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KEEMA SAMOSA
Deep fried patties stuffed with
mildly spiced ground meal

ASSORTED APPETIZERS
SEEKH KABAB
Vegetable Pakora
Vegetable Samosa

Tletrecloord Deliccacies o oven

Prepared in the tandoor and served sizzling hot on a bed of onions and fresh
femon with mint chutney. All entrees served with rice, pappadam (crispy bread),
tamarind and mint chutney. We spice to your taste, mild, medium and hot.

TANDOORI JUMBO SHRIMPS  GARLIC SHRIMP TANDOORI FISH

ONION BHAJI
Freshly diced onion mixed
with flour and deep fried

4.95 X 4.95 Juicy & mildly spicy shrimps  Shrimp sauteed with garlic, Boneless pieces of fish,
Ché%kéQ gﬁggra WEDGE CUT FRIES szrrfggffg d“i’:’m IMaz%[é*n Bell peppers and onion  mainated in yogurt & spices.
VEGGIE SPRINGROLL 8.95 (Potatoes) andoors ! cay serv“eg sgzszlmg Tandoor‘?guggay oven
4.9 VEGETABLE SAMOSA 4.95 CHICKEN TIKKA . y

CHICKEN PAKORAS
Delicately spiced

Deep fried patties stuffed  yEGETABLE PAKORAS
with spicy potatoes &

(Al White Meat) CHICKEN SEEKH KABAB

Tender boneless pieces of chicken  Minced chicken with onion,

LAMB TIKKA
Diced lamb marinated

reon peas Freshly seasoned marinated in spices & nerbs herbs and spices molded in spices, tandcored
chicken fritters g 2.9% vegetable fritters 15.95 on the skewers in clay oven
5.95 BHEL PUREE 4.95 CHICKEN TANDOOR! 14.95 15.95

CHEESE PAKORAS pffad rice with crunch flour

mixed with tomato, onion,
potato & garnished with
sweet & mint sauce

Delicately spiced
fried cheese fritters
5.95

CHICKEN CHAT
Small pieces of white chicken mixed
with tomato, bell pepper, onion and
sprinkled with black salt, lemon juice &
special Chat Masala
5.95

3.95

ASSORTED VEG. FRITTERS
7.95

11.95
Joups (2,95)

BOMBAY CHICKEN SOUP

Tomato soup cooked
LENTIL SOUP  ith shredded chicken,
Lentit soup

. ) herbs & mildly spiced
mitdly spiced

PANEER BHURJI  YELLOW DAL

TAWA MUSHROOM

(zf) / . . (

dornbueatcore &

All entrees served with rice, pappadam (crispy bread), Tamarind and mint chutney.
We spice nicely to your taste, mild, medium and hot.

MiX TANDOORI GRILL
An Assortment of Tandoori Chicken,
Seekh Kabab, Chicken Tikka, Lamb Tikka &

Tandoori Fish served in sizzler on bed of onion

with nan and rice. Dessert / Gulab Jamun
18.95 / person

NON-VEGETARIAN
Pappadam, Tandoori Chicken,
Chicken Curry, Dal, Raita, Rice, Roti / Nan,
(Bread), Dessert / Gulab Jamun
14.95 / person

Marinated india spicy clay oven
sauteed bell pepper & tomato, onion

Sauteed mushroom with onion,

13.9
TOMATO SOUP >

(7211/1 Delicacies /7 7.95)

SHAH!I PANEER BHINDI MASALA MATAR PANEER CHANA MASALA

Spring juicy chicken marinated
in yogurt, herbs & spices,
Tandoored in clay oven
Half:11.95 Full:18.95

FISH PAKORAS
Delicately spiced
fried fish fritters

LAMB SEEKH KABAB
Minced meat with onion,
herbs, and spices molded
on the skewers

GARLIC CHICKEN
White pieces of chicken sauteed
with garfic, bell peppers and onion
Tandoored in clay oven

8.95 LAMB CHOPS 15.95 15.95
PANEER TIKKA (Cheese) Marinated Rack ozlbagb cooked in tandoor

5
Chicker Grrvied
precrer: Oursraeeat
All entrees served with rice, pappadam (crispy bread), tamarind and mint chutney.
We spice to your taste, mild, medium and hot.
CHICKEN MAKHNI
{Butter Chicken)
Chicken tandoored in clay oven &
cooked in butter, yogurt & tomato gravy
13.95

