Homemade (Large )
Pepperoni.

19
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Chicken tikka
spicy paneer. 20
argherita. 14
Pasta red & white sauce(option)

Chicken or Prawn 2o
Spaghetti Bolognese
(Beef) 23

Jugnus indian
special
Dosas & ldli

(served with sambhar & chutneys)
paneer&cheese S$719
chicken.
Masala dosa
idli.
Paranthas

s

Si8

7B
e ' -'”' -'{urﬂd with yogurt & pickles 2p)

.» = Aloo parantha. e

paneer paranta.  S17

f =0 mix paranta. 816

Birvani & fried rice

.~ $25

04 384 2535 s I(i:hiilken b(i'rzz}':i. \ $19
o Nl fried rice (chk/veg). |
UGNUS.CO.NZ Noodles (chk/veg). 19 ‘et
r =atp

Butter Chicken ( ind style)
Indian style butter chicken is
served over fries or rice, as per
your choice.

Soyaobean Changsare sauteedwithonion
capsicum garlic sauce andservedwith rice
ome made fries.

Qr

4

Jugnu‘s Classic Pork Belly
323 Pork belly cooked in apple juice, red wine

sauce and a variety of herbs and served with
our special orange rice and tomato gravy.

Honey Glazed pork Rihs

Pork ribs cooked with herbs like honey, onion,
garlic, ginger, rosemary, thyme, and then
served with our homemade tries, honey glazed.

Lime red grapes Lamb Shank

Lamb shank is cooked in lime and red grape
juice along with various spices for 6-8 hours
on low heat and then served with lamb

stock rice and lamb stock tomato gravy.

$2:5 Signature lamb Chops

L.amb chops are marinated overnight in Old
Monk rum, yogurt, and five spices, then
grilled and served with your choice of rice o
fries and mint chutney.

$23

Beef steak grilled with garlic and butter then
1 L 5 e

%1 | served with homemade fries and creamy
mushrooms F$3.2

__ $21 classic Orange Pepp en

o § Whole chicken is marinated overnight in
o orange paste, pepper paste, red wine vinegar,
11 herbs, and 18 spices, then grilled and served
with smoked rice and tomato gravy.

Butter milk waffles

- -;,f ’ i Fried/grild chicken
524 ; R 519

Chickensalad $19,prawns salad $22, Green salad
$12, fries. $9, rice $8, roti chenai $5, paratha
_ 6, boiled egg $3, Sauteed Vegetables $9,

ken wing 8p $19 deep fried pruwrﬁj?



