
RESTAURANT
MONTH AT
GOAT BY SID CHOPRA

1 2  W Y N D H A M  S T R E E T ,  A U C K L A N D  C B D ,  0 9  3 7 7 7 4 1 4

$55 PER PERSON

bites...

DAHI CHAT BOMB
A bold burst of Delhi iconic flavours, , papdi, sev, yogurt, date & tamarind chutney, green chutney,
beetroot, chat spices

dessert...

THANDAI TRES LECHES 
Vanila sponge, saffron milk, thandai spices, dry fruits, rose cream 

Kathal - E - galawat
Plant based tribute to iconic Galouti kebab from lucknow, smoked jackfruit, mint yogurt, plum
chutney, nadru crisp

shared entrees.....

tABAK mAAZ
From the Wazwan feasts of Kashmir, Slow braised lamb ribs in saffron spiced milk, doon
chutney, Kashmiri chilli & red pepper coulis, pickled onion

Ruby kofta 
A royal Mughlai classic, reimagined, beetroot Kofta filled w paneer, cashew, golden raisins, tomato
fenugreek makhni gravy, candied almond 

shared mains...

golmorich murgi
Our take on this Bengal classic, Ghee tempered chicken thigh, crushed black pepper,
caramelised onion, smoked cashew creme

All mains are served with garlic naan & rice for the table

add extra $18 pp

THE GOAT CHAMPARAN 
Winner of iconic Auckland eats 2025, Slow cooked goat meat marinated in aromatic spices, mustard
oil, garlic, and green chilies

DRINKS MATCH AVAILABLE , $49 P.P



RESTAURANT
MONTH AT
GOAT BY SID CHOPRA

1 2  W Y N D H A M  S T R E E T ,  A U C K L A N D  C B D ,  0 9  3 7 7 7 4 1 4

DRINK MATCH AVAILABLE, $49 PER PERSON 

bites...

GUN & ROSES
Drumshanbo Gunpowder Irish Gin, spiced kokum, rose water, curry leaf, rhubarb
and smashed mandarin Tonic

dessert...

GREEN LIGHT
Still Vodka, green mango, lime, jaggery, mint, black salt, Pineapple, Jalapeno.

shared entrees.....

TE KANO ‘KIN’ PINOT NOIR – Central Otago, NZ
Bright red cherry, subtle spice, and a whisper of thyme on a silky, elegant frame.

shared mains...

PADDY BORTHWICK PINOT GRIS
Perfumed aromas of apricots, nectarines, and green pears. A rich mid-palate with a
touch of oak, finishing dry and crisp with a lingering hint of spice.

We strive to provide a great dining experience, but our kitchen handles dairy, nuts,
and other allergens. While we take precautions, cross-contamination is possible.

Please inform us of any allergies or dietary needs—we're happy to help!


