CHICKEN SPECIALTIES
SERVED wiTH RICE

Chicken Curry 14.99
Boneless, skinless chicken breast prepared with ginger and garlic, in a
home sauce.

Chicken Vindaloo 14.99
Boneless, skinless chicken breast sauteed in a tomato-based hot sauce
with potatoes.

Chicken Kashmiri 14.99
Boneless, skinless chicken breast sautéed with onions,
in a sweet and sour curry sauce

Chicken Saag 14.99
Boneless, skinless chicken breast sautéed with curried spinach.

Chicken Do Piaza 14.99

Boneless, skinless chicken breast sautéed with onions and spices.
Chicken Xacuti (pronounced “sha-ku-tee”) .....14.99

A spicy chicken curry made with roasted coconut, red red chilies and
delicate spices.

Chicken Madrasi 14.99
Boneless, skinless chicken breast cooked with fresh tomatoes, coconut,
onion and ginger in a tangy house sauce.

Chicken Jalfraize 14.99
Boneless, skinless chicken breast seasoned with onion, bell pepper,
ginger, tomato with assortment of fresh vegetables.

Chicken Malabar 14.99

Boneless, skinless chicken breast sautéed in coconut cream and fresh spice.

Karahi Chicken 14.99
Fresh boneless, skinless chicken breast seasoned with onion, bell
pepper, and ginger.

Chicken Labadbar 14.99

BO(zeless, skinless chicken breast cooked with fresh tomatoes and
onions.

Chicken Korma 14.99
Boneless, skinless chicken breast prepared in cream sauce.
Butter Chicken...... 14.99

Boneless, skinless tandoorichicken breast prepared in tomato, butter
and cream sauce.

Chicken Tikka Masala 14.99
Boneless, skinless chicken breast prepared with tomato based sauce,
ginger, onions and bell peppers.

INDO-CHINESE

Chicken Chili.. 14.99
Boneless, skinless chicken breast cooked with fresh onions, bell
peppers and tomatoes with chili sauce, soy sauce.

Chili Paneer..... 14.99
Homemade cheese, cooked with fresh onions, bell peppers, chili sauce
and soy sauce.

Gobi Manchurian 14.99

Crispy coated cauliflower, tossed with chili sauce and soy sauce

Orders seasoned according to
customer spice level

LLAMB SPECIALTIES
SERVED wiTH RICE

Lamb Curry 15.99
Lamb cooked in a flavourful home sauce

Lamb Rogan Josh 15.99
Lamb cooked in yogurt based sauce.

Lamb Vindaloo 15.99
Lamb prepared in a spiced hot sauce with potatoes.

Lamb Makhani 15.99
Lamb prepared in a butter and cream sauce..

Lamb Madrasi 15.99
Lamb cooked with fresh tomatoes, coconut, onions, and ginger.

Lamb Do Piaza 15.99
Lamb cooked with onions and spices.

Lamb Saag 15.99
Lamb prepared with curried spinach.

Lamb Jalfraize 15.99

Lamb seasoned with onion, bell pepper, and ginger, tomato
with assortment of fresh vegetables.
Lamb Xacuti (pronounced “sha-ku-tee”) ............15.99
Lamb curry made with roasted coconut, red chilies and delicate
spices.

Lamb Korma 15.99
Lamb prepared in a cream sauce.
Lamb Tikka Masala 15.99

Lamb prepared with fresh tomatoes, ginger, onions and bell
peppers.
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We Do Catering

Ask Us About Our Catering Menu!

Fine Indian Cuisine
9753 Tecumesh Rd. E.,
. Windsor ON
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Take - Out

Fine Indian C uisine
97%% chumsch Rd., Windsor ON
T:519-735-6970

Hours: Tues-Sun-12pm-9:30pm
Monday - Closed

We offer the finest quality Indian Foods for take-out and catering.
We also provide full service catering from small to large events.
Meals are prepared to your taste, from mild to medium to spicy.

You may call in advance to pre-order and get your
order at your desired time and date.

www.tandooritasteofindiawind or.com



APPETIZERS

Samosa (4 pcs W/chutney) ccccceeevvvreeeeeeeeeeeececcnns 4.99
Fried pastry stuffed with savoury potatoes & peas.
Vegetable Pakora (w/chutney) ....cceeeeereaneeceans 4.99

Mixed vegetables dipped in chickpea batter & fried.
Samosa with Chole (w/chutney)......ccceereereesarceees 6.99

Two fried pastries stuffed with savoury potatoes & peas, covered
with chana masala.

