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Most Ordered

ITEM

Chicken Tikka Masala

White meat chicken cooked in a spiced curry sauce. (Contains nuts)

Vegetable Samosa

Crisp patties stuffed with spiced potatoes and green peas. (2 Samosas)

Saag Paneer

Creamed spinach with cheese cubes.

Chicken Biryani

Tender pieces of boneless white meat chicken cooked with basmati rice and a touch of curry sauce, garnished with nuts an...

Paneer Makhani

Homemade cheese cooked in a tomato & cream sauce. (Contains nuts.)

Chicken Shahi Korma

Boneless chicken cooked in a cream sauce. (Contains nuts)

Chicken Vindaloo

Extra spicy. Chicken cooked with potatoes in a tangy lightly spiced sauce.

Vegetable Pakora

3 potato pakore & 3 cauliflower pakore.

Malai Kofta

Dumpling of fresh vegetables and cheese cooked in a mild almond and cream sauce. (Contains other nuts as well.)

Kheer Badami

Traditional Indian rice pudding made with raisins and nuts.

Lassi
Whipped yogurt drink.

Chana Masala Punjabi

Chick peas, potatoes and onions cooked in a tomato and onion gravy.

Appetizers

ITEM

Vegetable Samosa (Appetizers)

Crisp patties stuffed with spiced potatoes and green peas. (2 Samosas)

Paneer Pakora

Deep fried homemade cheese. (6 pieces)

Assorted Appetizers

2 pieces of Samosas, 2 chicken pakore, 2 shammi kebab, 1 cauliflower pakora & 1 potato pakora.

Vegetable Pakora (Appetizers)

3 potato pakore & 3 cauliflower pakore.

Tandoori Assorted

An assortment of tandoori items. 2 piece tandoori chicken, 2 chicken tikka & 2 seekh kebab.

Seekh Kebab

Ground lamb blended with special spices and herbs. (5 pieces)

Chicken Tikka

Boneless chicken, made in the Tandoor. (5 peices)

Chicken Chat

Barbecued chunks of chicken, potatoes, and cucumbers marinated in spices, and tangy sauce, served chilled.

PRICE

$13.95

$4.95

$12.95

$13.95

$12.95

$13.95

$13.95

$4.95

$12.95

$4.75

$4.50

$12.95

PRICE

$4.95

$8.95

$9.95

$4.95

$10.95

$8.95

$8.95

$6.95



ITEM

Chicken Pakora

Tender chicken pieces dipped in our masala batter and fried. (6 pieces)

Fish Pakora

Fried fish in our beautiful masala batter. (6 pieces)

Shammi Kebab

Minced chicken patties spiced to perfection. (6 pieces)

Onion Bhaji
Chick pea patty stuffed with onion and spices. (6 pieces)

Dahi Bhalla

Lentil cakes covered whipped yogurt, aromatic spices and chutneys.

Papad

Fried lentil wafers. (2 pieces.)

Chilli Pakore
Sliced chillies dipped in masala batter, fried. (Handful amount)

Soups & Salads

ITEM

Kachumber Salad

Cucumber, tomatoes, green peppers with tangy spices and lemon juice.

Raita
A delicately spiced yogurt.

Garden Salad

Lettuce, tomato, cucumber salad with house dressing on the side.

Soup of the Day

Chef's choice soup, made fresh daily with the finest ingredients.

Mulligatawany Muglai Soup

Delicately spiced lentil soup garnished with rice and chicken. (160z)

Madras Soup

Coconut tomato soup with a dash of Indian spice. (160z)

Tandoori Items

ITEM

Tandoori Chicken

Chicken marinated in yogurt, garlic, ginger, and spices; charcoal grilled. (2 Legs, 2 Thighs)

Chicken Tikka (Tandoori Items)

Tender chunks of boneless chicken kababs seasoned with heavenly spices and herbs. (10 pieces)

Tandoori Shrimp

Jumbo shrimp marinated in spices and roasted, on a bed of onions. (10 pieces)

Fish Amritsari

Fish lightly marinated and cooked on a skewer over charcoal. (10 pieces)

Seekh Kebab (Tandoori Items)

Ground lamb blended with special spices and herbs cooked on a skewer. (10 pieces)

Mixed Grill
2 pieces of Chicken tikka, 2 Tandoori chicken, 2 Tandoori shrimp, 2 Seekh kebab & 2 Barra kebab.

PRICE

$7.95

$8.95

$7.95

$4.95

$5.95

$1.95

$6.95

PRICE

$4.95

$3.95

$2.95

$4.95

$4.95

$4.95

PRICE

$12.95

$13.95

$15.95

$15.95

$14.95

$15.95



Chicken Curries

ITEM PRICE

Chicken Tikka Masala (Chicken Curries) $13.95

White meat chicken cooked in a spiced curry sauce. (Contains nuts)

Chicken Shahi Korma (Chicken Curries) $13.95

Boneless chicken cooked in a cream sauce. (Contains nuts)

Chicken Vindaloo (Chicken Curries) $13.95

Extra spicy. Chicken cooked with potatoes in a tangy lightly spiced sauce.

