APPETIZERS

Vegetarian

1. VEGETABLE SAMOSA
Spiced shredded vegetables stuffed in a
pyramid shaped flour shell.

2. ONION BHAIJIA
Shredded onions seasoned with chickpea
flour served with mint and tamarind sauce.

3. VEGETABLE PAKORA

Assorted fresh vegetables dipped in spiced
chickpea batter, served with mint and
tamarind sauce.

4. BATATA VADA

Mumbai’s fast food snack. Crisp dumplings
made of mashed potatoes and mustard
seeds.

5. MIX VEG. PLATTER (for two)

A combination of our finest veg. starters:

1 pc veg. samosa, 1 pc batata vada, onion
bhajia, veg. pakora & makai palak pakoda.

6. PAPAD (3 pcs)
Indian cracker made of lentil flour.

7. TANDOORI FRIES (Regular/Spicy)

Non-Vegetarian

8. MUTTON SAMOSA

Pyramid shaped dough triangles filled with
minced meat, green peas, cashew nuts and
Indian herbs.

9. GINGER CHICKEN WINGS
Ginger spiced crispy chicken wings dipped in
chickpea flour and fried to perfection.

10. FISH PAKODA

Spiced morsels of boneless Fish cubes
dipped in chickpea flour batter served with
mint and tamarind sauce.

11. MIX NON-VEG. PLATTER (for two)

A combination of our finest non-veg.
starters:

1 pc mutton samosa, 1 pc chicken samosa, 2
pcs chicken wings, 2 pcs of fish pakodas & 4
pcs of veg. pakora.

NNIYXRY NN

ninnx

37 IINNY noino .1
N2IYN TNN NN DI DIVNIVUN

.09 NN MP

37 2¥2 n'aa .2
7599 DIMIN NNP NN HNIHINDHD

D0 900N YY) 201 DY VN

37 OMINo .3
SV PTY NN DIV N MPY NN
207 OY WM . TI9 H2INHD DIMIN NHP

DTN 90N Yy

37 DTN NVLA 4
NI9N NN .M DY TID-VONIN

S PIN PIPT NN OTIN XN DY

0N NP

74 (a7 nIn) nINnx nvY%° oj'n .5
s MNYNIN NN 20N )N

NLVI NN 1, 7PINNY NNV N> 1

PRI OINRPNY DNPRI VN )2, TR

LONMPR

8 (n1'n' 3) TXOND .6
.DYWTY PXIAN DMWY 9DIP PP

25 (9an/7'20) imvo oo’y .7

Nyl

39 wad nomo .8
)NV VA2 RO NTIN9 MINT PNa
DTN DIN MAVUYY NN, PP TN

40 22122 quy '91 .9
D2°521) 973732 DXIVIN NI 293D
oY TY DINVN ,DIMN NHNPA DITNIAV)

38 011j7x9 2T .10
D91¥N) DODINHD MNSY XYY )T INMN)
YN .TPI9 DININ NHP DY NPTY NOVYN

D10 9NM VIV AV DY

78 (2172 nIn) nrwa Ao opr'n .11
s MNWYNIN NN 20N PN

2,9 NOMD /N> 1,wa3 NOINo M 1

N 4-Y DNPRI IT NS 2,91y 3930 MDY

PP DNPNI



FROM THE EAST

12. VEGETABLE SPRING ROLLS
Fried rice dough rolls stuffed with bean
noodles, shiitake mushroom, tofu and
onions. Served with lime vinaigrette.

13. MUSHROOM DIM SUM

Steamed dumpling stuffed with portobello
and shiitake mushroom, roasted cashews,
leek and onions. Served with soy sauce.

14. CHICKEN DIM SUM
Steam dumplings stuffed with ground
chicken, served with soy sauce.

SALAD

15. DELHI SALAD
A fresh salad made of crunchy seasonal
vegetables.

16. CUCUMBER RAITA
Whipped yogurt with shredded cucumber,
sprinkled with royal cumin.

17. ONION-CHILI SALAD
Sliced fresh onions served with lemon &
green chilies.

SOoupP

18. MULLIGAUTWANY SOUP

An all-time favorite soup, made with lentils.

