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_ ORDER FROM OUR WEBSITE FOR BEST PRICE AND DEALS 4
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Boneless chicken marinated in yogurt and spices, char-

5 " G ns[lygy kthézln Ihhmll wafers, lzg'h}tll) stammd and freshly grilled ina clay oven (tandoor) for a smoky, suc_culcnt flavor. Juicy, [t‘mflcr/famb cét[ogv marl’n/ﬁzlcd in alj()malfc
4 L L. ) spices and char-grilled to smoky perfection. /
Chgag= et C'f"-” CHICKE[’ §22 7 ol e b g
A 1 50 Cripy tender Chicken Signature Indo-Chinese: Crispy f
:‘:& “A%gyﬁlkgaﬂprl&pjgd hgzgmmnsl _,memlx ina fiery, sweet & sour chili gravy. l. A“B SEEK“ l‘ AB AB 818 :

c/z’}fz;Z)fl%;fzézg%cf?ﬂ"&fz”x"f%;)ffy Fiae CHICKE“ "ALAI TIKHA sls Finely minced lamb seasoned with traditional / ”"‘

okl o e : s : 4 herbs and spices, skewered and grilled over
Boneless chicken marinated in cream, cheese, and mild spices, grilled in D $ 8

onlon B" AJl 510 @ the tandoor. Exceptionally tender, creamy, and delicately flavored. charcoal for a tender, smoky flavor. B s
Onion e i i it oy RS ACHAARI CHICKEN TIKKA $18 TANDOORI PRAWNS szo

~> _ Chicken tikka marinated in a unique blend of pickling spices. then Smoky, buttery, and infused with exolic Indian spices. '?

VEGET ABLE s A"os A(ZPC s grilled. A bold, tangy, and aromalic starter.
e et me,  GARLIC CHICKEN TIRKA $18  AMRITSARI FISH $17
: Bo mli;;;%”%% S.maa] ;‘ilnsaé [cczi f-nz rf'zl;;zl()l u;(f {1)[37[1 L() /0{ fresh Chunks of fish, marinated in carom .s-e.q.c{.;
; PA“EER T“‘KA (VEG) S]G ~ " perfection. Intensely aromatic. a“dﬁfarfz{i”/;;c?‘lﬁ%?/ﬁldﬁg Lg;;%c(:}zl‘f;zsp
'-_,'_"-.Fandoon Cottage Cheese marinated in homemade tandoori paste LAZle C“lCKE“ TIKKA 318 i PL ATTERS

served with coriander & mml chutne
S Y Boneless chicken marinated in a luxurious blend of
silky cream, cashews, and mild spices, grilled for a S ——
Sy Lt ub T

CHILLl P A“EER sZo Y ; uzdu mell-in-the- moulhctpcmna
Crispy cubes of Indian cottage cheese stir-fried with bell peppers, “AA“ SToP VEG PLATTER 829 ©

 onions, and a sweet-spicy-tangy glaze. A hold Indo-Chinese favorite.

B i. A i Sk .
R AR

: Includes Crispy Onion Bhaji,Paneer Tikka, soya chaap & Samosa : 7 5

: ©® .

SOYA CHAP TIKKA (VEG) $1650 © NAAN STOP NON-VEG PLATTER §35 -
Soya chap marinated in homemade tandoori paste E : Aot $o N % N S En o
served with corinder & mint chutney Includes Tandoori Chicken Tikka, Malai Tikka, Garlic 'Ill/f/fa & Seekh_Kabab ’ :

MAINS

i - BUTTER CHICKEN CLASSIC $2250 ~
i ; Tender pieces of chicken cooked in auth(,ntzc Indian butter gravy & rice ._?‘*aj
> . e
S MAHGo CHICKEN $2250 ~ ; CHICI(EH JAI.FREZl $2250 ~ 5
iy Succul@n[ chicken in a sweet, tangy, and mildly spiced sauce Stir-fried chicken and crisp vegetables in a bold, tangy tomalo and green == 5
mzh ripe mange piurce. Bright, Jragrant, and n/mhmo _ chili sauce. Spicy, sharp, and full of lexture. "‘:._'{_:;

