
 

 
    

DELICIOUS AUTHENTIC, GOURMET ASIAN CURRIES 
 

DINE IN OPTIONS FROM BERIHURIKARI 
 

Single serves (250grams) ready to eat in under 20 mins.
 
 
 
CHICKEN DISHES 
 
 
BUTTERED CHICKEN 
((Mild) 
A simply mouth watering chicken dish with a lovely 
thick creamy sauce. Add cream after heating to your 
taste  
 $15.50 
 
 
WHITE CHICKEN KORMA  
(Mild) 
A delicately flavoured aromatic chicken curry gently 
simmered  in fragrant spices and yoghurt and finished 
with a dash of rose water 
 $15.50 
 
 
CHICKEN WITH TOASTED COCONUT  
(Mild) 
A delicately flavoured chicken curry, gently 
simmered in coconut milk, fragrant spices, tangy 
lemon zest and chilli. Finished with coconut cream 
and fresh curry leaves  
$15.50 
 
 
CHICKEN BANGALORE  
(Mild) 
A fragrant and piquant chicken curry gently 
simmered in coconut milk and spices and finished 
with lemon juice, lemon zest and fresh coriander  
$15.50 
 
 
CHICKEN IN COCONUT MILK (RENDANG 
AYAM) (Medium) 
A fragrant medium curry flavoured with red chillies, 
exotic spices, gently simmered in coconut milk and 
finished with coconut cream and fresh curry leaves  
$15.50 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
CHICKEN HYDERABAD  
(Medium) 
A spicy medium chicken curry with a citrus and 
tomato tang. Gently simmered with exotic spices and 
finished with coconut cream  
 $15.50 
 
 
 
 
LAMB DISHES 
 
 
LAMB KORMA  
(Mild) 
A rich aromatic curry of lamb with a sauce enhanced 
by almonds, gently simmered in yoghurt and spices 
and finished with fresh coriander  
 $15.50 
 
 
LAMB SAAG  
(Mild to Medium) 
A classic curry of succulent lamb and fresh English 
spinach, gently simmered in exotic spices and 
finished with yoghurt and fresh coriander  
 $15.50 
 
 
ROGHAN JOSH 
 (Mild) 
 A mildly spicy, classic lamb curry, deriving its rich 
texture from almonds and coconut. Gently simmered 
in yoghurt and aromatic spices then finished with 
fresh coriander  
$15.50 
 
 
 
 
 
 



 

 
 
 
 
 
 
 
 
BEEF DISHES 
 
BEEF MADRAS  
(Medium) 
An aromatic medium beef curry, robust and pungent 
in flavour 
 $15.50 
 
 
 
CARDAMOM BEEF  
(Medium) 
A spicy but delicate beef curry with a rich gravy full 
of the flavour of cardamom and black pepper  
$15.50 
 
 
 
BOMBAY BEEF  
(Medium) 
A tangy, spicy beef curry, gently simmered with 
tomatoes and exotic spices balanced by a coconut 
milk finish 
 $15.50 
 
 
BEEF VINDALOO  
(Hot) 
A fiery beef curry made using a unique blend of hot 
aromatic spices and vinegar to give it its distinctive 
flavour  
$15.50 
 
 
 
 
RICE (500g serves 2) 
 
PILAU RICE 
An aromatic savoury rice dish - $7.50 
 
 
PLAIN SAVOURY RICE  (NAMKIN CHAWAL) 
Traditional plain savoury rice - $7.50 
 
 
 
ACCOMPANIMENTS  
 
NAAN BREAD  (2 serves)-  $5.00 
 
ROTI (2 serves) - $5.00 
 
 

 
 
 
 
 
VEGETABLE DISHES 
 
 
KUMERA AND CASHEW NUT CURRY  
(Mild) 
A sweet and fragrant vegetable curry of kumera and 
cashew nuts. Gently simmered in aromatic spices, 
lemon zest and coconut milk until cashew nuts are 
tender 
 $13.50 
 
 
DAHL 
(Mild) 
A traditional home style lentil curry, mild but with a 
touch of spice 
$13.50 
 
 
 
ZUCCHINI AND RED LENTIL CURRY  
(Medium) 
A hearty, tangy and spicy vegetable curry gently 
simmered with tomatoes and finished with coconut 
milk and fresh coriander  
$13.50 
 
 
 
MIXED VEGETABLE CURRY 
(Medium) 
A creamy vegetable curry with a piquant citrus and 
herbal finish of fresh lemon zest and fresh coriander 
 $13.50 
 
 
 
AUBERGINE (EGGPLANT) AND POTATO 
CURRY  (Hot) 
A spicy vegetable curry, simmered in tomatoes, 
chillies and exotic spices and finished with fresh 
coriander 
 $13.50 
 
 
 
CAULIFLOWER AND POTATO CURRY 
(Medium) 
A tangy and spicy vegetable curry finished with 
coconut milk 
 $13.50 
 
 
 
 
 



 

 
 
 
 
 
 

 
 
 
 
 
 

ANOTHER DINE IN 
OPTION AVAILABLE 

 
BURRAWANG BBQ PACK 

Two ‘Melt in your mouth’ 
220 gram Burrawang 

Eye Fillet Steaks to cook on 
your BBQ at your leisure 

approx $35.00 
 


