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our MeNu is Des iGNeD 
to su it a wiDe Var iety 
of tastes , l ifestyles & 
D ietary requireMeNts .

All of our meals are MSG free and we 
only use the freshest vegetables in all of 
our meals, never frozen!

We offer certified organic, gluten free, 
vegetarian, vegan, sugar free, dairy free, 
nut free and low carb choices so you can 
be at your best. 

If you have specific dietary 
requirements, please let us know so we 
can help choose the right meal for you.

Mi ld

da iry 
free

gluten 
free

nut 
free

Sugar 
free

all MealS 
are MSg free

Med iuM hot

Meet your chef
At It’s Mirchi, we are so proud to 
serve meals designed by one of 
Australia’s finest female Indian 
chefs, Urvashi.

Along with attention to detail, she 
attributes her mastery of the cuisine 
to the authentic Indian recipes 
passed down to her by her mother.

With Urvashi’s keen interest in 
healthy eating, it’s no wonder It’s 
Mirchi is so good for you and so 
tasty at the same time!

free raNGe tikka    
Boneless chicken marinated and 
roasted in an oven.

liGht taNDoori PrawNs
   
Prawns marinated and roasted in 
an oven.

Garlic PrawNs    
The delicacy of the sea marinated 
with garlic and cream.

tawa MushrooM / PaNeer
    
Sautéed onion, capsicum and  
mushroom finished with shallots 
& spices.

sMoky tawa tofu    
Tofu cooked marinated in smoky 
BBQ sauce. (Vegan)

roasteD PaPPaDuM

healthy siDes

healthy BreaDs

healthy eNtrÉes

whole Meal roti  
Wholemeal Indian bread (can be serve without butter).

VeGaN GluteN free NaaN   
Indian bread made with chickpea flour & touch of rice flour.

VeGaN GluteN free Garlic NaaN   
Gluten free naan rubbed in garlic.

VeGaN GluteN free it 's Mirchi NaaN    
Gluten free naan with onion, spinach, mushroom & avocado stuffing.  
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liGht taNDoori
Broccoli    
Broccoli florets marinated in yoghurt 
base sauce and cooked in an oven. GooD for you

Malai tikka     
Chicken breast marinated in the yogurt, basted white sauce and 
cooked in oven .

12.9
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free raNGe chickeN saaGwala    
Braised chicken breast cooked with spinach & onion, finished with fenugreek.

GreeN salaD    
Slices of tomato and cucumber on 
a bed of spinach.

it 's Mirchi salaD    
Sautéed mushrooms, spinach, 
avocado, lettuce and olives.

iNDiaN salaDs

healthy curries

free raNGe chickeN DhaNshak      
Braised chicken breast cooked with lentils and finished with shallots.

orGaNic laMB saaGwala     
Organic lamb cooked with ginger & garlic, herbs &spices, finished with 
spinach and fenugreek.

orGaNic laMB DhaNsak    
Organic lamb cooked with lentil & spices, finished with shallots. 

25.95

25.95

26.95

26.95

13.9 5.9

Go
oD

 f
or

 y
ou

VeGaN

chickPea curry     
A chickpea and tomato based curry 
with a blend of fragrant spices.

GreeN MuNG Masala     
Home style mung curry with fresh 
tomato sauce, seasoned with ginger, 
garlic and light spices.

kiDNey BeaN Masala     ) 
A very famous home style North 
Indian curry made with onion, 
tomato sauce and light seasoning. 

17.9

eGGPlaNt Masala     
Eggplant curry cooked with 
onion and tomato, finished 
with shallots.

18.9

17.9aloo GoBi      
Traditional potato & cauliflower 
curry, simmered with onion and 
tomato sauce. 

17.9

17.9

taDka Daal      
Lentil cooked and sizzled with garlic 
and cumin.

Daal saaGwala     
Pan cooked spinach curry with 
lentils, seasoned with ginger and 
garlic.

17.9

17.9

BoMBay sPiceD Potato 
     
Diced potato sautéed in garlic and 
dry res chilli with roasted spices, 
finished with shallots. 

VeG ViNDaloo     
A favourite among the hot food 
lovers, Vindaloo is a delicacy from 
the west coast of India. It is chilli 
hot but delicious and now you can 
have with mix veg!

VeG whole Masoor      
Rich in flavours with a high level of 
protein. The perfect combination of 
the healthy and chilli. 

fresh VeG korMa      
Lightly spiced mixed vegetables & 
nuts, simmered in a mild creamy 
sauce.

GreeN Potato*     
Fresh spinach simmered with potato, 
roasted spices and a touch of cream.
*Can be made dairy free on request
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PaNeer Butter 
Masala    
Traditional Indian cheese in a 
creamy tomato sauce.