_ (CHICKEN VINDALOO $2250~ LAMB ROGAN JOSH §2350°

[ E
L

o T R R T = i - Succulent lamb braised in a rich, aromatic gravy with Kashmiri red L
‘ i myv%'ggrci%}%l%ﬁ;zgg ?ﬁgz;/iclzuﬁso[]cgl{)cc’;%cgufllzblg;%?lmd of chilies, yogurt, and /m(fmnl m/zolc s[mc? Tender and dtz,bh flavorful. * ; f
- CHICKEN TIRKA MASALA $2250 ~ CHICKEN / LAMB SAAGWALA $2250 / $23 50
1 endcr gmlled chicken tikka pieces in a rich, creamy tomato Tender chicken/Lamb pieees simmered in a richly spiced,
= cmd buttcr.sauw Mildly spiced with a hint of smoke. creamy spinach puree. Earthy, nutritious, and full of flavor. 3 »_‘f

_ 'CHICKEN LABABDAR $23 ~ CHICKEN / LAMB KORMA $2250 / $23. 50"

N Succulém_‘ chicken in a luxuriously creamy, buttery tomato gravy, Aromltic, creamyicurry with tender chicken/Lamb in'a rich, nutty
infused _@'ith'mild_-.s;pices and a hint of smokiness. Rich and indulgent. gragy ()f yogurt, cream, and delicate spices. Mild and luxurious.
: CHICKEN KADAI $2250 CHICKEN / LAMB / VEG BIRYANI
3’ ¥ Tzindeij\chickcn and crisp bell peppers tossed in a robust, tomato- ; szzso I 32350 I s21 A : .:
o, hased gravy with freshly ground whole spices and coriander. Fragrant basmati rice layered with lender; spiced chicken/Lamb and = .

caramelized onions, cooked lo perfection in the traditional dum style..

“HoME STYLE CHICKEN CURRY BONP $21 < . PRWANCURRY $2250 ~ -

Tender-chicken pieces cooked in a robust, flavorful gravy with onions, Suceylent prawns simmered in a rich, aromatic butler oray
tamatoes cmd a blend of fragrant spices. A wm/orlm”classzc Served with rice. : - with traditional spices. Served with steamcd ma \

che Served with this dish @) Vegitarian
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SHAHI PAHEER SZ‘I 50

" ~Cubes of fresh paneer in a rich, creamy gravy
of tomatoes, cashews, and aromatic spices. A
luxurious and royal ve; Uetan(m delight.

ok
- PALAK PANEER SZ‘I 50

. simmered in.a smooth, s[nud spinach puree. A
classic, creamy, and wholesome dzsh

'KADAI PAHEEI;/)SZ‘I 50~

Cubes of paneer and crisp bell peppers stir-fried
in a robust, dry curry of freshly ground whole
spices and tomatoes. Aromatic and textured.

PLAINNAAN ~ §4

$6.50
$6

CHEESE NAAN
ALOO NAAN

TANDOORIROTI |

CHOCO NAAN $650

RAI'TA $6

b (Boondl Razta)

Iz,:--;mm SAUCE = $3

l

& BUTTER CHICI(EH WITH RICE ¢ NAAN

- Warm, so}‘t milk dumplings soa/fcd in rose-cardamom syrup,
”'v-served wzth a scoop of cool vanilla ice cream for a perfect contrast.

OR*

- BUTTER NAAN

MAINS

MUTTER PANEER $21 0

Soft paneer cubes and sweel green peas-in a creamy,
mildly spiced tomato- bascd gravy. Aclassic and
com/orlmlf /avorzlc

© @

Soft cubes of paneer in a luxuriously rich, creamy
tomato gravy, simmered with butter and mild spices.
An indulgent classic.

MIX VEG SPECIAL $20

Fresh Seasonal 'V"qzclqble.y cooked in a rich, spiced onion-
tomato gravy- simple, hearty, and full of flavor

NAAN BREADS

cream, and spices until rich and velvety smooth.

$450

CHEESE GARLIC NAAN  §7

KEEMA NAAN
84

$7

ONION SALAD $5

JEERARICE ' $750

MANGO CHUTNEY  $3
l(lDS NAAN STOP

BUTTER CHICI(EH ON FRIES S‘lz

DESSERTS / METHAA

NAAN STOP SPECIAL NAAN
HONEY CHEESE NAAN

ALOO JEERA $18°

Simple diced potatoes sauléed with aromatic
cumin seeds, turmeric, and fresh coriander. A

light, classic, and comforting dry curry.

