Gulab Jamun (2 PCS) (V)
Rasmalai (2PCS) (V)

Tapri Tilli Kulfi (V)
Falooda (V)
Meetha Paan (V)

Masala Chai
Masala chai + Parle G biscuit O l l D I S{ DESI
Chai ki ketli (Serves 4)

Mawa Mango lassi

»
Masala chaas

>

Salted Lassi

Soft Drinks

Ginger Beer

Masala Soda

Sparkling Water (250 ml)
Bottled Water

_ - -
V- VEGETARIAN VG- VEGAN GF - GLUTEN FREE
. HIGHLY RECOMMENDED

ALL MEAT IS HALAL CERTIFIED

PLEASE ADVISE YOUR SERVER OF ANY
ALLERGIES OR FOOD INTOLERANCES

DINE-IN AND TAKEAWAY
2/151 BAROONA ROAD, PADDINGTON 4064
OPEN 7 DAYS 1MTAM TILL 10 PM
PH-07 3108 0550
EMAIL- TAPRIBNE@GMAIL.COM
WEBSITE -TAPRIBNE.COM.AU

tap 'l tingizwt) /nouns

Tapri is a small roadside tea stall or tea shop [ ] TAPRIBNE
where they serve tea and hot food. A place @ @

where people take a break from their daily

routines while savoring a cup of chai. ﬂWWW.FACEBOOK.COM/TAPRlBNE

BYO VENUE



Chaat is a flavorful and tangy light snack dish
originating from the streets of India

Pani Puri (8PCS)(VG) 14.00

Crunchy wafer spheres filled with spiced potatoes and
chickpeas, eaten with tangy spiced herb infused water

Dahi Puri (8PCS)(V) 15.00

Small crispy puffed breads with boiled potatoes,
chickpeas, topped with chilled yoghurt and chutneys

Sev Puri (8PCS)(VG) 15.00

crispy small puffed breads topped with potatoes, onions,
tomatoes, chutneys, and a sprinkling of sev (crunchy
chickpea flour noodles).

J% Chinese Machurian Bhel (VG) 19.00
Crunchy fried noodles and Manchurian balls tossed with
homemade slaw, schezwan chutney and seasonings

Bhel Puri (VG) 16.00
Mixture of puffed rice, onions and tomatoes, boiled
potatoes, and various chutneys, including tamarind and
mint, topped with seu.

Papdi Chaat (V) 15.00

Crispy papdis topped with a medley of spicy, tangy, and
flavorful chutneys, yoghurt, and various toppings.

Dahi Bhalla Papdi (V) (GFO) 17.00

Crispy papdis, soft lentil dumplings (bhallas), and
yoghurt, garnished with chutneys and spices

J¢ Tokri Chaat (V) 17.00
Crispy potato basket filled with spiced chickpeas,
yogurt and topped with chutneys
Samosa Channa Chaat (V) (VGO) 17.00

Samosa topped with yoghurt, chutneys, chickpeas and
various toppings, creating a flavourful snack.

Aloo Tikki Chaat (V) 15.00

Potato patties (tikkis) fried until golden brown and then
served hot and topped with a medley of tangy and
savoury chutneys, yogurt, diced onions, tomatoes, and a
sprinkle of spices like chaat masala.

All sandwiches are served with potato wafers, mint
chutney and ketchup

Mumbai Grilled Veg Sandwich (V)  15.00
Grilled sandwich with fesh vegetables and cheese filling
served with tomato ketchup and green chutney

Tapri Special Grilled Sandwich (v) 17.00

Our take on a grilled sandwich - made with a filling of
potato, paneer, vegetables and chilli mayo

Chicken Tikka Grilled Sandwich 17.00
Grilled sandwich filled with marinated roasted chicken
- with a hint of smokey, spicy goodness.

Paneer Grilled Sandwich (V) 16.00

Grilled sandwich filled with scrambled paneer and
vegetables, accompanied by chutneys and ketchup

Dishes originating from various parts of India,
typically served on the streets- a bit more filling

Pav Bhaji (V) 16.00

Mumbai Speciality dish featuring a flavorful vegetable
curry served with buttered bread rolls, known as "pauv.”

