
Onion Bhaji (originated from Karnataka) $8.50
Finely sliced onions, smothered in a simple, spiced 
batter and deep fried 

Aloo Tikki Chaat (potatoes were Introduced by 
the Portugese and in turn Chaat’s were created 
first in Uttar Pradesh!) $13
Potato, hung curd, tamarind served with beetroot 
garnish, fried spinach and green chutney

Papdi Chaat Nachos (originated in the streets of 
Old Delhi with a Ricksha’ fusion twist) $14
Crispy nachos, sweet yogurt, green chutney and sev

Vada Pav (created by  Ashok Vaidya and is 
native to the state of Maharashtra) $16
Crunchy potato dumplings, red garlic chutney, tama-
rind and green sauce

Chicken Chilli (originated in Calcutta by 
Chinese restauranteurs) $18
Ginger, garlic, and soy sauce

Paneer Pepper Fry (a Ricksha’ Indo-Chinese 
Fusion) $18
Onion, capsicum, soy and cashews 

Chicken 65 (named 65 purely because it was 
created in 1965!) $20
Red chilli, garlic, onion, ginger and curry leaves 

Masala Kulcha (originated in the 1920’s this is 
our take on a Kulcha) $18
Dough flat bread, stuffed with potato and paneer, 
sprinkled with green chilli

Tandoori Chicken (originared from the Punjab 
region) $22
Marinated In yogurt and spices, then roasted in 
tandoor to perfection

Kandhari Chicken Tikka (introduced by the 
Mughals of India) $20
Chilli, garlic, yogurt, and pomegranate garnishing 

Jaituni Paneer Tikka (belief is it was originated 
in Delhi’s Ranjit Hotel in the 60’s!) $22
Green olives, chillies, gingers, cheese and cashew nut 
pesto 

Achaari Soya Chaap (originating once again from 
the Mughal era) $22
Grilled soya with pickling spices

Fish Cafreal (originated in the Portugese 
colonies of Africa taking on Indian spices) $24
Marinated in a tangy and spicy coriander sauce

Prawns Koliwada (created in a fishing village 
called Sion by a Punjabi immigrant!) $24
Crispy fried prawn marinated with spices

Delhi Style Butter Chicken (it’s in the name!) 
$21
Chicken tikka, makhana sauce, fenugreek, blended 
together with cream

Chicken Korma (another part of the Mughal 
cuisine, deriving from the Persian word ‘Qorma’) 
$21
tender chicken made in a creamy sauce with cashews, 
cardamom, almonds

Chicken Madras (originated from the city of 
Madras itself, better known as Chennai now) $21
Mustard, onion, tomatoes pureed with coconut cream

Chicken Tikka Masala (a fuse indeed! A dish 
originated in Glasgow by Ali Ahmed Aslam) $21
Chicken tikka pieces cooked with sauteed onion, tomatoes, 
capsicum and coriander

Kadai Chicken (created by a local street side 
Dhaba in North India) $21
Tender chicken cooked with garam masala in onion and 
gravy 

Chicken Ghee Roast (originated from Kundapura, 
Karnataka) $21
Coriander, cloves, fenugreek, garlic & coconut 

Lucknowi Chicken Biryani (originates from the 
Persian word Birian) $24
Saffron basmati rice, with cardamom, rich spices and tender 
chicken pieces

Kashmiri Lamb Rogan Josh (in it’s name, 
introduced in Kashmir by the Mughals) $22
Tender slow cooked lamb made in a sauce blended with 
Kashmiri chilli, ginger, coriander and tomato 

Lamb Saagwala (the concept of Saagwala was 
introduced in the beautiful Punjab) $22
lamb cooked in a spinach gravy, garlic and lemon 

Lamb Bhuna Masala (Bhuna originates from Bengal) 
$22
onion, tomato, garam masala & dycon

Fish Goan Curry (a beautiful mix of Indian and 
Portugese fusion) $23
chilli powder, tamarind, onions, garlic and ginger paste 
with your choice of seafood

Prawn Malabari (in it’s name, originated from the 
region of Malabar) $23
Mustard seed, curry leaves & garlic made in coconut cream 

MITHA
(sweets/desserts)

SIDE PAR
(sides)

PHULKA
(naan/roti)

Orders: 09 627-0325
568 Blockhouse Bay Road,
Blockhouse Bay, Auckland

 
Visit our website to make a booking,

place an order, or to submit an
inquiry about function hire!

Lasooni Palak Paneer (from the villages of Punjab) 
$19
cottage cheese, spinach gravy and garlic 

Smoke Paneer Makhani (from Delhi!) $19
Tomato gravy, fenugreek, and cream

Sabz Ki Kalonji (kalonji is an eastern Europe spice 
known as black cumin) $19
Seasonable vegetables, onion seed and tomatoes

 

Aloo Tuk  (a delicious Sindhi dish) $19
Curry leaves, mustard seed, cumin all sauteed with boiled 
potatoes 

Methi Matar Mushroom (created in North India 
with a fusion twist of mushrooms!) $19
Fenugreek, mushroom slices, cashew blended with cream 

Soya Chaap Masala (a dish that goes back to 
Ancient India!) $19
Onion, tomato, coriander, ginger and garam masala

Dal Makhani (originated in North India, 
specifically Punjab) $19
Buttery, creamy and flavourful slow cooked black lentils

Yellow Dal Tadka (once again, another beautiful 
Ancient dish dating back 303 B.C.) $19
Onions, tomato, coriander, garlic and cumin seeds

Plain $4.50 
Garlic $5
Butter $4.50
Tandoori Roti $4.50
Cheese Naan $6
Cheese & Garlic Naan $7

Cucumber Salad $6
Onion Salad $6
Cucumber Raita $5
Poppadums with dips $12
Mixed pickles $4
Rice $4

Kashmiri Phirni (made famous by the Mughal 
Empire) $8
Semolina boiled in sweet milk, infused with cardamom and 
saffron

Gulab Jamun (made popular in medieval India) $7
Made with flour, formed into a dough ball, deep fried and 
soaked in beautiful sugary syrup

NO SUBSTITUTES. GLUTEN FREE & VEGETARIAN OPTIONS 
AVAILABLE PLEASE ADVISE THE SERVER OF ANY DIETARY 

CONSTRAINTS. WHILE WE TAKE STEPS TO MINIMIZE THE RISK 
OF CROSS CONTAMINATION, WE CANNOT GUARANTEE THAT 
ANY OF OUR PRODUCTS ARE 100% ALLERGEN FREE. TERMS & 
CONDITIONS APPLY. PRICES MAY CHANGE WITHOUT NOTICE.

GIFT VOUCHERS AVAILABLE FOR PURCHASE.
VENUE FOR HIRE - ENQUIRE FOR LARGE BOOKINGS NOW!

ricksha.co.nz
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