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Indian MenuIndian MenuIndian MenuIndian Menu    
SOUPSSOUPSSOUPSSOUPS 
 

1. Tomater-ka-shorba 4.00 
A refreshing tomato soup subtly flavoured with fresh herbs and spices. 

 

2. Mulligatawny Soup 4.00 
Pureed mixed vegetables and lentils. 

 

3. Murg-badam-shorba 4.00 
Chicken broth with almond flavor. 

 

4. Kumbh Ras 4.00 
Fresh mushroom soup with Indian spices. 
 
 

VEGETARIAN APPETIZERSVEGETARIAN APPETIZERSVEGETARIAN APPETIZERSVEGETARIAN APPETIZERS    
 

1. Spice`in Veg Samosa 4.00 
Crispy deep fried vegetable patties stuffed with potatoes and peas, and flavored with fresh spices. 

 

2. Samosa Chat 4.00  
Mashed vegetable turnovers topped with chick peas, chutney and yogurt. 
 

3. Aloo Papri Chat 4.00  
Mildly spiced chips served with chick peas, potato and topped with chutney and yogurt. 

 

4. Mixed Veg Pakora 4.00  
Batter fried crispy vegetable fritters. 

 

5. Spice`in Veggie Platter 10.00  
Combination of selected vegetarian appetizers. 
 

6. Aloo Tikki Chat   5.00  
Mild spiced mashed potato patties. 
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7. Paneer Tikka 8.00  
Homemade cottage cheese cubes marinated in a blend of tandoori spices and slow cooked in a clay oven. 

 

8. Khoomba Achari 5.00  
Mushroom marinated in pickle seasoning and slow cooked in a clay oven. 
 

9. Bhel Puri 5.00  
Delicious blend of rice puffs, potato, onion, tomato, tamarind sauce, spicy sauce, garlic sauce and sev. 
 
 

NONNONNONNON----VEGETARIAN APPETIZERSVEGETARIAN APPETIZERSVEGETARIAN APPETIZERSVEGETARIAN APPETIZERS    
 

1. Chicken Pakora 7.00  
Boneless chicken tenders, dipped in chick pea batter and deep fried. 
 

2. Crab Masala 10.00  
Fresh flaked crab meat seasoned with onion, tomatoes, ginger and fresh coriander. 
 

3. Spice`in Shrimp 9.00  
Shrimp with onion and bell pepper in a tangy sauce. 

 

4. Shrimp Achari 10.00  
Jumbo shrimp barbecued with pickle flavored sauce. 
 

5. Spice`in Combination Platter 12.00 
A combination of chicken tikka, seek kabab, mixed veg pakora and samosa. 



 

 3 

 

TANDOORTANDOORTANDOORTANDOOR    SPECIALTIESSPECIALTIESSPECIALTIESSPECIALTIES    
 

1. Tofu Tikka 10.00  
Tofu cubes marinated in a blend of tandoori spice and slow cooked in a clay oven. 
 

2. Grilled Vegetables 12.00  
Our special mixed vegetables marinated in fresh ground spices and grilled to perfection in a clay oven. 

 

3. Tandoori Chicken Half 12.00, Full 18.00 
Half/Full chicken marinated with yogurt, ginger, garlic and other spices, and grilled in the clay oven 

 

4. Chicken Tikka 12.00 
Boneless morsels of chicken marinated in yogurt and spices. 
 

5. Malmal Kabab 13.00 
Tender rolls of ground chicken and cashew nut paste flavored with black cumin seeds and cooked in a clay 
oven. 
 

6. Hariyali Kabab 13.00  
Chicken marinated in fresh mint and coriander then finished to succulence in a  clay oven. 
 

7. Reshmi Kabab 12.00 
Skewered ground chicken coated with green cardamom, Indian spices and fresh coriander, and slow cooked 
in tandoor. 
 

