


APPETIZERS
1.  Papadum - Two bean wafers, thin crispy Indian bread ........................................................................... 1.99
2.  Vegetable Samosa - Two spicy seasoned potatoes & peas wrapped in light pastry ................................... 5.99
3.  Samosa Chat - Two Samosa served with tamarind chutney, chick peas & yogurt ....................................... 6.99
4.  Chicken Chat - Chopped Chicken kebab served with tomato, cucumber & chat masala .............................. 6.99
5.  Chicken Kebab - Chicken cubes marinated in herbs & spices ............................................................... 7.99
6.  Lamb Kebab - Boneless lamb cubes marinated in herbs & spices .......................................................... 9.99

SOUP & SALAD
7. Lentil soup .................................................................................................................................. 4.99 
8. House garden salad - With feta cheese ........................................................................................... 5.99

All entrees served and cooked to order according to taste with Pulao Rice.
Extra side of Rice - 3.99

Extra Anything, Additional Charges

TANDOORI SPECIALTIES
9. Tandoori Chicken - Half Chicken marinated in yogurt & freshly ground spices ....................................... 16.99
10. Chicken Kebab - Boneless chicken cubes marinated in herbs & spices ................................................ 16.99
11. Lamb Kebab - Boneless lamb cubes marinated in herbs & spices ........................................................ 18.99
12. Tandoori Mix Grill - A delicious combination of Tandoori chicken, chicken kebab, lamb & shrimp .............. 20.99
13. Chicken Shaslick - Chicken Kebab cooked with fresh green peppers, onion & tomato ............................. 16.99
14. Lamb Shaslick - Lamb Kebab cooked with fresh green peppers, onion & tomato .................................... 18.99
15. Tandoori Shrimp - Shrimp marinated in herbs & spices..................................................................... 20.99

TIKKA CURRY
16. Chicken Tikka Masala - Boneless chicken cubes cooked with a special mild sweet sauce ....................... 16.99
17. Chicken Tikka Bhuna - Chicken cooked with tomatoes, onions, & green peppers .................................. 16.99
18. Chicken Tikka Vindaloo - Cubes of chicken cooked with onion & potato, in a very hot sauce .................. 16.99
19. Chicken Tikka Jalfrizi - Chicken cooked with onion, tomatoes, green peppers & green chili ..................... 16.99
20. Chicken Tikka Pathia - Chicken cooked in Persian style with sweet, sour, & hot spices .......................... 16.99
21. Butter Chicken - Chicken cooked with butter, crushed coconut & almond ............................................. 16.99
22. Chili Chicken - Onion, green pepper, crushed chili flakes & spices ...................................................... 16.99

CHICKEN SPECIALTIES
23. Chicken Curry - Boneless chicken cooked in lightly spiced sauce ....................................................... 14.99
24. Chicken Madras - Boneless chicken cooked with medium spices ........................................................ 14.99
25. Chicken Rogan Jous - Chicken cooked in Kashmir-style with tomato onion & green pepper .................... 14.99
26. Chicken Dhansak - Cooked in persian style with lentil in medium sweet sour & hot sauce ........................ 14.99
27. Chicken Salon - Boneless chicken cooked with whole red chilly & touch of coconuts ............................... 14.99
28. Chicken Dopiaza - Onions, tomatoes, & green pepper in a spicy sauce ............................................... 14.99
29. Chicken Korma - Chicken cooked with mild sweet yogurt sauce, crushed coconuts & almonds ................. 16.99
30. Chicken Sag - Chicken cooked with fresh spinach ............................................................................ 14.99
31. Chicken Achari - Cooked with tomato, onions, green peppers, & mango pickled .................................... 14.99

LAMB SPECIALTIES
32. Lamb Curry - Tender pices of boneless lamb cooked in lightly spiced sauce .......................................... 17.99
33. Lamb Sag - Cooked with spinach in fresh Indian spices ..................................................................... 17.99
34. Lamb Vindaloo - Very spiced lamb cooked with onion & potato in a very hot sauce ................................ 17.99
35. Lamb Rogan Jous - Lamb cooked in Kashmir style with tomato onion & green pepper ........................... 17.99
36. Lamb Pathia - Lamb cooked in persian style with sweet, sour, & hot spices ........................................... 17.99
37. Lamb Korma - Lamb cooked with mild sweet yogurt sauce, crushed coconuts & almonds ........................ 17.99
38. Lamb Madras - Lamb cooked with medium spices ........................................................................... 17.99
39. Lamb Jalfrizi - Lamb cooked with onion, tomatoes, green peppers & green chili ..................................... 17.99
45. Lamb Dopiaza - Onions tomatoes & green pepper in a spicey sause ................................................... 17.99
46. Lamb Achari - Cooked with tomato, onions, green peppers, & mango pickled ........................................ 17.99

