North Indian Cuisine

MENU
APPETIZERS
Aloo Samosa
Crisp turnovers stuﬀed with a savory vegetable filling.

Chicken Samosa
Crisp turnovers stuﬀed with a savory chicken filling.

Beef Samosa
Crisp turnovers stuﬀed with a savory beef filling.

Tandoori Chicken
Marinated tender chicken in yogurt sauce.

Chicken Seekh Kebab
Ground minced chicken w/ herbs and spices.

Beef Seekh Kebab
Ground beef seasoned with herbs & spices

Tandoori Chicken

Goat Seekh Kebab
Ground mutton mixed with herbs & spices

Chicken Boti
Grilled chicken nuggets with herbs & spices.

Chicken Malai
Chicken, ginger, garlic in a coconut, potato sauce..

Chicken Chapli
Minced chicken meat & spices grilled over an open
fire.

Beef Chapli
Minced meat & spices grilled over an open fire.

Beef Shammi Kebab
Lean beef patties mixed with lentils and seasoned
with herbs and spices.

Beef Shami
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VEGETARIAN ENTREES
Vegetarian Pakora

Crisp, fried crust stuﬀed with vegetables.

Vegetable Biryani

Rich & exotic saﬀron rice dish with spicy vegetables.

VEGETARIAN CURRIES:
Paneer Tikka Masala

Marinated paneer in a spicy, onion tomato gravy

Palak Paneer

Spinach w/ Indian cheese

Chili Paneer

Palak Paneer

Paneer cooked w/ bell pepper in a sweet & spicy gravy.

Mutter Paneer

Cottage cheese & green peas in creamy sauce.

Mixed Vegetable Curry

Curry with mixed vegetables.

Chana Masala

White chickpea curry.

Mixed Yellow Daal

Thick and creamy, yellow lentil curry.

Vegetable Makhani

Mixed vegetable curry in a creamy gravy sauce.

Kofta Makhani

Spicy, steamed vegetable dumplings in a rich, tomato gravy.

Baigan Bhartha

Eggplant with onions & tomatoes.

Chana Palak

Chickpeas in a spicy, spinach gravy.

Mixed Vegetables

North Indian Cuisine

NON - VEGETARIAN ENTREES
CHICKEN CURRIES:
Chicken Dum Biryani

Basmati rice & boneless chicken marinated in herbs & spices.

Chicken Karahi

Spicy, homestyle chicken curry w/ fragrant spices & ginger.

Chicken Korma

Chicken in a spiced, creamy sauce garnished w/ raisins and nuts.

Chicken Achari

Pickle flavored chicken dish.

Chicken Saag

Boneless chicken w/ spinach & mustard.

Chicken Tikka Masala

Boneless chicken w/ yogurt, herbs & spices.

Chicken Dum Biryani

Chili Chicken

Tender chunks of chicken w/ bell pepper in a spicy sauce.

BEEF CURRIES:
Beef Haleem
Lean tender beef, pounded wheat, lentils and spices.

Beef Nihari
Hearty homemade beef stew.

Beef Bhuna
Dry roasted spices give this beef stew an intense flavor..

Beef Keema
Ground beef curry w/ potatoes, peas and spice.

Chicken Korma
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NON - VEGETARIAN ENTREES
GOAT CURRIES:
Goat Karahi - $9.99

Mutton cooked in mustard oil & seasoned w/ ginger.

Goat Korma - $9.99

Spiced curry dish of braised goat meat & vegetables.

Daal Goat - $9.99

Goat meat curry in a zesty sauce.

Goat Haleem - $9.99

Mutton, pounded wheat, lentils and spices.
Garlic Naan

NAANS
Tandoori Naan

Soft leavened white bread cooked in a tandoori oven.

Garlic Naan

Soft leavened white bread cooked in a tandoori oven & seasoned w/ garlic.

DESSERTS

Kheer
Rice cooked with sugar & milk

Gulab Jamun
Pastries dipped in sugary syrup.

Kheer

