims damages,  c harges ,  medi cal  or  dental  cos ts it  a  c us tomer has    
  any adverse reaction ( includ i n g  d en t al  d am ag e)  to a  p ro d u ct  sol d  t h rou gh Bi l lu ’s  Indian Restaurant  inclu ding th e Sweets .
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