CHANNA MASALA $18%
Fresh cubes of Indian cottage cheese (paneer) PA“EER BUTTER “ASALA 321 50 Chickpeas simmered in a robust, tangy, and

aromatic onion-tomato gravy with tradztmnal

spices. A hearty and flavorful classic.

 DAAL MAKHANI szo@-" .'?_.i'-;

A luxurious, slow-cooked black lentil and
kidney bean curry, simmered with butler,

RICE §4

oiu{uc NAAN §5

Cl-lll.l.l HAAH 85
$1. 50

 PICKLESIACHAAR)
TAMARIND SAUCE ~ $3

613 LAMB ROGAN JOSH WITH RICE ¢ HAAH

\, HAHGO I{UI.H 39

A'dense; creamy traditional Indian ice cream infused with
the rich flavor of sweet Alphonso mango. Served [rozen ;

i

$74%.4
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	MAINS
	SHAHI PANEER   $21.50
	ALOO JEERA  $18
	MUTTER PANEER  $21
	Cubes of fresh paneer in a rich, creamy gravy of tomatoes, cashews, and aromatic spices. A luxurious and royal vegetarian delight.
	Simple diced potatoes sautéed with aromatic cumin seeds, turmeric, and fresh coriander. A light, classic, and comforting dry curry.
	Soft paneer cubes and sweet green peas in a creamy, mildly spiced tomato-based gravy. A classic and comforting favorite.

	MIX VEG SPECIAL  $20

	NAAN BREADS
	PALAK PANEER   $21.50
	CHANNA MASALA  $18
	PANEER BUTTER MASALA  $21.50
	Chickpeas simmered in a robust, tangy, and aromatic onion-tomato gravy with traditional spices. A hearty and flavorful classic.
	Fresh cubes of Indian cottage cheese (paneer) simmered in a smooth, spiced spinach puree. A classic, creamy, and wholesome dish.
	Soft cubes of paneer in a luxuriously rich, creamy tomato gravy, simmered with butter and mild spices. An indulgent classic.

	KADAI PANEER  $21.50
	DAAL MAKHANI   $20
	Cubes of paneer and crisp bell peppers stir-fried in a robust, dry curry of freshly ground whole spices and tomatoes. Aromatic and textured.
	A luxurious, slow-cooked black lentil and kidney bean curry, simmered with butter, cream, and spices until rich and velvety smooth.
	Fresh Seasonal Vegetables cooked in a rich, spiced onion-tomato gravy- simple, hearty, and full of flavor


	PLAIN NAAN         $4
	BUTTER NAAN         $4.50
	RICE         $4
	CHEESE  NAAN         $6.50
	CHEESE GARLIC NAAN         $7
	GARLIC NAAN    $5
	ALOO NAAN         $6
	KEEMA NAAN         $7
	CHILLI  NAAN    $5
	TANDOORI ROTI       $4
	NAAN STOP SPECIAL NAAN        $7.50
	CHOCO  NAAN       $6.50
	ONION SALAD   $5
	HONEY CHEESE  NAAN       $7
	RAITA     $6
	(Boondi Raita)

	JEERA RICE         $7.50
	PICKLES(ACHAAR)      $3
	MINT SAUCE      $3
	MANGO CHUTNEY      $3
	TAMARIND SAUCE      $3

	KIDS NAAN STOP
	BUTTER CHICKEN ON FRIES     $12
	LAMB ROGAN JOSH WITH RICE & NAAN
	BUTTER CHICKEN WITH RICE & NAAN       ($13)

	DESSERTS / METHAA
	MANGO KULFI   $9
	GULAB JAMUN   $8
	A dense, creamy traditional Indian ice cream infused with the rich flavor of sweet Alphonso mango. Served frozen
	Warm, soft milk dumplings soaked in rose-cardamom syrup, served with a scoop of cool vanilla ice cream for a perfect contrast.
	Vegitarian
	Rice Served with this dish
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