Tandoori ChiCken .....ccceeeeeerrerssrssrrsenennneeceneeceene 8.99

Skinless chicken marinated in yogurt and freshly ground herbs and
spices and baked in a clay oven.

Fish Pakora (w/chutney) 13.99
Fresh tender pieces of fish marinated with house spices and deep fried.

Seelth Kabab .....cccceeeeveeeeneeeeeeeeeeeessscessseeeenanenes 13.99

Ground chicken prepared with ginger, garlic and herbs.
and baked in a clay oven.

Chicken Tikka ..... . .

Boneless, skinless chicken breast cubes cooked in a clay oven.

SPECIAL INDIAN BREADS

Tandoori Roti ..cccceeverernicsunccsnncsnicsnncssnncsnncess 2.00
Whole wheat flour bread baked in a clay oven.

A\ o LN 2.50
Soft leavened white flour bread baked in the tandoor. clay oven.

Garlic Naan ....ccccceeeeeeeeeecerssennneceeeeeeccssnssnnnanees 3.50
Naan topped with garlic and cilantro.

Tandoori Paratha ........cccceevveeenceicicencssencssascsnnnns 3.99
Multilayered whole wheat bread.

At NAQN coveeicierensnncnsnnccssnicssscssascsasessassssansssans 4.99
White flour bread stuffed with seasoned potatoes.

S A S N A I ———— 4.99
White flour bread stuffed with seasoned spinach.

Onion KUlCha ....ceeeeeeeeeeeeeenincnnneeeeeceeccssnnnnnenees 4.99
White Flour bread stuffed with onions and cilantro

Al Paratha ......cccceeeeeeeeeeceersnsnnneeeeeeecccssssennnnees 4.99

Whole wheat bread stuffed with seasoned potatoes.

Amritsari Kulcha .....cccceeeeevveeeescneecssnecessnnecesenee 3.49
White Flour bread stuffed with onions, potatoes and herbs.

Paneer Naan .... . . . 5.49
White Flour bread stuffed with homemade cheese & herbs.

Chicken Tikka Naan ......cceeeeeeeeeeeeeeeeeeesessesssssesees 5.49
White Flour bread stuffed with minced tandoori chicken tikka.

Keema Naan ...cccceeeeeeeennnceccceeennesssnccseessssssssssnnens 5.49
White flour bread stuffed with ground chicken

Tandoor's Signature Bread Basket.................... 13.50

An assortment of tandoori roti, naan, alu paratha and onion kulcha

DESSERTS

Gulab Jamun (4 PCS)eeeeeeecccssssenceccsssssassacssssassasssses 4.99
Deep fried milk balls in sweet syrup,

Rasmalai (2 PCS)eeeccerecierecscrenccreeccaresassoscssescnnens 4.99
Cottage cheese spongecake in cardamom flavoured milk sauce.

Gajar HalWa ....ccccceeeeeeeeeeeeececsesssssscnssasnssssssssesasans 4.99

Carrot pudding cooked in milk,

ACCOMPANIMENTS

Papadum ....ceeeeeeeeeeceeeeeeeeceenceneeceeccesscesccssscsnnes 1.50
Thin crispy seasoned cracker.

CRULNEY cceeeeeeeeeeeeeeeeerrrssnnnnneneeeeeeeeeeeesesssssssssnsnnnnns 2.00
Mango, Mint, Tamarind.

Spicy Mixed PickIes ......cccceeceeeeereccneeeecesssscnnssaccsaane 2.99

Pickled mangoes, limes, and assorted vegetables in a pungent, spicy
marinade.

|2 &V 1 1 RS 3.99

Homemade yogurt with cucumbers, onions and seasonings.

SEAFOOD SPECIALTIES
Shrimp VINdaloo ....ccceeeeeeeeeeeeneeeeecccecceceeeeaeeaeasesense 14.99

Fresh shrimp prepared in a simmering hot sauce with potatoes.

