
सवारी • Ride

The Stable by day,  Home to Savaari by night. 
Here, we traverse the diverse landscapes of India, drawing inspiration from the 

indigenous spices of each locale. Allow yourself to linger and savour the essence 
of our journey, as our menu evolves to narrate our exploration of the South.

d u lw i c h  h i l l  S y d n e y



Paneer tikka

Chicken tandoori

Fiery chicken tikka wings

3 Dips (mint chutney, yogurt raita, house red sauce)

Corn ribs with chilli oil

Potato pan rolls

Katchumber salad with lemon

Served with sides of french fries, garlic naans.

99  (2  Ppl)  

149  (3  Ppl) 
Includes goat chops

199  (4  Ppl)  
Includes goat chops and prawns

F e a s t  L i k e  t h e  n i z a m ’ s



Idl i 
A steamed rice cake made from 32 hours 
fermented grated rice and Urid dal batter 

Dosa 
Thin savoury crepe made from 28 hour 
fermented black gram batter

Spanish On ion Dosa (Veg ,  v )

Potato Masala Dosa (Veg ,  v )

3 -Cheese Dosa (bergamot, 

Provolone Dolce ,  Parmesan)

Ghee Roast Paneer Dosa

Beef Keema Dosa

Butter Ch icken Dosa

South Ind ian spec ialt ies

18

18

21

22

24

24

24

24

Served with ghee, gun powder, bomb peanut chutney, 
coconut chutney and lentil sambar



TAPAS



Sp icy  W ings 

Chicken wings with tikka sauce,  
half or one kilo

15  /  25

Burrata chaat 

Vannella burrata, white peas, 
beetroot, sev, herbs, pomegranate,  
3 sauces (mint chutney, date-
tamarind chutney, white sauce)

22

Flavour Bombs (Vg ,  v )

Crispy semolina balls, white peas 
filling, jal jeera water, sev

2 .5  ea (Add vodka shot +1 )

Namkeen N ibbles (Vg, v)

Sev, peanuts, ribbon pakoda, dry 
fruits 

5

Tadka Ol ives (Vg ,  v,  GF )

Marinated with tempered cumin, 
split dals, urid dal, dry red chilli, 
garlic

9

PAN ROLLS (Vg ,  v )

Spiced potato and vegetable 
curry, side of ketchup

9

Corn R ibs  (Vg ,  GF )

Chilli oil, herbs, chatpata  
seasoning, shredded cheese

15

M ixed Plate

Rice plate topped with pickle, 
2 vegetarian curries, 1 chicken 
curry of your choice, served with 
papadums and fermented dry chilli, 
raita + served with mum’s special 
laddu for dessert

32

Butter Ch icken 
Fr ies

Spanish onion, mozzarella, 
parmesan, herbs, loaded with 
butter chicken curry

22

K ingf ish Cev iche  

Jaggery coconut, finger lime,  
rice papadums, lemon zest

24



MAINS



Choice of Cauliflower ( veg ,  V ) 

or Chicken

All served with mint chutney

I n d o - c h i n e s e  f u s i o n

Bi  r ya n i  &  B aga ra

ta n d o o r  c l ay  o v e n

Hydebrabadi  Ch icken b ir iyan i   
With saffron, auromatic spices, caramelised onion and 
ghee 

30

Lamb shank pulav  
With mixed spices, topped with cashews and almonds

35

65 sauce 
Curry leaf base, kashmiri red chilli, sesame seeds spring 
onion

24

Manchurian gravy 
Soya sauce, sesame seeds, spring onion,  
sweet and tangy sauce 

25

Panner skewers  
Capsicum, spanish onion, marinated in turmeric and spices

22

Tandoori  ch icken  
Marinated in yogurt, kashmiri chilli and ground spices

24

Tandoori  Jumbo prawns 
Cooked in a red marinade with curry oil

30

Baby goat chump s izzler 
Cooked medium rare, with spices, black salt and 
served on a cast iron plate

30



c u r r i e s

Myster ious Dal ,  tadka (vg ,  v ) 
Slow cooked lentils in tangy sauce, with garlic, tomato, 
topped with curry leaves and mustard seeds tadka

25

Haloumi  saag (vg ,  gf )

Baby spinach puréed and pan finished with tomatoes, 
garlic, chili, fenugreek with grilled halloumi cheese

27

Butter ch icken (nayk ,  gf )

Marindated chicken, grilled and pan finished with a 
spiced blend of tomato, cream and dry fenugreek leaves

28

Southern spec ial Chett inad
Grilled chicken cooked in tomatoes and coconut sauce, 
finished with secret South Indian Chettinad spices

30

Beef v indaloo
Beef chuck in spicy, sweet & source sauce with  
grilled pumpkin

32

Godavari  prawns 
Cooked in a creamy, spicy coconut and tangy sauce,  
finished with curry leaves

35

baby Barramundi
500g – 600g with sweet tamarind in Mum’s seafood 
sauce

40

Mud crab
Chefs special seafood sauce with fresh cream,  
curry leaves and spices

45



Basmati rice

Bagara rice with shorva

Plain or butter naan

Garlic butter naan

Bergamot cheese naan 

Peshawari naan  
(coconut, raisins, nuts)

Brandy/Rum falooda with rose 
syrup, icecream, chia seeds, 
vermicelli and mixed nuts, rabidi

