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Appetizers

Samosa (2 pieces)

(Spiced potatoes and green peas in crispy puff pastry)

Mix Veg Pakoda (5 Pieces)

(Onion fritters mixed with spices and dipped in chickpea batter and fried in oil)
Spring Roll (6 Pieces)

Pancake Roll filled with vegetables

Veg Cutlet (3 Pieces)

vegetables pressed into a flat piece, covered with bread crumbs, and fried in oil
Paneer Pakoda (5 Pieces)

(paneer fritters in chickpea batter and fried in oil with spices)

Gobi Manchurian

(Cauliflower in corn flour batter and fried in oil with spices)

Non Veg.

Tandoori Chicken (Half/Full)

(Whole Chicken marinated with yoghurt and spices and cooked in tandoor)
Tandoori Chicken Tikka (5 Pieces)

(Boneless chicken mannated in spices and yoghurt, cooked in Tandoor)
Lamb Seekhebab (5 Pieces)

(spiced lamb mince skewers cooked in tandoor)

Tandoori Prawn (6 Pieces)

(Prawns marinated in Spices and cooked in Tandoor)

Prawn Pakoda (6 pieces)

(Prawns in chickpea batter and fried in oil with spices)

Fish Pakoda (6 Pieces)

(Fish in chickpea batter and fried in oil with spices)

Tandoori Drumstics (4 Pieces)

{Chicken drumsticks marinated with yoghurt and spices and cooked in tandoor)

@ Pepper Bite Entree Combo: §

Veg Combo
{2 Samosa, 3 Pakoda, 3 Spring Roll, 1 Veg Cutlet)

(2 Tandoori Chicken Tikka, 2 Tandoor DrumStics,
2 Prawn Pakoda and 2 Fish Pakoda)

Mixed Platter

(2 Samosa, 3 Pakoda, 2 Tandoori Chicken Tikka,
2 Tandoori DrumStics and2 Fish Pakoda)




Breads:

Plain Naan

(Fine Plain flour bread baked freshly inTandoor)
Butter Naan

Naan bread with butter.

Cheese Naan

(Naan Stuffed with Cheddar Cheese)

Garlic Naan

(Naan baked with garlic in tandoor

Spinach Naan

{Naan baked with Spinach in tandoor)

Peshwari Naan

(Naan filled with Cashews, dates, sultanas & coconut)
Garlic & Cheese Naan

(Naan stuffed with cheese with a touch of garlic flavour)
Cheese & Spinach Naan

(Naan with a touch of cheese & spinach flavour)
Chicken Naan

Naan stuffed with Chicken

Aloon Naan

Bhatoora

fluffy deep-fried leavened bread made of white flour
Lache Pororte

(wholemeal layered pan fried bread)

Tandoori Roti

(wholemeal flat bread cooked in tandoor oven)
Chappathi




@ Non Veg Curries 5

Chicken

Chicken Curry

(Chicken cooked in herbs and spices)
Chicken Kadahi

Chicken flavored with spices and capsicums
Chicken Rogan Josh

(chicken cooked in spices and yoghurt)
Chicken Madras

(Chicken prepared with a bination of ginger, garlic, onions, tomatoes & coconut
with fresh herbs & spices. A traditional South Indian dish prepared with a combination
of ginger, garlic, onions, tomatoes & coconut with fresh herbs & spices.)

Chicken Vindaloo

(Spicy dish with capsicums and onions,)

Chicken Korma

(Cooked in a mild, creamy sauce with crushed cashew nuts)

Chicken Saag

(Chicken cooked with creamy fresh spinach and traditional spices.)
Mango Chicken
Chilly Chicken

Pepper Bite Specials

Butter Chicken

(Marinated chicken cooked in the Tandoor & servedwith a sweet oriental tomato,
butter, cream & cashew nutsauce. Topped with cream & coriander)

Chicken Tikka Masala

( Chicken lightly spiced & sautéed with tomato,

capsicum & onion finished with fresh coriander,)

Chicken Lemon Herb dhanya

Chicken cooked with lemon and herbs




@ Veg Curry

Dahl Tadka

(yellow lentil cooked with spices)

Butter Panner

(Cottage Cheese of Cheese cooked with special butter sauce)
Mixed Vegetables

Palak Panner

(Cottage Cheese cooked in spinach gravy)

Malai Kofta

(Cottage Cheese n potato balls served in dry fruits n cream gravy)
Paneer Makhani

Cottage Cheese cooked in mildly spiced gravy)

Aloo Baingan

(Potatoes and eggplant spiced Indian style, served as a dry dish)
Paneer Lemon Haredhanya

Cottage Cheese cooked with lemon and herbs

Kadahi Paneer

Cottage Cheese flavored with spices and capsicums

Dahl Makhani

(A combination of lentils and red kidney beans cooked to perfection)
Matter Paneer

(Peas and paneer in a tomato based sauce, spiced with garam masala)
Chana Bhuatura

(Combination of chick peas masala curry and fried bread)
Paneer Chana Masala

(Combination of cottage cheese and chick peas cooked in spicy rich gravy)

Plain/Ghee

{Thin Pancake made using rice and lentils: served with sambar.)

