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Appetizer
1 7 . 9 9

1 7 . 9 9

1 9 . 9 9

1 7 . 9 9

C H I C K E N  S E E K H  K E B A B  
CHICKEN WRAPPED AROUND A SKEWER WITH GARAM
MASALA,CARROTS, OLIVE OIL, LIME JUICE

CHICKEN WRAPPED AROUND A SKEWER, MARINATED WITH
YOGURT, HERBS

A F G H A N I  M A L A I  T I K K A  K E B A B

C H I C K E N  C O M B O  T A N D O O R I  3  I N  1
TANDOORI CHICHEN, AFGANI CHICKEN,CHICKEN KABAAB
T A N D O O R I  C H I C K E N  W I T H  B O N E
CHICHEN ON THE BONE WITH MARINATED IN
TREDITIONAL HERBS 

1 7 . 9 9C H I C K E N  T I K K A  B O N L E S S
PERFECTLY MARINADE WITH PLANTY OF BOLD FLAVOR
GARLIC, GINGER AND LAMON JUICE

1 7 . 9 9
GRILLED INDIAN CHEESE, MARINATED WITH  YOGURT,
HERBS

T A N D O O R I  P A N E E R  T I K K A  

C H I L L I  C H I C K E N
TENDER CHICKEN PIECES SAUTEED WITH PEPPERS AND
ONIONS IN BLEND OF INDO CHINESE SAUCE

1 4 . 9 9

1 4 . 9 9C H I L L I  P A N E E R
COTTAGE CHEESE CUBES SAUTEED WITH PEPPERS AND
ONIONS IN A BLEND OF INDO CHINESE SAUCE

1 4 . 9 9
DELICIOUS VEGETARIAN DISH THAT COMBINES BRIGHT
INDIAN AND CHINESE FLAVORS

C H I L L Y  M U S H R O O M

1 0 . 9 9
MADE BY PANEER, TYPE OF CHEESE,COOKED IN CHICKPEA
FLOUR

C H I C K E N  P A K O R A

7 . 9 9

8 . 9 9

M I X E D  V E G  P A K O R A
SPINACH, ONION, CAULIFL OWER, POTATOES, GRAM FL OUR
P A N E E R  P A K O R A
TENDER CHICKEN PIECES FRIED IN BATTER

5 . 9 9

8 . 9 9
FRIED POTATOES WITH SALT
M A S A L A  F R I E S

C H E E S Y  M A S A L A  F R I E S
FRIED POTATOES WITH CHEESE 

9 . 9 9

1 4 . 9 9

9 . 9 9

S A M O S A
A FRIED OR BAKED PASTRY WITH A SAVORY FI LLING,
DPOTATOES, ONIONS, AND PEAS
S A M O S A  C H A A T
SAMOSA TOPPED WITH CHICK PEAS TAMARIND CHUTNEY,
GREEN CHUTNEY, YOGURT, AND SEV

S A M O S A  P A N E E R  P A K O D A  C O M B O
SAMOSA WITH FIRED PAKODA

1 4 . 9 9

1 5 . 9 9

CRISPY PAPDI TOPPED WITH  BOILED POTATOES,
SWEETENT YOGURT

C H H O L E  B H A T U R E
GARBANZO BEANS IN A CURRY, SERVED WITH FRIED BREAD

B H A L L A  P A P D I  C H A A T

A L O O  T I K K I  C H A A T 1 1 . 9 9
SUPER DELICIOUS SNACK OF CRISPY FRIED POTATO
PATTIES TOPPED WITH CHUTNEYS.

V E G  M A N C H U R I A N
SUPER DELICIOUS SNACK OF CRISPY FRIED POTATO
PATTIES TOPPED WITH CHUTNEYS.

1 4 . 9 9

B H E L  P U R I
CRISPY PAPDI TOPPED WITH  BOILED POTATOES,
SWEETENT YOGURT

9 . 9 9
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Sides

Drinks
C H A  ( H O T  I N D I A N  T E A  C H A I )

S O D A
M A N G O  L A S S I  

2 . 9 9

1 . 9 9
4 . 9 9

R A S  M A L A I
DELICATE COTTAGE CHEESE PATTIES, IN AN ALMOND
SWEETENED MILK AND CARDAMOM SAUCE

K H E E R  
TRADITIONAL INDIAN RICE PUDDING COOKED WITH NUTS AND
CARDAMOM

G U L A B  J A M U N
A DELICACY MADE FROM MILK DOUGH FRIED UNTIL GOLDEN
BROWN, SERVED IN A CARDAMOM SYRUP

7 . 9 9

4 . 9 9

5 . 9 9

2 . 9 9

2 . 9 9

5 . 9 9

3 . 9 9

P A P A D U M
M I X E D  P I C K L E S

J E E R A  R I C E  

T A M A R I N D  C H U T N E Y
M A N G O  C H U T N E Y

5 . 9 9

Desserts

3 . 9 9
C U C U M B E R  R A I T A
T A M A R I N D  C H U T N E Y 2 . 9 9
G R E E N  M I N T  C H U T N E Y 2 . 9 9
C U M B E R  R A I T A 5 . 9 9

