- Appetizers

Vegetable Samosa $4.50

Flaky pastry, golden fried, filled with Vegetables &
servecF with otur mint &Tamarind chutneys.

Meat Samosa $7.95

Flaky pastry, golden fried, filled with Lamb & served
with  our mint &tamarind chutneys.

Samosa Chat $5.95

Crushed Samosa Layered with Fine Sev & Topped
with tamarind, Mint, Yogurt and Chat Masala.

Vegetable Pakora / Onion Pakora $4.95
An assortment of fresh vegetable fritters

Cut Mirchi $6.50
Chilli fritters sliced and fried

Mirchi Baji with Onions $7.95

Chilli fritters stuffed with Onions & ground nuts

Aloo Tikki $4.95
Spiced Potato Cakes
Vegetable Platter $9.95

An assortment of vegetable Bhaji, Samosa
and Aloo tikki

Soups & Salads

Veg Hot&Sour Soup $3.95
Chicken Hot&Sour Soup $3.95
Veg Sweet Corn Soup $3.95
Chicken Sweet Corn Soup $3.95
Tomato Soup $3.95
Raita (refreshing Yogurt and cucumber) $1.95

Green Salads $3.95

Crisp Lettuce served with garden fresh vegetable

Beverages

Mango Lussi $2.95
Mango Juice $2.95
Lussi Sweet/Salt $2.95
Pepsi / Diet Pepsi / 7up / Iced tea $1.75

Chilly Mushrooms $5.95

Breaded Mushrooms deep fried with choice of
blended spices.

Chicken 65 $9.95

Marinated Chicken Tenders deep fried with choice
blend of spices.

Chicken Lollipop / Drumsticks $9.95

Chicken wings marinated and deep fry with our
chefs special sauce

Chilly Fish /Apollo fish $9.95

Fish marinated and pan fried with our chefs special
sauce

Chilly Shrimp $10.95

Shrimp marinated and pan fried with our chefs spe-
cial sauce

Egg Omelette $5.95
Egg beaters mixed with onion, tomato

Egg Bonda $5.95
Batter fried Boiled eggs. and pan fried.

Punugulu $5.95

Lentil & Rice Flour bolls deep fried

SRS

The Best known soup of India made from Puree of
Lentils

Mulligatawny soup

$2.95

South Indian hot and sour soup made from Tama-
rind, Tomato, Cilantro & spices.

Rasam

Butter Milk $1.95
Lime Soda Sweet/Salt $2.50
Madras Coffee $2.25
Indian Tea $2.25




Tandoor Specialties

Tandoori Chicken $12.95

Chicken on the bone marinated with Indian
spices,yogurt,ginger,garlic and grilled in the tandoor

Chicken Tikka

Boneless chicken breast marinated in Gin-
ger ,Garlic ,Chef’s special spice and grilled in tandoor

$12.95

Chicken Tikka Hariyali $12.95

Seasoned ¢round chicken skewers with mint, cilantro
and grilled in Tandoor

Malai Kabob $12.95

Boneless chicken breast marinated with Saffron,
Cardamom and sour cream grilled in Tandoor

Chicken Kabob $10.95
Seasoned Ground chicken Skewed

and grilled in Tandoor

Kalmi Kabob $9.95

Marinated Chicken Wings Grilled in the Clay Oven

Lamb Seekh kabob

Seasoned ground Lamb skewers and grilled in
Tandoor

$14.95

Chicken Platter $14.95
Sizzling hot combination Chicken kabobs & Tikka.

IK Mixed Grill $18.95

Combination of Chicken, Lamb kabobs & Shrimp
served on a Sizzler

Tandoori Shrimp $15.95

Jumbo shrimp marinated in lemon juice, yogurt &
exquisite spices and cooked in the tandoor

Traditional Bread Selection

Naan $2.95
Semi leavened flat bread baked on the walls of the
tandoor.

Onion Kulcha $2.95
Naan layered with fresh chooped Onions.

Garlic Naaan $2.95

Naan layered with fresh choops garlic and cilantro.

Paneer Naan $3.95
Tandoori Naan Stuffed with cheese.
Tawa Paratha $3.95

Multi layers whole wheat flat bread grilled on tawa.

Poori $3.95

Puffes unleavered whole wheat bread.

Paneer Tikka $10.95
Cheese cubes, onion, bell CFep er, tomatoes
marinated in yogurt grilled in Tandoor

Aloo Paratha $3.95

Whole wheat bread stuffed with your choice of spice
potatos /Peas / assorted vegetables.

Khandari Kulcha $3.95
Naan filled with nuts and raisins

Tandoori Roti $2.95
Whole wheat bread bakes in the tandoor.