8. Seek Kabab 13.00  
Spicy skewered tender rolls of ground lamb. 
 

9. Barrah Kabab 14.00  
Boneless lamb marinated in yogurt, ginger, and garlic and cooked in a clay oven. 
 

10. Machali Tandoori 16.00 
Fillet of salmon spiced and roasted in a clay oven. 
 
 

11. Shrimp Kandhari 18.00 
Jumbo shrimp marinated in traditional style and cooked with Indian spices. 
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12. Mixed Grill 22.00 
A combination of lamb seek, chicken tikka, haryali tikka, fish, malmal kabab and boti kabab served in a 
platter. 
 
 

SEA FOODSEA FOODSEA FOODSEA FOOD    
 

1. Shrimp Korma 17.00  
Shrimp cooked in the Chef’s special creamy korma sauce with fresh cilantro leaves. 
 

2. Shrimp Tikka Masala 17.00  
Shrimp grilled in the tandoor and sautéed with onion, green peppers and creamy tomato sauce garnished 
fresh coriander. 
 

3. Shrimp Bhuna 17.00  
Jumbo shrimp cooked in turmeric, onions, tomatoes and flavored with garam masala. 
 

4. Shrimp Do-Piaza 17.00  
Shrimp sautéed with onion in a spicy sauce. 
 

5. Shrimp Vindaloo 17.00  
Jumbo shrimp cooked with potatoes in spiced gravy. 

 

6. Machali Methi 16.00  
Fish cooked in fenugreek - a specialty of the house. 
 

7. Gulnar Jalpari 16.00  
Catfish fillet simmered in aromatic fennels, ginger, spices and tomato sauce garnished with green 
corianders. 
 

8. Machali Malabar 17.00  
Fish cooked with a tangy mustard sauce, fresh tomatoes and herbs. 
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CHICKEN SPECIALTIESCHICKEN SPECIALTIESCHICKEN SPECIALTIESCHICKEN SPECIALTIES    
 

1. Murg Makhan Palak 13.00  
Chicken pieces slow roasted in a clay oven and tossed in a creamy tomato sauce with palak. 
 

2. Chicken Tikka Masala 13.00  
Tender chicken grilled in the tandoor, sautéed with onion, green peppers, creamy tomato sauce and 
garnished with fresh coriander. 
 

3. Pepper Chicken 12.00  
A tangy chicken curry cooked with freshly ground black peppercorns. 

 

4. Chicken Korma 13.00  
Tender pieces of chicken cooked in creamy sauce with cardamom, topped with dry fruits and nuts. 
 

5. Chicken Tikka Saagwala 13.00  
Tender chicken grilled in the tandoor and cooked in spinach, ginger, garlic and freshly ground Indian spices. 
 

6. Chicken Vindaloo 12.00  
Chicken morsels cooked in red chilly paste and spicy gravy. 

 

7. Kadai Chicken 14.00  
Chicken sautéed in an Indian wok with hot green peppers and a blend of spices. 
 

8. Chicken Jalfrezi 12.00  
Juliennes of chicken cooked with a spicy blend of onions, bell peppers and tomatoes. 

 

9. Chettinad Varutha Kozhi 12.00  
Sautéed pieces of chicken with a blend of chettinad spices and curry leaves. 
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LAMB & GOAT SPECIALTIESLAMB & GOAT SPECIALTIESLAMB & GOAT SPECIALTIESLAMB & GOAT SPECIALTIES    
 

1. Lamb Rogan Josh 15.00  
Tender lamb cooked in garlic and onion, and flavored with ginger, freshly chopped coriander and ground 
spices. 
 

2. Lamb Korma 15.00  
Lamb cooked in yogurt, cashew nut paste, freshly ground spices and flavored with green cardamom. 
 

3. Boti Kabab Masala 15.00  
Lamb kabab cooked in the tandoor then sautéed with onion, green peppers and creamy tomato sauce, 
garnished with chopped coriander. 
 