11.95

TAWA MUSHROOM

CHICKEN MALAI
All white meat marinated in yogur,
herbs & spices. Cooked with
coconut & creamy sauce.
. Tandoored in clay oven
KARAHI CHICKEN 14.95
Boneless chicken cooked CHICKEN KEEMA
in the juice of garlic, Ground chicken and green
ginger& tomatoes. A peas cooked in mild or hot
recipe from the mountain spices, with ginger, gartic,
tomato and cilantro
CHICKEN VINDALOO 13.95
Boneless chicken CHICKEN PALAK
cooked with hot spices (Chicken with spinach)

CHICKEN CURRY
Boneless chicken
cooked with tomatoces
and spices
13.95
CHICKEN JALFREZI
Tender chicken pieces
cooked in fresh vegetables,
ground herbs & spices
13.95

tomatoes and bell pepper

MULIGATAWANY
Delicately spiced lentit soup
garnished with rice & chicken

CHICKEN KORMA
Diced chicken Havored with
kashmiri herbs and cooked

Tender pieces of chicken  Wiih yogurt & cream, mifd

& Q%t.zg%es cookgd with special spices with raisins & nuts
spices, served with 13.95

CHICKEN TIKKA MASALA creamy sginach curry CHICKEN MUSHROOM
(ALL WHITE MEAT) 13.95 13.95

Boneless chicken marinated
in spices & yogurt, tandoored
in clay oven, then blended in

CHICKEN MADRAS
Boneless chicken cooked GARLIC CHICKEN MASALA

with garic, ?inger, onion (ALL WHITE MEAT)

.= ' Boneless chicken with garlic
& tomato, bellpepper, and :
GOBHI MATTER our deficiaus say sauce CoconUt sauce tomato & brown sauce

/75{957

PANEER TIKKA (Cheese)

(7UCISS ¢ 22((%50{[ Guryded

All entrees served with rice, pappadam (crispy bread), tamarind and mint chutney.

e SHRIMP SAAG —~ SHRIMP MADRAS FISH GARLIC MASALA
Tender shrimps cooked Shrimp cocked w/ garlic, ginger, Fish sauteed with tomato, green onion,
with spinach, ginger onion, tomato, bellpepper garlic. Served with brown sauce
and spices & coconut sauce - FISH MADRAS

s SHRIMP MALAI - SHRIMP MASALA Fish cooked with garlic,
Jumbo shrimps cooked Tender shrimps cooked in ginger, onion, tomato,
coconut and cream, a most excellent sauce. bellpepper, and coconut sauce

garnished with dry leaves Rich but nat tao Spi
_— picy -— FISH VINDALOO
SHRIMP GARLIC MASALA Fish Cooked with Potatoes

S : ... ==SHRIMP VINDALOO
Shrimp sauteed with tomato, green onion, Shii ) .
: ; hrimps cooked in hot spices - FISH MASALA
. ed with b ce
H$gi,§iv; Aml/:‘l‘l ,_{igl,sag; fomato and potatoes Boneless pleces of fish cooked
= SHRIMP CURRY = SHRIMP KARAHI in freshly ground spices,
B.8.Q. fish or shrimp Shng\ﬁ)l cooked with onéon,tcimato‘ ginger & curry sauce
cooked in traditional nawabi style & Depperginger gar_!(i SHRIMP JALFREZI
Juicy shrimp cooked with assorted vegetables

INDIA SPECIAL
Pappadam, Chicken Tandoon,
Chicken Tikka, Lamb Curry,
Sag Paneer, Raita, Rice,
Nan {Bread) / Gulab Jamun
18.95 / person

VEGETARIAN THALI
Palak Paneer, Vege. Korma Dal
Makhni, Rice, Tandoori Roti/Nan,

Raita,Dessert / Gulab Jamun
13.95 / person

Ve ) . d g S~
,A{a/n/f Guryed 4( Q6
All entrees served with rice, pappadam (crispy bread), tamarind and mint chutney.
We spice to your taste, mild, medium and hot.

