MitaJ

APPETIZERS

————<( M

VEGETARIAN

ALOOPAPPADICHART. ... e i S a T AT SR8 o Ko g Zra b I e L i U R st S L 8.00
Boiled potato served with fried dough wafers, onion, mint chutney, tamarind chutney, yogurt, and cilantro.

ALOOEHCKI CHAAT ... a8 A b e 8 A S A L SR e e 2 s o s S o Ml 8.00
Deep fried mashed potato with chickpea, onion, mint chutney, tamarind chutney, yogurt, and cilantro.

BHENDIKURKURE: 2. 2 i s g N N e 0o A b g e e b ah b e Sl O L 7.50
Batter fried sliced okra seasoned with spices.

CHILE PAKOR A OpEs . i s e e b A O AN e i e L A 6.00
Green chili dipped in homemade batter, fried to golden brown.

GOBEM AN CHU R AN D RY i i A R B 08 i S s b s vas 350k A BOSN) oo s 3 adod 4R ol s b b o ey abimaned 8.50
Golden fried cauliflower florets sautéed with spring onions tossed in Manchurian sauce.

101 B RESARRGARAME R RN A SRR I 00 L 8 Ly SRR @ K BT 0 NS A G TR G B B RS S R o L 6.50

Steamed savory cake with homemade rice and lentil flour fermented overnight. Served with coconut chutney and sambar
(lentil and vegetable stew).

KALE CHAART . i e g o b e A N N e S s S e AN e N b 7.95
Chickpea batter fried kale served with boiled potato, onion, tomato, mint chutney, tamarind chutney, yogurt.

KALE CHEESE SAMOSA . o sy e e R s S L B d ol s 5.25
Deep fried triangular pastry filled with seasoned kale, and homemade cheese.

KALE PAKO R A s e S 2 e ot bt AU s A e L ey, 6.00
Kale dipped in homemade batter, fried to golden brown.

KHAMANDOKLAL 5. o o o e s o e A o e L T I ok i bbb od 6.50

Steamed savory cake with homemade fermented chickpea flour garnished with mustard seeds, green chilies, and shredded
coconut.

MIXED PAKORA 6pcs ..o i s N o s s A e b . 6.00
2pcs Chili Pakora, 2pcs Kale Pakora, and 2pcs Potato Pakora.

PANEER MANCHURIAN (DRY ) .o s a i o o A s o o o T b 8.50
Homemade cheese marinated in spices, fried, and sautéed with spring onions tossed in Manchurian sauce.

PAPAD (ROASTED.OR'ERIED) . i it oy iy e A s i el 20 2 e i L Ay, 3.00
Deep fried triangular pastry filled with seasoned kale, and homemade cheese.

POTATO PAKORAGRICS 2. i v o s R Ay e e e L A S A L LA 6.00
Potato dipped in homemade batter, fried to golden brown.

SAMOSAICHAAT v 2225 5 3 0 e A0 22 D A I E N v el 0 g e g R R R e i oy 8.00
Mashed vegetable samosa served with chickpea, onion, mint chutney, tamarind chutney, yogurt, and cilantro.

VADA e i iesia 2o il T a8 8 & Ranais W EWEa ab e iy b AL SRR I A s g e T e S e 6.95
Homemade fried savory lentil donut.

VEGTABLE SAMOSA.L /a0 2 and fs aae e b A b o Ty e AN s A I S A L, 4.95

Deep fried triangular pastry filled with seasoned mashed potatoes and peas.

CHICKEN

CHICKEN 65 5.k vl 7 on ) i il 2 o o e b ) o o g L By A S o T b sl o L s L 8.50
Boneless chicken marinated in spices and deep fried.
CHILLL CHIGKEN: 5 1 o o o i B L i o b s o SR B b LR i 8.50

Boneless chicken marinated in ginger & garlic pasta, chili sauce, white pepper, soy sauce, deep fried, and sautéed with onion
and bell pepper.

CHICKEN KEEMA: SAMOSA .. L o e A e L s ol L 0 i 0 L b a2 7.00

Deep fried triangular pastry filled with seasoned minced chicken and peas.



