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HANDCRAFTED
ROYAL NORTH INDIAN CUISINE
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SERVING MEMORIES... NOT JUST FOOD =
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ABOUT US

SHER SINGH EMPHASIZES
INDIAN HISTORICAL CUISINE
AND PROVIDES TRADITIONAL
NORTH INDIAN DELIGHTS BY
DERIVING INFLUENCE FROM
ANCIENT INDIAN COOKING METHODS AND
SPICE COMBINATIONS. WE AT SHER SINGH
PROVIDE A REGAL DINING EXPERIENCE
THROUGH THE FINER INTRICACIES OF
NORTH INDIAN CUISINE AND ITS

SLOW -COOKED DELICACIES.

OUR RESTAURANT'S DELIGHTFUL MENU IS
INSPIRED BY THE RUGGED EARTHINESS OF
NORTH INDIAN FORTS, AND IT FEATURES
AUTHENTIC METHODS OF COOKING
TAILORED FOR THE DISCERNING GOURMET.
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THE CUISINE

THE TASTE AND FLAVOURS OF THE NORTH
INDIAN DISHES ARE INFLUENCED BY THE MUGHAL
DYNASTY THAT RULED INDIA FOR THREE CENTURIES.
FOOD WAS RICH AND COOKED WITH AROMATIC
SPICES, NUTS, AND DRIED FRUITS AT THAT

TIME IN INDIA'S HISTORY. NORTH INDIAN
FLAVOURS CAN RANGE FROM MILD TO SPICY, AND

THEY ARE DISTINGUISHED BY THEIR DISTINCT
AROMA AND USAGE OF WHOLE AND GROUND SPICES.
NORTH INDIAN CUISINE PREPARATION WAS MOST
LIKELY TIME-CONSUMING & INTRICATE, GIVEN THE
NUMBER OF FLAVORFUL SAUCES & BUTTER-BASED

PEOPLE WANT MORE FOOD BECAUSE IT CAN BE THAT N

DECADENT! \ u\

ADDITIONALLY, THE NAMES OF THESE DELICACIES
ARE VERY INTRIGUING, WHICH CAN % \ :
‘ A\

TEMPT CUSTOMERS TO TRY NEW
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GROUND SPICES, SAFFRON, GINGER & GARLIC. 5 PIECES

AFGHANI MALAI MURGH TIKKA

BONELESS CHICKEN THIGHS MARINATED OVERNIGHT WITH HEAVY CREAM, CASHEW
PASTE,YOGURT, WHITE PEPPER GINGER/GARLIC AND CARDAMOM.5 PIECES
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A

HARI MIRCH CHICKEN TIKKA

KHANSANA SPECIAL, BONELESS CHICKEN THIGHS MARINATED OVERNIGHT ALONG WITH
YOGURT, NIGELLA SEEDS, FENNEL, GREEN CHILLIES, GINGER & GARLIC. 5 PIECES
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DILLI 6 CHICKEN TIKKA

TRADITIONAL TANDOORI CHICKEN THIGH MARINATED OVERNIGHT WITH YOGURT,
KASHMIRI CHILLIES, FENUGREEK LEAVES, GROUND SPICES, GINGER & GARLIC. 5 PIECES

BURNT GARLIC CHILLI CHICKEN

AN INDO-CHINESE DELIGHT! FRIED CHICKEN TOSSED IN SOY & CHILLI SAUCE
PERFECTLY COOKED WITH CAPSICUM AND ONION MORSELS.

PATIALA FRIED CHICKEN LOLLIPOPS

CHICKEN LOLLIPOPS MARINATED IN OUR SIGNATURE TANDOORI PASTE, FRIED TO
PERFECTION AND SERVED. 5 DRUMSTICKS

LLAMB BURRAH CHOPS

KHANSAMA SPECIAL, LAMB CUTLETS MARINATED OVERNIGHT IN OUR SIGNATURE
TANDOORI PASTE, GINGER & GARLIC. 4 CUTLETS

(GOSHT ROGHANI SEEKH KEBABS
LAMB MINCE IS VIGOROUSLY MIXED ALONG WITH CAPSICUMS, ONIONS,
GINGER AND GARLIC & COOKED IN TANDOOR. 4 SEEKHS

AMRITSARI FisH

KHANSAMA SPECIAL! AMRITSARI-STYLE FISH MARINATED IN GINGER & GARLIC,
CHICKPEA FLOUR, FENUGREEK AND CAROM SEEDS. FRIED TO PERFECTION 8 PIECES

