ALL THE LUNCH CURRIES

ror 49,70 Eici

AND COMES WITH
BASMATI RICE

CHICKEN TIKKA
SLIDERS:

TENDER CHICKEN TIKKA IN SLIDERS
WITH MINT AND YOGHURT SAUSE.

3 FOR NINE DOLLARS,

5 FOR FOURTEEN DOLLARS

BUTTER CHICKEN BREADS & RICE
TENDER PIECES OF CHICKEN COOKED IN CREAMY CASHEW AND TOMATO. PLAIN NAAN - 3.00
BUTTER NAAN - 350
KORMA - CHICKEN / LAMB / BEEF / VEGGIE GARLIC NAAN - 350
YOUR CHOICE OF MEAT COOKED WITH CASHEW NUT BASED CREAMY GRAVY  BRASSASUHLAEORERL
CHICKEN NAAN - 5.50
MADRAS - CHICKEN / LAMB / BEEF AR =ik

CHEESE NAAN - 5.00
SOUTH INDIAN DELIGHT COOKED WITH COCONUT BASED GRAVY CHEESE GARLIC NAAN - 550

ROTI - 3.00
VINDALOO - CHICKEN / LAMB / BEEF FETA & SPINCH NAAN - 5.50

THIS FIERY AND TANGY DISH ORIGINATED FROM GOA, COOKED IN AUTHENTIC ol ses
VINDALOO SAUCE EXTRA RICE -3.00

JEERA RICE - 4.50

PALAK PANEER VEGGIE PULAO -5.00
HOMEMADE COTTAGE CHEESE TEMPERED WITH CUMIN SEED, THEN COOKED PEAS PULAO - 5.00
WITH TOMATO AND FRESH CREAMY SPINACH CHICKEN BIRIYANI - 18.00

AROMATIC RICE DISH WITH CHICKEN
CHANA MASALA BEEF/LAMB BIRIYANI - 19.00
CHICKPEAS WITH ONION, TOMATOES, GINGER, GARLIC AND CORIANDER AROMATIC RICE DISH WITH BEEF OR LAMB

MANGO CHUTNEY -250
DAAL MAKHANI POPADOMS - 1.00

DISH FROM PANJAB MADE WITH BLACK LENTILS AND BEANS MIX PICKLE -2.50
RAITA -2.50
SIDE PLATTER - 10.00

BOLLYWOOD CHICKEN SHAHI SALAD:
LAMB BURGER: TANDOORI BURGER: TANDOOR GRILLED VEGIES & COTTAGE CHEESE,

LAMB SHEEKH KEBAAB GRILLED IN TENDER TANDOORI CHICKEN, WITH GRAOENBREENS TOSSERWITIBNGH CHET MASALA
THE TANDOOR WITH DASH OF GREEN TANGY TIKKA TALK SAUCE AND

AND A FIERY VINDALOO SAUCE. GREENS. SERVED WITH VEGIE FRIES.
SERVED WITH VEGIE FRIES. SIXTEEN DOLLARS

SIXTEEN DOLLARS

AND YOGHURT DRESSING. CHICKEN TIKKA OR SHEEK
KEBAB OPTIONAL.

THIRTEEN DOLLARS FOR VEG

SEVENTEEN DOLLARS FOR CHICKEN OR LAMB



