
Aloo Mattar Masala    $16.00 
Potatoes and green peas 
cooked in a creamy tomato 
with onion and capsicum

Tofu Curry                   $16.00 
Nepali style tofu curry with 
coconut milk, capsicum, ginger, 
garlic, fresh coriander finished 
with green chillies

Dhaal                            $14.00 
Mixed lentils cooked and 
finished with fresh coriander, 
tomato, onion, ginger, garlic, 
cloves, cardamom, black 
pepper and finished with fresh 
coriander

EXTRA BASMATI RICE     $3.00

Tandoori Breads
Roti                                 $3.00 
Whole-wheat bread  
baked in the tandoori oven

Plain Naan                     $3.50

Garlic Naan                   $4.20

Peshwari Naan             $5.00 
Tandoori naan stuffed with  
mixed nuts               

Paratha                          $4.00 
Multi-layered whole-wheat 
bread   

Aloo Paratha                 $4.50 
Whole-wheat multi-layered 
bread stuffed with spiced 
mashed potatoes

Cheese Naan                 $5.00 
Plain flour bread stuffed with  
shredded cheese 

Cheese and              $5.50                           
Garlic Naan                          
Plain flour bread stuffed with 
cheese, topped with garlic and 
finished with fresh coriander          

Aloo Naan                     $4.50 
Plain flour bread stuffed with 
mashed potatoes and coriander

Cheese                            $5.50 
and Spinach Naan                    
Plain flour bread stuffed with 
cheese and spinach 

Drinks
Diet Coke - zero sugar,     $4.00  
Coke, Sprite, Fanta & Solo 

Lemon Lime & Bitters,     $4.50 
Ice Tea & Ginger Beer                 

Lassi (Mango/Sweet/Salted)    $4.50

Corkage per person                  $3.00  
 

Accompaniments
Raita                              $3.50   
Cool side dish made with 
yoghurt, cucumber topped  
with roasted cumin  

Sweet Mango Chutney $3.00 

Mixed Pickles/             $3.00 
Lime Pickles/Mango Pickles             
The delicate flavour of the 
mango, lime or mixed vegetables 
blended with vegetable oil, whole 
split mustard and varieties 
of spices, delivers a superb 
accompaniment to most Nepali 
and Indian dishes               

Papadums (4 pieces)         $3.00 

Desserts
Gulab Jamun                 $5.00 
Home-made cottage cheese 
fried dumplings soaked in 
sugar syrup garnished with 
almonds

Mango Kulfi                   $5.00 
Traditional Indian ice cream 
made with milk, mango, 
pistachio and cardamom  

 
Spicy 

 
Med-Hot 

 
Hot

♦ Please let us know if you have any 
food allergies or special dietary needs. 
Gluten Free and Vegetarian options 
available, please let us know upon 
ordering. Prices are subject to change 
without notice. 

Explore.  
Experience & Entice  

your Tastebuds  
at

Takeaway Menu

Open 7 Nights  
Licensed & B.Y.O (Wine Only)

www.bhkrestaurant.com 
Ph: 0480 103 217

Follow us on   @Bishnus_HK  
and review us on Google



Entreés
Vegetable Samosa         $6.50  
(2 per serve)                    
Freshly prepared homemade 
pastry filled with spiced peas 
and potatoes served with date 
and tamarind sauce

Lamb Samosa                $7.50  
(2 per serve)                    
Spiced lamb mince and potatoes 
served with mint sauce

Vegetable Pakora           $6.00 
(4 per serve)                    
Crisp golden-brown patties 
made of chickpea flour, spring 
onion and spices

Mixed Starters               $8.50 
Mix of 1 lamb samosa, 1 
vegetable samosa and 2 pieces 
of vegetable pakora

Keema Uneko                $12.50 
Tandoori skewered spicy lamb 
mince, roasted in the tandoori 
oven

Chicken Tikka              $10.50 
(6 per serve) 
Tender boneless chicken marinated 
with yoghurt, ginger, garlic and 
roasted in the tandoori oven  
 
