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BEVERAGES @

MANGOLASSL ..................$399
SWEETLASSI...... .............$3.99
MANGOJUICE.. ... .............$3.99

COKE, DIET COKE, SPRITE, GINGER ALE, PEPSI, FANTA

COCONUT WATER ...............$2.99
SPARKLING WATER. ............$299
REGULAR WATER... .............$199
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DESSERTS <

MANGO CHEESECAKE ...........$6.99
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WE'RE OPEN 6 DAYS A WEEK

CGETARIJAN |

Served with Basmati Ric

HES

VEG.TIKKAMASALA. ......  $1450
MIXED VEGGIES COOKED IN RICH CREA MATO
SAUCE

VEG.CURRY....... . .. $13.99

MIXED VEGGIES COOKED |N INDIAN SPICES

VEGVINDAWODO.......... ... . $13.99

MIXED VEGGIES COOKED IN VINDALOO SAUCE WITH
POTATOES

VEGKADAL................. .. .$1399

MIXED VEGETABLES COOKED IN SPINACH AND GRAVY

VEG. CHETTINAD . ........... .. ...$14.50

MIXED VEG. WITH CHETTINAD SPICESCOOKED IN
COCNUT MILK

WEG.KORMA. ....... .... ceeenn. $14.50

MIXED VEGGIES COOKED IN CREAMY ONION AND

CASHEW SAUCE
VEG.SAGG.. ....................$1450

MIXED VEGETABLES COOKED IN SPINACH GRAVY

ALLOGOBI.......... ............$1450

CAULIFLOWER AND POTATO COOKED IN INDIAN SPICES

CHICKPEAS COOKED IN INDIAN SPICES AND GRAVY

BAINGAN BARTA................$13.99

EGGPLANT COOKED IN INDIAN SPICES AND GRAVY

YELLOW LENTIL COOKED IN INDIAN SPICES AND GRAVY

BLACK LENTIL AND RED KIDNEY BEANS SLOW COOKED
WITH SPICES

CHEESE AND POTATO DUMPLINGS SIMMERED IN CREAMY
SAUCE

CHANASRGG....................$14.99

CHICKPEAS COOKED IN SPINACH GRAVY

VEGAN, GLUTEN FREE OR DAIRY FREE CAN
BE PREPARED UPON CUSTOMER REQUEST

CHICKEN DISHES

Served with Basmati Rice
CHICKEN TIKKA MASALA. . ..... $16.50

CHICKEN BREAST CUBES COOKED IN TANDOOR AND
SAUTEED IN CREAMY MASALA SAUCE

BUTTER CHICKEN...............$16.50
BONELESS CHICKEN THIGH COOKED IN BUTTER
SAUCE

CHICKEN KORMA. ... o $16.50

CHICKEN COOKED IN CREAMY ONION AND CASHEW
SAUCE

CHICKEN VINDALOO. ... $15.99
CHICKEN COOKED IN VIDALOO SAUCE WITH POTATOES
CHICKENSAGG ................$15.99

CHICKEN CUBES COOKED IN SPINACH GRAVY

CHICKENCURRY................$15.99

CHICKEN COOKED IN INDIAN SPICES

CHICKEN CHETTINAD. .......... $16.50

CHICKEN WITH CHETTINAD SPICES COOKED IN
COCONUT MILK

CHICKENKADAL............... $15.99

CHICKEN SLOW COOKED IN THICK GRAVY ALONG
WITH SPICES AND HERBS

LAMB DISHES

Served with Basmati Rice -
LAMB TIKKA MASALA............$1850

LAME CUBES COOKED AND SAUTEED IN CREAMY
MASALA SAUCE

LAMB COOKED IN CREAMY ONION AND CASHEW
SAUCE

LAMB VINDALOO................$17.99

LAMB COOKED IN VINDALOO SAUCE WITH PATATOES

LAMBSAGG.................... $11.99

LAMB CUBES COOKED IN SPINACH GRAVY

LAMBCURRY...................$11.99

LAMB COOKED IN INDIAN SPICES
| LAMBWITH CHETTINAD SPICES COOKED IN
. COCONUT MILK

LAMB SLOW COOKED IN THICK GRAVY ALONG
/ITH SPICES AND HERBS

| ml.lltlilll'-mm
A8 STEW WITH INDIAN HERBS AND SPICES
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219 E. WILLOW GROVE RVE.
PHILADELPHIA PA 19118

@ 215-967-1159

1005 GERMANTOWN PIKE
PLYMOUTH MEETING PA 19462

(® 484-235-8115
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APPETIZERS il
UEQHABIE SAMoOSA. .. .

PASTRY, STUFFE 5 SRS L]
SPICES D WITH PATATOES,

- A ,
:.an_]SlﬂH"ﬂT.......... S8
I~ 1ED VEG SAMOSA THAT IS THEN ToppEDS O®
KPEAS, YOGHURT, SWEET ANDTANGYC:?J::?YS

HIEEI'ABI.EI’[IIAHA..........

