
      
                 { 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APPETIZER               DINNER 
 

Soup  Orange Lentil Soup, Turmeric, Yogurt, Pappadum Cracker                [7] 
 
Tandoori Vegetable Mixed Spring Salad with Oven Roasted Tandoori Vegetable & Chaat Vinaigrette         [7] 
 
Bhel Puri   Tamarind Chutney, Coriander Chutney, Indian Celery Seed Chips, Indian Tomato                          [8]        
                      Garnish , Peanuts, Rice Puffs 

 
Salad  Tomatoes, Marinated Artichokes, Chaat Vinaigrette                               [9] 
 
Pakora  {Cheese} Chickpea Flour Battered, Fried Paneer, Coriander Chutney, Tamarind Chutney                  [8] 
 
Pakora  {Fish} Chickpea Flour Battered, Fried Fish, Mixed Greens Salad, Tamarind Chutney    [11] 

 
Crab Cakes  Garam Masala Crusted, Pan‐Seared, Oven Roasted Cakes, Roasted Ginger Aioli,     [10] 

 Mixed Greens, Chaat Vinaigrette 
 
Tiger Prawns Jumbo Tiger Prawns, Turmeric Coconut Curry, Naan                        [14]  
 
Calamari  Pan‐Seared with Indian spices, Chili‐Tomato‐Salsa              [12] 
 
 

MAIN 
 
Fish  Pan‐Seared, Oven Roasted, Garam Masala Crusted Filet of Red Spring Salmon, Basmati Rice, Chili    [26] 
           Tomato Salsa, Wilted Spinach 
 
Chicken  Traditional Butter Chicken, Tomato Cream Curry, Fresh Ginger, Basmati Rice, Naan               [20] 
 
Lamb  Masala Rack of Lamb, Braised Lamb Shank, Poached Asparagus, Mint Chutney,                  [31] 
             Yellow Lentils 
 
Beef  Cumin Crusted AAA Grade Beef Tenderloin, Coriander Citrus Butter, Garam Masala Roasted             [30] 
   Potatoes, Wilted Spinach, Sundried Tomato Basil 
 
Vegetable Grilled & Marinated Paneer {Indian Cheese}, Stuffed with Indian Inspired Mashed                      [17] 
                      Potatoes, Raisons, Wrapped in Grilled Zucchini, with Spinach Curry  
 
Cannelloni  Indian Ratatouille Wrapped in White Radish, Wilted Spinach, Black Lentils,  Coriander          [19] 
    Leaf 

 
Phyllo  Pastries Stuffed with Garam Masala Potatoes, Indian Paneer Cheese & Spinach, Tomato               [18] 
       Curry, Coriander Leaf 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DESSERT 

 
Sorbet  House Made Sorbet Platter                             [7] 
 
Ras Malai  Pistachio Milk Cake in Rose Water                         [7] 
 
Kheer  Chilled Saffron Rice Pudding, Crushed Rose Petals,                             [7] 
         Fireweed Honey 
 
Indian Carrot Fudge  Carrot Halwa, Vanilla Bean Ice Cream, Pistachios                [8] 
 

 
HOT BEVERAGES 
 
{All Coffee Beverages Available as Regular or Decaf} 
 
House Made Chai 
 
Espresso Shot 
 
Macchiato 
 
Americano 
 
Latte/Cappuccino 
 
Tea {Mighty Tea Leafs}  
 
* Add a Shot of Bailey’s or Chai Liquor! 