Chicken Curry $13.95

Dark meat chicken cooked in a tomatoey, tangy sauce.

Chicken Saagwala $13.95

Chicken cooked with creamed spinach and a touch of curry sauce.

Chilli Chicken $13.95

Boneless chicken cooked with onion curry sauce.

Chicken Madras $13.95

Tender pieces of chicken sautéed with potatoes and chilies in a medium spicy tangy sauce.

Chicken Gobi $13.95

Tender pieces of chicken sautéed with cauliflower.

Chicken Jalfrezi $13.95

Dark meat chicken sautéed with bellpeppers in a onion curry sauce.

Murg Musallam $13.95

Dark meat chicken in a creamy sauce, with ground lamb, garnished with nuts and raisins. (Contains nuts)

Lamb Dishes

ITEM PRICE

Lamb Curry $14.95

Lamb cooked in in a curry sauce.

Lamb Masala $14.95

Tender chunks of lamb cooked in a creamy sauce, touch of tomato sauce. (Contains nuts.)

Saag Gosht $14.95

Lamb cooked with a creamed spinach and a touch of curry sauce.

Lamb Vindaloo $14.95

Lamb cooked with potatoes in a tangy, highly spiced sauce.

Lamb Shahi Korma $14.95

Lamb cooked in an almond and cream sauce. (Contains other nuts as well.)

Dal Gosht $14.95

Spiced lamb cooked with yellow lentils and fresh coriander.

Lamb Jalfrezi $14.95

Succulent lamb sautéed with tomatoes, onions, bell peppers, and a touch of classic curry sauce.

Lamb Madras $14.95

Pieces of lamb sautéed with potatoes and chillies in a medium spiced curry sauce.

Lamb Kofta $14.95

Lamb koftas stuffed with cashew, nuts, and raisins, cooked in a velvety sauce of curry. (Contains nuts)

Gosht Do Piaza $14.95

Pieces of lamb sautéed with onions and mild spices.



ITEM

Gosht Patiala

Succulent lamb sautéed with fresh cauliflower and a tomato sauce with a buttery taste.

Beef Specialties

ITEM

Beef Punjabi

Special recipe from punjab. Boneless beef pieces cooked with onions, ginger, garlic, and mild spices.

Beef Curry

A Kashmiri style curry made with freshly ground spices.

Beef Saag

Cooked with spinach and a touch of cream sauce.

Beef Vindaloo

Extra hot. Extra spicy beef cooked with potatoes in tangy lightly spiced sauce.

Beef Jalfrezi

Succulent beef sautéed with tomatoes, onions, bell peppers, and a touch of classic curry sauce.

Beef Patiala

Cooked with cauliflower and touch of cream sauce.

Beef Masala

Beef cooked in a spiced creamy sauce. (Contains nuts.)

Beef Shahi

Cubes of beef cooked in a cream and almond sauce. (Contains other nuts as wells.)

Beef Mushroom

Beef and mushrooms cooked in a onion gravy sauce.

Beef Madras

Beef sautéed with potatoes and chilies in a medium spiced curry sauce.

Seafood Delicacies

ITEM

Shrimp Curry

Shrimp cooked in a curry sauce.

Fish Curry

Fish cooked in a tangy curry sauce.

Shrimp Jalfrezi

Shrimp sautéed with chillies, bellpeppers and onions, added to a curry sauce.

Shrimp Madras

Shrimp sautéed with potatoes and chillies in a medium spiced curry sauce.

Fish Masala

Fish cubes cooked in creamy sauce. (Contains nuts.)

Tandoori Shrimp Masala

Tandoori shrimp cooked with a tomato and herb cream sauce. (Contains nuts.)

Fish Vindaloo

Fish cooked with potatoes in a tangy spicy curry sauce.

Shrimp Vindaloo

Shrimp cooked with potatoes in a tangy spicy sauce.

Shrimp Saag

Cooked with spinach and a touch of cream sauce.

PRICE

$14.95

PRICE

$14.95

$14.95

$14.95

$14.95

$14.95

$14.95

$14.95

$14.95

$14.95

$14.95

PRICE

$14.95

$14.95

$14.95

$14.95

$14.95

$14.95

$14.95

$14.95

$14.95



ITEM PRICE

Fish Korma $14.95

Fish cooked in a cream and almond sauce. (Contains other nuts as well.)

Vegetarian Dishes

ITEM PRICE

Saag Paneer (Vegetarian Dishes) $12.95
Creamed spinach with cheese cubes.

Paneer Makhani (Vegetarian Dishes) $12.95

Homemade cheese cooked in a tomato & cream sauce. (Contains nuts.)

Malai Kofta (Vegetarian Dishes) $12.95

Dumpling of fresh vegetables and cheese cooked in a mild almond and cream sauce. (Contains other nuts as well.)

Chana Masala Punjabi (Vegetarian Dishes) $12.95

Chick peas, potatoes and onions cooked in a tomato and onion gravy.

