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Welcome to Queen's of India Bali!

At Queen's of India, we invite you to experience the rich flavours of
Indian cuisine, through an explosion of taste that will tantalize your taste
buds and ignite a love affair with Indian food.

Our menu serves as a poetic homage to the diverse and rich tapestry of
Indian cuisine. It showcases a wide array of regional delicacies from across
the subcontinent, alongside beloved traditional dishes that
honour our culinary legacy.

Our team of passionate Indian chefs create an unforgettable dining
experience with each dish, crafted from the freshest ingredients, a deep
knowledge of our spices, and a touch of eternal passion. From succulent

kebabs to fragrant biryanis, each creation is a masterpiece of flavour.

To truly immerse yourself in our offerings, venture to our flagship location
in Seminyak: Queen's Tandoor Indian Restaurant. Here, you can savour
our authentic Indian dishes, explore a range of contemporary and
innovative Indian fare, and indulge in our unique India-influenced
cocktails & mocktails at our Cocktail Bar.

As a graceful extension of the Queen's Bali restaurant family,
we vow to offer unparalleled hospitality and an inviting
atmosphere that enhances your Bali journey.
Whether you crave familiar flavours or wish to embark on a gastronomic
odyssey, Queen's Bali beckons at one of its enchanting locations.

Queen's of India Bali
KUTA|NUSA DUA|UBUD

Queen’'s Tandoor Indian Restaurant & Bar
SEMINYAK - BALI

0® © queensofindiabali |® bali.queenstandoor.com |® (+62) 816 942 942



Tomato Soup
salted crisps

Galouti Kebab
pan-fried lamb kebab

Classic Samosa
potato-cumin filling

Vegetables Tikki
deep-fried patties

Pakora
choose your fritters

e Onion

» Vegetables
« Cauliflower
« Chicken

Pani Puri

APPETIZERS

\d

\d
\d

49

90

59

55

70
70
70
80

Hara Bhara Kebab 55
pan-fried green vegetable patties,
guava chutney

Frankie

stuffed wheat flour wrap

e Paneer 98
« Chicken 80
Manchurian

pan-tossed Sino-Indian vegetables or meatballs
. Vegetables \/ 60
« Marinated Chicken 70
Pav Bhaji 80

mashed vegetables, toasted homemade
soft milk bread

o>
CHAAT

tamarind-mint infusion, hollow crispy puff

Aloo Chana
tangy potato-chickpea mix

Bhel Puri

smoked spiced puffed rice

Samosa Chaat

classic potato samosa, sweet curd, chutney

Mumbai Vada Pav

\d

crisp potato puff, toasted milk bread

50

45

52

55

75

NP Vegan 4 Spicy

All prices are subject to a 8% service charge and a 10% government tax, prices are in thousands of IDR

Kachori Chaat \J 75
deep-fried lentil puffs, chutneys

Sprout Chaat 60

fat-free sprout mix, baker's crisps

Sev-Papdi 70

flat pastry, vegetables, tamarind-yoghurt sauce

Dahi Puri 50
crispy puff, sweet yoghurt

Papadum

chickpeas crackers

« Plain \J 25
« Masala N/ 36

Gluten free Nut free



TANDOOR CLAY OVEN

Boti Kebab 180 Queen'’s Cauliflower
Queen's special marinated lamb chunks onion-sour cream marinade

Lamb Sheekh Kebab 100 Tandoori Chicken

minced & grilled skewer chicken legs, tikka marinade

90

125

\_

portobello mushroom, potato portobello mushroom, potato

(
ROYAL TANDOOR PLATTER
Maharaja 225 Kumari 260
lamb, chicken, paneer, cauliflower,
portobello mushroom, potato portobello mushroom, potato
Maharani 245 Mantri 198
fish, tiger prawn, chicken, fish,

THE FAMOUS TIKKA

yoghurt-Kashmiri red chilli-mustard oil marinade
- Paneer Tikka (cottage cheese)
« Aloo Tikka (potato)
« Khumbi Tikka (portobello mushroom)
« CauliflowerTikka
- Jheenga Tikka (king prawn)
 Murgh Tikka(boneless chicken leg)
 Machhi Tikka (mahi-mabhi fish)