Shrimp Jalfraize .............. 14.99
shrimp seasoned with onion, bell pepper and ginger.
with assortment of fresh vegetables,

ShYimp SAAZ ...ccceveeerrreecsrssscsssnnensaeeccsssssssnsssnsssaee 14.99
Curried Shrimp cooked in curried spinach

Shrimp Xacuti (Pronounced "Sha-ku-tee") ............ 14.99

Aspicy shrimp curry made with roasted coconut, red chilies and delicat
spices.
Shrimp Makhani ......cccceeeeeeeieeeceecececeeccccceccasessnnes 14.99

Fresh shrimp prepared in a butter and cream sauce.

RICE SPECIALTIES

Plain Basmati RiCe ...ccceeeeeeeeeeeeeeeeceeeeeeeceeeeceecceacanne 2.99

Vegetable Biryani ......ccccceceeeerercneeceeeeceecccccsssnsnnee 12.99
Aromatic rice prepared with garden fresh vegetables.

Chicken Biryani ......ccccceeeeeeeerssnneeeeececccsssssanaeaeeene 14.99
Aromatic rice prepared with tender pieces of chicken.

Keema Biryani ...... = z 0000000000000 14.99
Aromatic rice flavoured with ground chicken.

Shrimp Biryani .....cccccceeeeecccccnneeeecccssonnaseecesssannnes 14.99
Aromatic rice prepared with fresh shrimp.

Lamb Biryani .....ccccceeeeececscncreccsnncsanosasonces 15.99

Aromatic rice prepared with tender pieces of lamb.

Tandoori Taste of India Special Biryani ................ 15.99

Chicken, lamb and shrimp.

Orders seasoned according to
customer spice level.

VEGETARIAN SPECIALTIES
SERVED WITH RICE

Chana Masala 10.99
Chickpea cooked in special house sauce.
DAl cccccreeeerrerecrsneecssaneessanseessaseessansesssnsasssansessanee 10.99
Black lentils, seasoned with ginger, garlic and spices.
117 £ QU VA3 1 (- N 10.99
Assortment of fresh vegetables sauteed in a flavourful sauce,
Pakora Kadi . . . eessnnssesassnne 10.99
Mixed vegetables, fried & cooked in a special yogurt sauce.
Vegetable VINdaloo .......cccccececmmeneeeeeeneeeeeeeececcanns 10.99
Garden fresh vegetables in a fomatobased tangy hot sauce,
Vegetable Makhani ........cccceeeceeeeeecrscneeeccccssnnnene 13.99
Fresh vegetables prepared in cream sauce.
Navratan Korma ..... . 13.99
Fresh vegetables prepared in fomato, butter and cream sauce.
Mater Paneer ......ccccceceeeccecenennennnnnees 13.99
Homemade cheese and peas in a flavourful curry sauce.
Saag Alu 13.99
Curried spinach with potatoes.
Chana Saag.......cccceeeeeeeeeeeeeeeccereecacnnns 13.99
Curried spinach with chickpeas.
S A D AT I ———— 13.99
Homemade cheese cooked with curried spinach.
Gobi Alu . eeeessssssssnns 13.99

Cauliflower and potatoes sautéed in spices,

Baingan Bhartha ... . . 13.99
Mashed, baked eggplant, seasoned with spices and sautéed with onions
and tomatoes.

Malai Kofta eesssnssssessssnnnnns 13.99
Minced vegetable balls cooked in a cream sauce.
Shahi Paneer ......cccceeeeeeeeeeeeeecereesecceeesecceeennes 13.99
Homemade cheese prepared in butter and cream sauce.
Paneey JAlfYaize ....ccceeeeeeeeeeeeeeeeeceeceeccecceccaccacens 13.99

Homemade cheese seasoned with onion, bell pepper, and ginger
with assortment of fresh vegetables.

Paneer Tikka Masala ... ... 14.99

Homemade cheese cooked with fresh onions, tomatoes and bell peppers.

Karahi Paneer .........ccceeeeeeeeeeeeeccccccccsssnnssnssnes 14.99
Fresh homemade cheese seasoned with onions and bell peppers.
Paneer BRUTJi ...eeeeeeeeeisscnnneeeccssssnnnnenecssssnnnnns 14.99

Shredded homemade cheese cooked with fresh onions and indian spices.
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