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Prepared in the tandoor and served sizzling hot
on a bed
ng of onions and fresh lemon with mint AN entrees are served with rice and pappadam (crispy wafer). We spice to your taste: mild
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Al appetizers are sarved with VEGETAELE SAMOSA Marnnated Homeamade
mint and tamarind chuney Dg,fﬂphmgf patties stuffed il ;;1‘;9 chutney. All entrees are served with ri:ln and pappadam (crispy wafer). We spice to your
= 5 laste: e
Mon-Vegetarian me,“gﬂﬂgﬂg;& oven with bell peppers, TANDOORI JUMBO SHRIMPS mﬁiﬂ e TANDOOR! FisN e TSR f et
: ittt it e HEOOR JUMBO S LIC SHRIMP Boneless pieces of fish Diced lamb cooked with LAME KORMA
ASSORTED APPETIZERS VEG cy & mildly spicy shrimps  Shrimp sautead wit 3 spinach N
el etth ETABLE PAKORA 12.95 repared With Masala o waini i caii, raritiiog B vogr snd sulis,. - PIDACH. DINDAr And spoes.; ENoau Bonsieas . yegorl, Boneless lamb speciall
Vegetable Pakora Freshly seasoned GOBI MANCHURIAN andoored in clay oven i peA e R ki Tandoored in clay oven LAME KEEMA MASALA cream cooked in mild spices herbs & tasty spi ;
hhedir e Ul vegetable frittars Filad il chees b d 17.95 H”ﬁ'— sslzszllng 17.95 HI'tEhmurl::dEd hlrlnb cooked with raisins and nuts cooked with glnggf i:frllc
Chicken Pak 5.95 Indo-chinasa styla mixed with c . LAMB SEEKH KABAB spices, onions, ginger, KARAH LAM SALA
Onion Bhaji ONION BHAJI chef's tangy s sploy saues R T e, A CHICKEN SEEKH KABAB Minced meat with onicn, herbs, ~ 9°11C, tomatoes and alantro  Dicad boneless famb cocked mnalasfpﬂgg of lamb
9.95 Frashly diced onion mixed 12.95 Tender boneless piaces of chicken Minced chicken with onion, and spices molded on the skewers LAMEB JALFREZI in chefs Special spices with and spices blgndgadm
CHILLI with flour and deep fried TAWA ALOO marinated in spices & herbs harbs and spices molded 16.95 Tender lamb pieces cooked diced oniong, ball papper, sk
Dalicious CPI&TE" 5.95 Pan roasted potatoes with 15.95 on the skewers LAMEB CHOPS in fresh vegetables, ground ginger & garlic ' amy yellow sauce.
i oreon iiaeanl | VEGGIE SPRINGROLL e e CHICKEN TANDOORI o e ik ol LI SN il
e 5.95 TAWA 12.95 Spring juloy chickan marinatad GARLIC CHICKEN cooked in tandoor ME MAD lamb with bone cooksd in Lamb piaces cooked in hot
2 ; : ' i ; 1 CHICKE . ginger, onion,
CHICKEN PAKORA Deap fried mashed onion, tomatoes and andoored in dﬂ;ll' avan g_.?‘ g, bell peppers and onion Chickan kebab toppad 'ﬁ'i'#] a tomato, bell g er and diced onions, bell pepper, LAMB GARLIC MASALA
e bell pepper Half:11.95 Fuli:19.95 andoored in clay oven ; ppe PEPPET, ginger, & garic Lamb sauteed with fomato
Delicately spiced Larmp sa:]ad with it 15.95 o Y sl EQEINRTL BAlCS LAMBE MALAI green onion e,
o T VEGGIE MANCHURIAN \ R EaE T i LRk seiBot S b e s o Seved win brown iy
2 R Rt Vaggie palty with chees In an 6%(-{1 éﬂ? 6) - - = koo sautéed with herbs and spices. Cookad with ROGAN JOSH
KEEMA SAMOSA FRITTERS indo-Chinese style with y Ouryves (76,096 & cook i plG0as: (et & NITHNTH DSy Slam; ) Pmeles S Sl oy e
Deap fried patties stuffed with Samosa, pakora, and chaf's tangy and spicy sauoces, Allaniress ara L. cooked with spices Tandoored in clay oven sauce with kashmiri herbs in Muguali style
by gn:;ugd g kit gl;llsﬁ&ttﬂr iy served with ﬂu:dupwn (crispy wafer). We spice to your . » - 2 (- 2 ::*}.
