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Vegetarian Appetizers
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DINNER MENU

From the Tandoor
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Tandoori Murgh.....$20
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Chicken Tikka Kebab.....$20
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Chicken Malal Kebab.....$20
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Lamb Seekh Kebab..... $24
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Tandoori Prawns.....$24
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Tandoori Medley.....$28
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Chicken Main Course
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Butter Chicken (Ohefs Signatuse). .. .. $22
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Lamb Main Course

Vegan Main Course

M _ﬂ‘h‘ﬂ‘f 1

Served with white basmati rice

Bhuna Gosht (Chef's Signature)..... $23

Intensely flavored slow cooked lamb, Enjoy the tender
meat infused with a selection of Punjabi spices

Lamb meat cooked in whole traditional Kashmir spices
and garam masala sauce

Lamb Saag...$23
Lamb cubes cooked in delicately spiced spinach curry

Marinated lamb cubes tossed in tikka masala sauce

Dhaba Lamb Korma (Chef's Signature).. ... $23
Lamb in a cashew and almond based curry sauce

Lamb Kadai..... $23
Lamb sauteed i.r;cuﬁander, peppers & onions

Seafood Main Course

Served with white basmati rice

Shrimp cooked in authentic masala sauce

Dhaba‘s Fish Curry.....$24

Salmon or Tilapia cooked in spicy tomato and onion gravy
with dry spices

Shrimp cooked with fresh mango, coconut, tempered with
curry leaves & mustard

Kadhai Jhinga.....$24

Shrimp cooked with chunky tomatoes, onions and bell pepper
tossed in a semi dry sauce

Vegetarian Main Course

Veg entrees served with white basmati rice

Paneer Tikka Masala..... $19
Cubes of homemade cheese cooked in buttery tomato and onion gravy
Saag (Paneer/Market Vegetables/Chickpeas). .. .. $19

Your choice of homemade cheese, mixed veggies, or chickpeas
tossed in creamy & mild spinach sauce

Smoked eggplant sauteed with onion, tomato & spices

Dal Bukhara.....$18
North Indian special mix black lentil

Mutter Paneer..... $19
Classic Punjabi dish with green peas & cottage cheese

Vegan entrees served with-white basmati rice

Chana Masala..... $19

Chickpeas & tomatoes simmered with ginger-garlic, onions,
chillies & Punjabi spices

Spiced potatoes, cauliflower, tomatoes, cooked with ginger and
cumin seeds

Classic Punjabi dish with potatoes and green peas

Bhindi Do Pyaz (Chef's Signature)..... $19
Very flavorful stir-fried okra & onions in spice dry gravy [

Biriyani & Pulav

Rice Specialities

Peshwari Lamb Biriyani..... $23
Aromatic saffron basmati rice slow cooked with lamb & spices

Flavorful combination of rice & shrimp in herbs & spices
slow cooked

Zafrani Tarkari Biriyani..... $19
Vegetables & basmati rice slow cooked in saffron & spices

Rot1 & Naan

Breads

Jalapeno Naan...$6
Peshawari Naan Nuts &Raisin naan..... $7 _.

Raita A cooling yogurt and cucumber side Mango Chutney
Spicy Mango Pickle

Patiala Lassi Punjahi style cooling yogurt drink (Mango / Sweet /Salt). $5
Desi Coffee Indian style whipped creamy cappudino. . . $4
Bottled Water.....$6
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