Should you wish to enjoy another marinade:
« Achari Tikka

yoghurt-green chilli-turmeric pickle paste

e Black Pepper Tikka
yoghurt-black pepper paste

e Harra Tikka

yoghurt-coriander-mint-green chilli paste

e Malai Tikka

yoghurt-cream-cashew-cheddar cheese paste

N Vegan & Spicy ) Gluten free © Nut free

S S G WS

138
90
110
90
220
115
130

All prices are subject to a 8% service charge and a 10% government tax, prices are in thousands of IDR




VEGETERIAN CORNER

STREET STYLE CLASSICS

(available from 12pm - 7pm)

Cholla Bhatura 85

black tea-chickpea curry, deep-fried bread

Chana Kulcha 95

onion-tomato-chickpea curry, oven-baked bread

Puri Subzi 80
light potato curry, deep-fried bread

Daal Bati Churma 70

charcoal-baked Indian pastry, lentils, ghee

J

Kofta Curry

cashew creamy gravy

 Paneer 138

« Vegetables 99

Cauliflower Curry 99

red beans, crispy okra, yellow gravy

Khumb Mutter Masala N/ 110

button mushrooms, green peas, onion gravy
ALOO

potato & choice of vegetables tossed with
tomatoes, fresh coriander & spices

. Aloo Mutter (green peas) \d 90
. Aloo Gobhi (cauliflower)  \d 90
» Aloo Jeera(cumin seeds) \J 90

Bhindi Do Pyaza N7 89
okra, onion-shallot-capsicum-tomato-masala
sauce

Saag Malaiwala 95
cumin-garlic tempered spinach
Dhaba Soya Chaap \d 89
soya chunks, masala gravy

LENTILS & BEANS
Daal Tarka 70
ginger-garlic-onion tempered lentils
Daal Makhni 99
cream & butter simmered black lentils
Chollay Masala \J 75

garam masala tempered chickpeas

NP Vegan 4 Spicy

Gluten free Nut free

All prices are subject to a 8% service charge and a 10% government tax, prices are in thousands of IDR



SOUTH INDIAN SPECIALITIES

All served with lentils & vegetable stew (sambhar),
gunpowder, coconut chutney, and tomato chutney.

Additional Sambhar 20

Curd Rice 75 Dosa
spiced yoghurt Bali rice crispy fermented rice batter crepe
« Plain \d
Uttapam . . . Masala \d
South-India pancake with toppings L B
- Masala N/ 72 ’ £ eese
« Onion N/ 72 ’ ng i
. Vegetables N/ 72 ° Lhicken

« Portobello Mushrooms \J 75

55
70
98
65
60
75

Paneer 138 / Lamb 180

N Vegan & Spicy ) Gluten free © Nut free

(
Available from 12pm to 7pm
Idli N/ 70 Appe
steamed rice pillow stuffed fluffy rice-lentil dumplings
e Paneer 65
« Chicken 60
\_
Makhni Vindaloo 5
tomato-butter creamy gravy Portuguese inspired Goan curry
Best with: Prawn 220 / Paneer 138 Chicken 138 / Lamb 180
Vegetables 105
Alleppey
tangy coconut-mango curry Masala b
Mahi Mahi 130 / King Prawn 220 onion-tomato-garam masala based
Chicken 138 / King Prawn 220
Kadhai Mahi Mahi 15/ Egg 105
semi-dry onion-capsicum tossing Paneer 138 / Vegetables 105
Chicken 138 / Paneer 138 Portobello Mushrooms 110
Vegetables 105
Queen’s Special Curry
Korma ' The most kept-secret curry
SN AR Sl ) Chicken 138 / King Prawn 220
Chicken 138 / Paneer 138 Mahi Mahi 130/ Egg 105
Vegetables 105 Paneer 138 / Vegetables 105
Palak Portobello Mushrooms 10
silken spinach gravy Additional Gravy 40

All prices are subject to a 8% service charge and a 10% government tax, prices are in thousands of IDR




LAMB

Queen’s Raan (recommended for 2) 399
roasted lamb shank, Peshawari aromatic spices

