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1.

VEGETNLE SAI4OSK
Two ukp affnovers, sruft'ed with delicotely spiced ptotoes'
per,s oN herbs.

VEGETNLE PAKOR/..
lssorted vegetoble friners gently susoned ond dep fried.

VEGETNLE ROLI:
Two spicd ossotted vegetables, breadd ail fried.

CHICKTN PAKORA
Chicken fritters, dep frid.

SHRII4P PAKORK
Shrinp dipped in spiced baner, dep firied.

HOUSE SPECIAL PIATTEK
A fine prumtotion of our choice oppetizers, rxonnendd lor no.

WGETARIAI,I PIATTEK
ksotted vegetoble oppetizers, rxonnended for tuo,

PANNfIR PAKo/'A
Pires ol honenade chese, dipped in chidw filclar od fried.

VEGETNLE SOUP:
Soup nade fron lresh vegetobles, Ientik, sdca ond flawed
with delicote herbs.

MULUATAWNY SOUP:
A adidonol chicken soup with lmtlk ord spic*

COCONUT SOUP:
A wp vlt, lresh nilh otd cxonut Strved tfr ui6 pinuhiu.

MITK
Homnode fiipN Wtrt vith cuunhr, arrtntacr
oN fruh nint lrlvrr.

CRfTN S/,UD:
L&uce,lonntocs, grcen peryns ond onins.

Att INDUN HW WTTHOW 'iREAD rS ilOr COHqLETE
Nl our breds ott fulcd f'rr;h to Wr udu ln dre TAl,lD@.k

L lrl,4'{N;
Lsvened fine flour brerd solt oN fluffy.

2. PAMTHK
Ylhole vhcf/t brtrd,, buner loyered.

3, ROTI:
Witr,le vhcrlt bread,

NOO PAMTHK
W|tole vhnt breod, stuffed vith ptacr;l

ONION KULCHK
Fine flur hred wf@ rtth onion oN herbs.

GltRLlC l,l,MN;'Norin swffed rtfi frcsh gorlic ond hetrs.

PAI,INEER KULCHAE
Norin srulled rtfi honenode chrce, spica ond herbs.

KEEI'IA l,ld4N:
Fim flur breod nf@ rifi gtoud lonb, frah ginger ond cilantro.

HOUSE SPECIAT BREAD:
Fine flur bred stufled fith cauliflqu, honenade chse,
chicken tikho, 7:arlic and spices.

t0. POORI:
Whole vhcrlt puffi bred, dep lried in vegetable oil.

The TANDQOR is o pit oven mode Jron cloy ond it burns with chorcool. All
meots, poultry ond seolood stoy inmersed in speciol morinodes over o long
period. Then are skewered and broiled in the TANDOOR. The TANDOOR is olso
enployed to turn out d nost exciting voriery ol honemode breods.

ALL OUR, TANDOOR.I DISHES AR.E SERVED WITH R,ICE,

I, TANDOOR,I CHICKIN: t0.95
Chicken noinoted in yogurt ond freshly ground spices, then
broiled in rhe tondoor. (HALF)

2. CHTCKLN T|KK* il.95
hneless tender chicken, gently broiled.

3. RESHT'II K'48,48: 11.95
Mild tender pires ol chicken brmn, norinated in o very
nild souce, borbxued on o skaner in the tondmr.
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8.95

1.?5

2.95
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2.75

2.75

2.75

2.95

t.25

3,8

1. EOTI I(/t8,43:
Juicy cubes fron leg ol lanb, broiled to perfnion in the tandoor.

5. SEEKH-K'ATA3:
Fingu rolk of ground lonh spiced with fresh ginger.

6. TA},IDOOR,I PORK CHOPS:
Pork chops noinated in tonduri souce, broild on chorcml
sened sitzling with onions.

7. MIX4RILL BOMBAY:
An exciting assonnent of tondoori sryiolities, delinitely recomnended.

8, TAT,IDOOR.I FISH:

il.95

il.95

tr.95

t5.?5

t5.95

2.95

Swordfish norinoted in on exotic rripe of exciting spices ond herbs, broiled on
chorcool.