SOUP

el Saa

MIXED VEGTABLE SOUR.,........10. 2o e i o b 2 S S L L i L LB A 4.00
RASAM, PR i, o e A o e e b e S B e Bl o 4.00

Traditional south Indian soup made with tamarind pulp, tomato, lentil, cumin, pepper, garlic, red chili, coriander, and
curry leaves.

CHICKEN SOUP.. ... b L s A S A W W e o B e e e G L 2 Ly e e, 5.95
TOMATO SOUIP L L o ik A L e g S B ANy ey o b S e 0 i L 3.95

CURRIES

BB
ferved with basmati rice)

VEGETARIAN

ALOO BHEND . e s e R A o D A L S O e ey s e S a L e S 13.00
Okra and potato cubes cooked in homemade gravy and spices.

ALOO GOBLIMA S AL AL i i e o b B N b e AL Egon Vo ko] 141 st o N s o s i B4 s 0 ol sk ah b o 13.00
Cauliflower florets and potato cubes cooked in homemade gravy and spices.

AL O S A G b L A o B s v N e ot S A o g s e s R e 3 Y AV g b L b ol Ko o 13.00
Spinach and potatoes with special spices.

BAINGAN BARTHA ... 0 i 2 e byt v o e D S R0 e e A i 13.00
Oven baked eggplant, mashed and sautéed with onions, tomatoes, and green peas.

BHENDEIMAS AL A s s e o A R N s s SO s s 13.00
Okra cooked in homemade gravy and sautéed with onions and tomato

CHANNA MASALA 0 S i Y T L o) b B Ay VLo Y A A 13.00
Chickpeas cooked in thick gravy with aromatic herbs and spices

CHANNA SR 50 5 b i Bt A BN b1 A A e Ay u b e R0 B el 10 B L A B0 iy 3 Y s L s 13.00
Chickpeas, and spinach with special spices.

DUMALOO: & o e s 2 s e i s e o o e e oA s g L ol 0 S el B 13.00
Potatoes cooked in creamy tomato sauce.

MALBRUVKOFRTA &L o i 8 et o R o e R Al i S S i s A8 g, 5 13.00
Shredded mixed vegetables and potatoes formed into rectangular cubes and deep fried, cashew nut sauce, and cream.
MIXED VEGETABLE CURRY. i 3 b ot b il e s G L DN, B Ry v b iy b 13.00
Mixed vegetables cooked in homemade gravy, and spices.

MIXED YEGETABLE KORM A ... o b b G A e b B i) iy ivsemabdake 13.00
Mixed vegetables cooked in homemade curry powder, coconut and cashew nut sauce.

MIXED VEGETABLE MAKH AN . o s b i s 13.00
Mixed vegetables cooked in homemade onion-tomato gravy and cream.

MIXED VEGTABLE VIND AL ., . 7. chid i Nlm N as s b faiss sosatl Saas ey Aobbaa st sy asondishpobiedus et Yovdss vt dudi 4y 444 oot 13.00

Mixed vegetables cooked in spicy homemade sauce, hint of vinegar, herbs and spices

PANEER

MUTTERPANEER ¢ o s o s i N Tl F ol bt 0 Mo o s o 13.50
Homemade cheese, and green peas in curry sauce.

PANEER JALEREZE ;i it i i s e o o Ly A b L B A 13.50
Homemade cheese sautéed with julienne onion, bell peppers and onion sauce.

PANEER KADADLGRY i . i s L s o a0 o s D B e 13.50
Homemade cheese sautéed with cubed onion, green chili, crushed red peppers, bell peppers, and spicy gravy.

PANEER MAKHANIL: &2 4, s G o L s 2 i e p bk mat v A il s 13.50
Homemade cheese cooked in tomato based creamy sauce, herbs, and spices.

S ARG PANERIR o o g N G L o B e G v SRk A s S i o b RN 13.50

Homemade cheese and spinach in creamy sauce.

SPICY -These dishes are spicy and can’t be made mild



TOFUJALERIZE .52 8.0 02 . v s dd L A e e ey R bt Tl L Ll 13.25
Tofu sautéed with julienne onion, bell peppers and onion sauce.