Rogan Josh 180

classic Kashmiri lamb stew

POULTRY
Murgh Jalfrazi 138

chicken chunks, mild spicy tomato sauce

Traditional Butter Chicken 138
pulled chicken tikka, tomato-butter gravy

Chicken Tikka Masala 138
smoked chicken roulade,
chopped vegetable gravy

o >
ROTI & NAAN

Queen’s Basket 105
butter naan, tandoori roti, chapati,

methi parantha, roomali

Bhatura 35
fluffy refined flour deep-fried bread

Chapati \7 25
wheat flour flat bread

Roomali Roti 25
refined flour handkerchief thin bread

Puri 25

fluffy whole-wheat flour deep-fried bread

Tandoori Roti
tandoor-baked whole-wheat flour bread

Butter 28 / Plain 25
Keema Kulcha 4 60

tandoor-baked minced spicy lamb
stuffed leaven bread

Kulcha 30

oven-baked leaven bread

NP Vegan 4 Spicy

Naan
tandoor baked leavened refined flour bread
Plain 22 / Butter 25
Garlic 25/ Masala 25
Cheese 30 / Chilli 30
Pickle 30
Parantha
whole-wheat bread, flattened or layered (lachha)
Choice 1:
Tandoor (baked) / Tava(pan-fried)
Choice 2:
Butter 35 / Chili 40
Fenugreek 35
Stuffed Parantha
whole-wheat bread with filling
Choice 1:
Tandoor (baked) / Tava(pan-fried)
Choice 2:
Potato 50/ Paneer 65
Onion 50/ Cauliflower 50
Cheese 50
Pav Bread (2 buns) 25

toasted or non-toasted homemade soft milk
bread

Gluten free Nut free

All prices are subject to a 8% service charge and a 10% government tax, prices are in thousands of IDR



BASMATI & GRAINS

Steamed Basmati N/ 50

fragrant steamed long grain rice

Mutter Pulao 60
green pea basmati

Jeera Pulao 55
butter & cumin seed tempered basmati

Kesar Rice 60
saffron basmati

Dum Biryani
clay pot slow cooked spiced basmati

» Vegetables
« Jackfruit

« Chicken

o Lamb

Dal Khichdi

rice-lentil congee

< >
SIDES

CHUTNEY DAHI & RAITA

Mango 20/ Mint 20 seasoned homemade yoghurt
Tamarind 20/ Coconut 20 « Dahi(plain homemade yoghurt)
Tomato 20/ Onion Pickled 20 + Cucumber

» Vegetables

 Pineapple

« Garlic

SALAD

Green Salad \d 30 Kachumber Salad \d

tomato, onion, cucumber, carrot

julienned vegetables, lemon-chilli dressing

< >
DESSERTS

Gulab Jamun 45

deep-fried milk curd ball, sugar syrup

Sizzling Brownie 85
dark chocolate brownie, vanilla ice cream, hot
chocolate sauce

Pani Puri Chocolate 55
dark chocolate coated hollow puff, whipped
cream, iced coffee latte

N Vegan 4 Spicy

Gajar Halwa a la Neeta
shredded carrots, condensed milk

Kulfi

homemade Indian-style ice cream
* Rose
« Saffron

Ice Cream (1scoop)
ask your server for today's flavours

Gluten free Nut free

120
120
150
180

85

25
28
28
28
28

35

50

50
50

20

All prices are subject to a 8% service charge and a 10% government tax, prices are in thousands of IDR



DRINK MENU



Sharabi
gin, cucumber, lemon grass,
apple juice, lime, mint, sprite

Swagarita
tequila, triple sec, cardamom,
lime, coriander root, apple juice

Rajasthan Colada
spiced rum, pineapple, yoghurt,
coconut cream, roasted cumin

Goa's Vibes
vodka, rum, gin, tequila, aperol,
lemon, ginger, turmeric, ginger ale

Punjab Martini
whisky, kahlua, espresso coffee,
cinnamon syrup

125

125

125

125

125

MIXOLOGY
CRAFT COCKTAILS

Indian Mule
vodka, ginger, allspice, lime,
black pepper, honey, soda water

Thendal Sour
whisky, dulce de leche,
pineapple rose syrup, lemon juice

Neeta's
rum, mango, orange juice,
lime, chilli, mango liqueur

Pink Sholey
vodka, lemongrass, kaffir lime leaf,
chilli, lime, honey, cranberry juice

Bloody Makhani
vodka, tomato juice, Indian chilli,
tomato-curry gravy, lemon, cumin

CLASSIC COCKTAILS

Please let us know if you have any special requirements

Select your concoction
e Caipirinha

« Caipiroska

e Daiquiri

 Margarita

 Martini

- Mojito

MOCKTAILS
Mowgli

strawberry, lychee, lime, cranberry

Slumdog
cucumber, lemongrass, lime,
apple, mint, sprite

Geena
mango, pineapple, coconut cream

Mumtaz
kaffir lime leaf, lemongrass, chilli,
pineapple, apple, lemon

125
125
125
125
125
125

60

60

60

60

Choose your flavour
« Classic

« Lychee & Rose

« Mango & Kemangi
« Apple & Mint
 Strawberry & Chili
« Ginger & Turmeric

LEMONADES
White Rose

lychee, rose, lemon juice, sprite

Bluegrass
lemongrass, blue Curacao syrup,
lemon, apple juice, sprite

Orang'gila

orange, mango, lemon juice, sprite

Berry Me

strawberry, cranberry, sprite

125

125

125

125

125

30

30

30

30

All prices are subject to a 8% service charge and a 10% government tax, prices are in thousands of IDR