. - VEGGIE CHAAT W S (’ 6 y _ﬂ 7
«\E::Ir-lISAWATA CHICKEN ‘\:HDEESEIFAHDHA Mashed veggie samosa sarved BI":EE;"GH:':LE:FEH CHICKEN MALAI CHICKEN CURRY . ’ilitfﬂ‘ffﬂ fff:{ J e
m;?;:;ﬁ.ﬂn ng onions, frl;:l:l E ¥ EF;rlict'?ad with Chefs special ingredient,  Chicken tandoored in a clgz.r e &AII white meat marinated in yogurt, Boneless chickan C‘?‘l unique dish prepared with Chicken & Lamb cooked together in
special sauce easa rs chana, yogurt and chutnay cooked in a b herbs & spices. Cooked with cooked with tomatoes ef's Special Sauce with Rice & Naan and Dess
11 6.95 utter & tomato gravy nd ert (Gulab Jamun)
CHICKEN CHA BHEL PUREE i KARAHI CHICKEN  "oconuté almond creamy sace. e Spons S 18.95
snCHICKEN CHAT [ Pufled rico with orunch flour |, WEGGIE BULLETS Bonelass Chickan cookad Tandoomdindey an  CHICKEN JALFREZY q . ‘ o
Sraterlier gy i ool Bl e e Hpd Potato fingers stuffed with com in garlic juice, ginger, CHICKEN KEEMA Tender chicken pieces - elardcr é}fm-ﬂff 9 >
ospidspabeeloperkimlind il BN 2 LEE Tt b CHICKEN VIND Grounded chicken cooked with cooked in frash vegetabas, . (7 1 9 El/
i il Kgiilal Chab il T g §ra il e bk g e All enirees are served with rice and pappadam (crispy wafer). We spice to your taste: n'll,';ﬂln, orhot
€.95 HARA BHARA KABAB  pgaANU- cooked with hot spices . MR i ey A YELLOW
FISHPAKORA  lesmo iR Ltk e e e Sickesae  Cebgkmibonity  owniedhs o Fetafonl s | (TABKA DAAD
ately sp ach, potatoes, and green e METHI CHICKEN Tendo Rk} et e N ity h onions,  cooked dry with spices & tomato  Yell
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fish frtters peas, topped with a garic peanuts wih onions,  Tonder ahicken chinks oookad wi o g el il e e e SO IATTAR e
9.95 ~ spinach creamy sauce n;si é:llantm mlmt,d Tph“ and fonugeack iloae: Mot spices with raisins & nuts with a thick grawy Fresh cauliflower & sauteed peas DAAL MAKHNI
- @ e/_ 12.95, ; eaves in a oreamy sauce creamy spinach curry CHICKEN MUSHROOM sHAHI PANEER cooked dry with spices & tomato Black lentils cocked
f » & - CHICK KKA white R sk
Saire tcacees ﬁ;?i 95) KENTIKKE MASALA  CHICKEN MADRAS oookod s coumy tomto- - miomdo caws A L0 VEGETABLE JALFREZ!