Prawn Poleko                $12.50 
(6 per serve) 
Tiger prawns marinated in 
ginger, garlic and spices, roasted 
in the tandoori oven

Chara Poleko (Tandoori Chicken)   
A classic recipe; grilled chicken 
on the bone marinated in spices 
and yoghurt 
Half                            $10.50 
Whole                            $17.50 

 Tandoori Platter           $17.90 
2 pieces each keema uneko, 
jhinga poleko and chara poleko

Steamed Mo:Mo       (8 per serve)  
Typical Nepali style dumplings with 
fresh coriander, ginger and garlic, 
steamed and served with home-
made tomato and sesame achaar

Chicken Nilgiri              $17.00 
Chicken cooked in fresh mint, 
spring onion, ginger, garlic, 
cumin, yoghurt and finished 
with fresh cream

Chicken Korma             $17.00 
Chicken cooked in a mild creamy 
cashew nut and yoghurt sauce

Chicken                       $17.00 
  Tikka Masala     
Pieces of chicken tikka cooked 
in a ground cashew sauce with 
capsicum, onion, tomato, fresh 
Indian spices and finished with 
fresh coriander

Chicken Saagwala        $17.00 
Chicken cooked with spinach, 
ginger, garlic and fresh 
coriander 

Chicken Madras         $17.00 
Diced chicken cooked with 
onions, tomatoes, capsicum, 
curry leaves, coconut, fresh 
coriander and fresh pepper

Chicken Rogan Josh     $17.00 
Chicken cooked with ground 
onion, garlic, ginger and tomato

Sabzi Chicken               $17.00 
Diced chicken cooked with onion, 
garlic, ginger, garam masala, fresh 
garden vegetables and fresh 
coriander

Chicken                       $17.00 
Vindaloo       
A spicy hot curry cooked with 
chilli, potato and vinegar

Mango Chicken            $17.00 
Diced chicken flavoured with 
mustard, curry leaves, fresh 
garlic, onion and finished 
with sliced mango and fresh 
coriander

Chilli Chicken           $16.50 
Diced fillet of chicken, sautéed 
with onions and capsicum, 
flavoured with soy and tomato 
sauce  
 
 
 

 Rajasthani Beef            $17.50 
Beef cooked with roasted 
mustard seeds, cumin, nutmeg, 
cardamom, dried chilli, finished 
with fresh coriander

Beef Vindaloo        $17.50 
Hot curry with red chilli, 
vinegar and tomato

Subz Gosht                   $17.50 
Beef cooked with seasonal 
vegetables

Beef Korma                  $17.50 
Diced beef cooked in mild 
creamy cashew nut and yoghurt 
sauce

Kadai Beef                    $17.50 
Succulent pieces of beef, 
cooked with onion and 
capsicum tempered with 
coriander and mustard seeds 
finished with fresh coriander

Beef Madras               $17.50 
Diced beef cooked with onions, 
tomatoes, capsicum, curry 
leaves, coconut, fresh coriander 
and fresh pepper

Seafood  Dishes 
(Complimentary rice included with all curries)

Fish Kolkota                 $19.00 
Barramundi cooked with 
tomatoes, onion, garlic, lemon, 
black pepper, cumin, mustard 
and our special mix of herbs

Mango Fish Masala     $19.00 
Diced fish flavoured with mustard, 
curry leaves, fresh garlic, onion 
and finished with sliced mango 
and fresh coriander

Prawn Malabari            $19.50 
Tiger prawns cooked with  
coconut milk and tamarind 
sauce

Prawn Vindaloo     $19.50 
Tiger prawns cooked in hot 
curry sauce 

 

Vegetarian                  $11.00 
Chicken                         $12.00 
Lamb                             $13.00 

Chat-pati-chat               $8.00 
Crispy pastry, with fresh ginger, 
onion, tomatoes, dressing of 
mint, yoghurt, tamarind chutney 
and our own Himalayan spices

Chicken Sandeko         $14.50 
Tender pieces of chicken, 
marinated in Himalayan spices, 
mixed tomatoes, onion, fresh 
coriander, ginger, garlic and 
lemon

