GUJJUFSD:

STARTERS

VEG MANCHURIAN.......ccovviiiiiinninnennen, $16.50

Indo Chinese dish made from cubes of fried crispy paneer and capsicum cooked
with onion, cabbage, carrot, and sweet, sour and spicy sauces.

PANEER CHILLI.........c.cccoiiniiniiniinnnnnnnn. $16.50

Indo Chinese dish of fried vegetable balls in a spicy, sweet and tangy Manchurian
Gravyor Sauce

VEG SAMOSA (2 PCS) ceeveveeeereeeererereeeenn. $7.50

Smashed samosa topped with chickpeas, onion, tomatoes, tamarind and mint chutneys,
chilled yoghurt, fresh coriander and chickpea noodles

SAMOSA CHAT.......cciiiiiiiiiiiiiaen, $14

Triangle-shaped fried pastry stuffed with savory ingredients such as spiced potatoes,
peas, and onion served with mint and tamarind sauce.

ALOO TIKKI CHAT........ccovviriiiiniininnennen. $14

Spicy, tangy, and super delicious snack of crispy fried potato patties topped with tomato,
onion, chutneys, curd and chat masala.

PANI PURI (8 PCS) v.eeeveeeeeeeeeeeeeeeereeeneens $10

Crispy hollow balls stuffed with boiled potato, onion, tomato, tamarind sauce,
sweet yoghurt, and chickpea noodles.

DAHIPURL.....ooveeeeeeeeeeeeeeeeeeereeeeeeeeeseeenens $14

Hollow balls of wheat and semolina filled with fried smashed potato and chickpeas,
onion served with mint flavoured water and sweet chutney.

CHILLI CHICKEN........c.cccivviriniinianinnannen. $17.50

Crispy fried chicken tossed in a sweet, spicy and slightly sour appetizer made with
bell pepper, garlic, onion, chilli sauce and soya sauce.

CHHOLE BHATURE.........c.ccccovvviniinininanen. $17

Spiced tangy chickpea curry cooked with garlic, onion, tomato and ginger served with
soft puffed bhature.
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SNACKS

BHEL PURL.....vveeeeeeeeeeeeeeeeeeeeeeeeeeeneeeeseens $10

Mixture of puffed rice and thin chickpea noodle topped with potato, onion, tomato,
peanuts, chat masala, green and tamarind chutney and a mixture of fried snacks

SURATI COLLEGIAN BHEL.................... $10

Mixture of salted peanuts with onion, tomato, green chutney and chickpea noodles

DABELI (Add Cheese: $2) ....................... $7

Spiced potato stuffed between bread roll slathered with tamarind chutney, red chili
garlic chutney topped with onion, coriander leaves, peanuts, and chickpea noodles

VADA PAV(Add Cheese: $2).................... $7

Spicy potato balls sandwiched between bread roll topped with green chutney and dry
garlic chutney. (CHEESE VADAPAV- $9)

PAV BHAJI(Add Cheese: $2).................. $15.99

Zesty thick curry of mixed vegetables cooked and smashed in a special blend of Indian
spices served with soft bread shallow fried in butter.

GUJJU’S BREAD CHATAKA(Add Cheese: $2)....... $15

Bread roll pieces cooked with garlic chutney; topped with smashed masala potato, onion,
tomato, peanuts, mint and tamarind chutney, sweet yoghurt, chickpea noodles and coriander.

VEG SANDWICH........c.cccovviriniiniainnenen. $10

Filled with fresh crisp vegetables, green chutney, chat masala, tomato sauce and cheese.

VEG BURGER........ccveeeeeeeeeeeeeereereereseens $15

Burger roll filled with veg patty and fresh cucumber, tomato, onion, cheese and fresh
salad leaves with spiced mayo and burger dressings.

VEG NOODLE.......c.ccccoviiniiiiiiiniiicnen, $15

Boiled noodles are stir-fried with colourful vegetables and Chinese sauces.

CHICKEN BURGER..........cccevvriuninnnnnnn. $15

Burger roll filled with chicken patty and fresh salad leaves, tomato, onion and blend
of dressings.
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CHICKEN NOODLE.........c..cceevveriuninninnes $15.99

Boiled noodles cooked with crispy chicken, fresh vegetables and Chinese sauces.