CHILLI ROAST GARLIC PRAWNS

KHANSAMA SPECIAL! AMRITSARI-STYLE FISH MARINATED IN GINGER & GARLIC,
CHICKPEA FLOUR, FENUGREEK AND CAROM SEEDS. FRIED TO PERFECTION 8 PIECES

KEEMA-E- BAHAR

SPICED LAMB MINCE COOKED WITH FRESH PEAS, GINGER, GARLIC AND ALONG WITH
ONIONS; RESULTING IN SAVOURY FLAVOURS

TANDOORI MIX PLATTER

2 X HARI MIRCH TIKKAS 2 X AFGHANI MALAI TIKKA 2 X PINK CITY TIKKA
2 X DILLI 6 CHICKEN TIKKA 2X SEEKH KEBABS

MAHARAJA PLATTER
3 X AFGHANI MALAI TIKKA 3 X HARI MIRCH TIKKA 3 X PINK CITY CHICKEN TIKKA 3 X

DILLI 6 CHICKEN TIKKA 3 X AMRITSARI FISH 3 X LAMB SEEKH KEBABS 3 X LAMB BURRAH
CHOPS
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CHAAT BOMBS
G'OL GAPPAS FILLED WITH SPICED POTATO YOGURT, DATE, TAMARIND
AND MINT CHUTNEY. 6 PIECES

TEEN MIRCH PANEER TIKKA (GF)

SOFT TENDER CHUNKS OF PANEER MARINATED OVERNIGHT WITH GROUND SPICES
AND CHARRED IN TANDOOR WITH THREE TYPES OF CAPSICUM. 5 PIECES

MAKHMALI MUSHROOMS (GF)

TANDOORI MUSHROOMS TOSSED WITH OUR CREAMY YET CHEESY LUSCIOUS GRAVY.
6 PIECES

. DAHI KEBABS

SPICED HUNG CURD MIXED WITH CASHEW NUTS, SPICES, BATTER & FRIED TO
PERFECTION. 6 PIECES

1, T v e T W et v T I e R Tl I e e Tty I et |

SHAHI CHOOKANDAR PANEER TIKKI

(GRATED BEETROOT, POTATOES & PANEER MASHED AND MIXED TOGETHER,
SHALLOW FRIED AND FINISHED WITH YOGURT, DATE & TAMARIND SAUCE.

.‘.‘ " _.‘ &) :-‘.I - b

TANGRA CHILLI PANEER
AN INDO-CHINESE DELIGHTFUL COMBINATION OF SOY SAUCE AND CHILLI SAUCE
TOSSED PERFECTLY WITH FRIED PANEER CUBES, CAPSICUM & ONIONS. MUST TRY!
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CHILLI & GARLIC GOBI CAULIFLOWER (VEGAN)

AN INDO-CHINESE DELIGHTFUL COMBINATION OF SOY SAUCE, AND CHILLI SAUCE
TOSSED PERFECTLY WITH CAULIFLOWER, CAPSICUM & ONIONS. ZESTY YET TANGY!

- Ll e
o S =4
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SAMOSA (VEGAN)
PICED POTATO-FILLED PASTRY, FRIED TO PERFECTION. SERVED
';'.WITH TAMARIND SAUCE. 2 PIECES

TR
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! MIX VEG PLATTER (SERVED 2/3)

fg 2 X BEETROOT TIKKI, 2 X PANEER TIKKA, 2 X DAHI KEBABS,
SWEET CHILLI PANEER BITES

-

» S L "

MAHARAJA PLATTER (SERVES 5/6)

3 X BEETROOT TIKKI, 3 X PANEER TIKKA, 3 X DAHI KEBABS, 4 X MAKHMALI
MUSHROOM, SWEET CHILLI PANEER
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S CREAMY BUTTERY TOMATO GRAVY, SIMMERED WITH
LY PAIRED WITH TANDOORI CHICKEN TIKKA. SHER

o
e A

B

SINGH'S FAVOURITE.

P A
KADHATI MURGH DHUNEDAAR &%
KASHMIRI CHILLIES ARE GRINDED; FORMED INTO PASTE AND MIXED ALONG WITH BONELESS
CHICKEN TIKKA, ONION GRAVY, CRUNCHY ONIONS & CAPSICUMS.