LAMB PALAK LAMB KORMA LAMB CURRY
(Lamb with spinach) Diced boneless iamb, yogurt, Boneless lamb specially
Diced lamb cooked with  cream cooked in mild spices herbs & tasty spices
spinach, ginger and spices with raisins and nuts cooked with ginger, gatlic.
KEEMA ALOO KARAHI GOSHT LAMB TIKKA MASALA
Ground lamb and sauteed  Diced boneless lamb cooked Boneless pieces of lamb,
potatoes cooked inmild or hot  in chef's secret spices with in spices and yogu, tandoored
spices, with ginger, garlic, diced onion, bell pepper, in clay oven, then blended in
tomato and cilantro ginger & garlic our delicious curry sauce

LAMB JALFREZI ™ LAMB SHANK " LAMB VINDALOO
Tender lamb pieces cooked . -amb with bone cooked Lamb pieces cooked in hot
in fresh vegetables, ground chef's secret spices with tomatoes and potatoes

herbs and spices diced onion, bell pepper, LAMB MUSHROOM
ginger & gartic Diced pieces of tamb cooked

LAMB MADRAS LAMB MALAI with mushroom in home style
Boneless larmb cooked Lamb pieces marinated in yoguried AMB GARLIC MASALA
with garlic, ginger, onion, herbs and spices. Cooked with Lamb sauteed with tomato,
tomato, bellpepper, and  coconut and creamy sauce. green onion, gartic.

coconut sauce Tandoored in clay oven Served with brown sauce

( Oorolic 6)5093& Yish

Chef’s Special Sauce with Rice & Nan and Dessert / Gulab Jamun

A unique dish prepared with Chicken & Lamb cooked together in
L 16.95

"///g'yelaé/e& Grury<ed (17,95)

All entrees served with rice, pappadam (crispy bread), tamarind and mint chutney.
- ALOO GOBI - SHAHI PANEER — BENGAN BHARTA
Fresh cauliflowar & sauteed Homemade cheese cooked in  Fresh eggplant, first roasted in
potatoes cooked dry with tomato sauce with ginger tandoor & then cooked curty
spices & fomato “~ MUSHROOM MASALA style with fresh tomatoes
— MALAI KOFTA Mushrooms & vegetables with —~BHINDI MASALA
Fresh grated vegetables cooked ~ 9Teen peas & creamy sauce Fresh okra cooked in onion,
gravy, flour batter & deep fied ~ — MATAR PANEER fomato, ginger, gariic with
served in a tomato & onion sauce  Vegetables green peas & mildly tasteful spices topped
- VEGETABLE KORMA  homemade cheese cooked in with cilantro
Assorted seasonal fresh curry sauce =~ ALOO MATAR
cooked in yogurt, cream, - SAAG ALOO Green peas & sauteed
mild spices with raisins & nuts (Spinach with potatoes) potatoes cooked in

- PALAK PANEER Potato cooked with spinach, punjabi style
(Spinach with cheese) mildly flavored with fresh. ~~CHANA MASALA
Homemade cheese cooked with herbs & spices Garbanzo beans spiced with
spinach, mildly flavored with  — MUSHROOM BHAJI  fresh ginger & served in fts
fresh herbs & spices Fresh mushrooms & peas own saice

< -

DAL MAKHNI

Black lentils cooked in light butter
-~ PANEER MASALA
Chunks of cheese sauteed with

cooked with chopped onion,~VEGETABLE JALFREZ}
tomatoes & spices Fresh vegetables

— ALOO PANEER cooked with ground
Cheese, potatoes & green ____Nerbs & spices
onion, tomato, bell pepper, peas curried and served in ALOO BENGAN

~ Served in thick sauce brown sauce Potato and eggplant sauteed
“—~ JEERA ALOO — VEGETABLE MADRAS with spices and herbs

Cumin seed, sautes Sauteed vegetables & —~—VEGETABLE MALAI]

potatoes, onion and tomatoes paneer cooked with ginger Mix vegetable with
~— YELLOW DAL & coconut sauce coconut and creamy sauce
Yellow lentils cooked in light buter~—~ KARAHI PANEER -— PANEER BHURJi

GOBHI MATTER Cheese cooked with onion,
Fresh caulifiower & tomata, bell pepper
sauteed peas cooked dry— PANEER CHILLI GARLIC MASALA
with spices & tomato Cheese cook with tomato & brown sauce

Shreded cheese cook
with green peas.



