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VEGETABLE SAMOSA $2.75 
(2 Counts) 
Deep fried, stuffed with peas and potatoes. 

MEAT SAMOSA $2.95 
(2 Counts) 
Deep fried, stuffed wilh meat and peas 

PAPADD $1.95 
Thin, crisp discs made from dried lentils. 

VEGETABLE PAKORA $2.75 
Six assorted fresh vegetable fritters 

CHICKEN PAKORA $3.95 
Four pieces of marinated chicken battered and 
deep fried 

MIXED PLATIER $9.95 
Assortment of above appetizers, serves four. 

ALOO CHAT .............................................. $2.50 

Potatoes with onions, spices and tasty tamarind 
juice 

7An::DP()1<J ER£A::D~S 
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NAAN 	 $1.95 
Leavened, freshly baked white flour bread 

ROTI 	 $1.95 
Unleavened, freshly baked wheat bread. 

PANEER NAAN 	 $2.95 
White flour bread stuffed with paneer cheese and 
onions 

HOUSE NAAN 	 $2.95 
"·i"e flour bread stuffedw;th raisins and cashews. 

GARLIC NAAN 	 $2.25 
White flour bread with a touch of garlic 

TENDI NAAN 	 $3.25 
White bread stuffed with onions, Jalapeno and 
mozzarella cheese (chef specialty). 

ONION KULCHA 	 $2.95 
White or wheat bread stuffed with onions 

POORI 	 $1.95 
Deep·fried. puffy wheat bread. 

BATURA 	 $1,95 
Deep·fried, puffy white bread. 

ALOO MATAR PARATHA $2.95 
Unleavened wheat bread filled with potatoes and 

peas. 

SHRIMP PARATHA ...... , .......... .. $3.95 

Whole wheat bread filled with diced shrimp and 

spices. 

MUGHLAI PARATHA ................................ $2.25 

Multi layered whole wheat bread freshly baked 

KEEMA PARATHA ......... , ............ .. $3.95 

Whole wheat fil/e(} with ground meat and peas. 

SGU+, 
MULLIGATAWANY SOUP $2,75 
Puree of gram flour and vegetables with spices. 
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FULL TANDOORI CHICKEN 
(dinner for two) ............ , .............................. $24.95 
Full orhalf chicken marinated in Indian spices and 
barbecued in the Tandooroven Comes with: Two 
bowls of soup, Two salads, Two plates of rice and 
Two desserts of your choice. 

CHICKEN TANDOORI 	 Half ............ $8.95 

Full ............. $14.95 


Full or half chicken marinated in Indian spices and 
banbecued in the Tandoor oven. 

CHICKEN TlKKA $11.95 
Pieces of boneless chicken marinated in yogurt, 
spices, herbs, and barbecued in tandoor. 

RASHMIKEBAB $11.95 
Boneless chicken marinated in a ginger-garlic paste 
and various spices and barbecued in tandoor. 

WANGCHUK CHICKEN $11.95 
Chunks of chicken marinated in a mixture oforiental 
and Indian spices and barbecued in the Tandoor 
(very mild) (chef specialty). 

SEEK KEBAB ......................................... $11.95 

Ground meat with onions, cilantro, garlic, gjnger, 
and spices wrapped onto a skewer and barbecued 
in tandoor. 

SHRIMP TANDOORI $13.95 
Jumbo shrimp man'nate(} in spices and barbecued 
in tandoor. 

FISH TIKKA KEBAB $13.95 
Tuna fillet barbecued in tandoor and served with 
sauteed oniolis 

WANGCHUK TUNA (chef specialty) .... $13.95 
Chunks of tuna marinated in a mixture of oriental 
and Indian spices and barbecued in the T andoor 
(very mild) 

MIXED GRILL ....................... $14.95 

Assorlment of items from above such as seek 
kebab, chiCKen tikka and shrrmp tandoon 

CHJc;:::,£n, C,P£CJAL 7:J£S 
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CHICKEN MUGLAI 
Boneless chicken prepared in mild curry sauce with 
cashews & raisins. 

CHICKEN JALFREZI 
Stir·fried chicken with fresh tomatoes, bell peppers 
and onions. 

CHICKEN VINDALOO 
Chicken cooked in highly spiced tangy sauce. 

CHICKEN AND SAAG 
Chicken cooke(} in spinach & mustard greens With 
ginger & spices. 