NILGIRI CHICKEN KORMA %
A CONCOCTION OF HYDERABAD & MUGHLAI CUISINE, CURRY MADE WITH BLANCHED SPINACH,
MINT, AND CORIANDER.

SHAHI KALI MIRCH GOSHT (CHICKEN OR LAMB)
A BLEND OF ONION, TOMATO AND LUSCIOUS CREAMY SAUCE SIMMERED WITH CASHEW NUT PASTE
AND CRACKED WHIMIACK PEPPER.

RAMPURI GOSHT QORMA (CHICKEN OR LAMB)#
A BLEND OF AROMATIC SPICES MIXED WITH ONION AND ALMOND BASE, FINISHED WITH HEAVY
CREAM.
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FALUKNAMA SHAHI MURGH %
FROM THE HOUSE OF ROYALS! NOSTALGIC HOMESTYLE CHICKEN CURRY MADE WITH BONELESS
CHICKEN TIKKA, POPPY SEEDS, MELON SEEDS, COCONUT AND GREEN CHILLI SAUCE.

RAJASTHANI ACHARI MEAT &%
A PIQUANT, AROMATIC DISH OF YOUR PREFERRED MEAT, COOKED WITH TRADITIONAL INDIAN
GREEN CHILLI PICKLE, ONIONS AND TOMATO.

'»
.

= 1: _ -," —

R £
BHUNA RARA GOSHT (CHICKEN/LAMB) 5
PREPARED WITH A MELANGE OF CLASSIC INDIAN SPICES ALONG WITH SOULFUL LAMB
MINCE KASHMIRI CHILLIES AND GINGER.

L 12
MADRAS-E-KHAAS- (CHICKEN/LAMB/FISH) &
BOLD AND VIBRANT DISH FROM SOUTHERN INDIA, MADE WITH TANGY TAMARIND, COCONUT
MILK, CURRY LEAVES AND GROUND SPICES.

S ENCA

AT
CraAssic CHICKEN TIKKA MASALA 5%

FUSION OF SUCCULENT CHICKEN TIKKA PIECES ENVELOPED IN A RICH, CREAMY TOMATO~-BASED
- SAUCE, INFUSED WITH AROMATIC SPICES.
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- MEAT BELIRAM &
FROM THE VAULT OF SHER SINGH, OUR HOUSE-MADE GARAM MASALA IS BRAISED WITH ONIONS
AND GOAT LEG WITH GINGER AND CHILLIES. SHER SINGH'S FAVOURITE!

PR
SAAGWALA TADKA MEAT (CHICKEN/LAMB) it
A TRUE PUNJABI DISH, YOUR CHOICE OF MEAT SIMMERED IN A VELVETY SPINACH-BASED GRAVY,
INFUSED WITH CHILLIES, AND GARAM MASALA. HEARTY YET NUTRITIOUS

AAMBI MURGH LABABDAR (MANGO CHICKEN) &
SAFFRON-INFUSED LUSCIOUS SWEET ALPHONSO MANGO PUREE SIMMERED WITH CREAMY
VELVETY TOMATO GRAVY.

CoconNutT CHILLI LIME PRAWNS %
A HARMONIOUS BLEND OF FLAVOURS ENRICHED WITH PRAWNS, CREAMY COCONUT CREAM,
TURMERIC & CURRY LEAVES. o
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VEG MAINS

. :  SLOW-COOKED BLACK LENTILS SIMMERED IN A RICH AND
Cr REAMY TOMATO-BASED GRAVY, INFUSED WITH AROMATIC SPICES RESULTING IN A
VELVETY TEXTURE AND A HARMONIOUS BLEND OF FLAVOURS.

LAZEEZ PANEER MAKHANT %

SHER SINGH'S SPECIAL! SOFT PANEER IS COOKED IN RICH CREAMY TOMATO ALONG WITH
CASHEW NUTS AND FOX NUTS.