Masala Dosa
(South Indian famous rice & lentil made large
crepe; stuffed with lightly spiced potato mash. Served with sambar )

Thattu Dosa (3 Piece)
EggDosa(2 egg)

(Pancake made using rice lentils, coated with egg served with sambar)

Onion Uthappam(3 Piece)




@ Beef/Lamb/Goat

(Diced pieces, cooked in a rich tomato and onion gravy.)

flavoured with spices and capsicums

Rogan Josh
(Diced pieces cooked in rich onion gravy and selected herbs and spices)

prepared with a combination of ginger, garlic, onions, tomatoes

& coconut with fresh herbs & spices.

Vindaloo

(Diced lean with Potatoes marinated with Vinegar Cook

with selected herbs and vindaloo sauce.)

Korma

(Diced lean marinated with yoghurt & seasonal

herbs, in a creamy sauce. Topped with fresh coriander& cashew nuts)
Saag

(Diced pieces cooked with creamy fresh spinach and traditional spices.

@ SeaFood

Fish/Prawn

@ Biriyani

((A meal by itself) A rice dish cooked with whole spices, flavoured
with saffron and gamished with dry fruit and fresh coriander. Served
with raita. )

Vegetable

Chicken




® Pepper Bite Special

TNallMeal i G S S RN G S SR 16.99
(Salad, Plain Naan, Chef Special Vegi or Non Vegi Curry, Rice Raita, Pickle,
Pappad, Dessert.)

Plain’'Rice (Regl:Large).:ax v ssprimyammans 1.99/2.99
(Plain basmati rice with very little amount of herbs for flavour and aroma)
CoconutRICE. .. ... 4.99
This is made using basmathi rice, grated coconut and crackled mustard seeds)

Joera Multer Pulavui «ovssn susimnissnssivmnsinsers 5.99
Basmati rice cooked in ghee, mutter and herbs Accompaniments

L= T 249
(A traditional yoghurt salad )

Mint.ChunIneY s e s A e R s 2.49
Indian: Mixed PIcKI&s ... cave v mmissmmmms s 2.49
Salad. ......coiiiiiii i e 2.49
SweetMangoChutney . ............ ... ... . ..., 2.49
Pappag (4:DISCEE) vz sealaia e s e aiva e s 1.99

@ Dessert

Gulab.Jamun (2 Pieces) : ..wvosvimmans s 5.99

(Homemade cottage cheese dumplings deep
fried & soaked in sugar syrup.)

Kulfi (Pista/ Mango/ Saffron) . ................... 5.99
(Homemade Indian ice-cream)

ICEICTOAIM —vuriserarrsna i i s e o R S A SR ST 4.99
MG LAGEY v 0 niacananernvnysonsaasessr sion s mmsamstyocs sncess 5.99
Saltlassy, s ms ST R 4.99
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Pepper Bite

INDIAN RESTAURANT
1410 Beaudesert Road,
Acacia Ridge,QLD 4110

Call : 0731615615

Like us on

facebook
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@

Pepper Bite

INDIAN RESTAURANT

Vadai(3plece) iiviawidinaanindm $5.99
AlOO Ba S i et s o erera e s i $8.99

(Boiled potatoes cooked in fresh spices)

ChickBmCUITY/ - s s et s sl $14.99
(Delicious Chicken curry made using

herbs and spices.)

Chicken Chukka. . 4. . e s saias $15.99
(Deep fried chicken which is marinated in

sweet chilli and spices)

ChickenDry Fry . ......coooooan. $15.99
(Fried chicken cubes tossed with ginger,

garlic and green chilli)

Chicken 65 covs v viss: $15.99
Ginger Chiccken. ............... $15.99
Gatlic Chicken: iz $15.99

(OB CLITY 2o ot s e e e e oo Nt $16.99
(Goat cooked in onion gravy,
Kerala style preparation)

» Beef

|.

Beef Fry
(Spicy stir fried beef cubes)
Beef Curry
(Beef cooked with spices in onion

and tomato gravy)

BaefRoast .. van. v ot $15.99
(Beef tossed with chilli and sauce)

= Fish

PaWnS:ROASES « o v ivovavtaonsinsisgorsions $16.99
(Kerala style deep fried fish)

| R e e e S e $16.99
(Spicy red curry cooked with red chilli)

Chee ROGSE iy s sarss $8.99
(Crispy pancake made using rice and lentils,

brushed with clarified butter served

with Sambar sauce)

Masala Dosa .issieesiin v $10.99
(Rice & lentil made large crepe; stuffed with

lightly spiced potato mash. Served with

Sambar sauce)

Tt B osa i Sl $10.99
Onion Uthappam . .............. $10.99
(Soft flat pancake made using rice

flour and onion)

A EDISER ee $10.99
(Soft flat pancake made using rice

flour and egg)

Kerala Panolla . cueimmsseioees $2.99

(South Indian style flat bread made using
plain flour, It's an alternative to naan bread.)

(Shapathls Sl SR S $2.99
(Indian flat bread)

ADPOINI <o e e iare s s s daTe vt $2.99
KEPDB i s e e A aa e, $5.99
Thalassery Dum Biriyani

(Pepper Bite Special: biryani served

with raitha, pappad and pickie)

GRICKBN s e e e $15.99.
Biriyani On Specials,

BT s e $15.99
MIRON <o v amsmmi ks e isekere $16.99
FISH i cirs i nsiea s e e 5% $17.99
Egg:Binyanl . ssasnanivniia: $13.99
Kappa Biriyani ................. $14.99

1410 Beaudesert Road, Acacia Ridge, QLD 4110, Call : 0731615615




