APPETIZERS

*Chicken Lemon Tadkasr
Indo-French fusion of sautéed chicken in creamyolesauce

Chicken Tikkacr

Boneless marinated chicken breast grilled in tandoo
Additional Tikka Variations - Malai , Haryala (Greg Achari
Lamb ChopssrF

Charcoal grilled lamb chops marinated for over @drk served with tandoori potataas

*Chilly Crispy Potatoes/c GF

Indo-American fusion of crispy potato fries coateth chilly garlic flavored tomato sauee

*Sweet Potato Chatc cr

Sweet Yam potatoes in tamarind and lime sauce

Soaps aNd Salads

Mulligatwany Soupvco cr
Lentil soup flavored with traditional South Indiapicess

Vegetable Platteve cr
Assortment of fresh cut seasonal vegetables

*Bean Sprout Salade cr
Bean sprout with diced tomatoes, onion, potatodscdantro in spiced lemon dressiag

Tanodoor - Charcoal fired Clay Oven
Tandoor is used for slow grilling at moderate tenaperes. Served with house salad

Tandoori Plattercr
Assortment of tandoori spring chicken, chicken gikkseekh kabab, tandoori seafead

Tandoori Cornish Chickensr
Cornish hen marinated for 24 hours in garam magaiager, garlic and yoguts

Chicken Tikkacr

Boneless marinated chicken bresast

Additional Variations
Malai —marinated in mild cream sauce
Haryala (Green) -marinated with mint, cilantro and chilies
Achari —marinated in pickled spices

Seekh Kabalsr

Skewers of finely minced lamb with mild flavor ahger, garlic, and spicas

Fish Tikka

Mahi Mahi fish marinated overnight in mild spices

~Tandoori Lamb ChopsF

~ Lamb chops marinated for over 24 hours in yoguatam masala and garic

“Tandoori Prawnscr
'?r'awns mﬁrlnat d in lemon, yogurt and spiees

neer Tikkacr v
ted cubes of fresh homemade Indian cottagesghwith green peppers, onions and tomatoes

-~ Tandoori Pa neer Acharise v
' Fresh me_made'[ndlan cottage cheese marinatedwithomemade pickled spice

—
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/(rTJoorl POtatOGSF v

\Grllled potatoes marinated in yogurt and spices
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M aiNn Coarse

Served with complimentary one bowl of rice. ExtigeR Small bowl 2; Big bowl 3

Makhani / Tikka Masala Saucer vo

Traditional North Indian sauce made from fresh Réomaatoes simmered on slow fire to obtain a smoogmy texture.
Flavored with fenugreek and garam masala

(Chickenis, Lamb17, Shrimpis, Paneer3, Potatoes2)

Kadai (Indian Wok) MasalasF vo

Onions, cumin seeds and garlic sautéed in Kadeghed with cream tomatoes, yogurt and green keglpprs.
A specialty from the region of Punjab and Pakistan

(Chickema4, Lambie, Shrimp17, Paneeri2)

Vindaloocr
Hot sauce prepared from red chilies, onions arshfrema tomatoes; enriched with coconut milk. Acgdty from Goa, India
(Chickeni4, Lambzis, Shrimp17)

*Kama-Kaze Vindaloasr
Vindaloo prepared from Bhut Jolakia (Ghost Peppevs)ld’'s hottest chilies
(Chickenie, Lambz1s, Shrimp19)

Taka Takcr vo

Sauce prepared with onions, Roma tomatoes, gartediiogether by cutting spoons.

The name of the dish is derived from the rhythmoigrgls of the cutting spoons striking the girdlegpla
(Chickeni4, Lambis, Shrimp17, Paneern2, Mushroomi1, Potato12)

Saag / Spinach Masalar vo
Chopped spinach and garlic, simmered and pureadioooth texture
(Chickenis, Lamb17, Shrimpie, Paneens, Mushroom & Corrn2)

*Achari Masala “Pickled Spices’cr vo
Eighteen different types of spices and condimeotked in slow fire
(Chickenis, Lamb17, Fish1s, Shrimpis, Paneeris, Potato12)

Chicken Currycr

Traditional Indian curry recipe4

Lamb Roganjosher
Classical dish from Kashmir; cooked in a sauce gmegh from onion, yogurt, cashews

*Lamb Chop Masalacr
Our specialty - Tandoori lamb chops simmered ircgpenasala sauczs

*Chicken Eggplant cr

Chicken and smoke flavored mashed eggplant in fr@sta tomatoes, onions and spités

*Lamb Bhindi (Okra) cr

Lamb and crisp okra coated in tomato and onionesa@ic

*Black Pepper Chicken / Lamlr

~_Chicken or Lamb, in black pepper corn flavored sausc/17
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Add1TIONAL SAroob

*Lobster Kamacr
Diced Lobster tails & mushroom cooked in garlictbufinished with onion and cream saee

Goan Fish Currycr

A spicy hot coconut milk and vinegar flavored fisirry 17

*Fish Ka Jhol cr

Fish cooked in diced egg plant, onion, tomato, @epper and coconut flavored maseda

*Prawn Bhujneecr
Prawns cooked in peppered onion, garlic and tomisoy 18

AddITIONAL VeGgeTarIaAN

Malai Kofta v cF
Potato and paneer dumplings stuffed with raisirtstariter cooked in special cream sauge

Peas and Paneer Bhurjee- v
Crumbled paneer and peas in onion, tomato anccgaatlicel3

Aloo Gobi “Bhajee’sr veo
Cauliflower & potatoes with flavors of cumin, garanasala and fenugreek leaves

Okra do Piazzar ve
Crisp Egyptian baby okra sautéed with cumin seedsoaionsi3

Eggplant Bhartacr ve
Open fire baked smoke flavored mashed eggplantezbekth onion, fresh roma tomatoes

Potato Jeerasr vG
Diced potatoes cooked in cumin (jeera) seeds argytmango powdert

Vegetable Jhalfrazeer v
Seasonal vegetables sautéed and simmered in alstnowito sauce

Dal Makhani cr vco
Black lentils with kidney beans simmered on slore for 6 to 8 hours in a makhani sauee

Yellow Dalcrve
Lentils simmered on slow fire with turmeric, tempeéwith cumin seeds, onion and tomatoes

Pindi Channacr ve

Classical recipe from Rawal-pindi in Pakistan; &peas cooked in house made special channa masala

Rice

Biryani crvo
Basmati rice slowly cooked in mild spicé&hjckeni3, Lambi4, Shrimpis, Vegetabla?)

 Kashmiri Pulav crv

Basmati rice,pfepared with nuts and raisins

Jeers Pulav.er ve
~ Basmati rice tempered with cumin seeds

~ /}:ﬂa‘iﬁ Stea Basmati Ricer ve 3




ExTraS

Flavored and spiced natural yoguttr v
Spinachs, Mixed Vegetable Raita Boondi Raitas,

Plain Raita3
Papadamvc crF
Thin crispy Indian lentil flour flatbread with peppgcumin2

b €ESSERTS

Kheercrv
Cardamom flavored cold rice pudding infused witin@hds and raising

Kulfi cFv
Creamy ice-cream with flavors of pistachio, cardemand saffroré

Gajar Halwa cr v
Grated carrots cooked in milk with flavors of caraanm; enriched with nuts and raisihs

K1d Friendly

Chicken Tikka Malaicr 8
Chilly Crispy Potatoesr 6
Chicken Lemon Tadka
Chicken Tikka Masalacr 9