NG
PuNjABI KADHAI PANEER &
A SPICY CONCOCTION OF BELL PEPPERS AND ONIONS SIMMERED WITH PANEER CUBES, COOKED
WITH TOMATOES AND DRIED FENUGREEK

SHABNAMI NARGISI KOFTA %%
FPJED CHEESEBALLS MADE OF PANEER, SULTANAS AND POTATOES, SIMMERED IN A CREAMY RICH
SAUCE & CASHEW NUT PASTE

— . T I e I e, e T 0 1, e T I e, e

RAJASTHANI ACHARI PANEER &

A PIQUANT PANEER DISH CONSISTING OF INDIAN PICKLE FLAVOUR, SIMMERED IN TANGY TOMATO
AND ONION GRAVY

Y,
SHAHI SUBZ KORMA &
MﬁLANGB OF WINTER VEGETABLES COOKED IN A RICH CREAMY NUTTY GRAVY FINISHED WITH
DRIED FENUGREEK.

okl e
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v

PANEER KORMA &%

LUSCIOUS CREAMY VELVETY BASE SIMMERED ALONG WITH COCONUT CREAM & PANEER MORSELS

SovyA CHAAP MAKHANI
VEGETARIAN SOYA CHUNKS COOKED IN OURRICH TOMATO CREAMY GRAVY FINISHED
WITH CREAM, FENUGREEK AND BUTTER

S LT
AMRITSARI CHOLE & &
A CLASSIC NORTH INDIAN CHICKPEA CURRY DISH MADE WITH GINGER & GARLIC, FENUGREEK
LEAVES, CORIANDER AND A MELANGE OF INDIAN SPICE MIX

SovyA CHAAP TIKKA MASALA %
PLANT-BASED SOY CHUNK MORSELS COOKED ALONG WITH TANGY ONION GRAVY AND FINISHED
WITH CRUNCHY ONIONS & CAPSICUMS

VEGAN BUTTER CHICKEN #&:
PLANT-BASBD SOYA CHUNKS COOKED IN RICH TOMATO GRAVY ALONG WITH A MELANGE OF
; SPICES AND COCONUT CREAM.
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S S
KASHMIRI DUM ALOO i &
BABY POTATOES COOKED IN RICH FLAVOURFUL ONION AND TOMATO GRAVY ALONG WITH HEARTY
WHOLE SPICES.

SHABNAMI PANEER LABABDAR ¥
INDULGE YOURSELF IN THIS REGAL DISH FIT FOR ROYALTY, CONSISTING OF SOFT PANEER CUBES
COOKED IN RICH TOMATO & CASHEW NUT PASTE AND HEAVY CREAM.
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He established the Mysore Kingdom
Representative Assembly. This was the

e (ot

first modern, democratic legislative

u '“:-_‘bﬂ.f .

institution of its sort in princely India.

In 1893, he funded Swami Vivekananda's

. (o
¥

historic journey to Chicago. He

prioritized women's education and

built the Kannada Bashojjivini School.
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"INDULGE IN THE RicH FLAVORS OF AWADHI BIRYANI,

A CULINARY MASTERPIECE HAILING FROM THE HEART OF INDIA.
THIS AROMATIC DISH FEATURES SUCCULENT PIECES OF MARINATED
MEAT, DELICATELY LAYERED WITH FRAGRANT LONG-GRAIN BASMATI
RICE. SLOW-COOKED WITH AN EXQUISITE BLEND OF TRADITIONAL

SPICES, INCLUDING SAFFRON, CLOVES, AND CARDAMOM,

THE AWADHI BIRYANI DELIVERS A HARMONIOUS SYMPHONY OF
TASTE AND TEXTURE. SERVED WITH A SIDE OF COOLING RAITA,
THIS BIRYANI PROMISES TO TRANSPORT YOUR TASTE Bubps ToO
THE REGAL KITCHENS OF AWADH, WHERE IT ORIGINATED."
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JHEENGA ZEER BIRYANI 26.99
MUTTON DUM BIRYANI (WITH BONES) 24.99
CHICKEN TIKKA BIRYANI 24.99
CHICKEN DUM BIRYANI (WITH BONES) 24.99
CHICKEN 65 BIRYANI 24.99
PANEER 65 BIRYANI 22.99
SUBZ BIRYANI BOTH 22.99
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CHOOKANDAR CUCUMBER SALAD

(GARDEN SALAD
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/. AAFRANI SAFFRON RICE
PLAIN BASMATI RICE

CHEESY GARLIC NAAN
KASHMIRI RICE
/. EERA RICE

KALONJI NAAN
PLAIN NAAN
CUCUMBER SALAD
ONION SALAD
MIX VEG RAITA
BOONDI RAITA
MINT RAITA

.

5 ! ® 4
GARLIC NAAN
BUTTER NAAN
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SHAHI TUKDA

GULAAB JAMUN
9.99 (ADD RABRI- 3.99)
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RASMAILAI TIRAMISU

WA

Ay bt

TR
/AAFRANI RASMALAI
9.99

-

(GULAB JAMUN CHEESECAKE
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GUAVA, TRIPLE
LIME & CHAAT MASALA.