Palak PaNeer     
Fresh spinach leaves simmered 
with paneer, roasted spices and 
a touch of cream.

Daal MakhaNi    
Whole udad and kidney beans 
slowly braised in spices and a 
creamy tomato sauce.

fresh VeG Butter 
Masala    
The same delicious flavours of our 
popular butter chicken with only 
vegetables instead. 

Malai kofta    
Vegetable dumplings filled with 
paneer nuts & raisins in a mild 
creamy sauce.

PaNeer kaDhai     
Indian style cheese simmered with 
onion, capsicum and black pepper 
in a thick tomato and onion sauce.
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VeGGie



Butter chickeN   
Aromatic marinated braised 
chicken breast simmered in 
creamy tomato sauce.

MaNGo chickeN*   
Braised chicken breast simmered in 
a lightly spiced mango sauce.
*Can be made dairy free on request

classic
curries

free-raNGe chickeN +$6

20.9 20.9

roGaN Josh     
Meat marinated in Kashmiri spices 
with fried onion in rogan oil.

korMa*   
Indian gravy made with fennel and 
curry leaves, cooked with ground 
nuts simmered with creamy tomatoes
*Can be made dairy free on request 

20.9

20.9 ViNDaloo     
A favourite among the hot food 
lovers. One of the delicacies from 
the West Coast of India. It is ‘chilli 
hot’ but delicious

saaGwala*    
The succulent texture of the meat in this 
pan cooked spinach curry absorbs the 
flavours of spinach, ginger, garlic, and 
whole spices with roasted fenugreek.
*Can be made dairy free on request 

20.9 20.9

kaDai   
Your choice of meat cooked in 
crushed pepper, onion, capsicum 
and coriander. 

Masala     
Traditional curry with sautéed 
onion, tomato and capsicum, 
finished with garam masala and 
coriander.

20.920.9

c h i c k e N  /  B e e f  /  l a M B 

DhaNsak     
The Parsi national dish made from 
rice, vegetable potpourn and lentils. 

20.9cocoNut curry     
South Indian style beef slow cooked 
in coconut, onion and aromatic spices. 

21.9

chickeN tikka Masala
  
Braised chicken breast tikka simmered 
in a creamy sauce of ground cashews, 
tomatoes, onion and capsicum.

20.9

free-raNGe chickeN +$6  /  orGaNic laMB +$6
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eNtrÉes

VeG saMosa  
Traditional homemade pastry filled 
with spice potatoes and peas, 
served with mint sauce.

oNioN BhaJi     
Slice onion fried in a mildly spiced 
batter.

8.5 8.5

hyDeraBaDi chickeN 65    
Rice flour coated crispy chicken pieces served with sautéed onion, 
capsicum, and a tangy mouth-watering sauce.

12.9

fresh cauliflower florets
    
Cauliflower florets coated in a 
chick peas batter and fried.

fresh Broccoli florets 
    
Fresh broccoli deep fried in a 
spicy batter.

8.9 8.9

kale chaat     
Kale chips spicy and garbanzo 
finished with tamarin & 
date sauce.

12.5
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PrawN ViNDaloo    
A favourite among the hot food 
lovers. One of the delicacies from 
the West Coast of India. It is ‘chilli 
hot’ but delicious

GoaN BarraMuNDi
/ PrawN curry     
Fresh fish or prawn curry made with 
ginger, garlic and green chilli, finished 
with dry spices & coconut cream. 

seafooD

24.9 23.9

steaMeD BasMati rice    
Plain boiled rice. Basmati rice is unique species of rice 
originating from India.

BrowN rice    
Boiled brown rice (a healthier choice). 

saffroN rice   
Yellow basmati rice with crushed saffron.

cauliflower & Broccoli rice    
A delicious no-carb option.

VeGetaBle rice     
Basmati rice and tender morsels of vegetables cooked with 
ginger and garlic, finished with shallots. 

cuMiN rice   
Basmati rice sautéed with ghee and cumin seeds.

cocoNut rice    

kashMiri rice 
A popular North Indian style basmati rice cooked with sultanas 
and cashews, flavoured with cardamom and sugar.
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GulaB JaMuN
Solid milk balls soaked in sugar syrup and 
flavoured with cardamom and rose water.

kulfi - Mango / piStachio
Homemade Indian ice cream.

Desserts
8.5

8.5

NaaN
Indian flatbread made with plain flour.

Garlic NaaN 
Naan is made with fresh herb and garlic.