9. TA/I,IDOORI SHNHP /,5.?5
Junbo shrinp susoned rtth ftah spices ond herbs, baked in the tondmr.

Indion food oues its populority in the West to the concept of curry ond rice.
Controry to connon belief curries ore NOT prepored fron curry powder, but
vith o speciol blend ol spices and herbs, blended fresh every doy for eoch indi-
viduol dish. Curries nre not olvoys hot, os generolly erpected; they cnn be mild,
nediun or hot occording to your choice.

NL OUR, CURI/fS A,N,E SERWD WITH BASMATI IICE N,ID CHWNEY2.95

2.?5

+.

t.75

OUR, CHEF R,ECOMTIENDS

t. THE IgilEL OF TNDIA SPEC[A[:
ftort rith Tondmi Chickeu Chicken Tikko, ond Sekh Kabob,
follord by your choice ol chi*en cuny or lonb curry, dol,
noon, pulloo oN grr;n solod.

2. SWOOD FAI,ITASY:
Stan vidt tondrcri fish ond tonduri shrinp, follwed by
your choice of shrinp nasolo or shinp curry, dol, naon,
pulloo ord gren nld.

r1. THALI HOUSE WGETAR,IAT,I:
A traditionol ldian nnl sened on o silver ploner with dal,
chono naolo, nottor Nnser, Nce, Pnri or Roti, Roitg ond
gulob ionun.

4. THALI HOUSE NON-VEGET/IR lAtl:
A tditional Indion nril sened on o silver ploner rtth dol,
Ionb cuny, chicken any, chicken tondmri, rice, pri or
mi mito oN galob ionun.

5. WGETNLE SEEKTIAM:
Fresh conots, couliflorer, grnn rmg honenode chese,
pinapple chunks cooked rtth spicu, souce ord nw,

6, CHICKEN IIANGO
bneless chic*a corl*ed in on onion, gorlic, ginger oN
nango sduce.

7, CHICKEN IASHIIIR,I:
Tendu chicken cnked in ginger, gorlic souce ond
orr,ch chunks.

8. UHB DAI,ISHIK
Tnder lanb ond chid ps, lentik coo*ed vith
pinnpple chunks and herbs.

9. UMB KltSHHlRl:
hnb cnked in onion, ginger, gorlk ond rych.

,0. cHrcKtN rA-lAr'id-
Tmder bneles chicken pixes ond apple chunks cooked
in ginger, gorlic souce and nuts.

* vith uch subsdrution 12.00 enro.
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Lqt'fi Cuwts
ALI OUR CUTIIIS ATT SNVED WIIH 'ASTIATI ilCT ^ND CHWNTY

r. Rac,AN JOSH:
The pert'ea lanb cuny, cooked with onion and yogun.

2. UMB SHAHI KORMA
Tender lonb in a rich souce rtth nuts ond creon.

3. IJ\MB IIIACWAL+
Chunks ol lomb in crumd spinoch.

4. IAHB BHUNK
Pon broiled lomb cnked in sryiolly preorlrr/ herbs ond
spices with o touch of ginger ond gorlic.

5. IA}48 VINDALAO:
Lonb ond orrtotus cooked in shorply spiced tongy souce.

6, KEMMA I,TATTK
Ground lamb cooked with peos ond herbs.

7. BOTI IGMX M/.9{lr,t
Tondnri broiled lanb, sauteed in our speciol exqukite cuny to
gastrononic sotisfodion.

8, |"/.ttr ACHAB
Teder lonb cooked in tomoto, onion grovy with pickled spka.

9. IAT,TB ASPI,MGUS:
Lonb and os4rogus cooked in o speciol ginger, garlk oN onion souce.

IO, UMB DILR,UBK
L.onb cnked rtth nushrnns,

Cutcxtv Cunns
^LL OUR CUNIES A,(T SERWD VIITH 'ASI,IATI NCT ATID CHUrNEY

I, CHICKT,N CURflI:
The original cnked in onions, garlig gingu, yogut't ond spica.

2, CHICKT,N HAKHANI.
The legendoty todorlri chicken, nosterfully coked in tonao

!.

4.

5.

6.

7.

