
A p p e t i z e r s
Baked Samosa vegan..................................................................................................6 
Filled with Potatoes, peas and spices, served with Mango and Mint Chutneys
Vegetable Spring Rolls vegan......................................................................................6
With Chipotle & Tamarind Sauce	
Bhel Timbale vegan, gf...................................................................................................7 
Puffed Rice, Chopped Onions, Potatoes With Mango & Mint Chutney	
Aloo Papri................................................................................................................7
Wheat Crispies, Potatoes and Chickpea Flour Beads smothered with Yogurt and Mango Sauce	
Chicken On A Stick gf................................................................................................8 
With Sweet Mango Sauce
Paneer Fingers..........................................................................................................8          
Indian Cottage Cheese Marinated and Coated with Special Piquant Batter			 
Daal Poori vegan.........................................................................................................9
Flat Bread Filled With Seasoned Lentils With Cucumber & Red Onion Salad
Seasoned Polenta Fries vegan, gf.....................................................................................9 
Homemade Polenta Fries With cream Of Spinach Dip
Tandoori Pizza...........................................................................................................10
With  Red Onions, Ginger, Garlic & Sharp Cheddar Cheese	
Fish Tikka gf.............................................................................................................11
Tandoor Fired Spice Coated Fish Fillet With Cucumber Salad    
Pan Seared Shrimp  gf.............................................................................................14       
Coconut Mint Glaze,  Frisse  Tossed With Chopped Dates  & Roasted Peanuts	 	
Tandoori Spiced Lamb Chops.................................................................................13  
Cucumber, Onion, Mint Salad 				 
Grilled Sample Platter gf..........................................................................................15 
Shrimp, Mahi-mahi, Chicken Tikka With  Pickled Garlic Vinaigrette
Piquant Bread Sampler...........................................................................................15
Missi Roti,  Haree Roti, Paneer Bread & Pappadum 	
	 	 	
S a l a d s
Avocado & Mango Salad vegan,  gf...............................................................................10
Freshly Diced Avocado & Mango Over Spring Greens Tossed With Home Made Passion-fruit Vinaigrette	
Sesame Jicama  Salad  vegan, gf.................................................................................10 
Romaine Lettuce With  Julienned Jicama, Thinly Shaved Fennel, Sesame  &  Meyer Lemon Dressing
Roasted Beets Salad gf...............................................................................................10
Roasted & Marinated Red Beets With Organic Greens, Candied Pecans & Goat Cheese 	
Grilled Pineapple Salad vegan, gf.................................................................................11
Grilled Pineapple, Capers, Spicy Arugula  Tossed With Chipotle-lemon Dressing	
Curried Lentil &  Spinach Salad vegan, gf.....................................................................12
Warm Lentils With Sauted Spinach , Red Onion Rings, Cherry Tomatoes, 
& Chopped  Mejdool  Dates With Indian Pickle Vinaigrette
Oven Roasted  Pear With Balsamic Glaze vegan, gf....................................................12 
Mesclun Greens Tossed With Balsamic Vinaigrette & Candied Walnuts			
Orange & Fennel vegan, gf...........................................................................................12 	
Supremed Oranges With Shaved Fennel  With Greens Tossed In Sweet Lime Vinaigrette	
Grilled Chicken, Avocado   Salad gf.........................................................................13 
Salad Greens, Red Onions With Lime Dressing 
Thai Shrimp Salad gf................................................................................................14 
Sauteed Shrimp With Green Peppers, Red Onions & Toasted Sesame Seeds Tossed With Leafy Greens	
Piquant Crab Cake Salad.......................................................................................16
Mesclun Green & Grape Tomatoes Salad With Chipotle  & mango Dressing, 
Topped With Spicy Crab Cake		

S o u p s  &  O n e  P o t
Red Lentil Soup vegan, gf..............................................................................................6
Garnished With Fresh Cilantro  & Pita  Croutons	
Roasted Butternut Squash Soup veg ........................................................................7
With  Spiced Sunflower Seeds And Cilantro Pesto		 		
Tomato-pumpkin Rasam vegan  gf................................................................................7
With Roasted Pumpkin Seeds			
Non-vegetarian One Pot.........................................................................................11
Chicken Curry Over Basmati Rice		

