~ OURSTORY
How did the Afghawn Gallery come to be?

In 1981 Fitzroy was a different place. It wasn't
gentrified, it was more culturally diverse, and
there wasw't a vegaw restaurant bn sight.

Among this melting pot of cultures, Uncle Aziz
opewed aw art gallery tn 1981. He called it the
Afghan Gallery.

The very next year the qallery's artictic beginning

transitioned tnto cuicine thanke to Aunty Nowria.

Awnd sp, the Afghan Gallery becawe a place to revel
i the beauty of food rather thaw art.

Thanks to the vision of Aunty Nouria, Australia
was graced with its first-ever Afghani vestaurant
and wouldn't you kunow, it was opened right heve in
Fitzroy.tv
Almost four decades have passed stnee Aunty
Nouria dectded to turn Uncle Aziz's art gallery
tnto a restaurant and a Lot of things have changed.
Fitzroy has become a
diffevent place - the faactow’,es and warehouses have
beew turned nto apartments, new cuisines from all
over the worlal have arrived, the demographics have
changed drastically.

The Afghan Gallery has seew all of this and kept
dolng what it does best - serving high-quality,
delicious food. And it’s cafe to say that the artistic
flair hasw't Left in those decades either.

That's thanks to a Lot of things. It’s thanks to a
dedication to quality, tt's thanks to a unigque
character, but above all else, it's thanks to a family
who have run this restaurant since day one.

Mmdhr, that's whaﬂi,t’s the only restaurant tw Fitz-
roy that's been around since the g0s.

Aunty Nouria opened the restawrant to Support
Refugees. AGR alse acted as a
consulate os there was no Consulate Geweral L
Australia back thew.

Thawnks to “supportive guests”

*$1 for each tokeaway container

SHORBAH (SOUP)

Shorbah sabzi
Mixed fresh seasonal vegetable soup with a dash of
yoghurt 12

®Rovouttl

Tuwrmeerie Kashie, topped with pan fried naw, garlic §
shallots $14

ENTREE

Bolant

Flat pan fried turnover homemade pastry filled with
leeks $1e

Sambosa
Thin pastry filled with vegetables § side of yogurt 15

Bip and Nan
Selection of = dips with war bread $18

pahl and Nawn
Red Lentils topped with fried garlic and grape seed $19

Aashak
Thin pastry stuffed with leek § chive on thin layer of
yoghurt § sauee $20

Mawntoo
Pastry stuffed with minced meat topped with yoghurt
§sauce $23

Bourani Badenjan
Paw fried eggplant, cooked tw sauce, topped with garlic
Yeghurt $22

Chef's Selection
Mantoo, Bowrant 'E-aale»xjaw, Ashak and Sambosa $22

327 Brunswick St,

Fitzroy VIC 3065



chef recommends refreshing salata and rice with wmain meals

OJAGH-E KEBAB-PAZ
(griLLS)

Kebab-¢ Bar?
Marinated Lamb Back strip $35

Kebab-e eema
Lean mince marinated in fresh herbs $34

Kebab-e Morgh
Marinated Chicken Maryland $=3

Kebab-e sultani
Three mixes ow a sizzle plate $42

Kebab-e Karaee
Pan fried Lamb/Chicken,
topped with egg and spices $3¢&

(AlL kebabs are marinated with fresh herbs
and spices)

MEAT ANP RICFE PISHES

Rorma-e gosht
Your Chotee of Lanb, Beef Chicken $32

Lawand
Lamb/ehicken (Chicken Kandahart) cooked tin

s?ice,d yoghurt sauce $=4

Rorma-e T'wol-o0-Tez
Spiced beef stew $z2

Kofta Chalaow
Meatball cooked tn traditiomnal sawce served

on rice $33

Kabull Palau
Traditional vice dish layered with carrots,

sultanas § abmond with your choiee of meat $38

Sholla-e gorbandt

Thiek rice with mung beans, garlie
§ dill served with your choice of meat $3e

Zawmarot Chalaow
Rice cooked with spinach and spiees

Served with your choice of meat $3&

, +61 39417 2430

7

*$1 for each tokeaway confainer

VEGETARIAN PISHES COOKED
IN THICK HM SAUCES (qF vVq)