TOFUKADAL I ... i o e o b i e e 0 s s B Bl A e L bbb 13.00
Tofu sautéed with cubed onion, green chili, crushed red peppers, bell peppers, and spicy gravy.

FJOFU MAKBANL o b b o e e A e e A o A G i s 13.25
Tofu cooked in tomato based creamy sauce, herbs, and spices.

TORY SANG R0k L N a0 A S ATy TN 0 b N e G ) 2 a2 A T A e 0 A i 13.25

Tofu and spinach in creamy sauce.

DAALMARHANL . s A, N e A L D A N e b S Nl Lt 12.00

Black lentils, kidney beans, split chickpeas cooked with tomato and onion gravy, fresh ground spices, cream, and butter.

DAAL PALAK f s e Ay g N T L g i ) B o el b 12.00
Spinach and split chickpeas cooked with special homemade spices.
DA AL THADUK A N e B 0 N o el bl b i DA A e S s o B 12.00

Yellow lentils cooked homemade ginger garlic pasta, and curry leaves.

CHICKEN
CHICKEN CURRY £ 4l o ol e Lt e S A D L L 0 i 14.00

Boneless chicken white meat cooked in curry sauce and spices.

CHICKEN JALERIZE: . v ot b b (U ) R o e el SN s A L A L 2 14.00
Boneless chicken white meat sautéed with julienne onion, bell peppers and mild onion sauce.

CHICKENACRD AL R o s el e g ey 0 L kA T i o B 14.50
Boneless chicken white meat sautéed with cubed onion, green chili, crushed red peppers, bell peppers, and spicy gravy.
CHICKEN KO R A . o ok e e R T B b v b st ods b osh ep e bR s 14.50
Boneless chicken white meat cooked in homemade gravy, cream, and cashew nut sauce.

CHICKEN'MADRAS FHF <. i o Ry & L b el g o i L 14.50
Boneless chicken white meat cooked in curry sauce, coconut and almond gravy, curry leaves and spices.

CHICKEN TIHCKA IMAS AL A L. o s o A e sy S At 3 P Sl b A adid dab o b g 5o b vy g s b b A e 14.50
Marinated boneless chicken white meat cooked in tomato-based sauce, cream, herbs, and spices.

CHICKEN SHEESH KABAB IIVIAS AL A . . i i hi 0 i Qb i b ot b s 4 s s s 04 s e s s et oo s dunviomte 14.50
Minced chicken with added spices, skewered, cooked in clay oven and sautéed with curry sauce, onion, and bell peppers.
CHICKEN VIND AL OO B . s L A i s N A G A0 b et e pakgs For ks s dsdn’ v s 14.50
Boneless chicken white meat cooked in spicy homemade sauce, hint of vinegar, herbs and spices.

BU T TER CHIGKEN o T Ty h b L AR I A T i T i 14.50
Marinated boneless chicken dark meat cooked in tomato-based sauce, herbs and spices, butter and cream.
MALAFCHICKEN SAAG, 60, fd i hile bl 3 A ot sy th o i d ey T s 5 s Ghosbn op 452 0s e 23 ok o ik kot s shebpob vbis 14.00

Boneless marinated white meat, and spinach with herbs and spices.

GOAT (NOT BONELESS)

GOAL CURRY . o s s G Ay St B2 iAo N r S e e v sl Lk % 17.25
Goat cooked in curry sauce and spices.

GOAT KADA JFY. .. ot a0 b h e o e A 08 s R X o S 2 st o F A B N I 0 e 17.50
Goat sautéed with cubed onion, green chili, crushed red peppers, bell peppers, and spicy gravy.

GOATKORMA:. 5 0 2 o X i A A L A g X A S am L 8 A N R ST sl St st L 17.50
Goat cooked in homemade gravy, cream, and cashew nut sauce.

GOAT MADRAS B RT ..o i st B B o X ioa bt bbb b by o sl a3 i oL S AL 17.50
Goat cooked in curry sauce, coconut and almond gravy, curry leaves and spices.