S a n d w i c h e s  A n d  W r a p s
Grilled Vegetable Burger vegan.................................................................................11
Cucumber-mango Salsa & Terra Chips	
Roasted Eggplant Wrap vegan..................................................................................11
Roasted Eggplant  With Caramelized Onions, Greens &  Chipotle Dressing	
Spiced Potatoes With Fenugreek Leaves Wrap vegan..............................................11
With Tomatoes & Chipotle Dressing 	
Grilled Chicken Wrap.............................................................................................12
Avocado Tomato Salad On The Side	 		
Vegetable Patti Tandoori Wrap..............................................................................12
With Mung Bean Salad On The Side	 		
Falafel Pocket vegan..................................................................................................12
Chopped  Tomatoes, Red Onions, Tahini In Fresh Pita Pocket	
Roasted Peppers & Onions Naanini......................................................................13
Basil, Mozzarella,, On Freshly Baked Garlic Naan    
Add Grilled Chicken	 5
Paneer Tikka Kati Roll...........................................................................................14
Indian Cottage Cheese, Onions, Tomatoes, Green Peppers In A Rumali Roti	
Chicken Tikka Kati Roll..........................................................................................15
Tangy Salad Of Succulent Chicken Tikka, Onions, & Tomatoes Tossed With  Mint Sauce	 	                       
Chicken Naanwich.................................................................................................14
Sliced Tomatoes, Lettuce, Mint Dressing & Boondi Raita On The Side	
Crab Cake Kati Roll...............................................................................................16
Goan Cake, Tomatoes, Onions, Lettuce, Wrapped in Freshly Made Whole Wheat Bread

B r e a d b a r
Your Choice Of Any One Bread From Below Is Served  With Daal vegan 

Or Chana Pindi vegan,  Chef’s Pick Of Seasonal Vegetable, Rice, Yogurt & 
Sprouted Mung Bean Salad..................................................................................13

Puffed Poori vegan      Whole Wheat Deep Fried Puff Bread
Tandoori Mint Parantha vegan      Whole Wheat Bread With Dried Mint & Extra Virgin Olive Oil
Caramelized Onions      With Fresh Basil 
Cauliflower      With Pomegranate Seeds
Garlic      With Fresh Cilantro
Paneer      Combined With Carom Seeds, Baby Ginger &  Fresh Cilantro
Haree Roti vegan       Whole Wheat Bread With Fresh Fenugreek Leaves, Coriander Seeds &  Garlic
Potatoes      With Grounded Pomegranate Seeds
Onions & Potatoes      With Carom Seeds 
Missi Roti vegan       Whole Wheat Bread With Black Lentils, Leeks & Pomegranate Seeds 
Roasted Portabella Mushroom      & Monterrey Jack Cheese
Rosemary & Cheddar Cheese      With Crushed Red Bell Peppers

E n t r e e s
Roasted Cauliflower Manchurian vegan..........................................................................20
Braising Greens, Basmati Rice, Piquant Bean Puree	
Grilled Portabella gf...................................................................................................20
Fresh Mozzarella Drizzled With Balsamic Vinaigrette,Vegetable Rice, Roasted Peppers	                         
Roasted Stuffed Vidalia Onion vegan, gf.....................................................................20
Sauteed Wild Mushrooms, Diced Jicama, Tomato Broth With Lentils
Grilled Avocado gf...................................................................................................20
Ancho Aioli, Garlic Rice, Oven Roasted Vegetables, Buttermilk Sauce	 		                        
Roasted Squash Medley vegan,gf.............................................................................21 
Braising Greens, Brown Basmati Rice , Rosemary-Cashewnut  Sauce 
Chicken Tandoori gf................................................................................................21                     
Vegetable Rice, Spicy Brazilian Tomato-coconut Sauce	
Paneer Tikka..........................................................................................................22
Nuts Crusted Tandoori Paneer Cubes , Tomato onion Sauce over Missi Roti, basmati rice	                          
Chicken Tikka........................................................................................................23
Ginger & Garlic Marinated, Tandoor Fired Chicken Breast, Basmati Rice & Tomato Butter Sauce		
Chicken Jallandria..................................................................................................24               
Mint, Yogurt Marinated Tandoor Fired Chicken, Basmati Rice, Cashew Butter-tomato Sauce	                         
Grilled Spiced Salmon...........................................................................................24 
Basmati Rice, Cucumber Dill Salad And Field Greens  & Saffron Broth	 		                 

