Appetizers
Assorted Platter
Combination of Meat Samosa, Vegetable Pakora, Chicken Pako, & Onion Bhaji.

$14.99

Vegetable Pakora
Assorted garden-fresh vegetable fritters batter-fried in an authentic homemade mix.

$4.99

Shami Kabab
Finely minced spicy beef patty pan-fried with a light egg coating.

$4.99

Meat Samosa
Crisp turnover puff pastry stuffed with ground beef and mild spices.

$4.99

Vegetable Samosa
Flaky pastry parcels of mildly spiced fresh peas and potatoes.

$4.99

Onion Bhaji
Sliced onions prepared with spicy batter and fried to perfection.

$4.99

Rice Specialties
Babajan Biryani
A feast truly fit for a king! Aromatic basmati rice prepared with shrimp, lamb, chicken, onions,
carrots, peas, potatoes, herbs and spices. $19.99

Shrimp Biryani
Basmati rice cooked w/ juicy shrimp, flavored w/ spices and yoghurt.

$17.99

Fish Biryani
Basmati rice cooked with cod fish and flavored w/ special seafood spices.

$16.99

Chicken Tikka Biryani
Tender Chicken Tikka flavored w/ onions, herbs & spices, cooked w/ Basmati rice.

$15.99

Lamb Biryani
Basmati rice cooked w/ succulent pieces of flavored lamb with herbs and spices.

$15.99

Steak Biryani
Tenderloin steak pieces cooked w/ imported Basmati rice, flavored w/ herbs and spices.

$15.99

Vegetable Biryani
Fresh garden vegetables cooked w/ Basmati rice, herbs and spices.

$15.99

Kashmiri Style
Enjoy any biryani like a king by adding cashews, pistachios, almonds and raisins.

$2.99 additional
Vegetable and Vegan Delights
All vegetable entrees include one serving of Basmati Rice.

Narvatan Korma
Variety of fresh mixed vegetables cooked in a rich cream sauce.

$13.99

Palak Paneer
Cubes of homemade cottage cheese cooked w/ fresh spinach and mouthwatering spices. $12.99

Mutter Paneer
Green peas and cubes of homemade cottage cheese cooked w/ herbs and spices.

$12.99

Bhaigan Bharta
Eggplant, baked to perfection in a tandoor-oven, blended w/ sautéed onions, peas & tomatoes.
(vegan) $12.99

Chana Masala Punjabi
Chickpeas tempered and subtly seasoned with fresh ground spices, tomatoes, onion, and garlic.
(vegan) $12.99

Vegetable Chili Fry
Fresh vegetables sautéed w/ green chili peppers, herbs and spices, topped with a fried fresh
jalapeño pepper. (vegan) $12.99

Aloo Gobi
Fresh cauliflower & potatoes cooked in onion & tomato w/ herbs & spices. (vegan)

$12.99

Bhindi Masala
Okra cooked w/ onion and spices. (vegan)

$12.99

Mung Daal
Select red and green lentils cooked in a medley of ginger and garlic. Served with eggs on request.

$12.99
Vegetable Pakora Kuddy
A Pakistani creation. Crispy vegetable fritters cooked in a flavorful curry with a base of yogurt,
cumin seeds, and graham flour. $12.99

Bombay Aloo
Cubes of potatoes tempered w/ mustard seed, herbs, and ground spices. (vegan)

$12.99

Malai Kofta
Potato patties cooked in a mild cream sauce w/ almonds and raisins.

$13.99

Masala Daal
Creamed lentils delicately tempered and seasoned w/ fresh ground herbs.

$12.99

Paneer Makhni
Homemade cottage cheese cooked in herbs and spices w/ tomatoes & cream sauce.

$13.99

Dal Makhni
Black lentils and red beans sautéed w/ onion, tomato, ginger, garlic & flavored w/ fenugreek leaf.

$12.99
Palak Subzi Daal
Spinach, eggplant, potatoes, cauliflower & tomatoes cooked w/ lentils, herbs & spices. (vegan)

$13.99
Aloo Palak
Potatoes, sautéed in spices and cooked with spinach. (vegan)

$12.99

Vegetable Makhni
Cooked in a rich cream sauce and flavored w/ herbs & spices.

$13.99

Seafood Delights
All seafood entrees include one serving of Basmati Rice.

Baba Ji Fish
Fresh fish seasoned with garlic, ginger, cayenne pepper and lemon juice. Sautéed and served
crispy. $17.99

Fish Curry
Marinated fresh fish cooked in a curry sauce with herbs and spices.

Shrimp Madras

$15.99

Shrimp cooked in hot, spicy sauce with coconut and tomato.