Badenjan
Slow coo egoplant with herbs $#20

Kachaloo
Authentic potato dish cooked in saland sauce $26

Sabzi
Slow cooked spinach with herbs § spiees $26&

pahl
Lentils cooked in spices topped with fried garlic $26&

Golpee

Slow cooked cauliflower in traditional hw sauvce 427

Panaer
Cottage Cheese cooked in spices sevved on sabzi $=0

Shalgham
Lightly caramelised turnip, cooked in mild sweet
alnger sauce, served with white and saffron rice $28

kabuli Palaw

Traditional vice dish Layered with carrots,
sultanas § almonds, served with your choice of
above vegetarian dish =4

Sholla-e Gorbandi
Thick rice with mung beans, garlic § dill
with your cholce of vegetarian dish $34

Z.amarot Chalaow
Rice cooked with spinach and spices. Served with

your choice of above vegetarian dish $34
SIDES

Nan g

Gluten-Free Nawn $7

Rice

Seasoned with eumin/plain $10

Yoghurt

with dry mint/plain $&
Chutwney $10

Salata
Afghaw salad $14

327 Brunswick St,

Fitzroy VIC 3065

15% surcharge applies on weekends
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Shahzadeh Feast

BowraniBadenjan, Ashak, Mantoo, Sambosa
Mixed Kebabs served with Naw & Salata
Lamb Lawand, Chicken @andahari, two tarkari, Kabull Palau $69pp

Shah Feast

BouraniBadenjan, Ashak, Mantoo, Samosas
Keewma Kebab and Nan
LambLawand, Chicken @andahari, two Tarkari, Palaw $62pp

Malika Feast

BowraniBadenjan, Ashak, Mantoo, Samosas
Lamb Lawand, Chicken @andahari, one Tarkari, Palau $54pp

Upow reguest, all “Feed Me” options ean be:

of: glutew free df: dairy free v: vegetarian vg: vegan ni: wut free

327 Brunswick St,

Fitzroy VIC 3065

*$1 for each tokeaway container s 15% surcharge applies on weekends




SHEERNEEBAAB

(Deserts)

Baghlawa Almond “rose Loved” cake

Pastry filled with walnut and honey $14 Served with Yoghurt sprinkled with pistachio $16

Shol-¢ Zard Semyan

Refreshing saffrow creamy rice $14 Roasted thin vermicelll, lightly baked in
rosewater-based cream. $12

Gosh-¢ Phil Flrnee

Deep fried Light pastry dusted with sugar Rosewater flavoured custard Brule, sprinkled

awd pistachio $12 with pistachio § coconut $12

Sheeryakh

Afghaw rosewater-flavoured Lee cream $14

NOSHIDANI
and Soft Drinks

HOT BETVERAGES SOFT PRINKS
Arf:@ hawn Soothi.wg Tea Lewon Line Bf,tters, L.amawade,‘ Coke / C,oke:e Z.ero,
Ginger Safron Tumerie and Soda water, Mineval Watey, Tonle Water, Glnger Ale
Jaggery based 10 +

Douwgh

Herbal Teas
Apple, ginger, Lewmon, peppermint,
comomile $7

Coffees

Afg-Turkish qahwa $7

Howe wade Yoghurt drink with
cucumber and dry mint $9

Sharbat-e aloobaloo

Corkage $8/P

OPENING HOURS

Monday - Sunday 5:00pm — 10:30pm

Lunch bookings and catering for over
10 guests and venue hire available

327 Brunswick St,
Fitzroy VIC 3065

15% surcharge applies on weekends

*§1 for each takeaway container



