


Kindly decide your order before dialling
Phone orders from 5pm 
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355 North Rd Caulfield Sth 
p: 9578 6150

visit www.bombaybynight.com

Bombay
By Night

Take Away
Menu 

Open for Dinners Only - 7 nights
Closed some Mondays

“Exquisitely flavoured Indian food to which great attention and
care has been given.... This is a treasure in the suburbs -
modestly priced, simply decorated but richly rewarding”  

The Age Epicure

“Do not even think of leaving without trying the Kulfi”
The Age Good Food Guide

8/11

The Gourmet Traveller said 
“Bombay by Night is rapidly gaining a reputation for doing the
best tandoor in town - delicious and succulent meats rather than
the dried-up offerings that often parade under the name”  

“One of Melbourne’s classier Indian restaurants is, mercifully, still
firmly in Cheap Eats territory” 

Recipient of ‘Hall of Fame 2010’

Mary-Jane Daffy
Melbourne Weekly 2011

“ A pioneering Indian restaurant still sets the standard..”
I applaud Bombay by Night for setting a precedent for Indian
dining 21 years ago that many have since followed.

The Age Cheap Eats Guide

The Age Cheap Eats Guide 2010

The Age Good Food Guide 2011

10% Discount on orders
placed before 7pm.  

p: 9578 6150

Take Away Banquet
for two

& 
Save $10.90

2pcs Samosa, Chicken Makanwalla,
Rogan Josh,

Saffron rice, nan, raita
(No changes, substitutes or

discounts in the above banquet)

$39.50
We will always attempt to have the above banquet

available within 15 min of order    

Now in our 21st
year of business

Now in our 21st year of business

An elegant suburban Indian restaurant. How often do 

you hear that? But Bombay by Night is that welcome 

rare beast, whether it be in Ravnish Gandhi's striking 

street-life photography adorning the walls, the 

unobtrusive jazz soundtrack, or the classy tableware 

with branded wine glasses. Most importantly, it’s in 

Jaspal Gandhi’s food, delivered to a loyal clientele by 

efficient, knowledgeable and friendly waitstaff.

While standards such as tadoori chicken and lamb tikka 

transcend the norm here, the true rewards are to be found in 

less common dishes such as chicken multani (char-grilled 

chicken pieces in a spicy chickpea curry with pomegranate 

seeds), or rotating specials that might include an entree of a 

crisp, light samosa filled with salmon, goat's cheese and dill, 

or a main of Western Australian lobster and plump prawns in 

a mildly spiced sauce featuring coriander, mint and braised 

onions. Dessert options are limited, but there might as well 

be just one item: the kulfi. It's justifiably renowned here; the 

hard part will be deciding between the roasted almond and 

praline, the (far from) plain cardamom and pistachio, or the 

mango


