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CHI CKEN PAKORANS5. 997
Chicken fried in chickpea batter
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LENTI L OR TOMATOSHRI MP PAKORABEEFISAM
q

J bo rimp coat f e
OR CHI CKEN SOUP nsg![n'ar??Bread crum(@%:,('%.e%@ry %%%

ATTER $VEGETABLE SHMOS
sPal UBeefA $Emospy PBhajias stuff
i Paneer Pakat@aeandandhipelan

PANEER PAKORA $4.99

Homemade cheese frie in chickpea batter

ALU TIKKI $4.9 reads

Seasoned potatoes fried" i pea atter.
$2

b

CHAPATI 99
BHAJI A $4. 99 .
Fresh cut vegetablesxvﬁfilggzvigﬁgéhibél?ggg tt))gtk-ed 't n

ter. NAAN $2.99

et oo ereses tATCOompanin
Al u Parantha $3.99

Naan stuffed with seasoned potatoes
Gar | i c$ 3N a%adn

Naan seasoned with gaIrDIAiPcDaL‘MXI cs‘%,l:l'a'n?rgo
ONI ON KULCHA $3¢'ggpy lentil wafe
Naan stuffed with seapqn@KLoEison$.1_ 99
PASHWARI  NAAN $&. 99 niyed pickies

. i
Naan seasoned with coc%nu¥ and

PANEER NAAN $3.QHBUTNEYS $1.99
Naan stuffed with seapgiomted &oMmemamer i nd
cheese

STAR Bread $4. 98I XED SALAD $4

White flour bread stuk@leldUu@®t hCHeWMRAK €|
spiced chicken, onionsal athddcheeisrd

BATURA or PURI
Puffed, | eavened whitgiil fﬂ ($r2yvr‘9e%} .
flour bread deep fried23dz2NI 6A 0K 0OdzOd:z

Bread Basket $9/ . INNRGa®
Choice of 3 breads

r




?

Sme
—s\

{ LJ)\ oS ‘mn; dzLJH

egetarlan Entrées e e

DAL $1O - - »rguz ddzA G @ 2 dzNJ ulau!SH
Lentil s prepared with fresh |o ar.l i.c

&7 % I%J a SNIIS'NY Y R A dz
Tomat.oes e L \%k @re & L -

!
DAL MAKHANI $10.99 ‘I are Sé“wﬂgu NI OSNS,
Bl ack lentils prepared W|thgfrWs|ht(hn|gUnl C’@KQ&Q_&& ==g’arlic an
tomatoes.

CHANA MASALA $10.0909 RSN
Garbanzo beans cooked with frﬁﬁbtw-‘-%eﬁ, $o:[|ilon§,9

And numerous spices in fIavorFfrueIShsagureen peas and potatoes

CURRY PAKORA $10.99 gravy

Fried vegetable balls prepar e ANVR AAT AR WAR I W T 1s.a9 Qe
ALU PALAK $10. 99 Garden fresh vegetables and c
Delicately flavored spinach coddckhe ds awicteh apngdt adtacdensi.shed wi t h
MATAR PANEER $ 10. 99

Fresh green peas and chunks o\ff AHomémage)feAeles& 11 . 99

Onions, and tomatoes in mild Mirnacveyd vegetable balls simmer
AL U GOB /I $11 99 with cashews and raisins.
Mouwlt ering blend of fresh cauliflower and potatoes
seasoned of perfection. PANEER SHAHI KORMA $1

MUSHROOM MASALA $11. TBunks of homemade Indian che
Fresh cut mushrooms prepar ed SWwiUtChe ,t dnid tnd essh,e dgiwiger ,cashews
And bell peppers.

BANGAN BHARTA $11.99 pANEER Tl KKA MASALA $
Charcoal baked eggplant peel et yahkds Co0f0 Keente eWsiet he of ofk€eSgh i tn0 Mhdo-
toes, onions,.and green peas onions, tomatoes, ginger and

PALAK PANEER $11. 99

Garden fresh spinach and chunkA NoFE EhFo mé/id SeH Rir@ 8k SH AN A
Flavorful curry sauce. Chunks of cheese and mushroom
VEGETABLE JALFREZI $11gh9 9spices in onion, garlic
Chunks of homemade cheese and mixture of fresh

Vegetables preparet owmatthoegs ngam,d garl i c,

spices.



Chicken Entrées”

CHI CKEN CURRY $11.

Chicken prepared with speC|aI sauce,
Tomatoes, garlic, cloves, etc.