4. Lamb Vindaloo 15.00  
Lamb slow cooked in a combination of red chili paste and a tangy sauce. 
 

5. Lamb Saagwala 15.00  
Tender pieces of lamb sautéed with fresh spinach - a North Indian specialty. 
 

6. Lamb Kachi Mirchwala 16.00  
A delicate lamb dish cooked in a creamy curry with hot green chili and peppers. 
 

7. Goat Achari 16.00  
Tender goat on the bone with pickle sauce and garnished with fresh coriander. 
 

8. Goat Bhuna 16.00  
Goat meat cooked in a spicy sauce. 
 

9. Goat Curry 16.00  
Goat meat cooked in a special curry sauce. 

 

10. Attu Eraichi Varuval 16.00  
A karaikudi special - Fried goat blended with south Indian spices and ground black pepper. 
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VEGETARIANVEGETARIANVEGETARIANVEGETARIAN 

 

1. Navaratan korma 12.00 
Fresh vegetables cooked in mild creamy sauce with nuts and raisins. 
 

2. Gobi Masala 12.00 
Cauliflower tempered with onion, tomatoes and coriander. 
 

3. Bhindi Masala 11.00 
Fresh crispy okra tossed with onions and spices, and sprinkled with fresh coriander. 
 

4. Pindi Chole 12.00 
Chickpeas cooked with onions, garlic and spices. 

 

5. Sarson Ka Saag 12.00 
Mustard greens cooked in herbs and flavored with freshly ground Indian spices and green coriander. 
 

6. Palak Butta 12.00 
Fresh spinach with corn cooked in ginger, ground spices and fresh coriander. 
 

7. Kadai Paneer 13.00 
A semi-dry and colorful preparation of homemade cottage cheese cooked in a wok with bell peppers and 
tomatoes. 
 

8. Paneer Makhani 13.00 
Homemade cheese cubes cooked in creamy tomato sauce. 
 

9. Malai Kofta 12.00 
Mixed vegetable dumplings cooked in a mild sauce with fresh herbs and spices. 

 
10. Aloo Zeera 11.00 
Savory potatoes cooked with cumin seeds, onion, tomatoes and ginger, and garnished with coriander. 
 

11. Saag Paneer 13.00 
Spinach and homemade cheese cooked in fresh herbs and spices. 
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12. Vegetable Jalfraize 12.00 
Mixed vegetables in fresh ginger, garlic, onion, tomatoes and spices with fresh coriander. 
 

13. Mattar Paneer 13.00 
Tender green peas and homemade cottage cheese or mushrooms cooked in a special savory curry sauce. 
 

14. Mattar Mushroom 12.00 
Tender green peas and mushrooms cooked in a special savory curry sauce. 

 

15. Kadai Mushroom 13.00 
Mushroom and green peas cooked in a curry sauce. 
 

16. Pachrangi Dal 10.00 
A combination of five types of lentils cooked with cumin seeds, garlic and freshly chopped coriander leaves. 
 

17. Dal Makhani 10.00 
Soft black lentils combined with tomatoes, ginger and garlic and simmered overnight on a charcoal fire and 
flavored with butter, garnished with coriander. 
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BBBBREADREADREADREAD    
 

1. Naan 3.00  
Crispy white flour bread. 

 

2. Garlic Naan 4.00  
Our crispy white flour bread baked in a tandoor and topped with garlic. 

 

3. Jalebi Paratha 4.00 
A multilayered white flour flat bread baked in our tandoor. 
 

4. Pudina Paratha 4.00 
A whole wheat bread topped with fresh garden mint. 
 

5. Aloo Paratha 4.00 
Flat bread with potato stuffing. 
 

6. Paneer Kulcha/Paratha 5.00  
Soft cottage cheese stuffed in tandoor flat bread. 
 

7. Onion Kulcha 4.00 
Soft onion bread. 
 

8. Tandoori Roti 3.00  
An unleavened whole wheat bread. 
 

9. Tikka Naan (Non-Veg) 5.00  
Chicken tikka stuffed flat bread. 
 

10. Poori 4.00 
Deep fried puffed bread. 
 

11. Assorted Bread 10.00 
A basket with naan, garlic naan and onion kulcha. 
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RICE & BIRYANISRICE & BIRYANISRICE & BIRYANISRICE & BIRYANIS 
 
