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Welcome to Ramas
iji Indian Restaurant

Kama'sis BYO (A]cohol On!9>

and we do not charge corkagc

Dinner

Tuesclag to Satu rclag
from 5:350 pm

FPhone: (02) 6286 1964
www.ramas.com.gu

[ unch
Tuesc}ag to ]:riclag
upon requcst
Minimum 10 PCOP]C
Bookings I ssential
(_onditions Applg

All Priccs are GOT inclusive

Price are subject to change without Prior notice.



)A\ppe’rizers
Beef SQW\OSQS
(Ground beef and garc]en peas mild]9 sPiced) encased in a home
made pastry, then cleep fried.
2 Pieces perserve G) $14.00

Vege’rable Samosas (Vegom)
Fotatoes and Feas mildlg sPiccc{, encased in a home made pastry
and deep fried.

2 Pieces perserve G) $14.00

Vege‘l'able Pakoras (Vegom)

Fortions of caulhqower) potato, eggplant) onion rings and caPsicum
c{ipped n Lentil flour and dccp fried.

6 pieces per serve (G/F) $14.00

Fish Pakoras

Fortions of boneless Fish, marinated in garlic, tumeric and lemon
juice, then diPPec{ in Lentil flour and c{ceP fried.

4 Pieces perserve G/ $14.00

Prawn Pakoras
Frawns, diPPcd in Lcntil flour and deeP fried.
4 Pieces per serve (VF) $16.00

B[/\ajia (Vegom)

S}TI‘CddCd sPinach, gar]ic) onion and grounc{ lentils shaped into
Patties, then deep fried.

3 Pieces perserve (€% $14.00

Bhara (Vegan)

(Ground pea lentils mixed with diced onion, garlic and fresh

coriander !eaves, shapec{ into Patties, then deep fried.

3 Pieces perserve (€% $14.00

Dhal Soup (Vegan)
Ye”ow sP]ité)cas cooked with tomatoes, onions and fresh

erved with Roti bread. (@) $14.00

coriander.

(G) Contains G!utcn, (CJ/F) G]uten Free



Appetizers

Mixed Entree

\/cgetab]c Samosas (Z 09 G)
}:ish Fakoras (Z 09
Bhajia (2 og serves 2 $28.00

Roti Parcels
~ Cookcd Pumpkin and coconut wraPPed inside a

pan fried roti.(G) $9.50
~ Cookcd potato and peas wrapped inside a
pan fried roti.(G) $9.50

Breads

Roti

Wholemeal pan fried bread () i for$2.75
Gavrlic Paratha

W}‘solcmcal pan fried bread with garlic @) $2.90
Pappadum

DCCP fried crispg bread 4for$3.20

(G) Contains Glutcn



Lamb

Lamb Bombay
(ubes of lamb cooked with fresh sPices, coconut milk and

shredded coconut. $27.00
Lamb Vindaloo

(ubes of lamb cooked with fresh sPices, vinegar, Paprika,

fresh corianderleaves and vindaloo sauce. (SPiC9> $27.00
Lamb Rogenjosh

(ubes of lamb cooked with fresh sPices and finished with

onions and blanched almonds. $27.00
Lamb Saag

(ubes of lamb cooked with fresh sPices, sPinach and

coconut milk. $27.00
Lamb Aloo Gosh

(_ubes of lamb cooked with potatoes, fresh sPices,

fresh coriander leaves and coconut milk. $27.00
Lamb Madras

(_ubes of lamb cooked with fresh spices and fresh

coriander leaves. (Drg dish) $27.00
Lamb Korma

(ubes of lamb cooked with fresh sPices ina

rich creamy sauce. $27.00

Curries should be ordered either mild, medium or hot.
Mild (no chili) - for novice curry eaters.
Medium - for regular curry eaters.

f—lot ~for seasoned curry ecaters.

All curries are served with unlimited rice at a charge of $3.00 per person.



Beef

Beef Bombay

(ubes of beef cooked with fresh sPices, coconut milk and
shredded coconut. $25.00
Beef Vindaloo

(ubes of beef cooked with fresh sPices, vinegar, Paprika,

fresh corianderleaves and vindaloo sauce. (SPiC9> $25.00
Beef Rogenjoslf\

(ubes of beef cooked with fresh sPices and finished with

onions and blanched almonds. $25.00
Beef Kofta

(Ground meat balls cooked in a rich creamy sauce and

toPPed with blanched almonds. (contains eggs) $25.00
Beef Dl’\ansak

(_ubes of beef cooked with sPiccs) fresh corianderleaves

and lentils in a thick but not too rich sauce. $25.00
Beef Madras

(_ubes of beef cooked with fresh sPices and fresh

coriander leaves. (Dry dish) $25.00

Curries should be ordered either mild, medium or hot.
Mild (no chili) - for novice curry eaters.
Medium - for regular curry eaters.

f—lot ~for seasoned curry ecaters.

