1. Aloo Papri Chaat

A crunchy combination of flour crisp. Mixed with chickpeas,
potatoes, diced tomatoes, onions and cilantro.

Topped with yogurt and house chutney.

2. Samosa Chaat

A veggie samosa dosed in flour crisp. Mixed with chickpeas,
potatoes, diced tomatoes and onions.

Topped with yogurt and house chutneys.

3. Vegetable Samosa $4.50
Seasoned potatoes, green peas and house spices wrapped

in a light deep fried pastry dough.

4. Chicken Pakora

Batter fried chicken fritters mixed with house spices.

5. Vegetable Pakora
Assorted vegetable in flour and batter fried.

6. House Fresh Salad

Iceberg lettuce with sliced Tomatoes, diced cucumbers
and shredded carrots.

7. Kachumber Salad

Diced cucumber, tomatoes, bell peppers and cilantro.

Topped with lemon juice and spices.
P

3 pieces of bonless chicken and 1 skewer of sheekh kabob.
Served with basmati rice, chickpeas salad and naan.

3 pieces of boneless chicken and 3 pieces of lamb kabob.
served with basmati rice, chickpeas salad and naan.

10. Combo 3

3 pieces lamb kaob and 1 seekh kabob. served with
basmati rice, chickpeas salad and naan.

11. Boneless Chicken Kabob

Tender marinated chicken breasts in house spices. Grilled

and served with basmati rice, chickpeas, salad and naan.

12. Bone-in Chicken Kabob $11.50
Fresh pieces of tender marinated chicken in house spices.

Grilled and served with basmati rice, chickpeas salad and naan.

13. Lamb Kabob

Tender marinated lamb in house spices. Grilled and served

with basmati rice, chickpeas and naan.

Achari Chicken Kabobs $12.99 Q\:_“

Achari Chicken Karahi (for 2) $26.99
Dall Mukhani (Butter Dall) $4.50

14. Seekh Kabob

2 skewers. Ground beef mixed with house spices.

Grilled and served with basmati rice, chickpeas salad and naan.

15. Lamb Chops $15.50
Tender marinated lamb chops in house spices. Grilled

and served with basmati rice, chickpeas salad and naan.

16. Tandoori Chicken (Half) $11.50 (Full) $20.50
Batter fried chicken fritters mixed with house spices.

17. Family Kabob Special $17.50
Combination of 3 pieces bonelees chicken, 3 pieces of lamb

and 1 skewer of seekh kabob.

served with basmati rice, chickpeas salad and naan.

18. For 2 Family kabob Sizzling Feast

Combination of 3 pieces boneless chicken, 3 pieces of lamb,
1 shewer of ground beef kabob and 1 pieces of tandoori
chicken served with 2 nans.

19. Salmon Tandoori Kabobs (Special)
Fillets of Salmon marinated with yogurt, turmeric and spices.

20. Saag Paneer

Fresh spinach and cottage cheese served with basmati rice.
21. Channa Masala

Garbanzo beans cooked with onions, tomatoes and house
spices. Served with basmati rice.

22. Allo Gobi Masala
Fresh cauliflower and potatoes sautéed with tomatoes,
onions and house spices. Served with basmati rice.

23. Vegetable Jalfraize

Fresh vegetables sautéed with tomato sauce and house spices.
Served with basmati rice.

24. Vegetable Korma $9.90
Fresh vegetables cooked in creamy yogurt sauce with dried

fruits and house spices. Served with basmati rice.

25. Bhindi Masala

Okra sautéed with fresh tomatoes, onions and house spices.
Served with basmati rice.

26. Paneer Kadai $9.90
Tender marinated lamb in house spices. Grilled and served

with basmati rice, chickpeas and naan.

27. Yellow Daal

Lentils cooked in house spices. Served with basmati rice.

28. Mutter Paneer

Green peas cooked in cottage cheese and house spices
served with basmati rice.

29. Shahi Paneer

Cubed cottage cheese simmered in creamy tomato based
sauce and fresh herbs and spice.

30. Aloo Saag
Fresh spinach ant potatoes cooked in house spices served
with basmati rice.

31. Chicken Tikka Masala
Barbecued chicken cooked in tomato sauce and served
with basmati rice.

32. For 2 Chicken Tikka Masala Karahi

Barbequed chicken cooked in tomato sauce served with
basmati rice and 2 naans.

33. Butter Chicken
Boneless chicken cooked with creamy tomato sauce
with basmati rice.

34. For 2 Butter Chicken Karahi

Boneless chicken cooked with creamy tomato sauce with
basmati rice and 2 naans.

35. Chicken Saag
Chicken cooked with fresh spinach and house spices.
Served with basmati rice.

36. Chicken Jalfraize
Chicken cooked with fresh mixed vegetables and house spices.
Served with basmati rice.

37. Chicken Korma

Chicken cooked with creamy sauce, dried nuts and house spices.
Served with basmati rice.

38. Chicken Kadai $12.90
Chicken cooked with fresh ginger, garlic, cilantro, diced

tomatoes and house spices. Served with basmati rice.

39. For 2 Chicken Karahi

Chicken cooked with fresh ginger, cilantro, diced tomatoes,

with house spices served for 2, Naans.

40. Chicken Vindaloo $12.90
Chicken and potatoes cooked in fiery hot sauce and house

spices. Served with basmati rice.

41. Chicken Curry

Chicken cooked in house curry sauce and spices.

Served with basmati rice.

42. Garlic Chicken
Chicken cooked in fresh minced garhc and house spies
served with basmati rice.




