
MASALA MAGIC BBQ WINGS                            

6 for $9  or  12 for $16   

Tender jumbo chicken wings marinated in “Masala 

Magic” spice blend, slow baked for a tender tex-

ture, then grilled and charred to perfection. 

“Masala Magic” is a unique fusion of traditional 

American BBQ spices and exotic Indian spices that 

create a one-of-a-kind flavor profile you will not get 

anywhere else. 

 

GETTING STARTED  

“MS. STEAK” BURGER                                                      $12                 

We Know ! It’s kind of a stretch but we thought it was time to combine a burger with some Indian flavors. We take a fresh ground beef patty, top 
it with “MS. Steak” Indian Steak & Lamb Rub, then toss it on the grill. Afterwards, we finish it with creamy goat cheese, savory garam masala 
caramelized onions, and fresh arugula before serving it on a butter grilled potato roll. In place of the rice, we pair it with spicy masala chips or a 
fresh cucumber & onion salad for a whole different burger experience 

 

TANDOORI CHICKEN                                                          $16                     

Originating from the northern state of Punjab, this Indian delicacy blends exotic spices with fresh rich yogurt, which is then used to marinate our 
tender boneless chicken thighs. Once we marinate it for atleast 18-24 hours, we grill our Tandoori chicken to order so that we achieve the most 
authentic flavor and texture just as it’s prepared in India. Served with a small side of Makhani Curry or Goan Coconut Currry. 

 

“MASALA MAGIC” CHICKEN                                              $16                   

We take America’s 1st Indian BBQ rub (“Masala Magic”) and generously coat our chicken thighs before we grill them to order. This signature rub 
is a flavor packed fusion of traditional American BBQ rub and an exotic variety of Indian spices. The slightly sweet and bold savory flavor is un-
like anything you have experienced so far. Served with a small side of Makhani Curry or Goan Coconut Currry. 

 

SEEKH KEBABS                                                                   $17              

We take fresh ground beef, combine it with a savory spice blend, add aromatic herbs and skewer the mixture into small cylinders of meat for 
grilling. Even though Seekh Kebabs are traditionally made in a Tandoor oven, we prepare ours using a fresh char-grilled method which allows a 
slight smokey flavor to be sealed in during the grilling process. Served with a small side of Raita and Makhani Curry or Goan Coconut Currry. 

 

KHANA COMBINATION                                                     $19                  

Having a difficult time deciding what to try? The combination provides you with our signature Tandoori Chicken, “Masala Magic” Chicken, and 
our savory Seekh Kebabs. The perfect way to experience a varied range of flavors that may still leave you wondering which one is your favorite. 
Served with a small side of Raita and Makhani Curry or Goan Coconut Currry. 

 

“MS. STEAK” LAMB CHOPS                                               $22             

Named after the signature spice blend that its prepared in, our lamb chops are generously coated then grilled in this unique spice blend specifi-
cally designed for steak and lamb. “Ms. Steak” is a fusion of a robust and traditional South American style of steak rub comb ined with an exotic 
array of Indian spices. During our grilling process, the bits of char and a slight smokey finish leave our tender and juicy lamb chops with an un-
matched flavor profile you will not experience anywhere else. Served with a small side of Raita and Makhani Curry or Goan Coconut Curry. 

 

FRESH GRILLED (SERVED OVER BASMATI RICE) 

PAV BHAJI     $10                          

As one of India’s most popular street foods, 

Pav Bhaji is an exotic and spicy mixed veg-

etable mash of potato, cauliflower, peas, 

carrots, green beans, and corn served with 

soft butter-grilled buns adding the perfect 

crispy texture to this incredible snack. We 

top it with chopped red onion, cilantro, and 

lemon juice for the most authentic experi-

ence 

NUT FREE DAIRY FREE 
Call us for our Catering options ! 

513-800-1225 

JUMBO VEGETABLE    

SAMOSAS (2)   $7                            

A crispy, flaky pastry stuffed with an assort-

ment of savory vegetables cooked and 

blended with an exotic and slightly spicy 

blend of spices. The ideal snack for vege-

tarians and meat eaters alike. We deep fry 

our samosas for the ideal texture and serve 

them with a side of our cilantro & coriander 

green chutney. 



MORE TO COME (SERVED WITH BASMATI RICE)  

VEGETABLE SABJI                  $14                       

Our custom spice blend for this vegetarian favorite is combined with crushed tomato, potato, cauliflower, peas, carrots, green beans, corn, and a 

touch of whole milk yogurt to create a powerful and savory burst of flavor in every bite. 

BLACK DAL (LENTILS)           $13                  

As one of India’s most consumed foods, black dal is high in protein, super versatile, a great source of fiber, and has a high content of important 
vitamins and minerals. Aside from being a great health food, our black dal is a vibrant curry spiced lentil which boasts an incredibly satisfying flavor 

that you can have as an entrée or a side. Item. 

 

 

 

 

 

 

 

 

 

 

 

 

CLASSIC BIRYANI    -      VEGETABLE   $15     CHICKEN   $17     SHRIMP   $18   

As one of India’s greatest comfort foods, Biryani is a tasty fusion of curry spices, rice, and vegetables. This combination gives such a flavor packed 

punch in every bite that it is often eaten as a meal itself. The slightly moist texture combined with your favorite protein leaves you with a hearty 

satisfying meal. The powerful and slightly spicy flavor profile is often toned down with a cool yogurt-based Raita served on the side.  

 

 

GOAN COCONUT CURRY 

(Served With Basmati Rice) 

Goa is a region in India famous for its beaches and rich curries. The 

abundant combination of rich coconut milk, sweet coconut flakes and 

a tropical, aromatic spice blend will leave you with a flavor experience 

you’ll crave time and again. In this smooth tropical style curry you just 

add your choice of vegetables, chicken,  or shrimp and enjoy!  

 

VEGETABLE   $14        

CHICKEN      $16        

SHRIMP       $18       

NAANS & SIDES 

  NAAN (2)        $3                   GOAN COCONUT CURRY SIDE         $5             

  RAITA             $3                   MAKHANI CURRY SIDE                              $5 

  RICE               $2                   BLACK DAL SIDE                            $5 

                                       CUCUMBER & ONION SALAD          $4                                                       

MAKHANI CURRY  

(Served With Basmati Rice) 

In the Hindi language the word “Makhani” means “with butter”. This 

style of curry is very commonly consumed throughout many Indian 

restaurants globally. The complexity of spices along with real butter 

and cream make our Makhani curry a rich and decadent experi-

ence . We top it with sliced almonds and fresh cilantro. Simply add 

your choice of shrimp, vegetables, chicken, or to this curry and 

savor the experience! 

VEGETABLE      $14        

CHICKEN         $16        

SHRIMP          $18        

 

        3715 Madison Rd Cincinnati, OH 45209         513-800-1225 

        (Inside the Oakley Kitchen Food Hall)           khanagourmet.com 