All curries are served with unlimited rice at a charge of $3.00 per person.



Chicken

Chicken Bombay
Boneless Chicken Pieces cooked with fresh sPices, and
coconut milk. $25.00

Chicken Vindaloo
Boneless Chicken Pieces cooked with fresh sPices, vinegar,
Paprika, vindaloo sauce and fresh coriander leaves. (5{3&3) $25.00

Chicken Korma
Boneless Chicken Pieces cooked with fresh sPices and a
rich creamy sauce. $25.00

Seafood

Prawn Masala
Frawns cooked with onion, garlic, tomato, spices and fresh

coriander leaves. (‘comato based saucc) $27.00
Hll\inga Naviel

Frawns cooked with onions, garlic, tomato, sPices, fresh
coriander leaves and coconut milk. $27.00
Prawn Saabji

Frawns cooked with onion, gar]ic, tomato, sPices, sPinaCh

and coconut milk. $27.00
Fish Naviel

Boneless fillets of liﬂg marinated in lemonjuice, tumeric,
garlic and simmered in SPices and coconut milk. $25.50

Madras Fish Cuw‘y
Boneless fillets of liﬂg marinated in lemonjuice, tumeric,
garlic and simmered in SPices (tomato based sauce) $25.50

(Curries should be ordered cither mild, medium or hot.
Mild (no chili) - for novice curry eaters.
Medium - for rcgular curry eaters.

f’lot ~for seasoned curry ecaters.

All curries are served with unlimited rice at a charge of $3.00 per person.



Specialﬁes

Aamm Chicken (Mango Chicken)
Bone]ess chicken Pieces cooked with fresh sl:)ices and
sweet mango sauce. $25.00

Chicken Dhai Wala

Bonc]ess chicken Picces cooked with fresh sPices and

home made goglﬁurt. $25.00
Potato and Egg Curry

f“]arcl boiled eggs cooked with Potatoes, fresh coriander

leaves and coconut milk. $21.50
Fijian Pork Curry

(ubes of Pork cooked with fresh sPiccs, caPsicum, onion

and fresh coriander leaves. <5Picg/ r—‘]ot) $26.00
Goat Curry

Fieces of meat, on the bone, cooked with fresh sPices and
corianderleaves. <5PiC9/ Hot) $26.00

Curries should be ordered either mild, medium or hot.
Mild (no chili) - for novice curry eaters.
Medium - for regular curry eaters.

f—lot ~for seasoned curry ecaters.

All curries are served with unlimited rice at a charge of $3.00 per person.



Veg etarian

Vege’rable Bombay (Vegan)
Fotato, beans, carrots, peas and caulhqowcr, cooked in
coconut milk. $22.00

Vege’rable Koﬁa
Ba”s of cauliﬂowcr, carrot, peas and ground lentils,

deep fried, then simmered in a creamy sauce.

(contains cggs) Q) $22.00
Dhal (Vegan)

Yellow sPlit peas cooked with fresh tomato, onion and
coriander leaves. $19.00
Palak Panir

[Tome made cheese cooked in a smooth sPinach sauce. $22.00

Panir Masala
[1ome made cheese cooked with tomato, peas, onions,
fresh corianderleaves and fresh cream. $22.00

Vegei'able Korma
Cau]hqower, peas, Potatoes, carrot, beans and
capsicum cooked in creamy sauce. $22.00

Potatoes and Peas (Vegan)
Fotatoes, pea, onion, tomato and fresh coriander
cooked in a touch of spices. $22.00

pumpkin and Coconut (Vegan)

]:inclg cho pecl Pumpkin, cooked with a dash of sPices,
and shredded coconut. $20.00

(Curries should be ordered cither mild, medium or hot.
Mild (no chili) - for novice curry eaters.
Medium - for rcgular curry eaters.

f’lot ~for seasoned curry ecaters.

A” curries are served with unlimited rice at a charg)e of $3.00 per person.

