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Appetizers - Vegetarian
Vegetable Samosa 3.99
Crispy pasty turnovers sluffed with cumin, potatoss & peas
Assorted Pakoras o 599
Bombay Bhel Mix 4.99
Crispy rce puffs tossed with lomatoes onions & a mediey of  chutneys.
Tandoori vegetables 11.99

Gottage cheese, coulilower, green peppers, onions mannated in yogurl, scur
eream, ginger, gadic and mile spoes

Non-Vegetarian

Chicken Tikka 12.99
Boneless chicken breast marnaled in yogurt, ginger, garlc & uniquely favored
vith mild sgices

Chicken Seekh Kabab 12.99
Minced chicken mésed with herbs and spices and shewersd

Lamb Chop e s g )8
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Fish Tikka 16.99
Boneless spiced fish cocked to perfection in radibonal clay cver.

Main Course - Vegetarian

Palak Paneer 10.99
Fresh spinach and coftage cheese cooked with fresh mild spees

Paneer Makhani 10.99
Homremade coltags cheese cooked in 2 tomato cream seuce with mild spices
Aloo Gebhi Masala

potatnes & steamed cauifiower with fresh bmatoes, anions & tossed with
aCES

Malai Kofta 11.99
wegetable end coltage chaesa dumplings smmered in a nich onion gravy
Chana Masala 9.99
Deficious chick peas cooked n an acohic blznd of Morth Indian spices
Baingan Bhartha 9.99

- eqgplant sautéed with cnions, tomatoas, groan peas & gamished with
antro

Dal Makhani _ _ - 9.99
Blacx lentils cooked in a creemy savce sth tomatoes gerbe, herbs § apices
Yellow Dal Fry 3.99
yedlow bentils and sautéec with onions, garic and ginger

fevcred with rosemany 3.99
Accompaniments

Raita-Yogut with chopped cucumser tomalces, flavored & freshmint 2,49
Pickle- pickle moed vegetable 199
Mango Chutni 249

Non-Vegetarian

Chicken Tikka Masala 12.99
Chicken tikha cooked in a tomato fenugreek sauce with Irdian spices finished
with 3 touch of cream

12.99

Checken Korma
Eonedess chicken cooted with amonds & cashews inan onion sawce finished
with cream

Saag Chicken- 12.99
Chicxen simmered in fresh spinach pures cooked with mid saices
Kadai Chicken 12.99

Fieces of chicken sauléed with green peppers & onions, Bnished with kashmin
Indizn spices

Lamb Korma /Lamb Curry 13.99
Lamb cubes sautéad with cashews in a cream onlon sauce, garnishad with
rasins & amords

Guat Cum: _ _ 13.09
abass of omon and lomato with fresk graund and whole spices.

Palakw‘.'.-'-un 13.99

Goal madein fresh spinach with medivm spices

Shrimp Curry 16.99

Shnmp made with garkc, a hit of ginger and eanched wilh a fresh tomato &

onion Sauce and mild spices

Ginger Fish 16.99

Fresh fish made with a hist of ginger and ofher spices

Basamati Rice Spacialties

Vegetable Biryani 11.99

Long grain basmal nice wih Fesh vegetables and safiron sprnkled with ratsin
and nuts

Biryani (Chicken /Lamb /Goat) Chicken 1299 LambiGoat 14.99
Long grain basmal rice Aavared with saffron and cocked in

delicate blend of geobic spices and herbs.

Shrimp Biryani 18.99
I."ulE grain basmol rice cooked with shemp and saffren sprirkled with raisin and
Peas Pulao 3.99
Long grain basmal rice cookad mith peas

Steamed BEasmati Rice 2.99
Naturally aromabic long grain nce

Breads

Roti -Tradtioaal bread madsz from whole wheat 1499
Naan-Ligh leavenad bread baked n the ciay oven 2.49

Onion Kulcha-Leavened flour bread stuffed with spiced onons 2,99
Garlic Naan -Leavened fiow breadtopped with roscted garic & cilantn. 2,99
Pudina Paratha-ist favored whoe wheat breadwith a butier gbze . 2.89
Lachha Paratha -Whole whest fded miigyensd readfor edra sefiness. 299
Cheese Naan - Montiey Jack Cheese & cooked in clay oven  3.89
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