Chapati $2.95
Whole wheat bread lightly coated with butter

Bread Basket $9.95

Combination of nan, garlic nan, onion kulcha & roti




Chicken Specialties

*All these dishes served with steamed Basmati rice & Halal

Chicken Tikka Masala $13.95

Boneless chicken breast grilled in the tandoor and
slow cooked in creamy tomato sauce

Butter Chicken $12.95

Boneless chicken grilled in the tandoor and slow
cooked in creamy tomato sauce

Methi Chicken

Chicken cooked in fresh mint with mild spices

$12.95

Chicken Chettinad $12.95
The authentic Devilled chicken in a black pepper corn

sauce

Chicken Vindaloo $12.95

Boneless chicken breast and potatoes cooked in a hot and tangy
goan sauce.

$12.95

Boneless chicken breast cooked in a creamy cashew
and almond sauce

Chicken Korma /Chicken Nilgiri

Lamb & Goat Specialties

amb Curry $14.95
Traditional south Indian Lamb curry with
ginger,curry leaves and mustard seeds
Goat Curry $14.95

Goat tossed with peppercorn curry leaves ginger red
chilli spices

$14.95

Spicy lamb cooked in reduced peppercorn and garlic
sauce

Lamb / Goat Pepper Fry

$14.95

Lamb and potatoes cooked in a very hot and tangy
goan sauce

Lamb Vindaloo

$14.95

Tender pieces of lamb cooked with garlic, yogurt,
ginger, fresh cilantro in a tomato & onion

Lamb Rogan Gosh

Consumer Advisory: Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of food borne iliness.

$12.95

Chicen Tikka Saagwala

Boneless chicken breast grilled in the tandoor and
cooked in mild spinach gravy leaves in a tomato
sauce.

Kadai Chicken $12.95

Chicken breast sauteed with bell peppers onions
with chef’s aromatic spices

Ginger Chicken $12.95

Golden fried chicken sautéed with pickled Ginger,
Bell pepper, onions, Sweet & Spicy sauce.

Garlic Chicken $12.95

Golden fried chicken sautéed with pickled Garlic,
Bell pepper, onions, Sweet & Spicy sauce.
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Lamb Pasanda . .95

Tender pieces of lamb cooked T3 Teamy cashew
&almond sauce flavoured with Saffron and
cardamom

Palak Gosh $14.95
Lamb or Goat cooked delicately in spiced spinach

gravy
14.95

Spicy lamb curry from cochin coconut flavored green
chillies and mustard seeds

Lamb Cochin



Sag Paneer / Sag Mashroom $10.95

Choice of Home made cubed paneer cheese or
Mushroom cooked in a delicate spinach gravy.

$11.95

Choice of Cheese or Mashroom sautéed with bell pep-
pers onions with chef’s aromatic spices.

Kadai Paneer / Kadai Mashroom

$11.95

Vegetables sautéed with bell peppers onions with
chef’s aromatic spices.

Kadai Vegetable / Veg jalfrezi

$12.95

Home made pannier cheese slow cooks in creamy to-
mato & cream sauce.

Paneer Tikka Masala

Navratan Korma $10.95

An assortment of vegetables cooked in a mild spices
creamy cashew & almond sauce

Malai Kofta $11.95
Vegetable & cheese dumplings served in a mild

cashew & almond sauce

$11.95

Green peas and pannier cooks in a mildly spices to-
mato & onion sauce.

Mattar Paneer

Dal Makhani $10.95

Combination of mixes lentils and Rajma beans/Veg
cooked slowly with aromatic spices

Desseris

Kheer

Gulab Jamun $3.95
Rasmalai $3.95
Gajar Halwa $3.95

Mango ice cream

Vanila Ice cream

Aloo Gobi / Aloo Mattar

$10.95

Potato & cauliflower tempered with cumin seeds
stir fried with onion & tomato sauce

Bhindi Masala $10.95
Okra sautéed with cumin onion bell peppers with

onion & tomato sauce.

Baingan Bhartha $10.95

Smoked & Mashed eggplant cooked with green peas/
Potato fresh herbs and spices.

Bhagra Baingan $10.95

Fried Eggplant cooked with Sesame, Peanuts Sauce

Channa Masala $10.95

Chickpeas cooked with garlic, onion & tomato.

Ghar Ki Dhal / Dal Tadka $9.95
Yellow lentils temperd with cumin, ginger
Tomato Curry $8.95

Tomatos cooked slowly with aromatic spices

Kerala Avial $10.95

Mix of Vegetables cook with curd, coconut paste tem-
pered with mustard seed &curry leaves.