CHICKEN TIKKA MASALA 
Boneless chicken barbecued and simmered in a 
spicy gra'IY 

CHICKEN TIKKA KORMA 
Tandoori chicken cooked in a creamy base sauce 
(Chefs Specialty). 

CHICKEN KORMA 
Boneless chicken cooked In a creamy sauce 
flavored with cinnamor] 

CHICKEN SHAHI KORMA 
none/ess chicken cooked in a creamy sauce with 
cashews & raisins. 

CHICKEN BHUNA 
Chicken prepared with sauteed fresh onions, ginger 
& spices. 

THIMPHU CHICKEN 
Boneless chicken curned with onions, tomatoes, 
mushrooms, cauliflower, & potatoes in a light 
creamy sauce (Chefs Specialty) 

BHUTANESE CHICKEN 
Small pieces of chicken, stir·fried with onions, 
carrots and bell peppers (Chefs Specialty). 

CHICKEN MAKHANI 
An onion and tomato base With creamy buttery 
flavors 

GOA CHICKEN 
Chicken cooked in a coconut cashew base curry 
sauce. 

CHICKEN MADRAS 
Chicken cooked in a spicy sauce with tomatoes, 
potatoes and coconut. 

<.%A t7-(}P;o SPECJALcS 
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SHRIMP CURRY 
Jumbo shrimp cooked in a thick curry sauce. 

SHRIMP BHUNA 
Jumbo shrimp prepared with sauteed fresh onions, 
peppers, tomatoes and ginger'garllc paste. 

SHflIMP JALFREZI 
fresh tomatoes, bell peppers & onions stir·fried 
with jumbo shnmp 

GOA SHRIMP 
Jumbo shrimp prepared in a fight coconut-base 
sauce & spIces. 

SHRIMP VINDALOO 
Jumbo shrimp cooked in highly spiced tangy sauce 

HOUSE SHRIMP 
Jumbo shrimp prepared with onions. bell peppers, 
mushrooms and cauliflower in a mild creamy sauce 
(Chef's Specialty) 

GOA FISH CURRY 
Tuna fish cooked in coconut-cashew base clJrry 
sauce. 

FISH MASALA 
Boneless tuna fish prepared in a mild coconut 
gravy. 

TUNA VINDALOO 
Boneless tuna fish cooked in a highly spiced tangy 
sauce. 

TUNABHUNA 
Tuna fish prepared with sauteed onion, peppers, 
tomatoes and ginger'garllc paste. 
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LAMB CURRY 
Small pieces of iamb cooked in a thick curry Sauce 

LAMBBHUNA 
Lamb pieces prepared with sauteed fresh 
onions. tomatoes. ginger and garlic. 

LAMB VINDALOO 
Lamb cooked in highly spiced tangy sauce 

LAMBAKBARI 
Chunks of tender lamb cooked with dates, 

apricot. prunes &spiced with spices and chilies. 
Sweet and spicy hot. 

SAAG GOSHT 
Lamb cooked in spinach and mustard greens 
with ginger and spices. 

LAMB KORMA 
Lamb pieces cooked in a creamy curried sauce. 

LAMB MADRAS 
Lamb cooked m a hot sauce with tomatoes, 
potatoes and a hint of coconut 

SAFED MAAS 
Lamb cooked with coconut milk and cashews 

ALLO MATAR KEEMA 
Ground meat, potatoes, and peas cooked with 

spices 

LAMB SHAHI KORMA 
Mildly spiced lamb curried in a creamy sauce 

with cashews and raisins 

LAMB DOPIAZA 
Small pieces of lamb simmered with onions, 

herbs and spices 

V£9£7:ARJAn L S+'£CJAL7:JES 
,$fo.<1J 


....Suv..-A t-1.,ith MHrtH ria AHA J.At..t.A n ..Ntf'. 


MALAIKOFTA 
Cheese dumplmys filled with onions green 
herbs and cooked in a traditional creamy sauce. 

SHAHIPANEER 
Hornemade cheese cooked In a creamy sauce 
with cashews and raisins 

SABZI JALFREZI 
Stir fried mixed vegetables v\lith homemade 

paneer cheese. 

SABZI KATI KEBAB 
Tandoori roli rolled with mixed vegetable curry 

ALOO GOBI MASALA 
Cauliflower and potatoes with onion sauce. 