Jo Deluxe Khasta Kachori (VG) 18.00

Crispy fried lentil pastries, served with potato curry and
chutneys

i Tapri Fried Chicken (TFC) 18.00

Tapri special fried chicken, tossed with masalas and
served with chilli mayo

Pahadi Chicken with Parathas 23.00

Chicken curry orignating from the mountain region of
India featuring tender chicken marinated in yogurt,

spices, and fresh herbs, grilled until succulent, tossed in
gravy. Served with 2 Parathas

Kori Sukka with Parathas 23.00
A South Indian delicacy consisting of tender chicken
pieces marinated in a spicy, dry curry. Served with 2
Parathas

J%) Masala Soya Chaap with Parathas(vVG) 23.00

A must try for vegans, Soya Chaap cooked in chef’s
special masala. Served with 2 Parathas. A Must try

J% Prawn/Chicken Curry Leaf with Parathas 23.00

A south Indian dish, cooked in a fragrant sauce infused
with curry leaves, spices, and aromatics.
Choose from Chicken or Prawn. Served with 2 Parathas

Kashmiri Lamb with Parathas 23.00

Kashmiri dish featuring tender lamb cooked in a rich,
aromatic gravy with yogurt, tomatoes, and a blend of
flavorful spices. Served with 2 Parathas

J¢ Paneer Bhurji Gravy with Parathas (V) 23.00

Paneer Bhurji is a popular Indian dish made with
crumbled paneer (Indian cottage cheese) cooked with
onions, tomatoes, and spices. Served with 2 Parathas

Dal Makhani with Parathas (V) 20.00

Rich and creamy North Indian lentil dish made with
black lentils (urad dal) simmered with butter, cream, and
aromatic spices. Seruved with 2 Parathas

J&) Palak Paneer/ Chicken/ Lamb with Parathas

Popular North Indian dish consisting of your choice of 23.00
protein (Paneer/Chicken) cooked in a creamy spinach

(palak) gravy and flavoured with aromatic spices. Served

with 2 Parathas.

Vada Pav (2PCS)(VG) 16.00
The Indian Burger. Spiced potato fritter (vada) served

inside a bun (pauv) with chutneys

Chole Bhature (ONE PC)(VG) 15.00

Fluffy fried bread (Bhature) paired with chickpea curry
(Chole). The Essence of North India.
Add Extra Bhatura- 5.00

All kids meals are served with juice and chocolate

Chicken nuggets and Chips 15.00
Chocolate Dosa (V) 15.00
Cheese Dosa (V) 15.00
Butter & Jam Sandwich (V) 15.00

AMRITSARI KULCHAS

Kulcha is a popular North Indian stuffed flatbread, leavened and
baked in a clay oven and is served with various accompaniments

Amritsari Aloo Kulcha (V) 16.00

Authentic Amritsari Kulcha stuffed with spiced potato, served with
chickpea curry and chutney

Amritsari Paneer Kulcha (V) 17.00

Amritsari Kulcha stuffed with cottage cheese and special spices,
served with chickpea curry and chutney

Lamb Kulcha 20.00

Kulcha stuffed with our special lamb filling served with Kashmiri
lamb curry and chutney

%9 Tapri Special Kulcha Thali - Veg (NEW) 24.00

Kulcha (Stuffed Indian flatbread) served with Dal Makhani (black
lentil), Chickpea curry, raita and salad

¢ Tapri Special Kulcha Thali -Non Veg (ugw)  25-00

Kulcha (Stuffed Indian flatbread) served with lamb curry, chicken
curry, raita and salad

Paratha is a popular Indian bread cooked on tawa and is served with
Raita and Pickle

(I pc) 11.O0O  (2PCS) 17 .00

Aloo Paratha (V)

Indian stuffed flatbread made with spiced potatoes and cooked with
desi ghee served with raita and pickle

