


Chicken Entrees
(Served with Basmati Rice) 

Chicken Jalfrezi 12.00
Onion, Tomato, Bell Peppers and Seasonal Fruit 

Chicken Vindaloo 12.00
Onion, Tomato, Garlic and Potatoes

Chicken Korma 12.00
Creamy Coconut Curry, Onion and Almonds

Chicken Curry 11.00
Tomato Onion Gravy, Ginger and Cilantro 

Butter Chicken (Makhni)   12.00
Creamy Tomato Curry Sauce

Chicken Saag 12.00
Curried Chicken and Spicy Spinach Puree

Hot and Sour Chicken 12.00
Zesty Sauce of Tamarind, Tomato, Poppy 
and Sesame Seeds

Keema Matter 12.00
Creamy Curry with Ground Chicken, Peas 
and Tomato

Tandoori Chicken 11.00
Marinated in Yogurt and Spices

Chicken Tikka 12.00
Boneless Chicken, Bell Peppers and Onion

Chicken Tikka Masala 12.00
Creamy Tomato Curry

Chicken Wrap 8.95
Marinated Chicken Breast, Onion, Tomato
Bell Peppers, Cilantro Chutney and Fresh Naan
Rice Not Included

Biryani
(Served with Raita)

Vegetable Biryani 13.00

Chicken Biryani 13.00

Lamb Biryani 14.00

Shrimp Biryani 14.00

Lamb Entrees
(Served with Basmati Rice)

Lamb Curry 13.00
Tomato, Onion, Garlic, Ginger and Spices

Lamb Spinach 13.00
Tender Braised Lamb and Curried Spinach

Lamb Vindaloo 13.00
Zesty Lamb Curry with Potato

Lamb Korma 13.00
Spiced Coconut Cream and Almond Sauce

Lamb Kebab 13.00
Spiced Lamb, Bell Peppers, Onion and Tomato

Shrimp and Seafood
(Served with Basmati Rice)

Shrimp Curry 14.00
Tomato Onion Gravy, Ginger and Cilantro

Shrimp Jalfrezi 14.00
Onion, Tomato, Bell Peppers and Seasonal Fruit

Shrimp Vindaloo 14.00
Spicied Shrimp Curry and Potato

Shrimp Korma 14.00
Coconut, Shrimp and Almonds 

Fish Curry 13.00
Tomato Onion Gravy, Ginger, Cilantro
and Coconut Milk

On the Side
Papadum 1.00

Raita  3.00

Chutney/Achar .50

Rice 1.00

PB&J Naan (Kids Only) 4.00

Vegetarian Entrees
(Served with Basmati Rice)

Matter Paneer 12.00
Green Peas and Cheese Cubes 

Saag Paneer 12.00
Curried Spinach and Cheese Cubes

Paneer Mahkni 12.00
Creamy Tomato Sauce and Cheese Cubes

Hot and Sour Paneer 12.00
Zesty Sauce of Tamarind, Tomato, Poppy 
and Sesame Seeds

Malai Kofta Korma 12.00
Potato, Carrot, Paneer, Pea Kofta in a 
Coconut Cream Sauce

Chickpea “Hot Salad” Stir fry 12.00
Bell Peppers, Mango and Paneer  

Vegetable Jalfrezi 12.00
Stir Fry of Vegetables, Mixed Fruit and Paneer

Paneer Tikka Masala 12.00
Paneer, Gravy and Tomato

Paneer Korma 12.00
Creamy Coconut Sauce and Cheese Cubes

Tandoori Breads
(All Bread is Sprinkled with Ghee Unless Specifi ed)

Extra Virgin Olive Oil Available Upon Request

Plain Naan 2.00

Garlic Naan 2.50

0nion Kulcha 3.00

Quesadilla Naan 4.00

Kashmiri Naan 4.50

Aloo Parantha 4.00

Parantha 3.00

Roti 2.00

Vegan Entrees
(Served with Basmati Rice)

Baigan Bharta 11.00
Charbroiled Eggplant, Onions and Tomato

Aloo Baigan 11.00
Charbroiled Eggplant, Onions, Tomato and Potato

Aloo Saag 11.00
Curried Spinach and Potato

Aloo Mattar 11.00
Green Peas and Potato Curry

Aloo Gobi 11.00
Caulifl ower and Potato Curry

Aloo Chana 11.00
Chick Peas, Onion, Tomato and Potato

Aloo Curry 11.00
Potato, Cilantro and Tomato

Okra 11.00
Onions, Tomato and Cilantro

Chana Masala 11.00
Chick Peas, Onion and Tomato

Dal Makhni 11.00
Black Lentils, Onion and Tomato

Veggie Kofta Curry 11.00
Opo Squash, Chick Pea Flour and Garlic

Mustard Greens 11.00
Mustard Greens, Onions and Spices

Rajma 11.00
Red Kidney Bean “Chili” and Ginger

Turnips 11.00
Tomato, Cilantro and Spices

Black Eyed Peas 11.00
Tomato, Onion and Potato 

Fresh Baby Spinach Curry 11.00
Tender Baby Spinach, Onion, Tomato

Compliment Your Meal with a Vegan Roti (Whole 
Wheat), Drizzled with a Touch of Extra Virgin Olive Oil

 The Green Leaf Indicates a Vegan Dish • A Gratuity of 18% will be Added to Parties of 6 or More The Green Leaf Indicates a Vegan Dish • A Gratuity of 18% will be Added to Parties of 6 or More