(G) Contains Glutcn



Side Dishes

Dhal (Vegan)
Yellow split peas. A great accomPaniment for rice. $11.00

Banana and Coconut
For those who like to sweeten their curry. $6.00

Tomato and Onion
A contrasting flavour and texture. $6.00

Curried Bean and Tomato
Slicec{ beans, ChoPPed tomatoes and onions cooked

slow19 at low temperature, with a hint of sPices. $14.50
Raita

(Grated cucumberin sPicec{ yoghurt. ]deal for Cooling

the Palate. $5.00

Pumpkin and Coconut (Vegan)
Finely ChOCFPCd PumPkin, cooked with a dash of spiccs,

and shredded coconut. $12.00
Condiments:
| ime Fickles $3.50

Mango Chutneg $3.50



Drinks

Tea
- Jasmine
~ Daqeeling
- ar Greg
~ Lemon SCCH’ECC{
~ Eng]ish Preakfast
- FPeppermint
~ CaPnijomiHe
-(areen | ea
Coﬁ:ee

Hot Chocolate
With marshmallows

Lassi

(ool |ndian goghurt drink. (Mango Havour}

Juice
~Orange Juice
~APP16 Juice
- Finea Ple Juice
-Jced Coconut Juice
Soft Drinks

~ Schweppes [ ime Jucie (_ordial

- Giiner Ale

- (oke, [Manta, Sprite

-] emon Squash

~ Mineral ater

- T onic Water

~ Socla Water

- | emon, | ime and Bitters

~ Iced tea ~ (Lemon, Feach or Mango)

$3.50
$3.50

$4.00

$4.00

$4.00
$4.00
$4.00
$4.50

$3.50

$4.00
$4.50



Dessenrt

Gulab Jamun
Light |ndian Dumplings served with home made sugar

syrup and ice cream. @)

Kulfi

Homc made ice cream with mango and almonds. (@Y%)

JC& cream

* Mango (Glutcn ?rce/ Dairg Free)
* Coconut (G]utcn Frce)

* Kah]ua
* Bai]egs

Flain |ce-cream with toPPing
(C}WOCOIate, Caramel or 5trawberr5>

(G) Contains Gluten, (G/F) G]uten Free

$11.00

$11.00

$10.00
$10.00
$10.00

$10.00

$7.00



Bomq uets
(Minimum of 4 Peoplc)

“Solovi Special"

Entree:
FaPPadums
Samosas (G)
Roti Parcel ()

Main Meals:
Bemc \/indaloo
Cl’lickcn K orma

\/cgetable Bombag
Dhal (_entils)

Side Dishes:

Kice
Raita

Dinner: $%5.00 per person (]nc. GST)
[ unch: $20.00 per person (Jne. GOST)

(G) Contains Glutcn



Bomq uets
(Minimum of 4 Peoplc)

“Rama’s De|i9|/\+”

Entree:
FaPPadums
Samosas (G)
Bhajia

Main Meals:
Beef Sang
Bemc \/indaloo
Cl’lickcn K orma

\/cgetable Bombag

ice
Side Dishes:

Raita
Roti (Brcad) (G)

Dinner:  $ 40.00 per person (Ine. GST)
Lunch: $ 35.00 per person (]nc‘ GST)

(G) Contains Glutcn



Bomq uets
(Minimum of 4 Pcoplc)

“Daya’s Deluxe”

Entree:
FaPPadums
Samosas <G>
Roti Farccl (G)
Bl’]ajia

Main Meals:

[ amb Saag
Beef Vindaloo
Cl’lickcn K orma

\/cgetab!e Bombag

ice

Side Dishes:
Banana and Coconut or Tomato and Onion
Raita
Roti (Bread) ()

_Cea owv CO‘H:GE

Dinner:  $ 45.00 per person (]nc. GST)
[ unch: $ 40.00 per person (Inc. GST)

(G) Contains Glutcn



Bomq uets
(Minimum of 4 Pcoplc)

“Ram’s Supreme”

Entree:

FaPPadums
Mixed entree

<C}’IC]C’S or your choice of » different cntrccs)

Main Meals:

[ amb Saag
Beef Vindaloo
Cl’lickcn K orma

\/cgetab!e Bombag

Ice

Side Dishes:

T omato and Onion
Banana and Coconut
Raita
Roti (Bread) (G)

_Cea o Coﬁ:e,e
Dessert (Cl’loicc of ang)

Dinner: $ 50.00 per person (]nc. GST)
Lunch: $ 45.00 per person (]nc. GST)

(G) Contains Glutcn






