Inside SunCoast Casino
Suncoast Boulevard,

20 Battery Beach Road,
Marine Parade, Durban 4001
Tel: 031 271 3351
Email: thavasuncoast@thava.co.za
Website: www.thava.co.za

Curries - Seafood India Flat Bread

CALL US TO GET A QUOTE. All Ingredients are Halaal

Thavao

INDIAN RESTAURANT

We also Cater for

Private Functions, Office Parties
and Outdoor Catering

“Uhese Hoodl e gleal % calg a /zénm{e”
Starter Menu - Non Vegetarian Curries - Chicken

Chilli Chicken R85

Chicken strips deep fried with corn flour and mixed together with gartic, onion, green peppers, All curries made with chicken ﬁu@t Fish Mulakarachatu (Med /Hot) R160 Plain Naan R17 Roomali Roti R21
ed peppers, yellow peppers, vinegar, tomato and soya sauce Chicken Tikka Masdla (Mild/Med/Hot) R125 Traditional houseboat medium to hot curry cooked with sliced onion, tomato,green Buttgr Naan R19 Chapatti R17
Prawn Chilli (6Prawn’s) R1 45 Pice of Chicken-Tkka ooked with anios, omate adde ogether with chilli,ginger, garlic,curry leaves mixed with chilli powder,coriander and tamarind Garlic Naan R21 Latcha Paratha R21
Prawn deep fried with corn flour and mixed together with garlic, onions, green peppers, inger darlic paste with butter ’ S . . Chilli Garlic N R
red peppers, yellow peppers, vinegar, tomato and soya sauice ginger gartic p Kerala Coconut Fish Curry (Mild/Med/Hot) R16 1l Garlic Naan K22 Aloo Paratha R25
Butter chicken (Mild/Med/Hot) R12 Fish cooked Yend dry o il omen et g fed 100/ < N R
Thava Chicken 65 (Med/Hot) R85 Picces of chicken cooked in tomato, cashew nuts, cream butter and garlic paste > lesrfecc?ioorf bmaﬁdog&nutto};?;g %3r rl}c?ar\ses ca]ldl,tgmgiﬁgger Sl piste coohedtfe esame f¥dan 21 Thava Kerala Paratha R2 5
Chicken strips marinated with ginger, green chilli, curry leaves, coriander leaves, vinegar Chicken Vin dalo’o (HO t /EX tra H(?; t) P R12 5 P v § urry Cheese Naan RZO
and black pepper coated with corn flour and deep fried i
Aot Goanese curry with potatoes in a mixture of red chillis, vinegar,cinnamon, cloves Kerala Coconut Prawn Curry R175 § Peshwari Naan R30
Thava Prawn 65 (Med/Hot) . R155 andamin ) (Mild/Med/Hot) o
Prawn marinated with ginger, green chilli, curry leaves, coriander leaves, vinegar and Kadai Chicken (Mild/Med/Hot) R125 Prawns cooked in coconut paste and dry red chilli,onion, ginger gartic paste cooked to .
black pepper coated with corn flour and deep fried Pieces of chicken cooked along with green peppers, ginger garlic paste, fenugreck perfection by adding tomato, curry leaves and tamarind Accompaniments
in an onion and tomato sauce .
Tandoori Mixed Platters (Non-Veg) South Indian Chicken Curry (Med/Hot) R125 lmtﬁﬁ'wfﬁﬁﬁ 'Snlagrﬁ' mﬂiccymg% (Mﬁﬁgm ot) R175 Kachumber Salad R
Chicken Tikka, Tandoori Pahadi Tikka, Malai Kebabs, Lamb Seckh Kebabs Chicken cooked in a brown onion paste with whole garam masala, chopped tomatoes fresh coriander, lemon juice and ééde% ch%f’s secret recipe. 8 ' achumoer >ala . 25
Available for 2 People R 1 50 4 People R2 90  6People R430 8 People R 570 and mixed spice and garnished with fresh coriander X ’ X ljeunﬁgmi 1%2 c\glct%r?gesa Eg:irglt{d célrnon, tomato and green pepper tossed in
Chicken Chettinadu (Med/Hot) R125 Chicken & Prawn Chettinadu R145
. Chicken cooked in dry red chillies, cumin seeds, cinnamon, fennel seeds, chopped tomatoes (Ml] d /M ed /H Ot) Cucumber Raita R20
Starter Menu - Vegetarian & coconut paste mixed together with fresh coriander Chicken and prawns cooked in dry chillis, cumin seeds, cinnamon, el eeds Homemade yoghurt ith freshly sced cucumber
Paneer Chilli (Med/Hot) R105 Curries - Lamb and chopped tomatoes and coconut paste mixed together with fresh coriander.
Paneer deep fried with corn flour and mixed together with garlic, onion, .
green peppers, red peppers, yellow peppers, vinegar, tomato and soya satice : - Mint Chutn ey R20
. . . Al curries made with lamb on the bone. Cubes of lamb available as per request R20 extra Curries - Vegetarian
Onion Bhajia (4 Pieces) R40 .
Slices of onions dipped in gram flour added with ajwin seeds and deep fried Thava Spe cial Lamb Masala (Med/H ot) Ri1 35 Desserts
Lamb cooked with onion, tomato, ginger, garlic, curry leaves, green chilli, black pepper,