Besan laddu 

Crushed nuts laddu 

Gulab Jamun

14

5

4

10

6

7

8

9

5

1 5

r ice

Naan

desert



DRINKS



S ODA  S

ta p  b e e r  &  c i d e r

Purezza Still/Sparkling 2pp

Bundaberg Ginger Beer, 
Lemon-lime bitters	                                         

5.5

Sprite, Coca-Cola,  
Cola-Zero

3.5

Lager Seabass, Yulli’s 10

Draught, Willie The Boatman 10

Xtra Pale Ale, Philter 10

Pale Ale , The Grifter                                                                                 10

Yulli’s Margot Apple Cider, NSW 10

Heaps Normal Non-Alcoholic Beer, NSW 8

Espresso 4

Chai Tea pot 6.5

D i g e s t i vo



c o c k ta i l s

Savaar     

Rose pepper,  juniper berries, gin & tonic
      

15

Spicy Margarita

Lime juice, chilli, tequila, cointreau

                                                                              

16

Date & Tamarind Watermelon Spritz                                                                        

Watermelon, date & tamarind syrup, prosecco, lemonade

                                                                             

17

Pineapple Jaljeera Mojito                                                                                        

Pineapple, mint, jaljeera, white rum, soda

                                                                             

17

Sour Mango & Green Chilli Daiquiri                                                                         

Mango, lime, coriander, green chilli, chat masala, rum

                                                                             

17

Spicy Bloody Mary                                                                                                   

Clamato juice, red chilli, tamarind, lime, vodka.

                                                                            

18

Cardamom Slushy Kappi Martini     
Kappi, cardamom, vodka, Mr.Black                                                             

18

                                                                             



M o c k ta i l s

Tamarind Watermelon Spritz     

Watermelon juice, dates & tamarind syrup, lemonade
      

13

Virgin JalJeera Pineapple Mojito                                                                        

Pineapple, jal jeera, lime, mint, soda

                                                                              

13

Virgin Chat Masala Mango Daiquiri                                                                                                                            

Mango, lime, chat masala, coriander, green chilli                       

                                                                             

14

Passion Fruit Lassi 

Passion fruit, yoghurt

                                                                             

14

                                                                             



I n d i a n  w h i s k e ys  /  r u m

Indri single malt     

Award winning Indian Single malt whiskey with a nutty 
depth of flavor from burnt pineapple, citrus, and raisins
      

24

Amrut single malt 

Perfect bitter-sweet balance of burnt honeycomb and toffee

                                                                              

22

Rampur double cask single malt                                                                

Tropical fruits, smooth malty tones and oaky notes
22

Old monk rum 7 years                                                                           

Wweet aroma and delicious vanilla caramel flavour
8

                                                                             



CHILLED RED

RED

Voltron, Konpira Maru, SA            

Beautifully textural, red berry fruits and plenty of spices, 
aromatics of black forest cake and pepper, with a soft 
palate of rhubarb with ripe plum tannins.

14/68 

Pinot Noir, Payten & Jones, VIC

Vibrant, full of cherries, berries, and lifted, bright 
aromatics.

14/66

Tempranillo, La Petite Mort, QLD                                                                

Dark chocolate and purple berries. Earthy feels, soft 
spices. Tannins are firm but plump as it washes out.  

15/77

Syrah, Gentle Folk , SA           

This wine is perfectly ripe, with all the cool climate 
traits of pepper and perfume. 100% whole cluster open 
top fermentation for four weeks. Eight months in used 
French puncheons.

16/87

	



ORANGE/SKIN   CONTACT

Weiss, Doom Wines, VIC

A tasty little blend of Gewurztraminer, Vermentino and 
Colombard. Bit of skin contact for juiciness and texture 
and fun, this is dry with a soft minerality, layered with 
tropical fruits and depth.

13/58

Los Melones Dinámicos, Somos, SA                                                              

Vibrant orange in colour, unfined and unfiltered so the 
wine has an appealing cloudiness. Heaps of ginger 
spice, fresh Apricot, Peach, Honeydew and Cantaloupe, 
Mandarin peel, stewed stone fruits.

14/67

Sparkl ing w ine

Puncheon Darts, Continental, SA

Light, slightly juicy with a dry-ish finish. 

11/55

Pet Nat, Tuff Nut, Delinquente, SA                                                              

Vibrant yellow in the glass and Meyer lemon curd and 
green apple on the nose, there is this beautiful, pithy 
bubbly tingle which is so fun to drink. Boozy Schweppes 
bitter lemon, with length and utter drinkability, this is 
Tuff Nutt at their best.

13/60



ROSE

Sheoak Label Rose, Ngeringa, SA                                                                                                                                               
Red berry flavours & aromas and clean, crisp finish of 
this medium-bodied little devil of a wine.

15/70

WHITE

Das Juice White, SA

A blend of Sauvignon Blanc, Riesling and a splash of 
Semillon. Citrus highs and herbaceous lows. A wicked 
punch of acid with lime cordial notes that takes the 
typical ‘SSB’ blend to new heights

13/58

Grunner,  CRFT,  SA                                                  

Limes, nectar and floral honey on the nose lead to a full 
rich palate of vanilla, shortbread and the white bit of a 
strawberry.

14/66

Chenin Blanc, Malaluka, NSW                                                                                                                                  

Passion fruit, lemon curd and apple. A lovely textural, 
savoury summer wine with racy acidity that begs for 
salty snacks. 

15/74

Chardonnay, Mada, NSW                     

Lively pear and toasted cashews. Showing restraint, 
yet concentrated with a soft finish of white peach and 
praline. 

81



savaari-dulwichhill.com@savaari_dulwichhill 


