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Appetizer

17 .99

17 .99

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

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 

17 .99C H I C K E N  T I K K A  B O N L E S S
PERFECTLY MARINADE WITH PLENTY OF BOLD FLAVOR
GARLIC, GINGER AND LEMON JUICE

17 .99
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

14.99

14.99C 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

10.99
MADE BY PANEER, TYPE OF CHEESE,COOKED IN CHICKPEA
FLOUR

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

7.99

8.99

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

5.99

8.99
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 

9.99

14.99

9.99

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

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

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

14.99
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C H I C K E N  6 5
CRISPY FRIED CHICKEN TOSSED IN FLAVORFUL INDIAN MASALE
AND TANGY SAUCES FOR A BOLD AND DELICIOUS TASTE

17 .99
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Non veg

17 .99

17.99

17.99

17.99

17.99

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 17.99
BONLESS PIECES OF CHICKEN COOKED IN RICH TOMATO
SAUCE
C H I C K E N  K O R M A
CLASSIC MUGHAL ENTREE,SUCCULENT CHICEKN PIECES
DELICATELY FLAVOURED

17.99

19.99

MADE WITH ONION TOMATOO GARLIC

19.99

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

19.99

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

19.99

19.99K 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 

19.99

19.99L A M B  V I N D A L O O
LAMB IN HOT WITH POTATOES, RED CUMIN

19.99

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 

19.99

MADE WITH SPINACH,TOMATOES,ONION,GARLIC. BLEND OF
FRESH HERBS
S H R I M P  C U R R Y 17.99

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

17.99

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

17.99

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

17.99
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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
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

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 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

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 FILING 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

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

4 . 9 9

P A P A D 3 . 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 .99

1 .99
4.99

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

4.99

5.99

2.99

2.99

5.99

3.99

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

5.99

Desserts

3.99
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 2.99
G R E E N  M I N T  C H U T N E Y 2.99

M E X I C A N  C O K E 3.99

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 3.99

3.99

3.99
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Soup
Y E L L O W  D A L  L E N T I L  S O U P  
A COMFORTING INDIAN LENTIL SOUP, RICH IN FLAVOR AND COOKED
WITH TRADITIONAL INDIAN MASALE

7.99

C R E A M  O F  T O M A T O
A RICH AND CREAMY TOMATO SOUP, BLENDED WITH INDIAN
MASALE FOR A SMOOTH AND FLAVORFUL TASTE

7.99
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Morning BreakFast

S P A C I A L  C O M B O  T H A L I
BREAD EGG TOST 

FRENCH FRIES

GHUGNI
10.99

BREAD BUTTER TOST 

EGG POACH

GHUGNI

10.99

LUCHI 
GHUGNI /  ALOO DUM

 (Deep fried Puffed bread) 10.99

Lunch Special

JERA RICE,DAAL,MIX VEG, PANEER
MASALA, CHAPATI,  PAPAD, GULAB
JAMUN, KHRRE

V E G E T A R I A N  T H A L I

CHICKEN BIRYANI

MUTTON BIRYANI

B I R Y A N I

24.99

19.99JERA RICE,CHICKEN CURRY,DAAL,
MIX VEG, CHAPATI,  PAPAD, GULAB
JAMUN, KHRRE

N O N  V E G E T A R I A N  T H A L I

24.99JERA RICE,MUTTON CURRY,DAAL,
MIX VEG, CHAPATI,  PAPAD, GULAB
JAMUN, KHRRE

24.99
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Evening Snacks

EGG ROLL
MUTTON ROLL
CHICKEN ROLL

9.99

SAMOSA
EGGPLANT FRIES 

8.99

Dinner Special

3.99

9.99

9.99

8.99

BUTTER NAAN
TANDOORI ROTI
GARLIC NAAN
NAAN BREAD
ONION CHILLI  NAAN
MOTTON KORMA
CHICKEN KORMA
MIXED VEG

3.99
4.99
3.99
4.99
19.99
17.99

8.99