GOATNMINDALOO IR . sl e b Diise st aed i ses ke et s sk dliokt s tauk i o oot s dubmrokima s ndas o 3 gha s sob s 17.25

Goat cooked in spicy homemade sauce, hint of vinegar, herbs and spices.

SPICY - These dishes are spicy and can’t be made mild



EAMB CURRY... 702 ks s i e A N L N L I o e 0 72 i b o et L2 15.00
Boneless lamb cooked in curry sauce and spices.
EAMB DO PIYAZA.. . oy o s s L e ey Ao 2 e o b s, ool Al il 15.50
Boneless lamb cooked in curry sauce and roasted onion.
LAMB KORMAL 2 e o R s i A L s B o el g I L L0, 15.00
Boneless lamb cooked in homemade gravy, cream, and cashew nut sauce.
EANMBIMADRAS B i A o o 0 e i e e B SO e D b, 15.50
Boneless lamb cooked in curry sauce, coconut and almond gravy, curry leaves and spices
LAMB M AKH AN s s N A o 1ok sV o Ry Bk Ad st BT 4 bt s s R e e b oo gy s A s aae S o 15.00
Boneless lamb cooked in tomato based creamy sauce, herbs, and spices.
LAMB ROGAN JOSH: . Ty e D e i 15.50
Boneless lamb cooked in tomato gravy, herbs, and spices.
LAMBISARAG! e oo ok 51 88 i gt i S S 2 A o Lop b A S N G e e Ay U S T s s 15.50
Boneless lamb and spinach with herbs and spices.
LAMBYINDALQO PRI . o e s st e e s e T A po e by B B I 15.50
Boneless lamb and potato cooked in spicy homemade sauce, hint of vinegar, herbs and spices.
SEAFOOD
FISHMADRAS ' JPF ;... o ) o oy gt el o s 3y a2y, b A L e A B s S M ol p s 8 14.50
Fish fillet in curry sauce, coconut and almond gravy, curry leaves and spices.
FISH TIKKA MASALR .00 50 sy o N 20 s G o o sl g o et S e e B A 41 14.50
Fish fillet cooked in tomato-based sauce, cream, herbs and spices.
SHRIMP . MADRAS R . i e e e e el s T 16.00
Shrimp cooked in curry sauce, coconut and almond gravy, curry leaves and spices.
et e il e  CIUE
(Served with Coconut Chutney & Sambar)
BUTTER DO S A L . e o e e 0 st b e S L i e s iy S 2 10.25
Thin savory crepe with butter.
CHEESE DOS AL, 2 i i o o N oL O A 0 L A U0 i ol S s 11.50
Thin savory crepe with cheese.
CHEESE MA S AL A DO S A L o A e A s b, 12.50
Spinach and potatoes with special spices.
CHICKEN KEEM A D O S A i D T R ) 14.00
Thin savory crepe filled with minced seasoned chicken.
S CTCY 0 07 VATt Biicien Wb K oh BARURI WA B S G D R ENS (P WA A AR B e B AR T HEN M S iR o B R s U T A B 12.50
Thin savory crepe layered and blended with egg omelet.
MASALR DOSA. S s G a7 Ky s o o e 2 e L R I e ic b b 10.75
Thin savory crepe filled with seasoned potatoes and onions.
MYSORE DOSR P i i bt R b e e B e e e A e a2 L 11.50
Thin savory crepe layered with spicy chutney.
MYSORE MASALA'DOSA, FRE o e e R i o B LR L a2 12.00
Thin savory crepe layered with spicy chutney and filled with seasoned potatoes and onions.
PANEER BURIIDOS AL L s bl G bt o s B 2 WAL D 0 i bl X N b et i, 14.00
Thin savory crepe filled with minced homemade cheese, sautéed with spices.
PAPER DOSAL i i aiadmian i d it ot S B3 08 10 S b s & s A L 10.50
Large thin savory crepe.
PAPER'MASALADOSA. 2 2ol s o L s o e 0 Rl e a1 11.00

Large thin savory crepe filled with seasoned potatoes and onions.