Peshawari NaaN
Naan stuffed with a blend of cashews, 
raisins and desiccated coconut.

it 's Mirchi NaaN
Naan stuffed with mushroom, spinach, 
avocado and onion. 

sPiNach & feta NaaN

cheese NaaN

Garlic & cheese NaaN

aVocaDo & oNioN NaaN

MushrooM & oNioN NaaN

oNioN kulcha

BreaDs
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chickeN NuGGets

Butter chickeN  ]

MaNGo chickeN   

chickeN korMa  ]

chocolate NaaN

PaNNer/chickeN tikka PoutiNe
Hot potato chips with paneer or chicken, butter 
sauce and cheese melted on top.

liMe Pickle

MaNGo Pickle

PaPPaDuM

cucuMBer raita

MaNGo chutNey

kiDs
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SideS
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local Beer
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8

8

8

royal JaMaicaN GiNGer Beer  4.4% 

youNG heNry's clouDy ciDer  4.5%

VoDka lush GuaVa cruiser  4.6% 

VoDka wilD rasPBerry cruiser  4.6%  

ciDer, GiNGer Beer & cruiser 

kiNG fisher  (india)  5%

tiGer  (Singapore)  5%

coroNa  (Mexico)  4.5%

asahi suPer Dry  (Japan)  5%

iNterNatioNal Beer

1. Balter xPa  5%

2. NewsteaD BrewiNG co. the MayNe thiNG GolDeN laGer  4.5%

3. NewsteaD BrewiNG co. two to Valley iPa  6.4%

4. NewsteaD BrewiNG co. 3 quarter tiMe sessioN ale  3.4%

5. NewsteaD BrewiNG co. liquiDerDaMBer aMBer ale  5.2%

6. NewsteaD BrewiNG co. iNDiaN Pale ale  6.4%

7. GreeN BeacoN wayfarer troPical Pale ale  4.9%

8. GreeN BeacoN 3 Bolt Pale ale  4.9%

8.9

8.9

8.9

8.9

MaNGo lassi

leMoN liMe aND Bitters

soft DriNk caN 375Ml
Coke / Diet Coke / Coke Zero /
Fanta / Sprite

fruit Juice
Apple / Orange

eVeryDay suNrise
Taquilla (30 ml), orange juice and ice 
garnished with a cherry.

fruit taNGile
Vodka (45ml), Curacao, lemonade and 
a dash of raspberry.

14.9

14.9

cocoNut MoJito
Coconut rum (45ml), club soda, lime 
and fresh mint leaves.

PiNkyish GiN
Gin (30ml), tonic water and ice with a 
dash of raspberry.
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orGaNic fruit Juice (Sparkling)
Grapefruit / Pomegranate / Mango

flaVoureD MiNeral water
Apple Berry / Orange Mango / Lime
Orange Passionfruit / Raspberry

koMBucha
Original / Kakadu Plum & Ginger /
Pomegranate 

cocktails

house Beer (taP))

NewsteaD BrewiNG co. out & aBout Pale ale  5.2%

o'BerieN GluteN free Pale ale  4.5%

QLD (Brisbane)

VIC

8
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11

9
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208

sParkliNG wiNes

8 

40

Murray Darling - VIC 

King Valley - VIC

Margaret River - WA

Marlborough - New Zealand

Marlborough - New Zealand

Adelaide Hills - SA 

Limestone Coast - SA 

Mornington Peninsula - VIC 

Yarra Valley - VIC

Yarra Valley - VIC 

Victoria 

Marlborough - New Zealand

Barossa Valley - SA

Mclaren Vale - SA 

Mornington Peninsula - VIC 

Victoria 

Great Southern - WA 

Coonawarra - SA 

Western Australia 

Vegan

Vegan 

Vegan & Organic 

Vegan 

Vegan 

Vegan 

Vegan 

Vegan 

wine

reD wiNes

rose wiNe

white wiNes

12. eNDless Valley & hill PiNot Noir 

13. cataliNa souNDs PiNot Noir 

14. MoJo shiraZ 

15. two haNDs aNGels share shiraZ 

16. yaBBy lake siNGle ViNeyarD syrah 

17. la la laND teMPraNillo 

18. three lioNs caBerNet Merlot 

19. rockBare caBerNet sauViGNoN 

11. willow BriDGe rose

3. leeuwiN art riesliNG 

4. crowDeD house sauViGNoN BlaNc

5. DoG PoiNt sauViGNoN BlaNc 

6. shaw & sMith sauViGNoN BlaNc

7. Norfolk rise PiNot GriGio 

8. reD claw PiNot Gris 

9. sticks charDoNNay 

10. GiaNt stePs estate charDoNNay

1. aZahara Brut NV 200Ml

2. Dal Zotto PuciNo Prosecco NV
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