1. Zeera Rice 4.00  
Basmati rice sautéed with cumin seeds. 

 

2. Kashmiri Pulao 7.00  
Fragrant saffron flavored basmati rice cooked with sweet dried fruits. 
 

3. Vegetable Biryani 12.00 
Basmati rice cooked with tender seasonal vegetables and served with our cool raita. 
 

4. Chicken Biryani 13.00  
Aromatic basmati rice slow cooked over a low fire with special spices and herbs, tossed with chicken and 
garnished with saffron and mint.  
 

5. Lamb Biryani 13.00  
Aromatic basmati rice slow cooked over a low fire with special spices and herbs, tossed with lamb and 
garnished with saffron and mint.  
 

6. Shrimp Biryani 16.00  
Aromatic basmati rice slow cooked over a low fire with special spices and herbs, tossed with shrimp and 
garnished with saffron and mint. 
 

7. Spice`in Special Biryani  17.00  
Aromatic basmati rice slow cooked over a low fire with special spices and herbs, tossed with chicken, lamb 
and shrimp, garnished with saffron and mint. 
 

8. Goat Biryani 13.00  
Aromatic basmati rice slow cooked over a low fire with special spices and herbs, tossed with goat and 
garnished with saffron and mint. 
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SALADS & ACCOMPANIMENTSSALADS & ACCOMPANIMENTSSALADS & ACCOMPANIMENTSSALADS & ACCOMPANIMENTS    
 

1. Fresh Garden Salad 4.00  

 

2. Tandoori Veg Salad 7.00  

 

3. Tandoori Chicken Salad 8.00  

 

4. Raita 2.00  

 

5. Mango Chutney 1.50  

 

6. Red Onion Chutney 1.50 

 

7. Pickle 1.25  

 

8. Papad 1.00  
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DESSERTSDESSERTSDESSERTSDESSERTS    
 
1. Ras Malai 4.00  
Sweet spongy cottage cheese dumpling flavored with cardamom. 
 

2. Gulab Jamoon 4.00  
Brown milk dumpling soaked in sugar syrup flavored with rose water. 
 

3. Gazar Ka Halwa 4.00  
Creamy grated carrots cooked to perfection with cashews, raisins and flavored with cardamom. Served 
either hot or cold. 

 

4. Kheer 3.00  
Aromatic rice cooked in milk and dry fruits. 
 

5. Rasgulla 4.00  
Sweet sponge cottage cheese dumpling dipped in sugar syrup. 
 

6. Kulfi 4.00  
An Indian popsicle with mango or pistachio flavor. 
 

7. Ice Cream 4.00  
Vanilla, mango and pistachio. 
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HOT & COLD BEVERAGESHOT & COLD BEVERAGESHOT & COLD BEVERAGESHOT & COLD BEVERAGES 
 
1. Soda   2.00  

 

2. Mango Milk Shake 3.00  

 

3. Mango Lassi 3.00  

 

4. Sweet Lassi 3.00  

 

5. Salt Lassi 3.00  

 

6. Juice (Orange/Pineapple/Mango) 3.00  

 

7. Pina Colada 4.00  

 

8. Fresh Lime Soda 3.00  

 

9. Tea/Coffee 2.50 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 14

  

IndoIndoIndoIndo----Chinese MenuChinese MenuChinese MenuChinese Menu    
AppetizersAppetizersAppetizersAppetizers    
    
1. Chili Gobi (Dry)    6.95 

          Crispy fried cauliflower florets dry tossed with onions, peppers and chilies in a tangy mixture. 