M E X I C A N  C O K E 3 . 9 9

S P R I T E  G L A S S  B O T T E L
 M E X I C U N  F A N T A  G L A S S  B O T T E L

 F A N T A  P I N A P P A L  G L A S S  B O T T E L 3 . 9 9

3 . 9 9

3 . 9 9

Juice 
O R A N G E  7 . 9 9

 A P P L E

M I X  F R U I T  J U I C E  
 C A R R O T

7 . 9 9

7 . 9 9
7 . 9 9
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Non veg
1 7 . 9 9

1 7 . 9 9

1 7 . 9 9

1 7 . 9 9

1 7 . 9 9

HOT & SPICY SAUCE MADE WITH POTATOES, RED CHILIES,  CUMIN

M A N G O  C H I C K E N  C U R R Y
CHICKEN CURRY SERVED WITH MANGO SAUCE

CHICKEN IN TOMATO GARLIC-GINGER CURRY

BONELESS CHICKEN SLOW-COOKED WITH TOMATOES, ONIONS, 
CAPSICUM 

CHICKEN COMBINED WITH SPINACH & MILD GRAVY

C H I C K E N  V I N D A L O O

C H I C K E N  C U R R Y  

C H I C K E N  K A D A I

P A L A K  C H I C K E N

B U T T E R  C H I C K E N  M A S A L A 1 7 . 9 9

C H I C K E N  T I K K A  M A S A L A
BONLESS PIECES OF CHICKEN COOKED IN RICH TOMATO SAUCE

CHICKEN PIECES COOKED IN TOMATO SAUCE WITH GINGER GARLIC 

1 7 . 9 9

C H I C K E N  K O R M A
CLASSIC MUGHAL ENTREE,SUCCULENT CHICEKN PIECES
DELICATELY FLAVOURED

1 7 . 9 9

1 9 . 9 9

MADE WITH ONION TOMATOO GARLIC

1 9 . 9 9

G O A T  C U R R Y
PUNJABI STYLE GOAT CURRY. DAIRY AND GLUTEN FREE

G O A T  T I K K A  M A S A L A
GOAT BRAISED IN ONION. BELL PEPPER,  FENNEL SEEDS GRAVY

G O A T  K O R M A
THIS IS A CLASSIC GOAT RECIPE,  MADE WITH MARINATED
MEAT & YOGURT

G O A T  K A D A I
GOAT WITH ONION, BELL PEPPER,  FENNEL

1 9 . 9 9

1 9 . 9 9

G O A T  P A L A K
MADE WITH SPINACH,TOMATOES,ONION,GARLIC.  BLEND OF FRESH HERBS

1 9 . 9 9

1 9 . 9 9K A D A I  L A M B
SLOW COOKED WITH TOMATOES,ONION,CAPSICUM

L A M B  C U R R Y
INDAIN STYLE LAMB CURRY. DAIRY AND GLUTEN FREE 

1 9 . 9 9

1 9 . 9 9L A M B  V I N D A L O O
LAMB IN HOT WITH POTATOES, RED CUMIN

L A M B  T I K K A  M A S A L A
GRILLED LAMB SIMMERED IN SAFFRON FENNEL TOMATO SAUCE

1 9 . 9 9

1 9 . 9 9

L A M B  K O R M A

L A M B  P A L A K
LAMB MEAT IN A MICTURE OF FRIED ONION PASTE 

1 9 . 9 9

MADE WITH SPINACH,TOMATOES,ONION,GARLIC.  BLEND OF
FRESH HERBS

S H R I M P  T I K K A
SHRIMP TIKKA MASALA WITH PLUMP, JUICY SHRIMP COMBINED
WITH A CLASSIC TIKKA MASALA SAUCE

1 7 . 9 9

S H R I M P  C U R R Y 1 7 . 9 9

G O A  C H I C K E N
CHICKEN IN YELLOW SAUCE WITH COCONUT MILK

1 7 . 9 9

S H R I M P  V I N D A L O O
PREPARED IN HOT TANGY CURRY WITH POTATO AND ONION

1 7 . 9 9

S H R I M P  M A S A L A
SHRIMP MASALA IS A SPICY INDIAN DISH MADE WITH ONIONS,
TOMATO, GINGER, GARLIC

1 7 . 9 9

S H R I M P  T I K K A  M A S A L A
PACKED WITH WARM INDIAN FLAVORS, THAT'S SATISFYING &
NUTRITIOUS

1 7 . 9 9
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Vegetarian
 1 9 . 9 9