8.

ond garlic nuce.
CHICKTN SHAHI KORI4K
Tender chicken delicotely cooked in o rich souce vith nws ond crsn.
CHICKEN 9^ACWAIttt
bneless chicken cooked with spinoch ond herbs.
CHICKT.N TIKIA MUGIAI:
Tondoori chicken and nushroons corl*d in tonoto oN gorlic nuce.
CHICKT.N TIKM BHUNK
Chkken Tikko cnked dried with brovned onions, tonnto oM bell peppeu.
CH I CKEN Tl Kl(A l'l/Jll'lJ,t
Tondoori ru$td chicken tikka in tonoto oN butter souce.
cHtcKf.N JAL|EMZ\:
Tender boneless chicken cooked with spring onions, tonato

il. CHAI#. I4/.s'A/,/. PUNJNr 9.?5
A North lndion speciolry subtly flovored chickpus tenpered with ginger.

ond bell peppen.
9: CHICKIN DILRUBI

Chicken coked with nushroong
IO, CHICKE.N ASPARAGUS:

Chicken cooked with wprogus and lruh spice sauce.
ll. CHICKE,N ACHltk

Chicken caked in tonoto, onion gravy with pickled spica.
12, CHICKTN CHILLY:

Tender boneless chicken pixrr,, onions, tofinto, bll gpers
cnhed in sylg;t and sour souce, nint flwored. Mild, ned, u hot)

11 CHICKEN WND/J'OO
bneless chickm oM ptotua in o highly spiced nuce.

Vtannu Cuwts
Au oul cut,|r[s ArE snwD nrH tLtHAn RtcE NtD c4trwtf

I. 5AA6 PN,IEEK
Chunb ol honunde chese in cmned'spinoch oil frcrih spica.

2. ALOO-SMG:
Spinoch ond ptotcrls rtth fmh spices.

3. NAVMTAI,I CURRY:
Nine usorted gorden lresh vegetobla sowrd in o taditionol onlon
ond tonoto souce.

4. ALOO GOBHI HN4lr+
Fresh cauffiorcr and pototxs cooked dry in onions, tonotoes ond herbs.

5. MATTAA, PA},IEEK

6. ALAO MATTAN
Gorden fresh peas ond ptotoes vith lresh spku.

7, HATTAN, MUSHROOHS
6ordm fresh ps oN nushroons cooked uith gorlic, ginger oN onions.

8, BAIG/.N BHARTHA
Rusted egwlont sovtecd in onion, tonotoes oN gren xnl

?. D/J,,I,TAKHANI
Block lentils ond bons, coked in onion with tonotes ond crun.

rc. MAIJ^I KOFTA KASHHIRI
Gorden frah vegetobles oN honenode chescbolls cmked in
o rkh sauce rtth nws and crnn.

12. IWI PIJ(ORA SINDHI:
Dunpling ol nixed vegetobles cooked in chickpeodlour,
yogurt ond mustord souce.

,3. PAI,IEER. SHAHI KORI4K
Tender chunks ol honenode cheese cooked with nuts snd a
touch oJ crnn in fresh herbs and spices.

14. PANEER H,ASAI.*
Tender chunks of homenode cheese cooked with tomato ond bufter souce.

15, PANEEI, ACHAK
Honenode chese cooked in tonoto, onion gravy with pickled spices.

16. PANEER CHILLY:
Honenode chese, onions, tonato, bell peppers cuked in
llrlcrlt ond sour soucet nint flovored.

Swooo Cunns
NI OUR CU,,./fS AN STRVED MTH 'ASMATI NICT, NID CHUTNTY

I. FISH TOMATO CURX,Y:
Fillet ol swordlish cookd in sr,rr;t ond sour tonoto souce.

2. FISH CUR,RY:
tillx of nordfish crcked in brown onions ond tomotoes.

I, SHRIT'TP CURRY:
Seleaed vhite shrinps cooked in our spxially prepored curry souce.

