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VILLAGE CUISINE OF INDIA
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SAMAOSAS ..o e e e e e 3.95

These extremely popular Indian snacks are vegetarian turnovers stuffed with potatoes, peas and delicate spices.
Served with homemade tamarind chutney

ALOO TUKKI oo e e 4.95

Tiny potato pancakes topped with chopped onions, tamarind and green chili chutney

SOV PUNT e e e e 5.50

Handmade crispy crackers topped with onions, potatoes, two-chutneys; covered with crisp chickpeas, flour noodles
and garnished with cilantro

BIRCL PUNIT ..o e e et 5.50

Puffed rice, onions, potatioes, sev, cilantro tossed together with wheat crackers and chutney

SIFIMAP PAKOVAS ... 8.95

Crisply fried marinated shrimp

FISIA PAKOVAS ..o e 8.95

Fresh fish of the day in bite size pieces cooked in our gram-flour butter. Served with sweet tomato chutney

SIFIMP DIRCL ... e 9.95

Mildly marinated tiger shrimp tossed with puffed rice, onions, potatoes, chips, crisp noodles and chutney

UTEQPAIMA .o s .95

Some call it ‘Indian Pizza’. Very popular south Indian griddle cake made from cream of wheat. Served with coconut
chutney and topped with tomatoes, onions, cilantro, green chili

CAUENEY SAMAPIEY ... 4.95

Three freshly made chutney served with wheat flour chips

ONION BIAAJIA ... 5495

Onion fritters seasoned with ginger and spices; served with sweet tomato chutney



CIUCKEIN PAKOVAS ... e et 7.95

Gram-flour marinated all white-meat fritters served with sweet tomato chutney

MiX VEGI PAKOVAS ..ottt s 6.95

Spinach, cauliflower and potatoes mixed with a light marinade and served with sweet tomoato chutney

Chaat PAAPIT CIIPS ........ccoiiiiiiiiic et 7.50

Wheat flour chips topped with potatoes, onions, crispy noodles, yogurt, two chutneys and a sprinkle of 12 spices

goUpe and alads

CITKEI SOUP ... e 4.95

Flavored with ginger, onions, garlic and spices. Garnished with rice, spinach and tomatoes.

SAMbBAr (LENEIl SOUP) ..o 4.95

Spicy flavored south Indian style soup with coconut and mustard

MUIGEAWINY SOUP ... e 4.95

A special mix of chicken soup with sambar

CIICKEIN SALAC ..o e e, 9.95

Tandoor grilled chicken, mushroom and homemade cheese cubes served on a bed of Romaine lettuce, tomatoes
and cucumbers with our homemade dressing

SalmMon/SrrimaP SAIAAL ..o 10.95

Tandoor shrimp or tandoori salmon, mushroom and homemade cheese cube served on a bed of Romaine lettuce,
tomatoes and cucumber with our homemade dressing

Vegetarian SAIAA ..ot q.95

Pan-tossed mushrooms, Indian cheese and eggplant in a light marinade served on a bed of Romaine lettuce,
tomatoes and cucumbers with our homemade dressing

FreSIh GUreein SAIAC ........o..oooeeeeeeeeeeeeeee e e 4.95

Fresh Romaine lettuce with cucumbers and tomatoes tossed in our homemade dressing
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(Cooked in the traditional Indian oven. These dishes are served with mint chutney, marinated onions and wedge of lime)

FUSIV TTKKQ oo e e e e 13.95

Marinated fresh salmon

T SAFIMAD oo, 13.95

Marinated jumbo shrimp

CIICKEIA TTKIA <o e e e e 11.95

Boneless pieces of chicken marinated with ginger, garlic, cilantro and spices

TANAOOVT CIICKEIN ..o e e e e 11.95

This all original Indian specialty is marinated overnight in a special sauce of yogurt and spices

LAVAD SCEIIN ..o e e 13.95

Lean minced lamb flavored with minced onions, green chilies and spices

LAVAD TTRKQ .o, 13.95

Tender piece of marinated lamb cooked in the ‘tandoor’ to perfection

TQJ SPECIAL ... 18.95

A sampling of our tandoori items include chicken tikka, lamb tikka, tandoori chicken, lamb seekh, T. shrimp. Served
with garlic naan.
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ROPAS

(Mild cream based sauce made with a blend of exotic spices, nuts & raisins)

VEGEtADIE KOVIMA ...ttt 10.95

Mix veggies in korma sauce

CIICKEIN KOVIYGA cooeoeeeeeeee e e e e, 12.95

Mild curried chicken pieces in korma sauce

LAVAD K OVWAQ ..o e, 13.95

Mild curried lamb cubes in korma sauce
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(Homemade egg-washed Bombay style burritos served with vegetable pickle)

LAVAD FVQINKIC .o e et 10.95

Stuffed with lamb, cooked in a special sauce, two chutneys and marinated onions

CIICKEIN FUANKIC ....eeeeoeeeeeeeeeee e e et 10.95

Stuffed with chicken, cooked in tomatoes, onions, ginger and ground spices, two chutneys and marinated onions

