
Dinner 

Tapas & Grill
Vegetable Pakora GF W
Lightly spiced assorted fresh vegetables 
dipped in chickpea batter and shallow fried

Onion Bhaji GF W
Indian version of the onion rings 

Vegetable Samosas V
Homemade vegetarian samosa 

Gunpowder Fries V
Indian spiced chunky chips 

Fish Pakoras
Lighly spiced chickpea battered 
fish fillets 

Seekh Kebab GFO
Spiced with ginger, garlic, fresh chilli 
and freshly grounded spices cooked in 
tandoori oven.

Chicken Tikka GFO
Marinated with yoghurt mixed with fresh 
ginger, chili, cummin , fennel, fenugreek 
and hint of gram masala

Salads
Tandoori
Marinated chicken cooked in the 
tandoor mixed with a garden salad

Curries
Lamb Rogan Josh GF

Butter Chicken GF

Beef Vindaloo GF

Malai Kofta 

Beef/Lamb/ Chicken Saag GF

Lamb / Chicken Madrasi GF

Madrasi Fish Curry GF

Butter Prawns GF

Vegetarian
Daal GF
Saag Paneer GF
Saag Aloo WO GF

Aloo Gobi GF WO
Channa Masala GF WO
Coconut Vegtable Curry W GF

Rice & Breads
Basmati Rice 

Coconut Rice

Biryani Rice (murgh/sabgi/lamb) 

Roti 

Garlic roti

Naan 
Garlic naan

Masala Kulcha

Kashmiri Naan

Aloo ParathaKids < 12

Little Butter Chicken with Basmati Desserts
Gulab Jamun 
Sweet dumplings in syrup served with 
vanilla icecream and seasonal toppings

Chocolate Brownie Sundae
with chocolate sauce vanilla icecream
strawberries, marshmellows cream 
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Madrasi coconut

                      Rasoi Sorrento
         fully licensed

5984 2777

Cheese Spinach naan 5.5

Tandoori Chicken            half 12   whole 20
Marinated chicken cooked in the tandoor 

Side Orders                
Riata          4

  

Mix Chutney      4
Mix Pickle     4

  

Papadams (4)     4
Kulfi 12
Very popular homemade Indian style 
Mango or Pistachio ice cream

public holiday 15% surcharge

Aloo Eggplant GF WO 15

feed me... minimum 2 people 50pp
Enjoy chefs selection

Tandoori Sizzler to share
Chefs selection from the tandoor 

35

Tomato Onion

Cheese filled naan bread

Chilli Paneer 16
Shahi Paneer 17

Corkage $10 per bottle

 



Drinks
                      Rasoi Sorrento

         fully licensed

5984 2777

  
  public holiday 15% surcharge

Corkage $10 per bottle

Hot Drinks
Cappucino, Latte, Flat White, 
Mocha, Long Black, Hot 
Chocolate, 
Chai Latte, Tumeric Latte

Espresso, Machiato 

Peppermint, 
Ginger and Lemongrass, 
Earl Grey or English Breakfast
Iced Coffee, Iced Mocha, 
Iced Chai, Iced Chocolate

Iced Latte

Soft Drinks
Coke, Lemonade, Pink Lemonade, 
Red Orange, Passionfruit
Lemon Lime Bitters

Mango Lassi
House made fresh to order.

Mineral Water
San Pellegrino available in 
250ml glass or 1 litre bottle

Airlie Bank Sparkling
Yarra Valley, Victoria

Geppeto NV Brut
Crittenden Estate, Mornington

Rocky Gully Riesling
Franklin River, 
Western Australia

Shadowfax Savingnon Blanc
Adelaide Hills, South Australia

Punt Road Pinot Gris
Yarra Valley, Victoria

Scorpo Aubaine Chardonnay
Mornington Peninsula

Louis Michel Chardonnay
Burgundy, France

Glaetzer Shiraz
Adelaide Hills, South Australia

Balnaves Cabinet Merlot
Coonawarra, South Australia

Pepperjack Cabinet Savingnon
Barossa, South Australia

Scorpo Noirien, Pinot Noir
Mornington Peninsula

Beer
Mornington Pale Ale 
Corona 
Cascade Light

Asahi

Spirits
Chivas Regal Whiskey
Gin
Vodka
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drinks                wine
White

Red
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