SEAFOOD SPECIALTIES
47. Shrimp Curry - Shrimp cooked in lightly spiced sauce ....................................................................... 17.99
48. Shrimp Vindaloo - Very spiced shrimp cooked with onion & potato in a very hot sauce ........................... 17.99
49. Shrimp Tikka Masala - Shrimp cooked with a special mild sweet sauce .............................................. 17.99
50. Shrimp Korma - Shrimp cooked with mild sweet yogurt sauce, crushed coconuts & almonds .................... 17.99
51. Shrimp Bhuna - Shrimp cooked with tomatoes, onions, green peppers ................................................. 17.99
52. Shrimp Pathia - Shrimp cooked in Persian style with sweet, sour, & hot spices ...................................... 17.99
53. Shrimp Dhansak - Shrimp cooked in Persian style with lentil in sweet sour & hot sauce .......................... 17.99

VEGETABLE SPECIALTIES
54. Vegetable Curry - A combination of fresh vegetable in lightly spiced sauce ........................................... 13.99
55. Sag Aloo - Potatoes and spinach tastefully sauteed with herbs & Indian spicies ...................................... 13.99
56. Aloo Gobi - Potatoes and cauliflower cooked with mild spices ............................................................. 13.99
57. Chana Masala - Fresh chick peas cooked with tomatoes & onions ....................................................... 13.99
58. Bhindi Bhajee - Okra cooked with fresh tomato & chopped onions ...................................................... 13.99
59. Tarka Dal - Lentil delicately cooked & seasoned with herbs and spices .................................................. 13.99
60. Motar Paneer - Green peas & Indian cheese cooked with mild spices .................................................. 14.99
61. Sag Paneer - Fresh spinach & Indian cheese cooked with mild spices .................................................. 14.99
62. Vegetable Korma - Cooked with mild sweet yogurt sauce, crushed coconuts & almonds ......................... 14.99
63. Paneer Tikka Masala - Paneer cheese cooked in sweet Tikka masala sause ....................................... 14.99

BIRYANI SPECIALTIES
64. Namaste Special Biryani - Chicken, lamb & shrimp cooked with Basmati rice ...................................... 19.99
65. Chicken Biryani - Long grain Basmati rice cooked with chicken .......................................................... 16.99
66. Lamb Biryani - Tender pieces of lamb cooked with Basmati rice ......................................................... 18.99
67. Vegetable Biryani - Fresh vegetables cooked with Basmati rice ......................................................... 13.99
68. Shrimp Biryani - Shrimp cooked with long grain Indian Basmati rice .................................................... 18.99

TANDOORI BREADS
69. Naan - Soft white bread baked in a clay oven with a touch of butter ......................................................... 2.99
70. Garlic Naan - Naan flavored with fresh garlic & cilentro ....................................................................... 3.99
71. Onion Naan - Naan stuffed with onions baked in the clay oven ............................................................. 3.99
72. Peshwari Naan - Naan stuffed with ground almonds, raisins, & coconut, baked in the clay oven .................. 4.99
73. Tikka Naan - Naan stuffed with chopped chicken Tikka ....................................................................... 4.99



BEVERAGES
Mango Lassi - Fresh yogurt blended with sweet mango purée .............................................6.99  
Iced Tea- Sweet or Unsweet ........................................................................................................3.00
Chai Tea (hot) .................................................................................................................................5.99
Coke, Diet coke, Sprite, Orange soda, Gingerale ..................................................................3.00

BEER & WINE
Imported Beers ............................................................................................................................. 6.00
Domestic Beers  ...........................................................................................................................6.00
House Wines - Merlot, Cabernet, Chardonnay, Pinot Grigio, White Zinfandel ............ 7.00
Wine by the Bottle ..................................................................................................................... 21.99

DESSERTS
Gulab Jamun - Golden fried balls of milk pastry soaked in honey syrup ...............................5.99
Rice Pudding - Basmati rice cooked with Indian spices ...........................................................5.99

Thank You for Dining with Us!