GUJJU SPECIAL CURRIES

WHOLE ONION CURRY......ccocetvvininninnnnes $23

Whole pickling onion cooked with peanuts, sesame seeds, chickpeas, tomato and spices
topped with cashew and raisins.

EGGPLANT BHARTHA.......ccciiiiiiinenes $23

Smashed roasted smoky eggplant cooked with garlic, onion, tomato, spring onion,
and Indian spices.

SEV TOMATO......ccotvviuiiniiniiniiniiniininennes $20

Fresh tomatoes cooked with garlic and Indian spices with sprinkled chickpea noodle

BHINDI MASALA.......ccoiiiiiiiniieeans $22

Okra cooked with garlic, onion, tomato and yoghurt with Indian spices

CHANA MASALA.......ccoiiiireiiiiiecnenes $22

Black chickpeas cooked with potatoes with garlic, tomato and spices

BHUNGLA BATAKA........coiiiiiiiininnee, $16.99

Baby potatoes cooked in a pungent, garlicky chutney, onion, tomato and peanuts served
with a crispy fried bhungla/pipe fryums.

VEG NOODLE..........cveeeeeeeeeeeeeeeereeeereenenns $15

Boiled noodles are stir-fried with colourful vegetables and Chinese sauces

VEGETARIAN CURRIES

KAJU (CASHEW) CURRY........cocevveuennn. $23.99

Whole cashew cooked with garlic, onion, tomato, cream and spices

KADAI PANEER........ccciviiiiiiiiiiiiiiiinenee, $23.99

Indian Cottage cheese cooked with onion, bell pepper, tomatoes, ginger and cashew
gravy with Indian spices
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NAVRATNA KORMA.........cccceeuvineenen $22.99

Fresh vegetables cooked in nine different spiced and simmered in a red gravy.

DAL FRY....eeeeeeeeeeeereeeeeeseeseessseeseeseesseesens $20

Five different lentils cooked with onions, tomatoes, herbs and Indian spices.

NON-VEGETARIAN CURRIES

BUTTER CHICKEN...........cc.cccouviniiniiniinninns $23.99

Chicken marinated in yoghurt and spices, roasted and simmered in a rich creamy onion
and tomato sauce.

CHICKEN TIKKA MASALA............... $23.99

Marinated chicken cooked with capsicum, onion, garlic and tomato with blend of
Indian spices.

EGG CURRY.....ceiiiiiiiiiiiicrcececec e e $21.99
Boiled chopped egg cooked with onion, tomato, garlic and ginger with Indian spices.
EGGBHURJJLI.........ceiniiiiiiiiiirirreceeen $21.99
Scrambling beaten eggs with onion, tomato, garlic, ginger and spiced herbs topped
with fresh.
BREADS
PARATHA (PLAIN/BUTTER) ....cccccuunen.eee. $4.50
Wholemeal Indian bread cooked with oil/butter.
GARLIC PARATHA.......ceeiieriieieeeens $5
Wholemeal Indian bread cooked with fresh garlic, cumin seeds and butter.
TAVA ROTI (1 PC)eeeeeeeeeeeeeeeeeeeeeeeeeenens $3
Wholemeal Indian bread cooked on tava with butter (Ghee).
ALOO PARATHA.......c. e eeeeeaeaes $8.50

Wholemeal Indian bread stuffed with masala potato and butter/oil served with
sweet yoghurt and pickle.
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PANEER SPINACH PARATHA.................... $7

Wholemeal Indian bread cooked with fresh paneer, spinach, garlic and spices.

CHILLI PANEER SPINACH PARATHA........... $7.50

Wholemeal Indian bread cooked with fresh green chilli, paneer, spinach, garlic
and spices.

MIXVEG PARATHA.......ccoeeeiiiiieieienans $7

Wholemeal Indian bread cooked with fresh seasonal vegetables, garlic, and spices.

CHEESE PARATHA.........cccciiniiinannn. $7

Wholemeal Indian bread cooked with fresh garlic and cheese.

PLAIN RICE.......oeeeeeeeeeeeeeeeeeeeeeeeseeeeeereesesessenes $5

Aromatic Basmati rice boiled on low fire.

