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Zam Zam Cafe & Grill

OIS T [ 2

)

\\r.

>/,
e 2 L 2 AR TR T K a v NPV T2 25 L S~ WA

> ) .
A T <A™ v X
N &7



\*" o ¥. TN

Appetizers

Served with desired sauces

Vegetable Samosa (2)
Crisp & spiced patties stuffed with potatoes & peas
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Dahi Bara (2)
Boiled lentil balls mixed in whipped yogurt & lights spices

Aloo Tikki (2)
Fried potato patties mixed with herbs & spices
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Chaat Papdi
A tantalizing mix of potatoes, chick peas, chutney & topped
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with crispy wafers
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Keema Samosa (2)

Crisp & spiced patties stuffed with minced meat

Shami Kabob (2)

Minced lamb meat with oriental spices

Vegetable Pakora(8)
Deep fried vegetable fritters

Shrimp Pakora (5)
Lightly fried shrimp fritters in special butter
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Soups & Salads

Indian Salad

Freshly seasoned green peppers, tomatoes & onions

Fresh Garden Salad (Raita)

Freshy cut lettuce, tomatoes, onions & cucumbers topped

With dressing
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Lentil Soup
Lentils flavored with herbs & spices
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Wraps

Bread prepared in clay oven.
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All wraps also include onions, green peppers
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and a variety of spices

Chicken Tikka Wrap

Beef Seekh kabob Wrap

Grilled Fish Wrap

Paneer Wrap

Seafood Entrées

All entrees are served with a choice of rice or naan

Shrimp Dopiaza

Rare combination of shrimp & herbal sauce onions & bell pepper
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Shrimp Curry

Succulent shrimp cooked in an aromatic sauce

Shrimp Masala
Marinated Shrimp cooked in clay oven, folded into Chef’s

Special sauce.

Fish Curry

Fish cooked with authentic Indian spices & herbs

Fish Masala

Fish roasted in clay oven & sautéed with spices. Served with sauce

Lamb Entrées

ZamZam Keema

Minced lamb cooked on griddle. Seasoned with Indian spices

Lamb Chops (2)
Grilled Lamb

Lamb Curry

Tender lamb pieces cooked in herbs & spices.

Lamb Korma

Lamb cooked in a blend of spices, yogurt and sautéed onions

Lamb Saag

Lamb pieces cooked with spinach and a blend of herbs & spices
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Lamb Dopiaza $10.95

Mildy spiced lamb cooked with onions & tomatoes

Achaari Gosht $10.95
Lamb cubes cooked in yogurt, pickle sauce & garnished with hot peppers
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Karahi Gosht $11.95

Lamb pieces cooked in iron wok mixed with fresh cilantro, garlic

Rice Entrées

All rice entrees Served with Raita

Plain Basmati Rice

Fine quality long grain rice with peas
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Vegetable Biryani

Basmati rice cooked with vegetables on low heat. Flavored with
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saffron and exotic spices.
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Egg Biryani

Basmati rice and eggs richly flavored with saffron and exotic spices.
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ZamZam Chicken Biryani

Basmati rice cooked with chicken and exotic spices & saffron.
With bone $8 95
Boneless $9.95
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Lamb Biryani $10.95

Basmati rice cooked with lamb pieces and flavored exotic spices & saffron

Shrimp Biryani $12.95

Basmati rice cooked with shrimp pieces and flavored exotic spices & saffron

Fish Biryani $11.95

Basmati rice cooked with fish pieces and flavored exotic spices & saffron
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Chicken Entrées

Chicken Curry (Boneless)
Chicken cooked with authentic spices & herbs

Desi Chilli Chicken
Shredded boneless chicken sautéed with hot chilies & served with

Gravy & rice

Chicken Saag

Boneless chicken pieces cooked with spinach and blended spices.

Chicken Vindaaloo

Chicken combined with fresh green chillies, vinegar, and spices & cooked

In fiery hot potatoes & gravy

Achaari Chicken 59505
Chicken pieces cooked in yogurt, pickles & spices

Chicken Karahi
Mildly spiced chicken cooked in iron work with fresh tomatoes, onions

Garlic & cilantro
Boneless
With Bone

Chicken Tikka Masala

Tender chicken pieces roasted in clay oven. Served with exotic sauce.