LIGHT ONION GSRLIC GRAVY, SWEET PEPPERS,COTTAGE
CHEESE

K A D A I  P A N N E R

 1 9 . 9 9
CREAMED SPINACH RECIPE WITH CHUNKS OF PAN-FRIED
INDIAN 
COTTAGE CHEESE (PANEER) 

P A L A K  P A N E E R

 1 9 . 9 9

GREEN PEAS COTTAGE CHEESE IN ONIONS,
TOMATOES, CASHEWS, SPICES AND HERBS

S H A H I  P A N E E R
COTTAGE CHEESE, IN ALMOND, CASHEW CREAM
SAUCE

M A L A I  K O F T A

 1 9 . 9 9M A T A R  P A N E E R

1 7 . 9 9
FRIED BALLS OF POTATO AND PANEER IN A RICH AND
CREAMY MILD GRAVY, SWEET ONIONS, TOMATOES. 

1 7 . 9 9
CARDAMOM, BUTTER-WHIPPED LENTILS FL AVORED WITH
SPICES

D A L  M A K H A N I

1 7 . 9 9
YELLOW LENTIL WITH TOMATO, GINGER, GARLICE CURRY
S O U T H  I N D I A N  D A L

1 7 . 9 9
GRILLED EGGPLANTS, ONIONS, TOMATOES, SPICES AND
HERBS

B A I G A N  B H A R T A

1 7 . 9 9
MUSHROOMS, AND PEAS COOKED IN A CREAMY WHITE
SAUCE

K U M B H  M A T A R

1 7 . 9 9
CARROTS, CORN, BEANS, POTATOES, PEAS IN A CREAMY GRAVY
M I X  V E G  K O R M A

1 7 . 9 9

GARBANZO BEANS WITH SPICES IN TRUE PUNJABI FL AVOR
C H A N A  M A S A L A

A L O O  G O B I  

1 7 . 9 9
BHINDI DO PYAZA CRISP OKRA STIR FRIED TOSSED IN SWEET AND
TANGY SAUCE

B H I N D I  D O  P Y A Z A

ASSORTED VEGGIES, COTTAGE CHEESE, CAULIFL
OWER POTATOES FRIED IN THICK SAUCE

J A L F R E Z I  V E G

E G G P L A N T  C U R R Y
ROASTED EGGPLANT COOKED IN AN AROMATIC SAUCE

1 7 . 9 9

DRY CURRY WITH POTATOES, CAULIFL OWER, AND A DASH OF
SPICES 

1 7 . 9 9

1 7 . 9 9A L O O  B A I G A N
POTOTOES AND EGGPLANTS SOUTED IN AROMATIC SAUCE

B U T T E R  P A N E E R  M A S A L A
RICH & CREAMY CURRY MADE WITH PANEER,ONIONS, TOMATOES,

1 7 . 9 9

C H A N A  S A A G
GARBANZO BEANS COOKED WITH SPINACH IN ONION SAUCE

1 7 . 9 9

P A N E E R  T I K K A  M A S A L A

M U S H R O O M  S A A G

K U M B H  M E T H I  M A L A I
CREAMY MUSHROOM CURRY WITH CARDAMOM, CASHEW NUT AND
GREEN PEAS

1 7 . 9 9

D A A L  T A D K A ( C H A N N A  D A A L )
CHANA DAAL NORTH INDIAN STYLE,LENTIL CURRY MADE WITH SPLIT
CHICKPEAS

1 7 . 9 9

PANEER TIKKA MASALA IS A POPULAR DISH OF GRILLED
PANEER IN ONION TOMATO GRAVY

 1 9 . 9 9

MUSHROOM COOKED WITH SPINACH, GARLIC ONION.
1 7 . 9 9

1 7 . 9 9

S A A G  A L O O 1 7 . 9 9
POTATOES COOKED WITH SPINACH IN LIGHT SPICES
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4 . 9 9

5 . 9 9

 2 . 9 9

O N I O N  &  C H I L L Y  N A A N
NAAN FI LING WITH GREEN CHILLY & ONION WITH BUTTER COATING.

T A N D O O R I  R O T I
WHOLE WHEAT BREAD COOKED IN TANDOOR.

N A A N  B R E A D  
FRESHLY BAKED TANDOORI BREAD

K A B U L I  N A A N
NAAN BREAD STUFFED WITH CASHEWS AND RAISINS

S P I N A C H  &  C H E E S E  N A A N
NAAN BREAD STUFFED WITH SPINACH AND CHEESE

G A R L I C  N A A N
FRESHLY COOKED GARLIC CHEESE NAAN WITH BUTTER.

