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Afghan Restauran





Afghan cuisine, at once exotic and familiar, has been profoundly affected by its geography.  The country, at the crossroads of the ancient Silk Routes, has absorbed many rich influences.  Eating for Afghans is not only about the sharing of food but is an experience of coming together at a generous table.

	
	SOUP
	

	1. Aush
	Traditional soup with fresh noodles, pulses and ground lamb.

Topped with yoghurt and dill.

(Vegetarian option available)
	$7.00

	
	
	

	
	APPETISERS
	

	2. Bolani
	Pan fried leek turnovers.  Served with yoghurt dip.


	$6.00

	3. Ashak
	Dumplings filled with leek in lamb sauce.

Topped with yoghurt-mint dressing.

(Vegetarian option available)


	$7.00

	4. Mantu
	Steamed dumplings filled with onion and delicately spiced.

Topped with yoghurt and ground lamb sauce.
	$7.00

	
	
	

	
	MAIN COURSES
	

	
	Kebab
	

	5. Chopan Kebab
	Marinated lamb pieces fried with onion and green chilli.

Served with naan, salad and chatni.


	$17.00

	6. Morgh Kebab
	Grilled marinated chicken pieces, topped with fresh lime and onion.

Served with naan, salad and chatni.


	$17.00

	7. Shaami kebab
	Delicately spiced ground lamb fingers.

Served with naan, salad and yoghurt dip.
	$17.00

	
	
	

	
	Pasta
	

	8. Ashak
	Boiled dumplings filled with leek in lamb sauce.

Topped with yoghurt-mint sauce. 

(Vegetarian option available)


	$16.50

	9. Mantu
	Steamed dumplings filled with onion and delicately spiced.

Topped with yoghurt and ground lamb sauce.
	$16.50

	
	
	

	
	Rice 
	

	10. Kabuli Palaw
	Seasoned chicken under browned basmati rice.

Topped with caramelised carrot, sultanas, slivered almond and pistachio.

(Vegetarian option available)


	$14.00

	11. Narenge Palaw
	Seasoned chicken under basmati rice.  Topped with candied orange peelings, slivered almonds and pistachios

(Vegetarian option available)


	$14.00

	12. Palaw
	Delicately seasoned browned basmati rice.
	$8.00

	
	
	

	
	
	

	
	SIDES 
	

	13. Lamb Qorma
	Mild lamb curry simmered with onion, tomato and traditional spices.


	$10.00

	14. Kofta
	Lamb meatballs mixed with onion and fresh herbs.

Simmered in a tomato and garlic sauce.


	$10.00

	15. Banjan Boranee
	Eggplant simmered in a tomato sauce.

Topped with yoghurt and garnished with mint.


	$8.00

	16. Dahl
	Red lentils flavoured with coconut, onion, curry leaves and spices.


	$8.00

	17. Sabzi
	Spinach sautéed with paneer, onion and spices.
	$8.00

	
	
	

	
	ACCOMPANIMENTS
	

	18. Naan
	Traditional flat bread baked in a tandoor.


	$2.00

	19. Chutney
	Herb, garlic, pepper and lemon juice relish.


	$2.50

	20. Salata
	Large leaf salad.


	$5.00

	21. Jan-e-ama
	Dip combining strained yoghurt, cucumber and mint.
	$3.00

	
	
	

	
	DESSERTS
	

	Sheeryakh
	Creamy rose flavoured ice cream combined with nuts.


	$6.00

	Falooda
	Ice cream layered with saffron jelly, rose syrup and basil seeds.


	$7.00

	Gulab Jamun
	Fried milk balls soaked in rose syrup flavoured with cardamom and cinnamon.


	$6.00

	Ladoo
	Fried besan flour balls rolled in pistachio and almond,

flavoured with cardamom syrup.
	$6.00

	
	
	

	
	DRINKS
	

	
	Tea
	

	
	Cardamom tea $2.50
	

	
	Mint tea $2.50
	

	
	Jasmine tea $2.50
	

	
	Pot of tea $5.00
	

	
	Shir-Chai $3.00
	

	
	
	

	
	Cold Drinks
	

	
	Dogh (traditional yoghurt drink) $3.00
	

	
	Soft drink Can 375mL $2.00
	

	
	Soft drink Bottle 600mL $3.50
	

	
	Soft drink Jug 2L $7.00
	

	
	Mountain Fresh Juice 400mL $3.00
	

	
	Lipton Iced Tea 500mL $3.50
	

	
	Organic Springs Water 600mL $2.00
	

	
	Powerade 600mL $3.50
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