CAUITFIOWEY FVAINKIEL ..o e 10.95

Stuffed with potato and cauliflower, two chutneys and marinated onions
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(All dishes are tandoor cooked, served in a mouth-watering masala sauce)

CNICKEN TIKKA MASAIQ ... et 12.95

Our most popular masala dish

LAVAD TTKKA MOASAIQA ..o e 13.95

Boneless lamb chunks in masala sauce

FISIA TTKKA MOASQIQ ..o 13.95

Marinated fresh tandoori fish in masala sauce

SAIAIMP MASAIQ ... 13.95

Jumbo tiger shrimp tandoori with a light marinade in masala sauce
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AGra CRICKEIN ..., 12.95

Chicken poached with ginger, onion, green chili and spices; sautéed with dry mango powder, coriander and cayenne

MANGO CIICKEI ...t 12.95

Our very own tandoori chicken in a sweet ‘n tangy sauce

Chicken o LAMAD VINAAIOO ......o..ooeeeeoeeeeeeeeeeee e 13.95

Spicy specialty from Agra cooked with potatoes, tomatoes, ginger, onions and lime juice

MOASAIA DOSA ..o e e e 10.95

A south Indian vegetarian special. Crispy crepe made of rice and lentil flour, stuffed with spiced potatoes

Pon-veEgELarian CUrFIES

CIICKEN CUNTY ..o e 11.95
Boneless pieces of chicken in a traditional sauce made from tomatoes, onions, ginger garlic and freshly ground
spices

CICKEIA SAFFPON ... 12.95

Boneless tandoori chicken twice-cooked in a rich tomato-saffron flavored sauce

LAVAD SAFFON .o e 13.95

Boneless lamb tandoori twice-cooked in a rich tomato-saffron flavored sauce

LAMD CUITY e e 13.95

Boneless pieces of lamb cooked in a dark traditional sauce made from tomatoes, onions, ginger, garlic and freshly
ground spices

FISIV CUITY e s 13.95

Garlic sautéed fish of the day in a curry sauce made with ginger, onions, tomatoes and lime juice

SIIIMPD CUNTY e e 13.95

Pan-tossed black tiger shrimp in a sauce made with ginger, onions, tomatoes and lime juice



VEZELArIAN ENLrees

Vegetable of the day ...t 10.95
Chef’s choice of the day

MiXed VEGetable ...............ccooooiiiiiiiiiiiiii ittt q.95

Carrots, cauliflower, potatoes and green peas, sautéed with onions and ginger

BAINGAN BAEINA ... q.95

A puree of tandoor baked eggplant, sautéed with onion, fresh tomato, ginger and green chili

GOBT Al ..o e e 9.95

Cauliflower and potatoes, sautéed with tomatoes, ginger, green chili, ground coriander, turmeric and cumin seeds

Pureed spinach leaves and bite size potatoes sautéed with onions, ginger and spices

SAAG POANCEN ... s 10.95

Pureed spinach leaves with homemade Indian cheese cubes, sautéed with onion, ginger and spices

SOAFFION PAINCEY ..o e 10.95

Sauteed Indian cheese cubes with mushrooms cooked in a tomato-saffron sauce

SO POANCEY ..o e 10.95

Sauteed Indian cheese cubes with nuts and raisins in a special sauce

KADUIT CIROIAY ... s .95

Indian chickpeas cooked with browned onions, ginger, ginger, tomatoes and green chili

ALOO MOATEAV .o e 9.95

Potatoes and green peas in a homemade sauce with tomatoes, ginger, green chilis and herbs

Chef’s selection of Indian lentils for the day
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(substitutions gladly accepted for an additional charge of 52)

VEGetarian COMBOS ............ccouiiiiiiiiiiiieict ettt 16.95
Your choice of two vegetables from our vegetarian entrees served with basmati rice, lentils, naan and raita
CUITY COMADO ...t 16.95
Your choice of chicen tikka or tandoori served with aloo mutter, lentils, basmati rice, naan and raita
TANAOONT COMMBDO ..., 16.95
Your choice of chicken tikka or tandoori served with lentils, aloo mutter, naan, rice pullao and raita
b sao)s

(All breads are baked in the tandoor)
NAAN ..o 1.95 Garlic naan ... 2.50
ONION MAAN ... 3.95 Paratha ............ccccoceveiivvieeain.. 2.95
Aloo paratha ..................... 3.95 Tandoori RO .....c.cccccvcveoviaine. 2.50
Lamb naan ..........c..ccccoeveeea.. 4.95 Chicken Naana ......................... 4.95
Garlic Cheese naan ................... 4.95 Pashori Naan ..............c...c.ccc...... 4.95
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(we use pure basmati — the highest quality rice grown in the foothills of the Himalayas, for all our rice dishes)

White RICe .....ccovoveeeeeiaiaean, 2.95 Pullao RiCe .....cccovvvvciviiecieiaii 3.95
Vegetable Biryani ................... 5.95 Chicken Biryani ............cccc....... 9.95
Lamb Biryani .............ccc... 9.95
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CIAUBINCYS ... s 1.50

Translated as “relish” or “salsa”; no Indian meal is complete without at least one!