  

       2. Chili Tofu (Dry)    7.95 
             Bean curd cubes fried and blended with vegetables tossed in a mildly spiced chili sauce. 

 

3. Chili Paneer (Dry)    8.95 
        Indian cheese fried to perfection and tossed in a tongue tingling combination. 

 

4. Chili Chicken (Dry)    8:95 
Golden fried chicken fillets tossed with fresh green chilies, bell peppers, onions and topped with chili 
sauce. 

 

5. Chili Shrimp (Dry)    10.95 
Crispy fried Shrimps sautéed with fresh green chilies, peppers, onions and chili sauce. 

  

 

EntréeEntréeEntréeEntréessss    
    
1. Chili Gobi (with gravy)    12.95 
Cauliflower florets stir fried in hot chili garlic sauce. 

 

2. Chili Tofu (with gravy)    12.95 
Diced bean curd cubes fried and tossed with minced vegetables in a mildly spiced chili ginger sauce. 

 

3. Chili Paneer (with gravy)    13.95 
House specialty - crisp fried cubes of paneer tossed with chilies, peppers, onions in house special chili garlic    
sauce. 
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4. Gobi Manchurian    12.95 
Golden fried cauliflower florets in a mildly spiced soy garlic sauce cooked with fresh cilantro, celery, 
chilies, ginger and spring onions. 

           

5. Chili Chicken (with gravy)    14.95 
          All time favorite – specially marinated chicken crisp fried and cooked in a fiery spicy sauce. 
 

6. Chili Shrimp (with gravy)    17.95 
          House specialty - Shrimps fried with green bell peppers and onions in a house special spicy chili sauce. 
          

7. Chicken Manchurian    14.95 
Chicken balls cooked in mildly spiced soy garlic sauce with fresh cilantro, celery, chilies, ginger and garnished 
with spring onion. 

 

8. Shrimp Manchurian    17.95 
           Jumbo Shrimps cooked in mildly spiced soy garlic sauce and garnished with spring onion. 

 

RiceRiceRiceRice    
    
Fried Rice                                   

           Aromatic basmati rice wok tossed to perfection in soy sauce with carrots and green peas. 

1. Vegetables 12.95 

2. Egg  12.95 

3. Chicken  13.95 

4. Shrimp  17.95 
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South Indian SpecialsSouth Indian SpecialsSouth Indian SpecialsSouth Indian Specials    
    

1. Idly (3 pcs)    6.50 

  

2. Vada (3 pcs)    6.95  

 

3. Plain Dosa    7.95 

  

4. Onion Dosa    8.95 

  

5. Masala Dosa    8.95 

 

Combination Platters 
 

1. Idly (1 pc), Vada (1 pc) & Plain Dosa    12.95  

  

2. Idly (1 pc), Vada (1 pc) & Masala Dosa    13.95
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TakeTakeTakeTake----out Specialsout Specialsout Specialsout Specials    
((((No Delivery No Delivery No Delivery No Delivery ---- Pickup Only Pickup Only Pickup Only Pickup Only))))    

 

1. Veggie Wrap    4.95 

 

2. Grilled Veggie Salad    5.95 

 

3. Curry Chicken Wrap    5.95 

 

4. Grilled Chicken Wrap    5.95 

 

5. Tandoori Chicken Salad    6.95 

 

6. Sautéed Lamb Wrap    6.95 

 

7. Veggie Combo    8.95 
Includes one Vegetable entrée of the day, rice and naan. 
 

8. Paneer Combo    11.95 
Includes one Paneer entrée or Malai Kofta, rice and naan. 

 

9. Chicken Combo    11.95 
Includes one chicken entrée of the day, rice and naan. 
 

10. Lamb / Goat Combo    13.95 
Includes one lamb or goat entrée of the day, rice and naan. 

 

 