$16.99

Shrimp Vindaloo
Shrimp marinated in vinegar & spices, cooked in a hot Goan sauce w/ potatoes.

$16.99

Shrimp Korma
Shrimp cooked in a rich home made cream sauce w/ nuts.

$16.99

Chicken Delights
All chicken entrees include one serving of Basmati Rice.

Chicken Mughal
Traditional curried chicken specialty.

$14.99

Chicken Madras
$14.99

Chicken cooked with coconut milk in a spicy cream sauce w/ tomatoes.

Chicken Palak
Boneless chicken breast cooked with fresh spinach and spices.

$13.99

Chicken Karahi
A Pakistani favorite. Chicken breast pieces cooked with fresh cilantro, green chilies and tomatoes.

$13.99
Chicken Korma
Juicy breast of chicken simmered in a rich cream sauce.

$14.99

Achar Chicken
A house favorite! Chicken breast marinated in mustard oil, cumin seeds, and herbs brought
together for a truly remarkable flavor. $13.99

Chicken Makhni (aka Butter Chicken)
Tender strips of boneless chicken cooked in a rich cream sauce w/ herbs.

$13.99

Chicken Tikka Masala
Boneless chicken, cooked in a traditional tandoori oven, dipped in tomato sauce w/ onion &
flavored with aromatic herbs. $14.99

Lamb Delights
All lamb entrees include one serving of Basmati Rice.

Bhindi Gosht
A house favorite! Tender choice lamb cooked with fresh okra, onions and garlic.

$15.99

Lamb Korma
Tender lamb cooked in a rich homemade cream sauce with cardamom.

$15.99

Lamb Chops
Bone in lamb chops slow-cooked in a medley of herbs and spices. A truly royal experience!

$21.99
Lamb Palak
Succulent choice lamb cooked with spinach, sautéed w/ onion and flavored w/ coriander.

Lamb Mughlai
Lamb cooked with herbs, tomatoes and spices.

$15.99

Lamb Rogan Josh
Fresh boneless lamb cooked in a yogurt-based curry sauce with select spices. $15.99

Beef Delights
All beef entrees include one serving of Basmati Rice.

Beef Vindaloo
Beef marinated in vinegar and cooked in a Goan sauce w/ potatoes.

$15.99

$15.99

Beef Korma
$15.99

Tender pieces of beef, cooked in a rich cream sauce.

Aloo Kofta
Seasoned meatballs cooked in a traditional curry mixed with Idaho potatoes. $14.99

Beef Palak
Beef, cooked with spinach, sautéed w/ onion and coriander. $15.99

Qeema Mutter Aloo
Minced beef w/ potatoes, green peas and spices.

$15.99

Beef Mughlai
Beef simmered in an exotic creamy curry recipe with a hint of almonds and cashews.

$15.99

Tandoori Specialties*
*all entrees are served with Basmati rice

Tandoori Chicken
Chicken, marinated in homemade yoghurt w/ blend of traditional spices, roasted in a clay oven,
served on a sizzling plate with vegetables. $13.99

Shrimp Tikka
Lightly spiced and marinated tiger prawns skewered and cooked in our seasoned tandoori clay
oven. $16.99

Tandoori Steak Tikka
Marinated tender cuts of bistro steak, skewered and cooked in our seasoned clay oven. $18.99

Chargha Lahori
Cornish game hen marinated with yogurt and tangy spices, roasted in a clay oven and served on a
sizzling platter. $18.99

Seekh Kabob
Minced beef mixed w/ fresh spices, served in a sizzling plate.

$13.99

Tandoori Chicken Pizza
Freshly baked pizza with tandoori chicken, onions, spicy tomato sauce, assorted fruits, vegetables
and cheese. $13.99

Indian Breads
Naan
Traditional light baked bread. $2.59

Garlic Naan
Naan baked w/ aromatic garlic.

$3.69

Onion Kulcha
Naan baked with fresh onions and herbs. $3.99

Kheema Naan
Naan stuffed with minced lamb, herbs, and spices.

$4.99

Peshawari Naan
Naan stuffed with sweet raisins and almonds.

$4.99

Aloo Paratha
Whole wheat naan stuffed with potatoes and spices.

Tandoori Roti
Whole wheat bread, clay oven-baked. $2.99

Paratha
Whole wheat, puffy buttered bread.

$3.99

$3.99

Desserts
Kheer
Traditional Indian rice pudding with cardamom and almond.

Kulfi
Indian pistachio ice cream.

$3.99

Gulaab Jaman
A milk-based desert bathed in syrup.

$3.99
Kid's Menu

Coconut Naan
$4.99
Chicken Nuggets
$4.99

$3.99

