ENTREES

Pakora Murgdi (chicken fritters)

Pakora Machi (fish fritters)

Pakora Jhinga (shrimp fritters)

Sabzi Pakora (fritters made from mixed vegetables, potato, eggplant, and onions)
Samossa Jhinga (triangle pastries filled with shrimp and spices)

Beef Samossa (triangle pastries filled with beef and spices)

Vegetable Samossa (triangle pastries filled with vegetables and spices)
Shami Kebab (minced meat, lentils, spices, and egg)

Seik Kebab (grilled minced meat with spices)

Murghi Tikg (marinated chicken cutlets grilled in tandoor)

Muchi Tika (marinated boneless fish filets grilled in tandoor)

Bombay Hors & oeuvre (chicken, fish, minced meat) Mixed Grill
Indian Hors d’oeuvre (vegetable samossa, eggplant and potato fritters)
Fish Cutlets (spiced and breaded fish cutlets)

Lentil Soup (lentils, tomatoes, coriander, and sweet spices)

Mulligtwany Soup (minced chicken with lentils and sweet spices)

SALADS (served with naan bread)

Rayta (fresh vegetables with yogurt)

Bombay Salad (tomatoes, ginger, peppers, onions, and pineapple)
Indian Salad (cucumber, tomatoes, onions, and palm hearts)
Madras Salad (lettuce, olives, corn, tomatoes, and eggs)

Gandhi Salad (chickpeas, tomatoes, onions, cilantro, fruit salad, and spices)

Prices include gratuity