THIRST-QUENCHING
INDIAN MASALA MIX
Masala Magic 36

INDIAN TEA

A flavoured tea beverage made by brewing
black tea with a mixture of aromatic

mint leaves, jaljeera powder

Indian spices & herbs

Masala Diaquiri 36 Ginger Tea
lime juice, coriander leaves, Ginger & Elaichi Tea
green chili, chaat masala Masala Tea
Jaljeera 36
jaljeera powder with your choice ICED TEA
Regular (Water) 36 Regular
Soda 42 Lemon
Mint
LASSI Ginger & Honey
Sweet 60 MILKSHAKES
Salted 72
Salted & Mint 72 Chocolate
Banana 72 Strawberry
Chocolate 72 Vanilla
Mango 78 Mocha
Rose 72 Banana
Strawberry 72 Cookies & Cream
Mango
FRESH JUICES Caramel & Cinnamon
Orange 30 SQUASH
Lime 30 )
Lemon 30 Lime
Watermelon 30 Lemon
Apple 30 Orange
Carrot 30 Lime-Mint-Ginger Mix
Pineapple 30
Banana 30 WATER & SODAS
Mixed Juice 36 .
Seasonal Fruits 36 Equ!: 2“" Kli
Mango: Strawberry; Avocado quil sparkiing
Soda Water

(ask our learn for availability)

All prices are subject to a 8% service charge and a 10% government tax, prices are in thousands of IDR

Coke; Diet Coke; Sprite
Fanta Strawberry
Tonic; Ginger Ale

36
38
42

30
36
36
36

42
42
42
42
42
42
60
42

30
30
30
30

36
42
30
30
30
30



SPIRITS

APERITIF LIQUEURS
Martini Extra Dry 78 Amaretto
Martini Rosso 78 Bailey’s Irish Cream
Aperol 120 Cointreau
Campari 120 Kahlua
Sambuca
GIN
VODKA

Gordon's 78
Bombay Sapphire 120 Seagram
Hendrick's 120 Greygoose
Roku 120 Absolut Blue
Nusa Cana Light 78 Jose CL!ervo Reposado
Bacardi 100 Don Julio Blanco
Black Tears Spiced Rum 120 BRANDY

WHISKEY & BOURBON Hennessy VSOP
Omrach 78 Martell VSOP
Johnnie Walker Red Label 10
Jack Daniel's 120
Jim Beam 120
John Jameson 120
Johnnie Walker Black Label 156
Chivas Regal 156
Glenfiddich 12Y0 300

COFFEE & TEA
COFFEE (Hot or Iced) TWININGS TEA

Espresso 24 Earl Grey
Double Espresso 42 English Breakfast
Long Black 24 Pure Green Tea
Macchiato 30 Peach
Cappuccino 30 Pure Camomile
Flat White 30 Pure Peppermint
Cafe Latte 30
Mocha Coffee 30

120
120
120
120
120

78
144
144

78
290

216
216

30
30
30
30
30
30

All prices are subject to a 8% service charge and a 10% government tax, prices are in thousands of IDR



Queens

est.1986 INDIAN CUISINE WORLDWIDE

Queen's Tandoor Indian Restaurant
Jl. Raya Seminyak No.1/73 - Seminyak, Bali 80361
Open daily: 12.00pm - 12.00am

Queen's Catering Bali
JI. Raya Seminyak No.1/73 - Seminyak, Bali 80361

Queen's of India - Kuta
JI. Kartika Plaza - Kuta, Bali 80361
Open daily: 12.00pm - 11.30pm

Queen's of India - Nusa Dua
JI. Pratama No.65 B - Benoa, Bali 80361
Open daily: 12.00pm - 11.30pm

Queen's of India - Ubud
JI. Suweta - Ubud, Bali 80571
Open daily: 12.00pm - 11.30pm

+62-816-942-942
bali@queenstandoor.com
www.bali.queenstandoor.com



