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STARTERS
VEG

Pani Puri

Crispy hollow puris stuffed with masala &
tangy water

Onion Bhajee

Fried onion fritters with gram flour

Kurkuri Bhindi 3E0K

Crispy fried okra made with gram flour,
spices and seasonings

Paneer Tikka

Cubes of cottage cheese seasoned in traditional
tandoori marinade cooked in clay oven

Paneer Chilly

Indo-Chinese dish with crispy paneer tossed
in a spicy, sweet and tangy sauce

NON VEG

Tandoori Chicken

Quarter Chicken seasoned in traditional tandoori
marinade cooked in clay oven, served on the bone

Chicken Tikka

Seasoned and marinated chicken cubes cooked
in clay oven

Chicken Lollypop

Spiced chicken wings - fried

Chicken Chilly M=K

Indo-Chinese fusion dish made with crispy batter-fried
chiken pieces tossed in a spicy and tangy sauce

Prawn Koliwada

Spiced prawns fried and served crunchy

Dakshin Calamari
A South-Indian style crispy Calamari
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FROM THE SOUTH

Plain Dosa

Thin and crispy pancake made up of rice and
lentil fermented batter

Masala Dosa

Plain dosa with south indian style mashed
onion-potato Masala

Good Korma Spl Dosa

Plain dosa with south indian style mashed
onion-potato Masala, special chutney, finely chopped
veggies and cheese

Onion Uttapam

Thick pancake made up of rice and lentil
fermented batter with chopped onion as topping

Mughlai Cheese Dosa

Plain Dosa with egg and chicken keema
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GK Specials ¥=x

The right pairing highlights every ingredient and enhances the taste of a curry. A roti or kulcha brings balance, while
a flavoured rice adds another dimension.

Prawn Malabar Curry with 495
Coconut Rice

A vibrant, coastal South Indian dish featuring tender prawns simmered in a
fragrant, tangy, and creamy coconut gravy paired with fragrant coconut rice

Chicken Saagwala with 495
Missi Roti

A comforting North Indian meal featuring chicken leg in a spiced spinach
gravy, served alongside savory, spiced gram-flour flatbreads

Kashmiri Naan Kebab 525

Spicy minced-mutton kebabs topped on sweet & crispy Kashmiri Naan
served with dry fruit Raita

THALI
Veg

Two veg dishes & lentil served with Rice,
naan, salad and dessert

Paneer

Paneer dish, veg dish & lentil served with
Rice, naan, salad and dessert

Chicken

Chicken dish, veg dish & lentil served with Rice,
naan, salad and dessert

Fish
Fish dish, veg dish & lentil served with Rice, naan,
salad and dessert

Tandoori

Tandoori chicken leg piece, veg dish & lentil
served with Rice, naan, salad and dessert

Prawn

Prawn dish, veg dish & lentil served with
Rice, naan, salad and dessert

Mutton

Mutton dish, veg dish & lentil served with
Rice, naan, salad and dessert
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MENU A LA CARTE
VEG

Dal Makhani

Black dal and kidney Beans in a rich creamy gravy

Dal Tadka

Toor dal with red chilly tadka

Chana Masala

Chick Peas cooked in Indian gravy

Rajma

Kidney beans cooked in Indian gravy

Kadhai Vegetables

Assorted vegetables cooked in thick onion &
tomato based gravy

Bhindi Do Pyaza 2EIK

Tender-crisp okra tossed with a rich tomato-onion
masala with aromatic spices

Baigan Masala

Diced eggplant cooked with peanuts and masala

Veg Kofta

Mixed Vegetables kofta dumplings cooked in gravy

Kadhai Paneer

Cottage cheese cubes stir fried in Indian spices
with peppers & onion

Palak Paneer Kofta M=K

Melt-in-the-mouth cottage cheese dumplings
served in a rich, velvety spinach gravy

Paneer Makhani

Rich velvety tomato gravy with cottage cheese
cubes, slightly sweet
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NON VEG
Butter Chicken

Rich velvety tomato gravy with boneless
chicken, slightly sweet

Chicken Tikka Masala

Chargrilled chicken tikka in a lush, savory
tomato-butter gravy. Rich, aromatic, and mildly
spiced

Tandoori Murgh Masala

Marinated chicken served on the bone in a
delicious curry

Mughlai Chicken

A royal, mildly spiced chicken dish featuring
tender chicken simmered in a silky, velvety
cashew sauce enriched with whisked egg whites
and aromatic spices

Fish Curry

Fried fish cubes cooked in a spicy Indian
gravy

Prawn Curry

Prawns simmered in thick gravy and spices

Mutton Rogan Gosh

A fine delicacy of Kashmir-mutton cooked
in unique spices

Kadhai Mutton

Mutton and sliced onion and peppers in a
thick onion & tangy tomato based curry
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ACCOMPANIMENTS

Plain Naan

Butter Naan

Garlic Naan

Cheese Naan
Cheese-Garlic Naan
Chilly-Cheese Naan
Onion Kulcha
Tandoori Roti
Butter Tandoori Roti
Plain Rice

Zeera Rice

MAHARAJA THALI
2995

One of a kind in Mauritius, with more than 25 items in one
plate! Ideal to be shared between 4 persons. Available only on
prior reservation. Vegetarian option available as well
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DRINKS & DESSERT

Plain Lassi

Mango Lassi

Strawberry Lassi

Masala Chaas

Coca / Sprite / Fanta /
Fanta Passion/ Coca Light
Pearona

Fuze Tea (Peach/Mango)
Orangina

Grapetizer

Water

Sparkling Water

Masala Chai

Gulab Jamun

Rasmalai
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SUNDAY TO THURSDAY
11 AM - 8:30 PM

FRIDAY & SATURDAY
11 AM -9 PM

Share your meal with us on

o0

(+230) 630 0333 @kormagood @goodkorma

(+230) 5280 0333
CONTACT@RGOODKORMA.MU . DELIVERY PARTNERS:

BO'VALON MALL @
WWW.GOODKORMA.MU OAdetMal ey
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And follow us for more updates.