gﬂlg!évecs:be%geg with gram flour batter and corn flour then deep fried in oil Réo covinderieaes, Gl powds arim s Wi i st e ]],) anekke ¥ Izlclkka Masa]aaa(liw ]]?/Mhed/g—l Ot) d Rizo Gulab ] R
it ton bt by i1t chtncy, Sweet voghurt. tamarind Thava Lamb Chops Masala (Med/Hot) R205 ancer tikka cooked in an onion, tomato added together with mixed peppers an >ulab Jamun . o 35
‘S‘;ﬁ‘& t‘:éahcg"\;&m ﬁgg l;’ef cf cl?il?if?niloﬁ gartféntént;gt g utney, sweet yoghurt, tamarin Marinated Lamb chaps grilld and then cooked along with onion masala, tomato, Indian spices Milk powder, cardamom and sugar combined and fried in small balls and soaked
green chilli, ginger garlic paste with thava’s secret spice P M kh . (M ']d/M d/H ) R n sugar syrup
Paani Poori (4Pieces Ré60 . aneer Makhni (Mila/Med/Hot 120
Consists]:f around, hollo(\s1 p]u)ri, fried crisg and filled with a mixture of flavoured water Thava Laan Shdl"lk Masla]a (Mild/Med/Hot) R2 05 Cubes of plain paneer cooked in a tomato and cashew nut sauce, cream and butter Paya sam R3 5
(commonly known as imli pani), tamarind chutney, chilli, chaat masala, potato, onion Lamb Shank mtldlg spiced with garam masala & cinnamon, cardomom, cloves & Vermicelli cooked in cream, raisins and almonds
and chickpea t:s:ladt lgl\gl chgckreet ;gigglger garlic, onion, tomato added with a touch of cream Paneer Ka d ai (Mﬂ d /M e d /H Ot) R120
Cubes of pancer cooked along with green peppers, ginger garlic paste, fenugreek in an onion So Oﬁ R 35
Lamb Chettinadu (Med/Hot) R1135 and tomato sauce . ,
Tandoor Lamb cooked in dry red chillies, cumin seeds, cinnamon, fennel seeds and chopped Semalina pudding
A cylindrical clay oven, fired to a high heat or charcoal, tomatocs and coconut paste mixed together with fresh coriander Paneer Vindaloo R120 h od lce C
in which foods, especially meats, are cooked and Lamb Vindaloo(H H R Aot Goanese curry cooked with potatoes and a mixture of red chillics, vinegar, ava Fried Ice Cream o R40
bread is baked. Aﬂmamse 1;:1}) cu(ray ggz(d wgg{g&(eg;?a o x(tzlg)of ed chilcs 135 cinnamon, cloves and cumin gszgfs%frg; cream coated with phylopastry and deep fried then garnished with
Chicken Tikka with chips (Med/Hot) Rioo [f s dmanen dowadamn Dhingri Matar (Mild/Med/Hot) R105
(cubes) Starter (6Pieces) Lamb Kadai(Mild/Med/Hot) ) ) R135 Mushrooms and peas cooked in an onion, cashew nut sauce
Chicken cubes marinated in yoghurt and masala and cooked in a tandoori oven '52'&1?033‘;'?2‘1 :&228 with green peppers, ginger garlic paste, fenugreek in an onion
Tandoori Chicken (Med/Hot) R105 T Bombay Aloo (Mild/Med/Hot) R85 D b
¥4 Chicen with bone marinated in spices and yoghurt and cooked i the raditional Y Pieces of potato boiled then fried and garnished with mustard seeds and fried coconut u r a n S
tandoor oven, served with savoury rice and green chutney Dh . . .
. : ; al Makhni (Mild/Med/Hot R8
Tandoorl LGYYIb ChOPS (Med/H Ot) R1 85 Lamb B]ryan] R1 35 Black lentil curry with kiclne(y beans in/ cream anélb-tixtter ) > I C e n e n u
Lamb chops overnight marinated with spiced yogurt, garam masala, cinnamon & . . .
fleirdam;m cloves ar; mounted on s-l;fw]e(rls( thzn(c’cclked ; /p}e_r'fzctlo;l in the tandoori Chlcken B]ryam R1 1 5 Tadka Dhal (Mild /Me d /Hot) RS 5
anaoori Paneer likka e ot R12 . . Yellow dhal cooked and steamed with mustard, onion, tomato and red chill ors
Pices of homemade pancer with picces of tomato, green pepper and onion cubes grilled Vegetable B]ryam R100 . Traditional Lamb Curry R135
together on a skewer in the tandoori oven and served with green chilli chutney. Aloo Matar (Mild/Med/Hot) Ros
. . S YA Lamb Bunny 1/4 R125
Chow Mein Noodles Prawn B]}’yan] R1 65 Potato and peas cooked with onion sauce and cashew nut sauce
. . . . Chicken Curry R 105
Chicken R o5 [ Fish Biryani R155 Chicken Bunny 1/4 R 105
r 1 . . L]
Prawns R145 R Special Lamb Chops Masala Biryani R225 B Plain Basmati Rice R2o
Fish R145 Special Lamb Shank Masala Bi . R : Ul R Broad Beans Curry R 75
22 eera Fulavu 25
Veg R 8o pecial Lam ank viasaia piryan 5 Basmati rice cooked with ghee and cumin seeds Broad Beans Bunny 1/4 R 75

Note: Some of the menu iterms may not be available during this Covid 19 period. please check with us when you ordering. T & C apply
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