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Samosa

Hara Bara KababHara Bara Kabab

Channa Chat

Shuru-wat / Starters

Shorba / Soups

A combination platter consisting of Pakoras, Aloo Tikki,Chicken tikka & Sheek Kabab

Delicately seasoned batter fried fritters of Chicken

Shrimp lighly marinated in sour cream, touched with herbs and batter fried

Vegetable or Chicken fritters with or without chilli

Vegetable turnovers stuffed with spiced shredded potatoes and green peas

A tangy combination of Garbanzo beans, Potatoes and Onions
Tossed in a tamarind sauce sprinkled with black Indian salt.

Cottage cheese cooked with spinach & fried in coin shape.

A combination platter consisting of Reshmi kabab, Sheekh kabab,
Chicken tikka, Fish Tikka & shrimps

Boneless Red snapper fillet marinated in yogurt & spices and shallow fried

Mixed vegetablesmashed mixed with potatoes and shallow fried in a shape of a heart

Mildly spiced cream of chicken soup

Boiled Potatoes mixed with spices and batter fried
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Prawn TandooriPrawn Tandoori

Chicken TandooriChicken Tandoori

andoori Nazrane / BBQ Delicacies from Indian Clay Oven

Tandoor is a traditional charcoal fired clay oven, shaped like a dome. This means the breads and the meats are cooked at very
high tempratures often reaching 600 F. This locks in all the flavor and juices baking it to perfection. A gourmet delight for the
health conscious.

Spring Chicken legs marinated in yoghurt and spices for 24 hours. Baked on
skewers in tandoori oven to perfection. The healthy way to barbeque chicken.

Full ( 4 Leg Pieces)

Half (2 Leg Pieces)

Tender Jumbo Shrimps marinated in yoghurt, garlic, ginger and a combination
of spices then broiled in Tandoor.

Chunks of fresh fish marinated, skewered and grilled in tandoor.

Boneless pieces of Chicken marinated in yoghurt, fresh spices and lemon
juice then barbecued in clay oven.

Ground Lamb mixed with fresh ginger herbs and spices, grilled on
skewers in our traditional clay oven.

Succulent boneless chicken pieces marinated in yogurt , broiled in charcoal tandoor.

Boneless pieces of chicken breast marinated in yogurt and spinach broiled in charcoal tandoor.

Fish fillet marinated in cream & yogurt with garlic, broiled in charcoal tandoor.

Chicken Breast marinated in cream, yogurt & lentil paste with garlic, grilled in tandoor.
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Naan

Tandoori rotiyan / Indian Breads

Leavened bread baked in tandoor.

White flour unleavened bread with spiced cottage cheese.

Leavened bread enriched with butter and baked in tandoor.

An exiting version of naan, stuffed with spiced shredded onions.

Naan stuffed with chopped garlic.

Unleavened white flour bread with minced lamb.

Whole wheat layered bread fried with butter.

White flour unleavened bread with spiced cilantro.

Paratha stuffed with potatoes.

Wholewheat bread baked in tandoor.

Amazingly thin“handkerchief”bread from Lucknow.

Deep fried Indian bread made of whole wheat. (Loved by kids)

Deep fried Indian bread made of white flour.
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Chicken BriyaniChicken BriyaniKashmiri PullaoKashmiri Pullao

asmati ka Bhandar / Wonders of Indian Rice

Tender Lamb cubes blended with basmati rice and spices.

Specially flavored saffron rice cooked with boneless pieces of chicken

Lightly spiced vegetables with saffron rice

Specially flavored saffron Rice with fried onions, nuts and coconuts

Green Peas and fried rice

Vegetable fried rice

Saffron rice cooked with mushrooms and Indian herbs

Steamed Basmati rice

Basmati rice cooked with saffron and bay leaves

Specially flavored saffron rice cooked with Shrimps
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Bahar - E - Subz / Vegeterian specialities (Main Course)

Whole eggplants partially cooked on skewers in tandoor, cooked with tomatoes, onions,
and tomato sauce

Mushroom and peas cooked in spices.

Fresh home made cubes of cottage cheese lightly fried and cooked with Green peas in onions
& tomato sauce

Mouth watering blend of fresh cauliflower and potatoes seasoned to perfection

Okra cooked with onion and tomatoes, seasoned with aromatic herbs.