RASEDAR ALOO CHOLEY 
Chick peas and potatoes cooked in gravy with 

spIces. 

NAVRATIAN KORMA 
Fresh ganden vegetables cooked in a mild 

creamy sauce. 

SHOVEDAR SABZI 
Potatoes, peas, caulinower, eggplant, bell pepper 
and onions curried in a mild sallce of spices. 

THIMPHU VEGETABLE 
Mixed vegetables cooked in a creamy yellow 

sauce. 

RASE DAR ALOO PANEER 
Potatoes, peas and paneer (homemade cheese) 
cooked Wllh herbs and spices. 

RASEDAR KHUMBI MATAR 
MII~hrooms cooAed wllh fresh green peas a"d 
spIces 
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ALOOPALAK 
Potatoes savored with fresh chopped spinach. 

onions. tomatoes. and freshly ground spices. 

SAAG PANEER 
Homemade cheese and spinach cooked with 

spices. 

PALAK PANEER 
Homemade cheese chunks cooked with fresh 
spinach, onions and exotic spices. 

SARSON KA SAAG 
Spinach and fresh mustard greens spiced and 
flavored with tomatoes and spices. 

MAH DAL 
Red kidney beans and black lentils cooked with 

cream, tomatoes. ginger, spices and garnished 

with garlic fried in margarine. 

MASOOR DAL 
Indian yellow lentils cooked with onions. 
tomatoes and cumin seeds and spices 

BHUTANESE VEGGIE 
Small pieces of chicken. stir-fried with onions. 
carrots and bell peppers (chef speCialty). 

,--~p£.eJAL RJe£. 7JJSH£S 
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KING SHAHJAHAN BIRYANI ............... $11.95 

Boneless chicken cooked in rice. spiced and 
garnished with cashew nuts, raisins, and sliced 

eggs. 

HYDRABADI BIRYANI ..... .. ............... $12.95 

Lamb cooked in nce, spiced and gari/!"shed with 
cashew nuts, raisins, and sliced eggs 

JHINGA BIRYANI $13.95 
Jumbo shrimp cooked in rice, spiced and 
garnished with cashew nuts, raisins, and sliced 

eggs 

MUMTAZ BIRYANI $12.95 
Saffron rice cooked with chicken. Iamb, and 

shrimp. spiced and garnished with cashew nuts. 
raisins, and sliced eggs. 

NAVRATAN BIRYANI $10.95 
A vegetarian delight. Rice cooked with mixed 

vegetables, raisins, and cashew nuts. 

ALOO MATAR PULAO ..................... . $10.95 

Saffron rice cooked with peas. potatoes. and 

spices. 

7RA7JJ7JOYIAL 
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VEGETARIAN THAll $20.95 
Aloo Paneer. Aloo Gobi Tarkan, Sarson Ka 

Saag. Mixed Sabzi Cuny. Masoor Dal. Raita, 

Papad. Rice, Naan and Kheer. 

NON-VEGETARIAN $21.75 
Chicken Tandocri, Lamb Curry, Chicken Mug/ai. 
Mixed Sabzi Curry. Masoor Dal, Raila. Papadd. 
Rice. Naan, and Kheer. 

sp£.eJAL SJ7J£. 7JJc91£.S 

FRESH GREEN SALAD $3.50 
Fresh lettuce salad tossed with herbs. 

RAITA $2.75 
Cool whipped low fat yogurt with cucumber. 
tomato. onions and spices. 

AMMP KE CHUTNEy .............................. $1.25 

Sweet Mango Indian relish. 

ACHAAR ................................................... $1.25 

Hot and spicy Indian pickles style pickles. 

SIDE MAH DAL ....................................... $3.25 

Red kidney beans and black lentils cooked with 
cream, tomatoes, ginger and spices 

SIDE SAUCES ......................................... $2.25 

Karma, saag sauce, vindaloo sauce, etc. 

SIDE MASOOR DAL $3.25 
Indian yellow lentils cooked with onions. tomatoes. 
cumin seeds and spices. 

SAFFRON RICE BY PLATE ................... $1.50 

Rice cooked with saffron 

,C,O~7 E£.V£RACi£S 

ROSE & PLAIN LASSI $2.25 

LASSI $2.75 
Mango. Strawberry and Cherry flavors. 

FRUIT JUICES $1.25 
Oranqe and apple. 