Vegetable Korma $12.95

Assorted vegetables cooked with almond cream sauce. (Contains other nuts as well.)

Mutter Paneer $12.95

Fresh garden peas cooked with homemade cheese and curry sauce. (Contains nuts.)

Aloo Gobi $12.95

Potatoes and cauliflower cooked in curry sauce.

Aloo Baigan $12.95

Eggplant and potatoes sautéed in onions and tomatoes with a touch of curry sauce.

Mix Vegetable Curry $12.95

Vegetables cooked with curry sauce.

Aloo Bhindi $12.95

Sautéed potatoes and okra, with a touch of curry sauce.

Mushroom Mutter $12.95

Mushrooms and green peas sautéed, in a cream sauce. (Contains nuts.)

Tawa Vegetables $12.95

Fresh garden vegetables cooked with our homemade spices in special tawa.

Chana Dal $12.95

Creamed yellow lentils with spices.

Bombay Potatoes $12.95

Potatoes cooked with mustard seeds.

Paneer Kadai $12.95

Homemade cheese sautéed with onions, bell peppers and chillies in kadai sauce.

Shahi Paneer $12.95

Paneer cooked in a creamy almond sauce. (Contains other nuts as well.)

Dal Maharani $12.95

Creamed black lentils with spices.

Baigan Bhartha $12.95

Puréed baked eggplant sautéed with onions.

Makhani Kofta $12.95

Vegetable kofte (dumplings) made with our makhani sauce. Tomato based sauce with a touch of cream. (contains nuts.)

Vegetable Masala $12.95

Almond cream sauce, a touch of tomato sauce, with a mix vegetables. (Contains other nuts as well.)

Aloo Saag $12.95

Creamed spinach with potatoes.



Biryani

ITEM

Vegetable Biryani

Basmati rice cooked with garden fresh vegetables, paneer, raisins and sliced almonds.

Shrimp Biryani

Saffron flavored basmati rice cooked with succulent pieces of shrimp and nuts.

Chicken Biryani (Biryani)

Tender pieces of boneless white meat chicken cooked with basmati rice and a touch of curry sauce, garnished with nuts an...

Muglai Biryani

Basmati rice. With a choice of juicy lamb or beef in a blend of spices garnished with nuts and raisins.

Breads

ITEM

Garlic Naan

Leavened white bread with a touch of garlic. (contains eggs)

Naan

Leavened white bread baked in the tandoor. (Contains eggs)

Keema Naan

Leavened bread stuffed with ground lamb and herbs.

Onion Kulcha

A delicious bread stuffed with spicy minced onions.

Bullet Naan
White bread stuffed with ground chilies. (spicy bread)

Aloo Paratha

Whole wheat bread stuffed with potatoes and peas. (Vegan, if asked for without butter)

Kashmiri Naan

Leavened bread stuffed with pieces of grilled chicken.

Tandoori Roti

Unleavened whole wheat bread baked in the tandoor. (Vegan, if asked for without butter)

Paneer Naan

Bread stuffed with Paneer.

Kabuli Naan

Leavened bread with paneer, nuts and raisins.

Paratha

Buttered and layered whole wheat bread.

Puri
Whole wheat puffed bread, deep fried.

Assorted Breads

One of each of onion kulcha, roti and aloo paratha.

Desserts

ITEM

Mango Dessert

Very fluffy mango custard, with fruit.

Rasmalai

Patties of fresh homemade cheese, in sweetened milk, served cold with pistachios. (2 pieces)

PRICE

$12.95

$14.95

$13.95

$14.95

PRICE

$3.45

$2.45

$5.45

$4.95

$4.75

$2.95

$3.95

$2.45

$3.95

$4.95

$3.45

$4.75

$10.50

PRICE

$4.75

$4.75



ITEM

Gulab Jamun

Sweet pastry dough ball served in a rose-flavored syrup. (2 pieces)

Kheer Badami (Desserts)

Traditional Indian rice pudding made with raisins and nuts.

Condiments/Sides

ITEM

Jeera Rice

Plain jeera rice.

Raita (Condiments/Sides)

Homemade yogurt with roasted cumin, grated cucumber, and Indian spices.

Dahi

Plain homemade yogurt.

Mango Chutney

Condiment.

Panchranga Achaar

Mango, lime and chillies pickled with Indian herbs and hot spices.

Red Onions

Marinated onions, in lemon juice and vinegar with sliced serrano peppers.

Chutney (202)

Tamarind chutney (sauce) is sweet, made of tamarind and sugar mostly. Mint chutney, more on the spicier side made of mi...

Beverages

ITEM

Soft Drinks

Canned drinks.

Black Tea

Regular black tea, no sugar or dairy.

Perrier Water

Sparkling water.

Lassi (Beverages)
Whipped yogurt drink.

Chai

Traditional Indian Chai. Made with all spices, cardamom, cloves, Cinnamon and sugar.

PRICE

$4.75

$4.75

PRICE

$3.25

$3.95

$3.75

$1.45

$1.45

$1.45

$0.99

PRICE

$2.45

$3.75

$2.45

$4.50

$4.50