1. SHRIHP HN\L+
White shinps in tonoto ond butter souce.

5. SHN,IMP WNDALOO:
White shrinps ond ptotxs cooked in highly spiced ond tongy souce.

6. SHRIHP BHUNK
Pon broiled shrinps souteed in our spriol exquisite cuny souce.

7. SHRIHP IN GAN,UC SAUCE:
Ylhite shrinps broiled in ginger ond garlic souce.

8, SHRII{P SMG:
Ylhite shrinp cmked vith ginger gorlic ond spinoch.

9. FISH VINDNAO:
Fila ol fish cco*ed in o spicy ond tongy souce.

PNPIOUH:
A crisp lentil vofer flovored with spices,
CHWNEY:
Hongo, nint, tonorind or onion chotney.
PICKLES
lnpned mired pickles.

KHEEK
Traditionol lndion rice pudding fron milk roisins flovored
vith cordomon.
GUW JAI4UN:
Cinnomon flovored Nstry srynge, sooked in honey ond rose*ater.
KULFEE:
Honenode ice crnm lron reduced nillg olnonds ond pistochios.
MAI,IGO ICE CR,EAM:
Mode rtth nongus ond nilk.
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L WGE'|AELE BlRYN,ll: ?.95
A nuglai-inspired dish of curried rice with vegetobles, dried |ruiu
oN nuu.
CHICKT,N EIRY/$,II:
Clwsic nugloi dish ol curried rice with chicken, dried lruis ond nuts.
UMB EIRYAI,II.
Cunied rice rtth lamb, dried fruiu ond nua.
SHR,IMP BIRYN,II:
Wite shrinps ond rice in dried lruiu ond nuu.
HOUSE SPECIAL BIRYN,II:
Our speciol biryoni cnked with chicken, lonh, shrinps,
vegetobles, dried Iruiu ond nuu.
PEIS-PULIAO: 4,95
Nce coofied with ws roisins ond nuts.
PIAIN RICE: 2.95

4.

4.

t.50

2.251.

Fresh honenode chese cooked gently with tender gorden peas oN lruh spkes.

2.95

4, 3.95



t^SSl - Relreshing yogurt drink. Sweet or solted.

t4AJ,tGO L{SSI

ttAl,lco lulcE
SOFf DRINKS - Coke, Diet Coke, Gingerole, Sprite,
PTRR'IR WATER.
l4lsAu TtA
CHAI
COTFEE - replor or draffeinoted

t.

2.

3.

1.

5.

6,

7.

8.

9,

NL LUNCHTS ATf SERWD WITH R,ICE AND CHUNEY,

Appetizers

VEGETNLE SAA'OSA
Two aisp Nnover4 sttifed with delicotely spiced ptotoes, gs
oil herbs.

VEGETNLE PAKOTK
ksoned veguoble linen gently sumned ord drr;p fried.
VEGETNLE ROLI:
Tvo sfiad ossted veptoble* heoded ond lried.

CHICKEN PN@R*
Chiclen frttten, dr;p fried.
SHRII{P PAKOR/g
Shimp dipped in spiced bonu, dcr;p fried.

HOUSE SPECIN PIATTEK
A fine presentaion of our choice oppetinrs, rxonnended lor no
VEGETARIATI PIATTER,
ksoned vegetoble oppctizers, rxonnended for uo,
PAIIJNSfR PAKOR/u
Pixa ol hormrnde chese, dipped in chi*peo fiour oil fried.

Soups ond Solods

VEGETNLE SOUP:
Soup node lrotn lmh vegaobles, lentik, spices ond flovored
vith delicote herbs.

I4ULLIGATAWNY SOUP:
A trditional dicken lriup vith lentik ond spices.
COCONW SOUP:
A soup vidt h6h nilk ond coconul Sened hot rith pistochios.

NNTK
Honende vhipped yogun rtth cucunhr, orltotcrs
ond frcsh nint luves.

GREEN SIIIAD:
Lfitrce, tonotoes, grnn Wpers ond onions.