3 . 9 9

4 . 9 9

5 . 9 9

Naan Bread

Rice Biryani
G O A T  B I R Y A N I  
BASMATI RICE COOKED WITH TENDER PIECES OF GOAT
AND BIRYANI MASALA SERVED WITH RAITA

C H I C K E N  B I R Y A N I  
BASMATI RICE COOKED WITH TENDER PIECES OF
CHICKEN AND BIRYANI MASALA SERVED WITH RAITA.

V E G E T A R I A N  B I R Y A N I  
VEGETABLES IN GRAVY & BASMATI RICE, LAYERED, MADE
FOR A ROYAL TREAT. SERVED WITH RAITA.

L A M B  B I R Y A N I  
BASMATI RICE COOKED WITH LAMB AND BIRYANI
MASALA SERVED WITH RAITA.

1 9 . 9 9

1 7 . 9 9

1 7 . 9 9

1 9 . 9 9

S H R I M P  B I R Y A N I
COOKED WITH BASMATI RICE BIRYANI MASALA SERVED
WITH RAITA

1 9 . 9 9

P A N E E R  B I R Y A N I
DELICIOUS VEGETARIAN LAYERED DISH OF PANEER, DUM
COOKED WITH SPICES, HERBS AND BASMATI RICE

1 9 . 9 9

B U T T E R  N A A N
NAAN, TOPPED WITH MELTED BUTTER IS A DELICIOUS INDIAN BREAD

3 . 9 9

G A R L I C  &  C H E E S E  N A A N
NAAN SERVED WITH GARLIC AND CHEESE

5 . 9 9

B U L L E T  N A A N
THAI CHILLY BULLET NAAN

4 . 9 9

L A C H H A  P A R A T H A
LACHA IS A TYPE OF PARATHA FLATBREAD THAT ORIGINATE FROM
THE INDIAN SUBCONTINENT 

5 . 9 9

C H I C K E N  K E E M A  N A A N
MADE WITH TENDER MINCED CHICKEN AND A PERFECT BLEND OF
AROMATIC SPICES.

7 . 9 9

C H I C K E N  C H E E ’ S  N A A N
TENDER CHICKEN WITH THE TRADITIONAL WARMTH OF FRESHLY
BAKED NAAN BREAD.

7 . 9 9

P A P A D 3 . 9 9
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B L U E  M O O N

C O O R S  L I G H T

C O R O N A

B U D W E I S E R

P A C I F I C A  C L E R A

Domestic Beer
S T E L L A

M O D E L O

B U D  L I G H T

H E F E

M I C H E L O B  U L T R A

L E I N E N K U G E L  S U M M E R  S H A N D Y

D O S  E Q U I S  X X
O B S I D I A N  S T O U T  ( D E S C H U T E S )

S A P P O R O

Indian Beer
K I N G F I S H E R

H I M A L Y A N  B L U E

H I M A L Y  S H N O W M A N

H A Y W A R D  5 0 0 0  6 5 0 M L

T A J  M A H A L  L A G E R

O L D  M O N K  1 0 0 0 0

L A O  D A R K

L A O  L A G E R

Wine
V I J A Y  A M R I T  R E D  W I N E  

C A B E R N E T  S A U V I G N O N

R E D  W I N E
W H I T E  W I N E

P I N O T  N O I R

V I J A Y  A M R I T  W H I T E  W I N E
(Bottle Only)

(Bottle only)

www.bestindianrestaurant.com
care@bestindianrestaurant.com

 541 769 0076 541 636 6135



Taste the
Heritage

W E  R E S P E C T  Y O U R  T A S T E

M I L D M E D I U M S P I C Y
PLEASE SUGGEST YOUR LEVEL OF SPICE 

A GRATUITY OF 18% WILL BE ADDED TO
PARTIES OF 6 OR MORE.

A SERVICE CHARGE OF 3% WILL BE
ADDED TO THE BILL.

L U N A Z U L  B L A N C O

D O N  J U L I O  B L A N C O

P A T R O N  A N J E O

C A S A  N O B L E  A N J E O

H E R R A D U R A  A N J E O

Tequila
P A T R O N  S I L V E R

D O N  J U L I O  A N J E O

C A S A M I G O S  M E Z C A L

P A T R O N  R E S P O A D O

H O R N I T O S  R E S P O A D O

Whisky
M A C A L L A N  1 2

D E W A R S  S P E C  1 2

G L E N L I V E T  1 2

T H E  S I N G L E T O N

B L A C K  L A B L E

C H I V A S  R E G A L

J A M E S O N  I R I S H

M C C O N N E L L ’ S  I R S  

M A K E R ’ S  M A R K

P E N D L E T O N

Vodka
G R E Y  G O O S E
H A K U  J A P A N E S E

B E L V E D E R E
T I T O ’ S

L A G A V U L I N  D I S T
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