19. TOMATO SOUP
Tangy medley of garden-fresh tomatoes.

20. VEGETABLE SOUP
A unique blend of vegetables, garnished
with fresh coriander.
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TANDOORI CLAY OVEN
SPECIALITIES

21. CHICKEN PESHAWARI

Chicken legs marinated in a traditional
Tandoori masala and roasted to perfection on
charcoal.

22. CHICKEN TIKKA (Red)

Chunks of boneless chicken marinated in
freshly ground spices and roasted in a clay
oven.

23. CHICKEN KASTOORI (White)

A delicate and mild dish of boneless pieces of
chicken that will please even the most chili
fearing and unadventurous.

24. CHICKEN GOA (Green)

Chicken breast Pieces marinated in a
pounded paste of fresh coriander, mint,
green chilies and barbecued to perfection.

25. SEEKH KABAB
Skewered minced lamb enriched with spices
and cooked on charcoal.

26. TANDOORI LAMB CHOP

Tender juicy lamb chops marinated with
ginger, herbs and freshly ground spices, then
grilled over charcoal in a clay oven.

27. FISH TIKKA

Chunks of boneless fish marinated in
Tandoori masala and delicately cooked over
charcoal.

28. TANDOORI MIXED GRILL (for two)

A mixed variety of our chef’s selection of
tandoori grills, served on a sizzling platter:

2 pcs of Red Chicken Tikka, 2 pcs of White
Chicken Kastoori, 2 pcs of Green Chicken Goa,
2 pcs of Fish Tikka & 1 pc of Seekh Kebab.
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REGIONAL CURRIES

Enjoy our adventurous curries, from Chef Reena’s
very own unique collection of India’s varied
regional cuisine.

All Dishes Can Be Cooked as you wish: Mild,
Medium, Spicy or Vindaloo style.

29. FISH CURRY
Boneless fish cooked in an aromatic gravy of
coconut, mustard seeds and curry leaves.

30. CHICKEN TIKKA MASALA
Barbecued cubes of chicken cooked with
tomatoes & onions. An all-time favorite.

31. CHICKEN MAKHANI (BUTTER CHICKEN)
Chicken cooked in clay oven and finished in
creamy tomato sauce.

32. CHICKEN CHILI
A popular Indo-Chinese dish cooked in
combination of vegetables.

33. CHICKEN CURRY
Traditional Indian chicken curry cooked with
whole spices.

34. CHICKEN VINDALOO
Traditional Indian chicken curry cooked with
whole spices, in spicy vindaloo sauce.

35. KORI KACHPOO (Chicken)
A Magalorian (South India) Delight, pieces of
chicken cooked in a spicy coconut gravy.

36. CHICKEN GREEN CURRY
Delicious boneless chicken cooked with a
thick paste of green curry.

37. CHICKEN KORMA
Chicken cooked in a mildly spiced creamy
sauce of almonds and dried nuts

38. ROGAN GHOST

A specialty dish from Kashmir, lean chunks of
lamb cooked in a rich almond sauce and a
blend of fragrant spices.

39. BHUNA GOSHT
Pieces of lamb simmered in cracked herbs
and spices, served in a thick sauce.

40. LAMB SHAHI KORMA
Lamb cooked in a creamy sauce of roasted
cashew paste, garnished with saffron.
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41. BEEF MASSAMAN CURRY
Beef pieces cooked in an Indo-Thai curry
sauce with mushroom, peppers, broccoli,
ginger, chili, cilantro and peanuts.

42. GOAN BEEF CURRY
A traditional Goan Beef curry cooked in a
concoction of aromatic spices.

VEGETERIAN (VEGAN)

43. MUSHROOM ZACUTI

An unusual combination of mushroom and
Goan zacuti masala made with coconut,
tamarind and various spices.

44, MIXED VEGETABLE CURRY
Seasonal vegetables cooked in an aromatic
curry.

