Food

We have curated a menu with Indian Food that you would not
typically find in an Indian restaurant . Our food is designed to be
shared like tapas plates NOT as individual meals. The food menu is
divided into : - Nibbles - Plates - Set Menus

Food service closes at 9pm however the nibbles are available till late. All
items are subject to availability.

V Vegetarian VG Vegan GF Gluten Free NF NutFree  DF Dairy Free

SPICY PEANUTS (VG)

Indian Spiced peanuts with a crunchy coating.

Crunchy sweet and spicy bite size rolls filled with a

NIBBLES special indian spice blend

DAHI PURI (V) (NF)

Crispy mini shells ( puri) filled with potatoes, chickpeas,
yogurt and house made chutneys. ( 8 Puris )

PAPDI CHAAT (V) (NF)

Crispy flour crackers ( papdi) topped with potatoes,
tomatoes, chickpeas, house made chutneys & yogurt.

CHICKPEA AND PEANUT MASALA (VG) (GF)

Roasted peanuts and chickpeas tossed with tomatoes,
onions, fresh coriander, lemon juice and chilli.

TAPAS | ALOO CHAAT -DELHI STYLE (VG) (GF)(NF)
PLATES Baked potato pieces tossed in spicy and sweet chutneys
with fresh coriander.

10% Weekend ( Sat and Sun) and 15% Public Holidays Surcharges Apply
1.6 % Card processing fee

SALTED PEANUTS (VG) 5

MINI BHAKARWADI (VG) (NF) 8
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FOOD

TAPAS
PLATES

SIDES

GARLIC CHEESE BUN (V) 16

Millers Local Potato bun filled with sweet and savoury garlic
cream cheese filling baked and topped with housemade hot
honey.

SAMOSA CHAAT (V) 24

Parcels of flaky - yet - tender pastry ,filled with spiced potatoes
cut into bite size pieces and topped with tomatoes, yogurt and

chutneys (contains Cashews)

DAAL PAKWAN (NF) (VG) 22

A thick and flavourful split chana daal topped with chutneys,
onions and sev, served with crispy flat bread .

CHICKEN BARRA (GF) (NF) 22

Tender chicken pieces that are marinated in a mixture of
yogurt and spices served wuth yogurt drizzle and mint
chutney.

LAMB CHAMPARAN (GF)(NF)(DF) 29

Slow cooked Lamb, marinated in a mix of mustard oil, garlic,
onions, ginger and a special spice blend, served with a yogurt
drizzle and sliced onions

BUTTER CHICKEN FONDUE 28

Delicious Makhani Sauce served with marinated grilled
chicken pieces and Kerala Porotta (sauce contains Cashews)

SAAG YOURWAY (GF) (NF) 22/26

Your choice of chickpeas, potato or chicken served on a slow
cooked spinach curry with garlic, ginger and spices.
Chickpea 22| Potatoes 22| Chicken 26

SIDES 5
Bread | Fried Bread | Potatoes | Tapioca Crackers (GF) |
Yogurt | Tamarind Chutney | Mint Chutney

We are unable to guarantee the absense of allergens, please notify staff of any

allergies as soon as you arrive and at the time of booking.



SET MENUS

SET
MENUS

min 2 people

Breads
included

We have curated set menus that give the full ilu ilu food
experience. Also works well when you can’t decide what
to get! (Sample Selection, subject to Availability)

TASTING MENU 60 pp
(Selection of 6 Dishes )

DAHI PURI - SAMOSA CHAAT - PEANUT MASALA-
CHICKEN BARRA - DAAL PAKWAN -

LAMB CHAMPARAN

All VEG SELECTION 45 pp
(Selection of 5 Dishes )

DAHI PURI - SAMOSA CHAAT - PEANUT MASALA -
SAAG AALOO - DAAL PAKWAN

MIXED SELECTION 50 pp
(Selection of 4 Dishes )

DAHI PURI - SAMOSA CHAAT - CHICKEN BARRA -
LAMB CHAMPARAN

MEATLOVERS
(Selection of 4 Dishes ) 55 Pp

BUTTER CHICKEN FONDUE - CHICKEN BARRA -
SAAG CHICKEN - LAMB CHAMPARAN

10% Weekend ( Sat and Sun) and 15% Public Holidays Surcharges Apply

1.6 % Card processing fee



SET MENUS

THE ILU ILU EXPERIENCE

Minimum 2 people

TASTING MENU
& 3 x COCKTAILS pp
120 pp

ALL VEG SET MENU
& 3 x COCKTAILS pp
105pp

MIXED SELECTION
MENU
& 3 x COCKTAILS pp

110 pp

MEATLOVERS MENU
& 3 x COCKTAILS pp

\ 115 pp /

We are unable to guarantee the absense of allergens, please notify staff of any
allergies as soon as you arrive and at the time of booking.



