
 

 

 

 

A K I ’ S  I N D I A N  R E S T A U R A N T  

V a l e n t i n e ’ s  D a y  Menu  
 

$ 9 5  p e r  p e r s o n  

 

F I R S T  C O U R S E  

ALOO TIKKI CHOWPATTY CHAT 

Pan grilled potato paties served on a bed of chick pea masala and a topping of 
yogurt, date & tamarind and mint & coriander chutney 

 

S E C O N D  C O U R S E  

DUCK SEEKH KEBAB 

Pressed duck meat skewered kebabs with Shahi Jeera, garam masala, mint and 
coriander served with a plum chutney 

KING FISH TIKKA 

Kingfish marinated in green chilli, ginger, yoghurt, Ajwain and tandoor cooked 

OYSTER 

Sydney Rock Oyster marinated with Kashmiri chilly & lime mango dressing 

 

M A I N  C O U R S E  

LAMB BHOONA 

Diced lamb cooked dry with roasted cumin, pink pepper and pounded coriander 

NIZAMI MURG 

Chicken breast and chicken dumplings with lemon, rose petals and saffron 

BHARWA MIRCH 

Red peppers stuffed with raisins, mint peas, cottage cheese and pine nuts in a 
peanut and coconut sauce 

 
Accompaniments 

Khamiri Roti: Leavened bread with fennel seeds 

Khubuli Rice: Basmati rice cooked with split Bengal gram and fresh mint 

                

D E S S E R T  

Trio of dessert:  
Masala Chai Crème Brulee  

Cinnamon Bitter Chocolate Mousse  
Katafi Pastry With Rose Shrikhand 

 

 
**Menu items could vary on the night subject to availability of produce and supplies 