Butter Chicken

Boneless tandoori chicken cooked in butter, cream & tomatoes
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Lahori Steamed Whole chicken
Marinated chicken cooked with mild spices
Chicken Sajji

Whole chicken seasoned with spices

Chicken 65
Hot & spicy deep-fried chicken
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Miracles of Tandoor

Tandoori Chicken (half)
Full Order

Marinated chicken roasted in clay oven (tandoor)
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Chapli Kabab (2)
Fried beef patties
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Chicken Tikka (8)

Marinated boneless chicken roasted in clay oven

Beef Seekh Kabob

Minced lamb seasoned with spices & cooked on skewers

Chicken Seekh Kabob

Minced chicken seasoned with spices & cooked on skewers

Lamb Boti (10)

Mildly spicy lamb pieces cooked on skewers

Tandoori Shrimp (6)

Marinated shrimp cooked in clay oven
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ZamZam Mixed Grill
Mixed tandoori platter containing tandoori chicken, chicken tikka

Lamb, seekh kabob & tandoori shrimp

Fish Tandoori

Fish marinated & roasted in clay oven

Roasted Lamb Legs (Serves 6)

Lamb legs marinated & roasted in clay oven

Roasted Full Lamb

Whole baby lamb marinated & roasted in clay oven.

Farm Fresh

Vegetarian delights served with choice of rice or naan

Cholay & Batooray
Chick peas mixed in an exotic blend of indian spices folded into

2 deep fried breads. Does not come wih naan or rice

Choice of Chana Masala & Achari Cholay

Plain chickepeas curry or pickle peas curry in indian spices

Daal Maharani (tarka daal)

Lentil curry

Daal Makhani

Lentils sautéed in special butter, cream & tomato sauce.
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$16.99

$80.99

$323.99
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Kari Pakora

Yogurt based curry fritters fried in chickpeas batter

Nauratan Korma

Mixed vegetables in rich & creamy sauce

Aloo Gobhi

Cauliflower & potatoes curry

Aloo Saag
Spinach & potatoes curry
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Bayngan ka Bharta
Eggplant & green peppers cooked in gravy
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Bhindi Masala

Delicious okra cooked with onions, tomatoes & spices
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Mattar Paneer

Homemade cheese cubes cooked with green peas
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Paneer Saag

Homemade cheese cubes cooked with spinach

Paneer Makhani

Homemade cheese cubes cooked sautéed in butter & tomato gravy

Malai Kofta

Cheese dumplings cooked in mild gravy

Paneer Karahi

Homemade cheese cubes cooked with tomatoes, onions & spices
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Chet’s Special

Mango Chicken

Boneless chicken cooked in authentic Indian mango sauce

Chicken 65
Spicy & deep-fried chicken pieces

Frontier Chicken
Sweet & spicy chicken
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Halwa Puri with Cholay or Aloo

Sweet halwa with chickpeas or potato curry. Served with 2 pooris
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Paaya

Trollers prepared in indian herbs & spices
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Nihari

Tender beef pieces prepared in mild gravy
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Haleem (chicken or beef)

Thick gravy of beef, wheat, curd, onions & spices.

Chicken Dopiaza

Minced chicken cooked with onions & tomatoes

Chicken Jalfarazi

Chicken mildly spiced with onion & tomatoes
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Side orders & Breads

Tandoori Roti (bread)
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Achaar (mixed pickles)

Papad (2)

Crisp lentil wafers

Naan
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Flat bread baked in clay oven
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Raita

Cool yogurt salad with cucumber, cumin & mint
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Plain Paratha

Bread fried in butter
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Poori (2)
Whole wheat deep fried puff bread

Aloo paratha
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Onion kulcha Naan

Garlic Naan

Keema Naan

Flat bread stuffed with minced meat

Chutney
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Desserts

Kheer

Fragrant rice pudding with milk, raisons & almonds
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Gulabjaman (2)

Fried golden milk dumplings soaked in sweet saffron syrup. Served
hot

Rasmalai (2)

Indian cottage cheese poached in milk
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Gajar ka Halwa

Grated carrots cooked in milk, sugar & garnished with nuts.
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Suji Halwa
Cream of wheat pudding
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Kid’s Menu

Chicken Wings (6)

Hamburger
with fries and drinks

Chicken Nuggets
with fries and drinks
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Beverages
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Masala Tea

Regular Tea
Lassi (sweet or salted)
Mango Lassi

Soft Drinks
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