’

AAMRASS “-

SCRUMPTIOUS MANGO SHAKEN VIGOROUSLY
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WITH VODKA, SAFFRON SYRUP & LEMON

A LUSCIOUS BLEND OF CAMPARI, GIN &

SWEET VERMOUTH.
CARDAMOM-INFUSED RUM, LIME, MINT

AND LiMcA

RoyAL MoOjJITO

SPICY MARG OUR WAY! TEQUILA

> (n ”

v Y g = g3 . L)
[ S | "
ﬁ I o ‘~ » | d »
X 3 :
. . ’-‘ .
| . - ~
- 4 X ) - : L)
wgen, - g A e 3 X R il Y, &
R S T T e e o
o

. - o - :
s RN <Y .

M) T N TR TN _--‘-v,_;—w N ————————_
. e 3 a - 3 £ = e .
- " ~ - - Ty o ™

2%.99 SPICY AMRUD MARGARITA
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FRESH JUICES

TROPIC MAHARAJA

WATERMELON, ORANGE, PASSIONFRUIT

BLUSHING MAHARANI
FRESH ORANGE JUICE & RASPBERRY

SOFT DRINKS

THUMBS UP/LiMcA/COKE/
MOUNTAIN DEW/ FANTA

<

MODA STILL WATER 500 ML
MODA SPARKLING 500 ML
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MOCKTAILS

LLYCHEE & ROSE FI1ZZ
LYCHEE SYRUP, ROSE, COCONUT CREAM & SODA

10.00

ROYAL SHERBET 10.00

ROOHAFZA, WATERMELON, MILK,DRIED ROSE

PASSIONFRUIT FI1ZZ 10.00
PASSIONFRUIT PUREE, CHAT MASALA, HONEY & SODA

MANGO LASSI 10.00

SAFFRON INFUSE ALPHONSO MANGO PUREE BLENDED
WITH FRESH YOGURT FINISHED WITH BROKEN
PISTACHIO

R

SPIRITS

MONKEY SHOULDER BLENDED SCOTCH 1 3.

(CHIVAS REGAL 12 BLENDED SCOTCH
CANADIAN CLUB

Brack LABEL

(GLENFIDDICH 12 SINGLE MALT
MACALLAN 12 YEAR

JACK DANIELS BOURBON

ABSOLUT VODKA
(GORDON'S GIN
HENDRICKS GIN

12.00
15.00

RED WINE

PENFOLDS SHIRAZ KOONUNGA HILL 2021
WYNNS. COONAWARRA ESTATE CABERNET SHIRAZ MERLOT MALBEC 2019.

19 CRIMES PINOT NOIR SOUTH AUSTRALIA 2021.

<

O

BEERS BOTTLES

KINGFISHER INDIA 5%
PErONI ITALY 5%

11.00
11.00

16.00

13.
12.

125
14.
253
12
12

STONE & WOODS AUSTRALIA 4.4%

GLASS/BOTTLE
14/60
14/60

14/60

L=

WHITE/SPARKLING/ROSE WINE

PENFOLDS KOONUNGA HILL CHARDONNAY 2022

STONELEIGH MARLBOROUGH SAUVIGNON BLANC NEW ZEALAND 2022

GRANT BURGE PROSECCO NV

JacoBs CREEK LE PETITE ROSE 2022

MATEUS ROSE

GLASS/BOTTLE

12/60
12/60
12/60
12/60

60
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Sher81ngh ® Qﬁﬁg @ ﬁam e .@g\..lu‘)..}&

(@ 807 BOURKE STREET, DOCKLANDS
WWW.SHERSINGH.COM.AU

A 10% SURCHARGE APPLIES ON WEEKENDS AND
A 15% SURCHARGE ON PUBLIC HOLIDAYS.

PLEASE NOTE THAT MENU ITEMS MAY CONTAIN TRACES OF NUTS, EGGS, SOY, WHEAT,
SEEDS, AND OTHER ALLERGENS. DUE TO THE NATURE OF THE RESTAURANT MEAL
PREPARATION AND POSSIBLE CROSS-CONTAMINATION, WE ARE UNABLE TO GUARANTEE
THE ABSENCE OF ALLERGENS IN THE MENU ITEMS.
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