SPICY - These dishes are spicy and can’t be made mild



RAVATDOSAL ... b ot n 20 L 3 Tl W0 Rl i o pN iy el S o 8 b b e iz s b L ok 11.00

Thin savory wheat crepe

RAVA MAS AL A PO S A s A, N i o N s 11.50
Thin savory wheat crepe filled with seasoned potatoes and onions.
SPINACH AND CHEESE DOSA ... .o s o B A B s b BB S Ao ih s B skon m s i onbdnso nsons bodebog 12.00

Thin savory crepe filled with cheese and spinach.

TANDOORI SPECIAL

(-~
(Cooked in clay oven)

CHICKEN SHEESH KABAB. ..., oy o b i b A s b e i b i s b e L 14.00

Minced Chicken with herbs, spices, chopped onion and bell pepper and skewered.

CHICKEN TIKKA (8pics):. i . il 8 Ll R N 38 2 b N e o e AT L e Bl i 3 e, 13.00
Boneless chicken white meat with herbs and spices

HARIYALVCHICKEN TIKKA JB P .. 0 sy e oy o g A i o e R L A L R 13.25
Boneless chicken white meat marinated in homemade green paste.

MAL AL CHKCKEN T A . A T A g A o I L A s 13.50
Boneless chicken white meat marinated in sour cream and cashew nut paste.

MIXED CHICKEN TIKK AL . ot e e L L by L A b d b 2 B el s i W gt oy i b poe 11.50
2pcs Chicken Tikka, 2pcs Hariyali Chicken Tikka, and 2pcs Malai Chicken Tikka.

TANDOORI CHICKEN (H AL ADCS ). /. i i o i L s T s LGt oS ek ks 4o iy st ad s insn 11.50
Chicken marinated in yogurt with herbs and spices.

TANDOORL CHICKEN: (FULL: 8PS ). o s s o e e b b s D e o I il i 16.00

Chicken marinated in yogurt with herbs and spices.

RICE VARIETIES

(Served with Raita)
VEGETARIAN

CUMIN RICE: . J s R e e R g e e s e o N s i i 5.00
Cumin and basmati rice cooked in aromatic herbs and spices.

PEAS PUL AV o o s o ot e e L h i L bbb ol ok 6.50
Green peas and basmati rice cooked in aromatic herbs and spices.

SPIN A CH RICE . i i o e o e B L L TR o o or hd A domg by e o sy ok skt 6.50
Special prepared spinach base and basmati rice cooked in aromatic herbs and spices.

VEGETABLE BIRY AN 2. /s o A B e b e I S i L s, 10.00
Mixed vegetables and basmati rice cooked in aromatic herbs and spices.

FOEW BIRY AN s s e T b e o e s S b X A e Al L S Sy 10.95
Tofu and basmati rice cooked in aromatic herbs and spices.

NON-VEGETARIAN

CHICKEN BIRYANI: 535003 sn b Sl s L aihd Lo el W el 2t g i o e e vk S o il .13.50
Flatbread stuffed and cooked with potato and spices.

GOAT BIRYANL . o N e R o G A A S s R Dl S W A o i L bl 17.00
Goat and basmati rice cooked in aromatic herbs and spices.

L AMB BIRY AN Ll o A R o 30 N i b kSR I B o 3 ok g Rt b b B e oA p e o b iah 14.50

Lamb and basmati rice cooked in aromatic herbs and spices.

BREADS

40-(;)-0;

ALOO PARATHA. iy s e o o e o s e A Lt N N a1 A s o S L b 4.00
Flatbread stuffed and cooked with potato and spices.

BUTTERNAAN. L2 s i 4 i g e 2 Rt el S e s Ry i b R sy L 0 L 3.50
Traditional flatbread with butter.

CHAPPATHL ot i f e i o L a2 A L A B L S AL A s 2.50

Wheat flatbread cooked on grill.

SPICY -These dishes are spicy and can’t be made mild



CHICKENKEEMA KULCHA:......0. o0, L A d b s L A a0 L i i LA L L £ LK 4.75

Flatbread stuffed and cooked with minced chicken, spices and herbs.

CHILEENAAN! B st i A ol s el st A b s s s B B g e o L L 3 4.00
Flatbread cooked with green chilies, spices and herbs.