FRUIT JUICES $2.00 
Mango and strawbeny. 

COFFEE $1.25 
Decaf or regular. 

TEA $1.50 
Regular or herbal 

SOFT DRINKS $1.25 
Pepsi. Diet Pepsi, Cherry PepSI, Dr Slice. 

Mountain Dew and Lemon Sour. 

Each refill . $0.25 


CHAI $2.00 
Indian style tea made with milk and flavoured with 
spices. 

MILK 
Small ............. $0.95 Large ............. $1.25 

~Svv£.£.7 7J£.,~/>£RTS 

KHEER $2.25 
Rice pudding with raisins cashew nuts. and 
herbs . 

KULFI $2.25 
Homemade Indian Ice cream in Mango or 
Pistachio flavors 

GULAB JAMUN . .......... . ............. $2.25 
Dumplings dipped in sugar syrup with a dash of 
rose water. 

VARIOUS CHOICE OF CAKES ............. $3.25 

Chocolate Suicide 
Cheese Cake· mango. strawberry. plain 
Carrot Cake 

We use 100% soy base vegetable cooking oil. 
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APP£TJZ£K5 ALOO MATAR PARATHA 

Unleavened wheat bread fifled with 

$2.95 RASEDAR ALOO CHOLEY $6.50 

Chick peas and potatoes cooked in gravy wilIJ 

GOA FISH CURRY. . .................... $6.95 

Tuna fish cooked in coconut base cuny 

VEGETABLE SAMOSA $2.75 
potatoes & peas. spices Served with poori 

LAMB KATI KEBAB $6.75 
(2 Counts) SHRIMP PARATHA $3.95 ALOO GOBI MASALA $5.25 Rolled tandoori roti stuffed with keema aloo 

Deep fried, stuffed with peas and potatoes. Whole wheat bread fifled with diced shrimp Cauliflower and potatoes with onion sauce. malar. 

MEAT SAMOSA $2.95 
and spices. 

RASE DAR ALOO PANEER $5.75 CHICKEN KATI KEBAB ....................•...... $6.75 

(2 Counts) KEEMA PARATHA $3.95 Potatoes, peas and paneer (homemade cheese) Rolled tandoori roti stuffed with chicken cuny. 

Deep fried, stuffed with meat and peas. Whole wheat bread filled with ground meat & 

peas. 
cooked WITh herbs and spices. 

SP£eJAL SJZJ£ ZJJSJ.-I£S 
PAPADD $1.95 RASEDAR KHUMBI MATAR .................. $5.25 
Thin, crisp discs made from dried lentils 

VEGETABLE PAKORA 

Six assorted fresh vegetable fritters. 

CHICKEN PAKORA 

$2.75 

$3.95 

Four pieces of marinated chicken battered and 

deep fried 

TA nZJ(}(}RJ 
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TANDOORI CHICKEN Half ......... $6.95 

Mushrooms cooked with fresh green peas and 

spices 

MIXED SUBZI CURRY $5.25 

Potatoes, peas, cauliflower, eggplant, bell 

pepper, and onions curried in a mild sauce of 

spices 

FRESH GARDEN SALAD $3.25 

Fresh lettuce salad tossed with vegetables and 

herbs. 

RAITA $2.50 

Cool whipped low fat yogurt with cucumber, 

tomato, onions and spices 

MIXED PLAnER $8.75 

Assortment of above appetizers, serves four. 

Full ............ $12.95 

Chicken marinated in spices until it is well 

flavoured and cooked in the clay oven. 

SAAG ...................................................... $5.25 

Spinach and mustard greens spiced and 

flavoured WITh tomatoes and ginger 

AMMP KE CHUTNEY 

Sweet Mango Indian relish. 

$1.25 

ACHAAR .................................................. $1.25 
ALOOCHAT 

Potatoes with onions, spices and tasty 

tamarind jUice 

$2.50 FULLTANDOORICH~KEN 

(dinner for two) .$19.95 

Full chicken marinated in Indian spices and 

barbecued in the Tandoor oven. Comes with 

SAAG PANEER $6.75 

Homemade cheese cooked in spinach, mustard 

greens and spices. 

Hot and spicy Indian pickles style pickles. 