A true labor of love; Black lentils are cooked on slow heat for 12 hours and then tossed with
fresh ginger, garlic, onions, tomatoes and spices.

Yellow lentils tempered home style.

A traditional merging of nine different vegetables and nuts cooked in mild sauce.

Garbanzo Beans cooked in spices

Spongy Cottage cheese rolled into balls and cooked in mild gravy

Cottage cheese cooked in Spinach.

Cottage cheese cooked in spiced tomato suace

Mixed vegetables cooked in butter sauce
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Samundar se Mulaqat Sea food specialities (Main Course)

Fresh Shrimps in a fiery hot Vindaloo curry.

Shrimps cooked with spices.

Shrimps cooked with spinach and mild spices.

Shrimps cooked with onion, tomato and green pepper.

Hot Chilli Shrimps.

Fish cooked with spiced sauce.

Fish cooked in traditional goan-style.

Fish cooked with spinach and mild spices

Boneless fish pieces cooked with spices in a sweet and sour curry sauce.

Boneless fish pieces cooked with spices in cilantro sauce
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Mutton KadaiMutton Kadai

host Ki Bahar / Tender Lamb Specialities (Main course)

Tender pieces of Lamb cooked in natural herbs & spices.

Fresh Lamb cooked with onion, tomatoes and herbs in a kadai (Indian wok) garnished
with slices of boiled egg.

For true adventurer and one with passion of spicy food. This version of the curry contains
chunks oflamb & potatoes and is tangy and spicy.

Saag means spinach or other greens. A true labor of love. We cook the spinach with lamb
for 4-5hours. Then saute it with fresh onions, Ginger, garlic and exotic spices with a touch
of light cream.

Minced Lamb cooked with green peas and spices

Lamb cooked in kadai (Indian wok) with capsicum, onions and spices

Originating from Kashmir, Rogan Josh is known for its red colored hot sauce. The color is
derivedfrom using Kashmiri red chili liberally, however since lot of non-Indians are not
used to the chili we use tomato purée / paste for the color.

Contrary to common belief, Curry is not a single spice but a blend of spices that is unique
not only to each region of the country but differs even from household to household. We
present our version with fresh onions, tomatoes, ginger and garlic.

Lightly spiced lamb with onions.
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ahar - E - Murg / Chicken Specialities (Main Course)

Boneless tandoori chicken pieces cooked with butter and its own sauce

Tender Juicy Chicken heavily marinated with spices and cooked in tomato based sauce

Contrary to common belief, Curry is not a single spice but a blend of spices that is unique
not only to each region of the country but differs even from household to household. We
present our version with fresh onions, tomatoes, ginger and garlic.

For true adventurer and one with passion of spicy food. This version of the curry contains
chunks of Chicken & potatoes and is tangy and spicy.

Saag means spinach or other greens. A true labor of love. We cook the spinach with Chicken
for 4-5 hours. Then saute it with fresh onions, ginger, garlic and exotic spices with a touch
of light cream.

Chicken cooked with onions, tomatoes and spices.

Chicken cooked with spices and coconut.

Lightly spiced chicken with spring onions.

Chicken pieces marinated in yoghurt and cooked in mildly spiced curry sauce.

Tender juicy chicken heavily marinated with spices and cooked dry.

Boneless chicken pieces cooked with spices in a sweet and sour curry sauce.

Chicken cooked with onions, herbs and spices on a girdle
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Raita Gulab Jamun

anghi - Saathi / Side Dishes

hane ke baad / Dessert

Thin, crispy wafers made out of lentils with specs of black pepper .

Pappad sprinkled with onions, tomatoes and spices

Platter of garden sliced vegetables.

Spiced yoghurt with diced cucumber.

Mango chutney

Home made ice cream with cardamons and pistachios.

Spongy Cottage cheese balls boiled in milk with saffron ,cardamons, sugar and pistachios. Served

Carrot pudding with nuts, served warm.

Spongy milk balls fried and boiled in sugar syrup with pistachios and cardamons

The traditional tea of India, brewed with milk, ginger, cardamons and special blend of spices

Spongy cottage cheese balls boiled in sugar syrup


