Take Out Menu

SOUP Orange Lentil Soup with Turmeric, Yogurt, Coriander-Mint Chutney &
Pappadum Cracker [6]

PAKORA {Cheese} Chickpea Flour Battered, Fried Paneer, Coriander-Mint
Chutney, Tamarind Chutney {6 pieces} [9]

PAKORA {Fish} Chickpea Flour Battered, Fried Fish, Mixed Greens Salad,
Tamarind Chutney & Diced Mangos {6 pieces} [11]

SAMOSAS {x2} Vegetable or Beef stuffed with Garam Masala Potatoes or Minced
Beef, Peas, Tamarind Chutney & Coriander-Mint Chutney [7]

BUTTER CHICKEN Traditional Butter Chicken, Tomato Cream Curry, Fresh
Ginger, Vegetable Infused Basmati Rice & Naan [16]

PANEER MAKHNI Just like our Traditional Butter Chicken, but Vegetarian!
Marinated Paneer (Indian Cheese) in Tomato Cream Curry,
Fresh Ginger, Vegetable Infused Basmati Rice & Naan [14]

LAMB CURRY Masala Slow Braised Lamb Shank, Served with Aromatic Spinach
Curry & Naan [17]

CHANA MASALA Traditional Chickpea Curry, with Fresh Ginger, Vegetable
Infused Basmati Rice & Naan [12]

COCONUT CURRY VEGETABLES Mixed Vegetables served in our Legendary
Coconut Curry with Vegetable Infused Basmati
Rice & Naan [13]

PHYLLO Pastry Stuffed with Garam Masala Potatoes, Indian Paneer Cheese &
Spinach & Tomato Curry [14]



FLATBREAD SANDWICHES
All Sandwiches Served with Side Mixed Greens Salad with Chaat Vinaigrette

} Chicken Sandwich Grilled Naan Stuffed & Rolled with Marinated & Grilled
Chicken, Indian Inspired Dressing & Mixed Greens [10]

} Lamb Sandwich Grilled Naan Stuffed & Rolled with Slow Braised Masala
Lamb Shank, Poached Seasonal Vegetables with Coriander
-Mint Chutney & Raita [Indian Cucumber Yogurt Spread] [11]

} Vegetable Sandwich Grilled Naan Stuffed & Rolled with Marinated & Grilled
Paneer [Indian Cheese] Indian Ratatouille, with Coriander-
Mint Chutney & Raita [Indian Cucumber Yogurt] Spread

[10]
SIDES
GRILLED NAAN [3]
BASMATI RICE [3]
PAPADUM CRACKERS x 3 [3]
CHUTNEY {Coriander-Mint or Tamarind} [1.5]
DESSERT

KHEER Chilled Saffron Rice Pudding with Crushed Rose Petals [6]