055 n cooked coconut ion &
Al of the following are made without the use of onions and garlic for religious purposes (Donolass chicken marnated - with garlic, gingar, onicn — ey i O e Tt e e es oooked
For a variety of regular Vegetarian items, refer fo the Vegetarian PHIRE: il i yogurt, tandoored  tomato, Oper, and CARLIC CHICKEN MASALA  Green peas and churks of hamemad SRS AT with ground herbs & spices
SHAHI PANEER EHIN Curries section. ay oven, then blended in coconut ! (ALL WHITE MEAT) : : 0 % Potatoes and SF-hI'.'ll'I I'I'Ildlj"ﬂﬂl:l"ﬂﬂ
DI MASALA MATTAR PANEER CHANA MASALA our deliclous GurTy onut sauce Biioai oithan Ak il style cheess cooked in a cumry sauce il M Hodii 2 VEGETAELE KORMA
PANEER BHURJI YELLOW DAAL MALAI PANEER PANEER TIKKA k fomato & brown curry PANEER BHUR.A SAAG PANEER &mﬂwm" s
METHI MATAR MALAI TAWA MU (Ch e a/ - - Shredded cheese cooked H o5 oooked
SHROOM GOEBI MATTAR (Cheese) ol ODEErydes f7 ) with green peas omemade style cheese Ina yogurt cream and mild spioas
L(}—? . - C e e mlﬁg Hrtl'asp,lr;]ach. midy ~VEGETABLE MADRAS
PILLAU R e FISH ;'hnun“:u“mmmmw’mhmﬂﬂ'm or hot Fresh shredded cheose cockad hers & :Piir::h Sinﬁii“ e
. EALLA ICE SHRIMP BIRYANI LAME BIRYANI Fish sautéed with tomatoes, green S:IHHIMF JALFREZI SHRIMP SAAG in & creamy almond gravy ALDO MATTAR M A'If::lmnut saLcE
o R L et g ML carlic, & a brown culry uicy shrimp coakad with Tender shrimps cooked KARAHI PANEER Green peas & sautéed potaloes ~ Frash KOFTA
Ilgh:ﬁuﬂarwlm grean jumbo shrimp & a spladaj blend of  Spiced lamb pieces, servad with FISH MADRAS assorted vegetablas with Eﬁé'lﬂﬂ_'l, ginger Cubed cheese cooked with pooked in a P'lﬂjﬂhl Btfﬂ ‘t;&d Efmﬂiﬂﬂﬂfr:hms et
peas, DF;:?T'::: onions, and herbs and spices, served with Raita Raita F'i’,.'l" gm““f' with garko, Lo SHRIMP MALAI onions, tomato, and bell pepper ALOO BENCAN Tomatoand anon g'mwﬂulgal
afron ik Bk ] el pg ppﬂg r, onlon, turrﬁt-m. il m’rlinrrl:p SuERy Jumbo shrimps cookad with grawy Potato and eggplant sauteed ~ WEGETA ALA
CHICKEN EIRYANI ' B e Coet . cosonut & aiman sauce PANEER CHILLI with spices and herbs  Mixsdl yogetabies with gosom
JEERA RICE VEGETABLE BIRVANI _ Salfon flawred ice,cooked wit 'FISH CURRY SHRIMP KARAH it e CARGICMASALR  BENGAN BHART (Cooruant) & simond coany sacs
Rice cook with Cumin Seed g {E:Jnmatlc basmati rice chickan pieces and a special blend E-Blﬂ?ﬂhﬂﬁ Shrimp cooked with uni:!n S:EHHIHP GARLIC MASALA Cubed cheasa cooked with T 1esh tandoor-masted eggplant cocked MU SHHnqumm?rleL
A ﬁmé"ﬂﬂf‘:‘ f"‘]'sh of harbs & spicos, sorved wih Al tracilional Nawahi stylo tomato, bell o R bk sisldserel] withionmlos ina amysmwe  Mushwomne £ vegatablos v
' s & spices 14.95 ginger & garlic PANEER MAKH BHINDI reen reanmy
BASMATI BOILED RICE served with Raita FISH BIRYANI Flsﬁlgﬂlzkg::':d%npft.; SHRIMP MASALA Ef""“' MP VINDALOO Homemade style d’la':sa Frash okra gﬂ#ﬂﬁ%ﬁ” %'“5m:'=ﬂ BHAJI
2.95 11.95 Saffron flavared fica with fish and I BAREAT: ; o8 Tender Shrimp cooked in an hrimps cooked in hot spices cooked lightly in butter and ginger with mild spices ~ Fressh mushrooms & paas cookiad with
a blend of harbs and spicss, Boneless pieces of fish cooked SI:::B”EM el ot e petess P e s el e choppedcron, omahes b e
it e epeeabich oo HRIMP MADRAS Pasas and fenugreek kaves cooked in an CHANA MASALA
16.95 ginger & cumy sauce onion, mmﬁfﬂ‘ﬂm. e gﬂsmmard%m Spicad wbﬂgfmwhwm sevedina  Spheed potatoss cooked in a tomato
it e torelo gravy