MAH DAL $3.25 

Red kidney beans and black lentils cooked with 

L5(}UP Two bowls of soup, Two salads, Two plates SABZI KATI KEBAB $6.50 
cream, tomatoes, ginger and spices 

MULLIGATAWANY SOUP $2.75 
of rice and Two desserts of your choice. TandOOri roll rolled with mixed vegetable cuny MASOOR DAL $3.25 

Puree of gram flour and vegetables with spices. 

TH£ eM}; (}v£n 

CHICKEN TlKKA $6.75 

Boneless chicken marinated in spices and 

cooked in tt:a oven. Served witt', naan 

MAH DAL $5.25 

Red kidney beans and black lentils cooked with 

cream, tomatoes, ginger, spices and garnished 

IndIan yellow lentils cooked with onions, 

tomatoes and cumin seeds and spices. 

SIDE SAUCES $2.25 

(TA n:::6f}(}RJ) "J5,R£AZJL S" WANGCHUK CHICKEN $5.95 wilh garlic fried III margarine. Tikka Korma, saag sauce, vindaloo sauce, etc. 

(chef speciality) 
MASOOR DAL ............ . .................. $5.25 SAFRON RICE BY PLATE $1.50 

NAAN ..... . ............................ $1.95 

Leavened. freshly baked white flour bread 

Chunks of chicken marinated Jr1 a mixture of 

oriental and Indian spices and barbecued in 
Indian yellow lentils cooked wilh onions. 

ROTI................... . ................... $1.95 
the Tandoor (very mild) 

norrv£.q£TARJAn 
Unleavened, freshly baked wheat bread. 

PANEER NAAN $2.95 

Mite flour bread stuffed with paneer cheese and 

RASHMIKEBAB $5.95 

Boneless chicken marinated in ginger~garfic 

paste and cooked in the oven 

ZJJ<-c, H£~S 
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We use 100% soy base vegetable 
cooking oil. 

onions. SEEK KEBAB $6.75 BHUTANESE CHICKEN $6.95 

HOUSE NAAN 

Mite flour bread stuffed with raisins and 

cashews. 

GARLIC NAAN 

Mite flour bread with a touch of garlic. 

TENDI NAAN (chef speciality) .. 

$2.95 

$2.25 

$3.25 

Mite bread stuffed with onions, jalapeno and 

mozzarella cheese. 

Ground meat with onions, garlic, ginger and 

spices, wrapped on to a skewer and cooked 

in the oven. Rolled with Tandoon Roti. 

WANGCHUK TUNA 

(chef specialily) 

$6.95 

Chunks of tuna marinated in a mixture of 

oriental and Indian spices and barbecued in 

Ihe Tandoor (very mild). 

FISH TIKKA KEBAB $6.95 

(chef speciality) 

Small pieces of chicken, slir-fried with onions. 

carrots and bell peppers 

KEEMA ALOO MATAR $5.75 

Ground meat, potatoes, and peas cooked with 

traditional Indian spices. 

CHICKEN AND SPINACH $6.95 

Marinated chicken cooked III a puree of spinach 

If you would like to order from 

the Dinner Menu the following 
prices apply 

Seafood 

Lamb 

$9.95 

$8.95 

ONION KULCHA ..................................... $2.95 

Mite or wheat bread stuffed with onions 

Albacore Tuna Fillet marinated in spices and 

cooked in the oven. 

with a touch of ginger and spices. 

CHICKEN MUGLAI $5.75 
Chicken $7.95 

PooRI ............................................. $1.95 
V£.q£.TAR7A11 Chicken prepared in mild curry sauce. 

Deep-fried, puffy wheat bread 

BATURA .................................................. $1.95 

Deep-fried, puffy white bread. 

,-~<'n'~'-/ tl-',:t~ .V(I/rI'H ,.i~'.'F UIr? ~NA /"~'.$h :f"~'<J1 ':;,1/IIA. 

BHUTANESE VEGGIE 

(chef speciality) 

$5.95 

Cauliflower, eggplant. bell peppers, mvshrooms 

SAAG GOSHT $6.95 

Lamb cooked in a puree of spinach with a touch 

of ginger and spices 

LAMB CURRY $5.95 

MUGHLAI PARATHA ..............•.... $2.25 and jalapeno cooked with mozzarella cheese. Small pieces of lamb cooked in a thick cuny 

Baked, multilayered whole wheat bread. (low fat. no ad added. speciality from Bhutan) sauce. 
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