G ARG N A AN 2 N s T e e s T At L M X ne 4.00
Flatbread cooked with garlic and spices.

GOBE PAR AT A s e s e i o YN I o s A e s Tt B E it s sty iibidnsh b votndhondhs 4.00
Flatbread stuffed and cooked with cauliflower and spices.

MIND PARATHAG X s i W s Rt A Lo b s e e g A T o e e L L 4.00
Flatbread cooked with dry mint.

ONIONKULCHA: .00t B e b il L i A O S L aos G Do ol i Jd e i o it b it il 4.50
Flatbread stuffed and cooked with onions.

PANEER KU L CH A . s e b L S h e el 4.50
Flatbread stuffed and cooked with homemade cheese.

PARATHA L8 U 0 it b e s s mat Ty Qe ol s I X T S st o o bl e Al L 3.75
Layered flatbread cooked on clay oven

PLAIN-NAAN L e A N e e O R o B2 N b o G g B T s s 3.00
Traditional flatbread.

{0 ) 0 [ENESRIR 8 R R At e B AL e i e e BB S A R SR R N R RO U R SR S R A B 3.25
Wheat flatbread.

FRIED BREAD

B Sy AVES N AL

BATUR A i 2 e A A A g L el S i Ao S A A Bt e S LA L LS A A L 7.00
Deep fried all-purpose flour bread until puffy.

CHANNA BATU R A i R s e e e SN o L b sl A R L 02, 13.00
Deep fried all-purpose flour bread until puffy, served with chickpea curry.

PO O R . ity 5 I bk G b TP A3 ST A A St e it NS s T 0 A e LRl AT, 6.00
Deep fried wheat bread until puffy.

POOR B A o i o R e K b o a3 s N Dt o et o bbb bkl S boa N avig s 9.00

Deep fried wheat bread until puffy, served with potato masala made with onion, green chilies and boiled potatoes.

BEVERAGES

e e

BLACK COPREE .y ik s s 2 N e i e ) A Ly A A R L L 2.50
FRESH LIME SOD A . s Ly e ey N N il G A B A T AL Al A, 4.00
MANGO LAS S0 o 3 e N o i i A A B A AN B S L F5 s A A 7R L b R D L 4.00
M A S AL A CH AL s L e A Ty LAt L e 30, 3.00
SODA (Coke, Diet Coke, Coke Zero, Sprit, Crush)..............ccccoooioiiiinniiece ettt saenas 2.75
SOUTH INDAN COFREE.... . S b T i A K 2 0 0 a e e 3.00
SPARKLING WA ER: 2o R R A L A A Lt s s i e L 3.00
SWEE T LA S S o A N b A 0 23] ST A s AN Bt A b4 L A e 3 4 S oAb an B kS i s shod s arbnd s ac b d 3.50
TEARABLACK OR GREEN .2 2 iy N N o T s s Sk s N L L0 S T 2.50
DESSERTS ACCOMPANIMENTS

CARROT HALWA -0 . i i i AN L 4.50
Grated carrots cooked in mill, butter, and sugar. CHUTNEY (COCONUT, TAMARIND, MINT)....... 2.50
GULAB.JAMUN.............. ................................................ 4.25 MAKHANISAUCE. . 4.75
Golden fried pastry soaked in sweet syrup.

MANGO (ACHAR OR CHUTNEY)............cceucuc... 3.00
IEECREAM (MANGC, VANILLA SAIDODA BISTAT .- 00 RATTHA: sy r b e Rt N o e s i Ly 2.75
RSN AL S e e A K RICE L R BT Sl A 0 3.00
Homemade cheese poached in milk.

SAMBAR: Tt s s i A 2.75
RICE'KHEER. . .....0. il i vl A L A 5 4.50

Traditional Indian rice pudding.

“Our menu items contain nuts, gluten, dairy and other possible allergens and may not be mentioned in the menu description. If
you are allergic to any food, please check with the server before ordering.”

“Most of our dish can be made mild, medium, spicy, or extra spicy based on your request.”

SPICY -These dishes are spicy and can’t be made mild