CHI CKEN VI NDALOO %

Chicken and potatoes SaUt®Bo|_:1IeICe|§EI\<I:h|N(|:,?<\eDnR 'eé'ccysée _d‘
CHI CKEN MAKHANI $1Zinger, and tomatoes in " sa

Tender boneless pieces of

In fresh tomato sauce WithéFH CKEN K/\SF1M&ern1$].2; 99

And i mported seasonings Boneless chicken saut®ed in toma
CHI CKEN TI KKA MASAIlgreen peas, and. mild curry sauce
Boneless chicken Tikka cool ial ma-

sala with sliced onions, 't nd [l enp-
o EHI CKEN sABzI"® £1'2 %

. . . xed fresh vegetables and bonel
Chi I Chicken $:L2-be ginger, garlic and spices
Boneless chicken saut ®ed W|th bel l pepper, toma-
toes,onions and ginger CHI CKEN DAL $12 99

CHI CKEN MUSHROOM $ 1 RAO9®y +yR [Syefa LINBLINBR sAlGK
Boneless Tandoori Chicken grBpapedl Rt h2yhiadsad
fresh sliced mushrooms in @Wﬂa@P@E¢Jth@E¢H€a%¥22. 99

Boneless Chicken and spinach pre

CHI CKEN JOSH $12. 99

Boneless chicken pieces cooked in yogurt
Sauce blended with Indian spices.

CHI CKEN SHAHI KORMA $12. 99

A royal dish or chicken cooked wit
made I ndian cheese in creamy sau
cashews and raisins.

Beef Entrées % =

BEEF CURRY $11.99

Lean beef cubes cooked

BEEF VI NDALOO $12..9(9. #aet
Lean beef cubes and potatoess s a3
With spicy tangy sauce. .

BEEF MADRASI $12.99

Lean beef prepared with fresh tomat oe
And ginger .in hot sauce 4

C
!‘ !'

BEEF JOSH $12.99

Tender beef cubes cooked with yogurt:
Curry sauce blended with I ndian sp



Tandoori Delicacgtar Dinner

CHI CKEN TANDOORI $11.99TAR OF | NDI A
Chicken marinated in yogurt, glrestANIQror_quQ hq—rW@, $|2d9. 99

spices baked in Tandoor.

CHI CKEN TI KKA $13.99

Aromatic rice flavored with

) and fresh vegetables, fragra
Chunks of boneless chicken breast marinated in yogurt
and freshly ground spices wi tgharsncl'f§r'8rq. with raisins, cash
SHEESH KABAB $19.99 Pal, Ralta and Naan.

Seasoned ground |l amb, onion asdAgR nd2l, lcbldkled oW EBGDI| NNE
skewer in our Tandoor . FOR T WO $34.909

Served with chi.cken curry or Dal

Appetizer platter served wit
BOTI KABAB $20. 99

, vegetabl e dishes and choice
Tender cubes of |l amb marinated T n Tandoor.i sauce and
baked in Tandoor. Served WithDecshsl_%Eter?bcu‘]rarryugrOISaIkheer'

SHRI MP TANDOORI $22. 9dAR OF | NDI A

Jumbo shrimp marinated in aromatNidETRndFoOR sauge apd 4. 99

baked in Tandoor. Served with chicken curry. or Ma t
Appeti zer chdice of a\/egetabl

Paneer and a Naan.

Pl atter (Chicken Tandoor i, C
STAR OF | NDI A SPECI AL $24. 99 .

Sheesh Kabab). Served with L
A Royal feast! Tandoor.i Chicken, Chicken Tikka, Bot.i

curry and choice of bread. D
Kabab and Tandoori Shrimp. Served with |l amb or chicken

or Kheer

curry and a Naan.



Biryani

Bl RYANI Vegetable $12.99

Aromatic rice flavored with garden fresh
Vegetables fragrant with saffron, garnished

With cashews and raisins

Bl RYANI Chicken $13.99

A dish prepared with chicken and green peas
With saffron flavored rice, garnished with
Cashews and raisins.

Bl RYANI BEEF $13.

Aromatic rice flavored Wlth |l ean beef and

o e 500 AT SPECIalties

A classic aromatic Mughl ai di sh l avored wi

Cubes of tender | amb andCHr|a@tKaEnN w0 t h kaﬁfMBonKARARA B A

Garnished with cashews adnhd crkaeinsionrs.l amb in a speci al
Chilies and a touch of white

Bl RYANI Shrimp $14.99

Aromatic rice flavored wiHH GIKENp @Rd hefaWMIBDHAMAKA BA
hot

Garni shed with cashews aQ\idi ¢kRewni mSs- | amb cooked
Fl avor f ul sauce

SHRI MP VEGETABLE BALTI

Shri mp cooked with. fresh

Cooked in malasa sauce and touch
Wi ne.

FI SH DHAMAKA BALTI $15.

jalapeno

Freshwater fish cooked with hot
peppers in a flavorful sauce.

VEGETABLE MUSHROOM BALTI $13.

Garden fresh vegetables and mushrooms saut ®ed

masal a sauce.

ALU CHANA DHAMAKA BALTI $13.
Pot atoes and garbanzo beans cooked with
jalapeno peppers in a flavorful sauce.

PANEER CHI LI BALTI $13.99
+RPHPD&GHeese saut ®ed with bell pepper s,
onions and tomatoes.

VEGETABLE AND PALAK BALTI $13.

Garden fresh spinach and fresh vegetables

curry sauce.

sauce
Wi ne.

$1

in

f

vegetabl es

CHI CKEN OR LAMB WITH $15.
SHRI MP AND MUSHROOM BALTI

whi t e
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