MIXED VEGETABLES WITH CHICKPEAS BNH‘ER FRIEg

I':'IJBIIIAHBIIUIIIIH.......... .$9.50

CAULIFLOWER BATTER FRIED, SA| A
: i , SAUT]
INDO-CHI SAUCE e

GﬂBllElIIIlE................. $9.50

DEEP FRIED CAULIFLOWER SAUTEED ]
WITH
COCONUT CRUNCH AND MUSTARD SEEDS

CHILLIPANEER............... . 1.99

FRIED COTTAGE CHEESE WITH CHILLI SAUCE

CHILLI CHICKEN. ..............$1050

FRIED BONELESS CHICKEN SAUTEED IN
CHILLI SAUCE

CHICKEN CUBE KABAB.........$9.50

CHICKEN BREAST CUBE MARINATED IN INDIAN SPICES
AND TANDOOR KABAB IN CLAY OVEN

PAPRICHHAT ..................$8.99
NORTH INDIAN STREET SNACK WITH POTATO,
CHICKPEAS, AND CHUTNEYS

CHICKEN CHATPATI ............$9.99
BBQ CHICKEN SPECIALLY PREPARED WITH
NEW ERA SPICES

THILAPIAFISHFRY ............59.50

MARINATED WITH SPICES AND HERBS, DEEP FRIED

CHILLIFISH....................$10.50

BATTER FRIED FISH, SAUTEED IN CHILLI SAUCE

BATTER FRIED PANNER DEEP FRIED
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PLANNAR ................... $2.09
INDIAN BREAD D INTANDOOR CLAY OvEN

GARLIC NAAN........ B o -
TRADITIONAL CLAY OVEN BAKED WHITE BREAD
TOPPEDWITH FRESH GARLIC AND CILANTRO

CHEESENARN............. . $5EQ
INDIAN BREAD STUFFED IN MOZZARELLA CHEESE
BAKED IN TANDOCR

SPICYNAAN....................$399
STUFFED WITH FRESH GREEN CHILLIS AND BAKED
INTANDOOR CLAY OVEN

PLAIN PARATHA. ... ............$550

LAYERING AND ROLLING DOUGH THAT ISTHEN COOKED
ON A HOT GRIDDLE UNTIL IT TURNS GOLDEN BROWN

B cereeennnn. 5299

WHOLE WHEAT BREAD BAKED IN TANDOOR

ONIONNARN ...................$4.99

STUFFED WITH ONION AND BAKED IN TANDOOR

PESHAWARI NAAN..............$5.25

THE SWEET FILLING IS A MIXTURE OF CASHEW,
PISTACHIO AND COCONUT

ROGINI NAAN ........... e 5399
STUFFED WITH SPICES LIKE POPPY SEEDS AND ONION
SEEDS

SEAFOOD @&

Served with Basmati Rice

SHRIMP- $18.50 / SALMON —.$19.99
TIKKA MASALA

SHRIMP OR SALMON COOKED TANDOOR AND
SAUTEED IN CREAMY TOMATO SAUCE

CURRY

SHRIMP OR SALMON COOKED IN INDIAN SPICES

SHRIMP OR SALMON COOKED N VINDALOO
SAUCE WITH POTATOES

CHETTINAD SPICES WELL COOKED WITH SHRIMP OR
SALMON IN COCONUT MILK

SHRIMP OR SALMON COOKED IN SPINACH GRAVY

SHRIMP OR SALMON COOKED IN CREAMY ONION
AND CASHEW SAUCE

-

ANDOR GRILL =5

served with Basmati Rice

CHICKEN TANDOORI............$17.50

MARINATED CHICKEN COOKED IN CLAY OVEN

LAMB TANDOORL...............$18.50

MARINATED LAMB COOKED IN CLAY OVEN

TANDOORI SHRIMP..............$18.50

MARINATED SHRIMP COOKED IN CLAY OVEN

TANDOORI SALMON............$19.50

TANGY SALMON COOKED IN CLAY OVEN

MALRITIKKA................... $15.99
GRILLED SUPREME OF CHICKEN WITH GINGER, GARLIC,
CREAM-CHEESE AND OTHER SPICES

LASOONITIKKA................$15.99
JUICY CHICKEN, FRESH CURD, INFUSED WITH GARLIC
AND THEN GRILLED OVER CHARCOAL

TANDOORI PANEER..............$15.50
PANEER CHUNKS ARE MARINATED IN SPICED YOGURT
AND GRILLED IN A TRADITIONAL TANDOGR CLAY OVEN

BIRYANI

VEGBIRYAMI...................$13.99
AROMATIC RICE DISH MADE WITH BASMATI RICE,
SPICES AND MIXED VEGGIES

PANEER BIRYANL...............$1499
AROMATIC RICE DISH MADE WITH BASMATI RICE,
SPICES, CHEESE CUBES(PANEER)

CHICKEN BIRYANL. .............$1599

AROMATIC RICE DISH MADE WITH BASMATI RICE,

SPICES, AN D‘C'HiCﬁIEN 51&5“
AROMATIC RICE DISH MADE WITH BASMATI RICE,
SPICES, AND LAMB

SHRIMP BIRYANL..............$1950
AROMATIC RICE DISH MADE WITH BASMATI RICE,
SPICES, AND SHRIMP

SALMON BIRYANI..............$19.99
AROMATIC RICE DISH MADE WITH BASMATI RICE,
SPICES, AND SALMON

PANEER DISHES

Served with Basmati Rice

PANEER TIKNA v .eee.514.99

FRESH COTTAGE CHEESE SIMMERED IN CREAMY
TOMATO SAUCE

PANEER BUTTER MASALA. ... $14.99

FRESH COTTAGE CHEESE SAUTEED IN BUTTER SAUCE

PANEER KORMA. ...............$14.99
PANEER COOKED IN CREAMY ONION AND CASHEW
SAUCE

PANEER CHETTINAD ...........$14.99
PAANEER WITH CHETTINAD SPICES COOKED IN
COCONUT MILK

PANEER CURRY................$14.99

PANEER COOKED IN INDIAN SPICES

PANEER VINDALOQ. ............$14.99
PANEER COOKED IN VINDALOO SAUCE WITH
PATATOES

SAGG PANEER.................$14989

PANEER CUBES COOKED IN SPINACH GRAVY

PANEER AND GREEN PEAS COOKED IN GRAVY

PANEER SLOW COOKED IN GRAVY AND SPICES