Makhmali Chicken Kabobs....................................................................................25
Nutty Tapioca Rice,  Almond Apricot Sauce 	 	
Coriander crusted grilled shrimp............................................................................25
Tabouli, Pineapple Salsa, Baby Greens and Mint Sauce	
Goan Shrimp Curry................................................................................................25
Sauteed Onions, Lime Juice, Spices & Fresh Coconut Milk & Basmati Rice			 
Lamb Sheekh  Kabob Masalagf.............................................................................25
Brown Basmati Rice , Red Onion  Mint  Confit
Piquant Lamb Chop...............................................................................................24 
Turmeric Honey Mashed Potatoes Sauteed Kale & Mint Sauce

S i d e  O r d e r s
Chutney.................................................................................................................3 
Mint 	 Tamarind        Apple         Lemon	 Mango	 	
Boondi Raita..........................................................................................................4
Seasoned Yogurt With Chickpea Flour Puff Balls	 				  
Any Bread From Breadbar.....................................................................................5
Crisp Leavened & Unleavened Bread From The Tandoor
Basmati Rice vegan, gf................................................................................................5
Cooked With Green Peas & Diced Carrots		
Daal Makhani vegan, gf................................................................................................7
Creamy Black Lentils With Kidney Beans Simmerer With Tomatoes & Spices	 	
Chana Pindi vegan, gf .................................................................................................6
Garbanzo Beans Cooked With Onions & Spices	
Malai Vegetable Kofta gf.........................................................................................7
Mixed Vegetable Dumplings In Tomato Cream Sauce	
Autumn Pumpkin Masalavegan, gf..............................................................................8 
Cooked With Tomatoes  & Cashewnut Butter	 			 
Punjabi Baingan Bartha vegan, gf................................................................................7 
Roasted Eggplant With Onion, Tomatoes, Green Peas 	
Gobhi Aloo gf...........................................................................................................7 
Cauliflower Popcorns & Diced Potatoes in Tomato Sauce	
Punjabi Karhee gf....................................................................................................8
Vegetable Fritters Cooked In A Rich Buttermilk Gravy Seasoned With Fresh Garlic 	
Paalak Paneer gf.....................................................................................................8
Baby Spinach Cooked With Home-made Paneer Cubes 
Paneer Makhani gf..................................................................................................8 
Homemade Paneer Cubes In Tomato Cream Sauce
Kadhai Paneer gf....................................................................................................8
Grilled Paneer Cubes And Green Pepper  In Tomato Sauce	
Chicken Tikka Masala gf.........................................................................................8
Boneless Chicken Cooked In Tomato & Yogurt Sauce	
Butter Chicken gf.....................................................................................................9
Shredded Tandoori Chicken Cooked In Tomato Butter & Fenugreek Sauce		
Chicken Vindaloo gf................................................................................................9
Boneless Chicken  In Fiery Hot And Sour Tomato Sauce
Piquant Shrimp Curry gf..........................................................................................11
Shrimp Cooked In Coconut Almond Sauce
Bengali Fish Curry gf..............................................................................................11
Cooked In Tomato Onion  & Mustard Sauce 
Fish Tikka Masala gf...............................................................................................11
Tandoor Fired Mahi-mahi In Tomato Butter Sauce

B e v e r a g e s
Organic Ice Teas................................................................................................... 4
Pomegranate	 Passion Fruit	 Darjling Estate	 Blackberry Sage	 Ginger Peach	
Limeades...............................................................................................................4
Mint 		  Rose 	 				  
Lassis....................................................................................................................5 
Mango 	 Strawberry	           Sweet         	 Masala	
Milkshakes.............................................................................................................5           
Rose 	 Mango	     Strawberry 	  Mocha	      Pistachio

gf - gluten free