ACIAAY oo e e e e e e e e e 1.50

Vegetables — pickled with spices and salt

KACIUIMBEGN ... e 2.95

Chopped cucumber, red onions, cilantro and tomatoes with a splash of lime juice

GINGEr LEMONAAE ... 2.95

The very refreshing homemade lemonade with a ginger punch

MOAINGO LASST ... 2.95

A delicious combination of mango and homemade yogurt

SWEELTE LLASSE oo e 2.95

Sweet homemade yogurt drink with a rose aroma

MOASAIA LLASST ... e e 2.95
Mildly spiced homemade yogurt drink

MOASAIA CINAL ..o et 2.95

Indian hot tea with spice and milk

TAGATAN LCOA TOA .o e et 2.95

Made from Indian tea leaves with a lot of flavorful spices. Served with sweetened milk on the side

Coke, Diet Coke, Sprite, Sparkling and Mineral Water, Coffee ............................. 1.95

RAY’S FAVOITEE 1CEA TOA ... 3.95

Mint flavored iced tea with fresh homemade lemon-ginger syrup. Very refreshing!
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VEGAN LOVEIS ... q9.95

Your choice of one from one of baingen bartha, gobi aloo, aloo mutter, mixed vegetables, saag aloo or kabuli
cholay served with dal of the day, basmati rice, papad, pumpkin chutney, fresh salad and kachumber. Choice of 2
items

CUINTY LUNCIA o q9.95

Your choice of one from vegetable, chicken or lamb curries served with dal of the day, basmati rice, pumpkin
chutney, garlic naan and fresh salad. Choice of 2 items

Paneer (Indian CReese) LUNCIA .......c.cooocoooiiiiiiii e s .95

Your choice of one from saffron paneer, shahi paneer or saag paneer served with dal of the day, basmati rice,
pumpkin chutney, garlic naan and fresh salad. Choice of 2 items

KOVUNAA LLUNCIN oot 10.95

Your choice of one from vegetable, chicken or lamb cooked in a mild creamy curried sauce with nuts and raisins,
served with aloo mutter, dal of the day, basmati rice, pumpkin chutney, garlic naan and fresh salad

TANAOOVT SAIAA LLUNCIA .o 9.95

Your choice of one from vegetarian tandoori or chicken tandoori salad, served with garlic naan and pumpkin
chutney. Substitute fish or shrimp for $2.00

SCAFOOA LLUNCIA ..o e et 13.95

Your choice of one from fish or shrimp cooked your way — curry, masala or tandoori — grilled and served with aloo
mutter, dal of the day, pullao rice, garlic naan and fresh salad

MOASAIA LLUNCIA ..o e e et 10.95

Your choice of one from mixed vegetable dumpling, masala, chicken tikka masala or lamb masala served with aloo
mutter, dal of the day, basmati rice, garlic naan, pumpkin chutney and fresh salad



VINAAIOO LLUNCIA oo et 10.95

Your choice of one from chicken or lamb in a hot ‘n spicy vindaloo curry sauce served with dal of the day,
basmati rice, pumpkin chutney, garlic naan and fresh salad. Substitute fish or shrimp for $2.00

ManGo LUNCIA (SWEEL) ...t 10.95

Your choice of one from chicken or lamb skewered-tandoori served in a delicious creamy mango sauce served with
aloo mutter, dal of the day, pumpkin chutney, basmati pullao and fresh salad. Substitute fish or shrimp for $2.00

TIKKA WIAP ... q.95

A freshly baked garlic naan topped with your choice of one from chicken tikka or lamb seekh, with shredded paneer
cheese, marinated onions, fresh lettuce, a touch of raita, pumpkin chutney, tamarind and mint chutney served with
seasoned aloo pakoras

TANAOOVT LLUNCIA ..o e e e 10.95

Your choice of one from tandoori chicken, chicken tikka, lamb tikka or lamb seekh served with aloo-matar, dal of
the day, basmati rice, garlic naam, pumpkin chutney and fresh salad

Create YOUV OWIN LLUINCIA .ot 12.95

Your choice of meat, vegetable and a side served with dal of the day, garlic naan, pumpkin chutney and fresh
salad. Substitute fish or shrimp for $2.00

o)sssani,s

Indian rice pudding with flavor of green cardamom

GAJJAY HAIWQ ... 4.95

Carrot pudding made with carrots, golden raisins and almonds

GUIAD JAWMUIN ..o e et 4.95

Milk balls in a rose flavored syrup

Choose between three mouth-watering, homemade flavors of Indian ice-cream: mango, ginger or pistachio

GAVANA TIVANALA ..o e 6.95

Qur delicions warm carrot pudding topped with pistachio ice-cream



