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Sndian Cuisine

Chardotte's Vineyard Restaurant

Tandoori Platter

( Chicken Tikka 3 pieces, Tandoori Chickens 2 pieces, chicken kebab 3 pieces)
Tandoori Chicken ( 4 Pieces )

( Skewered chicken marinated in yoghurt and spices, cooked in a tandoor oven )
Chicken Kebab (5 Pieces)

(Chicken marinated in cream and spices, cooked in a tandoor oven)

Tandoori Chicken ( 2 Pieces )

( Skewered chicken marinated in yoghurt and spices, cooked in a tandoor oven )
Chicken Tikka

( Bonesless chicken marinated in yogurt & indian spices )

Onion Baji (5 Pieces)

(Sliced onions marinated in basin flour and Indian spices)

Samosa ( 5 Pieces)

( Potatoes with mixed vegetable served with chutney )

Vegetable Dishes
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Palak Panner

(Cheese cooked with spinach, onion, tomato and yogurt)

Muttor Paneer

(Cheese cooked with green peas & spices)

Palak Aloo

(Potato & spinach cooked with spices)

Bombay Potato

(Potato cooked with onions, curry leaves, mustard seeds and cashew nuts)
Chana Dhal with Pumpkin

( Broken chick dhal cooked with onion, tomato & pumpkin)
Navaratan Korma

( Combination of seasonal vegetables & cheese cooked in thick sauce)
Aloo Mutter

( Potato cooked with green peas )

Dal Makhani

( Lentils cooked with butter & tomatoes in traditional style )

Dishes

Kashmiri Chicken

(Boneless chicken cooked in yoghurt, almonds, pistachios & spices)
Chicken Saag

( Chicken cooked in spinach )mild, medium, hot

Chicken Pumpkin Curry

(Chicken cooked with beans & roast pumpkin)

Chicken Tikka Masala

(Boneless chicken cooked in traditional sauce with tomato & onions)
Butter Chicken

( Boneless chicken cooked in thick traditional sauce with butter & cream )
Chicken Vindaloo

( Chicken cooked in hot vindaloo sauce)medium, hot

Chicken Dhal

( Chicken cooked in chana dhal)medium, mild, hot

Chicken Korma

( Boneless chicken cooked in thick creamy sauce with ground cashew nuts and mild spices )

Chicken Madras

( Boneless chicken cooked in sour, medium or hot sauce with curry leaves, coconut milk & mustard

seeds )
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25. Lamb or Beef Pumpkin Curry $ 18.90
( Lamb or Beef cooked with beans & roast pumpkin )

26. Lamb or Beef Masala $ 18.90
( Diced Lamb or Beef cooked in masala, capsicum, onion, and tomatoes )

27. Lamb or Beef Potato With Beans $ 18.90
( Lamb or Beef cooked with beans & potato )medium, hot

28. Lamb or Beef Vindaloo $ 18.90
( Lamb or Beef cooked in hot sauce with vinegar )

29. Lamb or Beef Korma $ 18.90
( Boneless lamb or beef in thick creamy sauce with ground cashew nuts & mild spices )

30. Lamb or Beef Saag $ 18.90
(Diced Lamb or Beef cooked with spinach)

31. Lamb or Beef Pasanda $ 18.90
(Diced Lamb or Beef cooked with cream, green chili & sauce)

32. Lamb or Beef Madras $ 18.90

( Beef cooked in sour, medium or hot sauce with curry leaves, coconut milk & mustard seeds)

33. Lamb Rogan Josh $ 18.90

Seafood
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(Boneless Lamb in traditional thick sauce)

Dishes

Prawn Masala

(Tiger Prawns cooked with traditional sauce with tomatoes, capsicum & onions)

Hariyali Prawn curry

(Prawns cooked in chef special hariyali sauce )

Seafood Malabar

(Fish, Calamari tube & prawns cooked with dice capsicum, onion & tomato)

Prawn with Potato
(Prawns cooked with potato and beans)

Fish Curry

(Fish pieces cooked with coconut, mint & coriander)
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Plain Naan $3.50
Butter Naan $4.00
Garlic Naan $4.50
Hariyali Naan $ 4.50
Methi Naan $4.50

Condiments
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Raita $4.50
2 Papadums $1.00

Chutney
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Mint Chutney $3.00
Tamarind Chutney $ 3.50
Green hot sauce  $3.50

44. Steamed Basmati White Rice
45. Steamed Basmati Briyani Rice

Deserts

46. Mango Lassi
47. Gulab Jamun

BYO Per Corkage
Per Can Drink

55 Brookmount Drive Ellenbrook, WA 6069 Tel: 92976680
http://www.charlottesvine.com

Trading Hours: Tuesday —Sun & PH 5 pm to 9.30pm Closed on All Mondays
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