45. TOFU CURRY
A healthy dish of tofu chunks cooked in a
hearty tomato masala sauce with peppers.

46. VEGETABLE KOLAPURI (SPICY)
Mixed vegetables cooked in an authentic
spicy mix of kolhapuri masala.

47. ALOO GOBBI MASALA
The ever-popular combination of cauliflower
& potatoes stirs fried with cumin seeds.

48. JEERA ALOO
Baby potatoes tossed with cumin, ginger and
green chilies.

49, PALAKTOFU
Puree’ of spinach cooked with tofu chunks in
a creamy gravy.

50. BAIGAN BHARTHA

A north Indian dish of smoked eggplant
mashed and cooked with onions & tomatoes
and seasoned with herbs.

51. BHINDI (OKRA) MASALA
Tangy medley of fresh okra simmered with a
mélange of aromatic spices.

52. DAL MAKHNI

Whole black lentils harmoniously simmered
overnight on a low flame, tempered with
onions, garlic, ginger & herbs.
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53. CHANA MASALA
Chick peas slowly simmered with tomatoes,
and spices.

54. DAL TADKA
The sub- continental specialty of yellow lentils
tempered with cumin seeds and garlic.

VEGETARIAN SPECIALITIES
WITH PANEER (INDIAN CHEESE)

55. PANEER MAKHNI
Delicacy of home-made Indian cheese cooked
in a smooth exotic tomato sauce.

56. SHAHI PANEER
Home-made Indian cheese cooked in cashew
nut gravy.

57. MASALA PANEER (BUTTER)

A combination of paneer (homemade
cottage), bell peppers and cubed onions
cooked in spicy sauce.

58. PALAK PANEER
Fresh homemade cottage cheese cooked in a
smooth puree’ of spinach.

59. MATAR PANEER
Cubes of cottage cheese and green peas
cooked in cashew nut sauce.

60. MALAI KOFTA

Croquettes of homemade cottage cheese, dry
fruit and potatoes wallowing in the splendor
of creamy gravy.

61. KASHMIRI DUM ALOO

Seed potatoes stuffed with a spiced mixture
of dry fruits, homemade cheese & simmered
in Kashmiri gravy.

62. PANEER TIKKA
Cubes of paneer cheese marinated in freshly
ground spices and roasted in a clay oven.
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BREADS

63. PLAIN NAAN
Leavened white flour bread baked in the clay
oven.

64. GARLIC NAAN
Leavened white flour bread topped with

diced garlic paste and baked in the clay oven.

65. ONION KULCHA
Fluffy bread topped with onions and bell

peppers.

66. BUTTER NAAN
Leavened white flour bread, with smooth
margarine & baked in the clay oven.

67. TANDOORI WHOLE WHEAT ROTI
Whole wheat bread baked in the clay oven.

68. VEGETABLE STUFFED NAN

Delicious naan stuffed with mixed vegetables.

69. KASHMIRI KULCHA
Leavened bread stuffed with mixed dried
fruits and nuts. A delicacy!

70. CHEESE KULCHA
The Indian version of a pizza.

71. LACHA PARATHA
Whole wheat, multi-layered bread baked in
the clay oven.

72. MISSI MASALA ROTI
Tandoori bread made of yellow lentil flour
and Indian Spices.

73. KHEEMA KULCHA
Naan stuffed with a filling of spiced minced
meat, fresh ginger and coriander.

74. CHICKEN KULCHA
Naan stuffed with spiced minced chicken,
fresh ginger and coriander.
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ICE

75. STEAM BASMATI
Long grain naturally aromatic steamed Indian
Basmati rice.

76. NAVRATTAN PILAF

Saffron flavored aromatic Pilaf rice with
garden fresh vegetables, the perfect
companion to your meal.

77. JEERA RICE
Long grain basmati rice sautéed with cumin
seeds.

78. VEGETABLE PARDA BIRYANI
Basmati rice and fresh vegetables, flavored
with saffron, nuts & raisins, cooked with a
cover of puff paste.

79. CHICKEN BIRYANI
Basmati rice cooked with tender pieces of
chicken and spices garnished with hardboiled

egs.
80. LAMB BIRYANI

Basmati rice cooked with lamb cubes and
spices and garnished with hardboiled egg.

NOODLES

81. VEG HAKKA NOODLES
Indian-Chinese style noodles
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