Paneer Paratha (V) (1 pc) 12.00 (2 PCS) 18.00

Indian stuffed flatbread made with spiced grated cottage cheese and
cooked with desi ghee. Served with raita and pickle

Gobi Paratha (V) (1 pc) 12.00 (2 PCS) 18.00

Indian stuffed flatbread made with spiced grated cauliflower and
cooked with desi ghee. Served with raita and pickle

INDO-CHINESE (NEW) J

Fusion of Indian spice mixed with Chinese dishes

<) Hakka Noodles (VGO) 18/20/22

Veg/Chicken/Prawn

Stir-fried noodles, vegetables, and your choice of protien

Schezwan Fried Rice (VGO)
Veg/Chicken/Prawn

Stir-fried rice in spicy schezwan sauce, vegetables, and your choice of
protein

%) Veg/Chicken Manchurian (VGO)

Vegetable dumplings/Chicken fried and then coated in a tangy and
flavorful sauce made with ingredients like soy sauce, vinegar, ginger,
garlic, and chili.

18/20/22

18/20

Chilli Chicken/ Chilli Paneer 19.00
Chicken/ Paneer pieces marinated in spices, deep-fried, and then stir-
fried with onions, bell peppers, and green chilies in a flavorful sauce.
Soy Garlic Prawns/ Lamb 24.00
Prawns/ Lamb marinated in spices, and then stir-fried with onions, bell
peppers, and green chilies in a flavorful sauce.
Cauliflower 65 / Chicken 65/ Paneer 65 (VGO) 19.00
Fried Cauliflower / Chicken tossed in chef’s special spicy 65 sauce

18.00

%) Momos Veg/Chicken (8 PCS) (VGO)

Steamed dumplings originating from Tibet, stuffed with filling of your
choice and served with a spicy dipping sauce

Dosa is a thin, crispy, and savoury South Indian crepe’ .
made from fermented rice and lentil batter, served . - :
with lentil soup, coconut chutney and tomato chufn'ey' tn

Plain Dosa (VG)(GF) 15.00 .

Simple yet satisfying, served with Sambar and chutneys

Masala Dosa (VG)(GF) 16.00
Dosa filled with a spiced potato, served with chutneys
and sambar

Mysore Masala Dosa (VG)(GF) 17.00

Dosa filled with a spicy red chutney and potato mixture,
served with chutneys and sambar

Paneer Dosa (V)(GF) 18.00
Dosa filled with a spicy paneer filling, served with

chutneys and sambar

Garlic Roast Dosa (VG)(GF) 16.00

Dosa cooked to perfection with roast Garlic and special
spices, served with Sambar and chutneys

Cauliflower 65 / Chicken 65 /Paneer 65
Dosa (GF) 20.00

Fried Cauliflower / Chicken / Paneer tossed in chef’s
special 65 sauce, served with a Dosa, Sambar and
chutneys

Cheese Chilli Dosa (V)(GF) 16.00

Famous cheese and chilli Dosa served with chutneys and
Sambar

Curry Leaf Prawn Dosa (GF)

Prawns cooked in a fragrant sauce infused with curry
leaf, spices and aromatics served with Dosa, Sambar and
chutneys

21.00

Tapri Special Matka Dosa
Lamb/ Chicken/ Paneer (GF)

Tapri special dosas served in a matka (clay pot) with
your choice of protein cooked in our special sauces.
Served with Sambar and chutneys An insta-worthy dish
for sure!

Medu Vada (2PCS) (VG)(GF)

South Indian deep-fried lentil snack typically shaped like
doughnuts with a crispy exterior and soft interior.
served with chutney and sambar.

22.00

13.00

Fruit Imli Chutney 3.00
Garlic Chutney 3.00
Pudine(Mint) Ki Chutney 3.00
Coconut/Tomato Chutney 3.00
Butter 2.00
Raita 4.00
Samosa | PC 4.00
Pav 3.00

Bhatura 5.00

Plain Paratha 5.00

Sambar 4.00
Chole 6.00

Bowl of rice 5.00

Pani Puri Water 4.00

8.00

Potato Fries (VG)