Erud

FRfSH SRfJ{DS PREPAR,ED TO OR,DER,

l{,4'{},J;
I.uvned fine flour bred toft ond fiuffy.
PAAATHK
Vlhole vhnt brad, buner layaed.
ROTI:
Whole whm breod.
ALOO PA/'ATHK
Whole whrrlt bread, srulfed with ptotus.
ON'ON KULCHK
Fine flwr breod snfled with onion ond herbs.
GA/.UC 1,0{A},*
Nmn suffi rtth fiah gorlic ond herbs.
PA}.'NffN KULCHK
Noon sruffed with honenode chese, spices ond herbs.
KEEI{A N,4,{N:
Fine flour breod srulled with ground lonb, fresh ginger ond cilontro.
HOUSE SPECIN BRI,/O:
tine flour bred safled uith coulifluer, honenode chese,
chichen tikko, gorlic ond spices.
PAORI:
Wole whnt puffy brud, der;p hid in vesetoble oil.

2.25
2.50
2.25
t.95
t.95
t.?5
2.25
t.50

2.

Tondoori Delights
FOOD GN,ILLED IN CIAY OYTN ON CHARCOAL

TN,IDOORI CHICKEN:
Spring chicken narinotd in yogurt ond lreshly ground spices
in the tandoor.

CHICKT.N TIK]K
bneless pixes ol chicken subtly flovored with spices and
nndmr grilled.

MIXED GRILL:
Delicious conbinotion of rcndmri, tondmri chicken,
chicken tikka, sekh kobob, ond boti kobob

Biryoni
SELECTED PORTIONS OF THE FOLLOWING SAWEED IN

HENS AltD SP//CES W|TH FRAaRANT sti.fFRON R|CE,
GA/.NISHED WITH R^ISINS AND C/.SHEWS

WGETNLE BIRYAI.II:
Hired vegetobles cnked vith pulho rtce.

IAHB EIRYA}.II:
Selxted lonb cubes cooked vith pulloo rice.

CHICKEN BIRYAI,II:
bneless chicken cuked rtth pulloo rice.

ALL LUNCHES ARE SERYED WITH RICE,
VEGETABLE FRITTERS AND CHUTNEY

CHICKTN HANGO:
bnelus chic*en cuked vi6 nongo, ginger oN gorlic souce.
CHrcrcN CURiI;

The wiginol chicken cuny cmked with yogrt, onions ond spica.
CHICKEN SHATil KOPUK
Tender chi*m delkotely cooked in o rich souce vith nus
otd osn.

CHICKEN TIKI(A l4/.Sl^LAt
Chicken Tikko cooked in o tonoto oN buner souce.
ROOA,V IOSH:
Tender spfing lonb in onions, rcnotxs ond spices.
KEEMA-I4ATTAK
Hinced lonb ond pns, cnked in cuny souce with o touch ol
gtnger ond garlic

UHt SHN]I KOR,T4K
Choice lonb in o rich conbinotion rtth nua ond crr,n.
UMB VINDALOA
Lonb cmked in highly spiced ond tongy souce.
SHRIT4P CUR,RY:
Se/acred vhite shrinp cooked in our speciolly preryrd cuny souce.
SHRII{P l4/.Sl^lr,t
Seleaed vhite shrinp cooked in tonato ond buner souce,

Vegetarian
9IAC PAI,IEER,
Tender chunks ol honenode chese in cruned spinoch and spices.
ALOO SAAG
Fruh ptotes.ond spinoch cookd together vith ginger, gorlic,
ontons sno spces.
MAfiA&, PA},IEEK
Gorden fresh pclos ond honenode chrese cooked gently with spices.
NOO-tlAITl&
Gorden frah pus ond ptotcr;s with spices.
BAIGAT,I BHARTHK
Rczosted eggplont, cnked in tonotoes, onions ond grtrn pffis.

DN I4AKHANI:
Block lentils ond bons, cookd in tonotoes, onions and spices.
NAVRATAN CUR,RY:
Nine wsorted gorden lresh vegetobles souted in troditionol
onrcn qnd tom0to s0uce.

IWI PAKOM SINDHI:
Dunpling of mixd vegetobles in chickpeo flour, mustord
ond ywn s0uce.

PN,IEER, SHAHI KORMK
Tender chunks ol honenode chuse, cooked with nus ond o
touch of crun in fresh herbs ond spices.

CHANA POOR,I:
A Nonh lndian spxioky subtly flovord chkkpus tenpered with
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