 Aloo Ko Achaar            $10.50 
Spicy cucumber, cabbage and 
potato salad mixed with sesame, 
chilli, fresh coriander, lemon and 
our own Himalayan spices

Mains 
(Complimentary rice included with all curries)

Khasi Ko Masu            $18.90  
(Goat Meat)   
Boneless goat meat cooked in 
authentic Nepali style curry

Bheda Ko Masu           $18.90  
(Lamb)       
Boneless tender pieces of lamb 
cooked in authentic Nepali style 
curry

Nepalese Chow Mein  
Stir-fried noodles with 
vegetables and tofu, seasoned 
with soy sauce and fresh 
coriander 
 
Veg                             $13.50 
Chicken                         $14.50 

Chicken Dishes 
(Complimentary rice included with all curries)

Butter Chicken              $17.00 
Boneless chicken cooked in the 
tandoori oven and finished in 
tomato and a creamy sauce

Chicken Goan           $17.00 
A medium hot curry, cooked with 
coconut milk and our own spices

Lamb Dishes 
(Complimentary rice included with all curries)

Rogan Josh                    $18.90 
Lamb cooked with ground 
onion, garlic, ginger and tomato

Palak Lamb                   $18.90 
Lamb cooked with spinach and 
tomato

Achaari Lamb           $18.90 
Lamb cubes in a fragrant 
mustard and chilli sauce

Lamb Korma                 $18.90 
Diced lamb cooked in mild 
creamy cashew nut and yoghurt 
sauce

Lamb Saagwala           $18.90 
Diced lamb cooked with 
spinach, ginger, garlic and fresh 
coriander

Lamb Madras             $18.90    
Diced lamb cooked with onions, 
tomatoes, capsicum, curry 
leaves, coconut, fresh coriander 
and fresh pepper 
 
Lamb Vindaloo       $18.90 
Diced lamb cooked with chilli, 
potato and vinegar

Sabzi Lamb                   $18.90 
Diced lamb cooked with onion, 
garlic, ginger, garam masala, 
fresh garden vegetables and 
fresh coriander

Mango Lamb                 $18.90 
Diced lamb flavoured with 
mustard, curry leaves, fresh 
garlic, onion and finished 
with sliced mango and fresh 
coriander

Lamb Dhanshak           $18.90 
Tasty lamb cooked with lentils, 
coconut milk and finished with 
fresh coriander 
 

Beef Dishes 
(Complimentary rice included with all curries)

Saag Beef                      $17.50 
Beef cooked with spinach andtomato

Prawn Saagwala         $19.50 
Tiger prawns cooked with 
spinach, chopped onions, 
tomatoes, fresh ginger, garlic, 
nutmeg and roasted garam 
masala

Chilli Prawns          $19.50 
Tiger prawns sautéed with onions, 
capsicum flavoured with soy and 
tomato sauce

Vegetarian Dishes 
(Complimentary rice included with all curries)

Navrattan Korma        $16.00 
Mixed vegetable curry in a 
delicious sauce of cream and 
almond

Aloo Palak                   $16.00 
Spinach and potato cooked 
with fresh ground spices, garlic, 
ginger, tomato and onions

Vegetable Dhanshak  $16.00 
Mixed vegetables cooked 
with lentils, coconut milk and 
finished with fresh coriander

Kadai Paneer                $16.50 
Cottage cheese, tomato, 
crushed pepper, capsicum, 
onion and finished with fresh 
coriander

Palak Paneer                $16.50 
Cottage cheese cooked with 
spinach and finished with 
cream

Paneer Butter Masala $16.50 
Cottage cheese cooked with 
capsicum, onions, tomatoes and 
coriander

Chilli Paneer            $16.50 
Cottage cheese stir-fired with 
onion, capsicum and soy sauce

Vegetable Madras     $16.00 
Fresh garden vegetables 
cooked with onion, tomatoes, 
curry leaves, crushed pepper 
and coconut