SAFRONRICE......ccci e $6

Basmati rice boiled with saffron and cumin seeds.

FRIEDRICE.......o e ceceeens $15

Basmati rice stir-fried with fresh vegetables, green onions, and seasoning spice
and sauce.

VEG BIRIYANL.....crirriererrereceees $15.99

Rice cooked with fresh vegetables, crunchy nuts, aromatic biriyani spices,
herbs and sauce served with raita.

CHICKEN BIRIYANI......ccoveiiiiiiiiiiniiinens $16.99

Rice cooked with stir fried chicken, fresh vegetables, biriyani spices, herbs and
sauces served with riata.

ONION SALAD.......cciiiriiiiiiiiiiiiincan, $5

Freshly chopped onion with salt, pepper and lemon juice.

GARDEN SALAD........ccocvveiiiiiiniininninnenes $8

Freshly chopped seasonal vegetables with salad leaves, salt, pepper and lemon juice.
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GULAB JAMUN.....coiiiiiiiieecerecececaaes $7

Fried dough balls are scented with cardamon and soaked in sweet saffron sugary syrup.
CREAMY FRUIT SALAD.........ccccevvnuunene $10

Fresh Sweet whipped cream served with seasonal fresh fruits and nuts.
ICECREAM.......coiiiiiiiiiieiieeaeens $7

BROWNY WITH ICE CREAM.............. $12

HOME MADE MANGO PICKLE (SWEET/ SPICY) ......... .. $3.00
HOME MADE FRESH CHILLI PICKLE.........cccceevenenenen.... $3.00
CHILLI GALRLIC CHUTNEY.....ciiiiiiicrccceeeeeeeee $2.50
MINT AND CORIENDER CHUTNEY......cccoiiiiiiiiiiiiiiiieeenene, $2.50
TAMARIND AND DATES CHUTNEY.....ccciiiiiiiiiiiiieaenn $2.50
PAPAD. .....c..veeeeeeeeeeeeeeeeeeeseeseeesesseesesssessesesesseeesesseasesesesnes $2.50
MASALA PAPAD.......ecieeeeerccceee e eeececaen e enenenenas $5.00
CUCUMBER RAITA. .. ittt et e e eeneenee e $4.00
EXTRABREAD. ... e e e ere e e e e e $2.00
EXTRABHATURE....cci et ecr et e e e nees $2.00
MASALA PAPAD.......e e ccceeee e eeeceeaea e eneneenas $5.00
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SURATI COLD COCO

A dense, creamy and silky chocolate milk served with chocolate toppingsv

S PlAIN e $8.99
*lce cream or Dry Fruits.........c.ccccceeneneni. $10.99
* lce cream and Dry Fruits...................... $12.99
MANGO LASSI.....oniiiiii e e e aes $7.99
Mango pulp blended with fresh yoghurt topped with dry fruits.
SALTED LASSI.....e et rcce e eeee e e ans $6.99
Fresh yoghurt blended with fresh mint, pink salt, and pepper.
BUTTER MILK ...t errrec e e e e eeeeeeaaes $5.99
Fresh yoghurt blended with special homemade masala.
MASALA SODA......c.oiiiirrreeeeeeeeeeeeeenseseeeeeeenenas $5.99
Blended fresh mint, lemon juice and Indian chat masala in a soda water.
INDIAN CHALL.....oe e rrereree e e e e e e $5.99
Black tea mixed with strong spices, like ginger, cinnamon, cardamon, cloves,
pepper and milk.

SOFT DRINKS / JUICE
CANS..... s $2.99
GLASS BOTTLES...........c.ccceen....n. $3.99
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KIDS MENU

POTATO CHIPS(Add Peri Peri Salt:$1)........cc.cccceuneen... $7.99
Fried potato chips served with tomato sauce.

CHEESE AND JAM SANDWICH........cccciiiiiiiiiieenenee, $7
Grilled sandwich made from jam and cheese.

KIDS DABELL.......e et cec e eeeeneeas $5.99

Mild masala potato served in bread roll with tomato, onion, peanuts, sweet chutney and
truti fruity or fresh fruit.
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