
TUES - SAT: 11:00 A.M. - 10:00 P.M.

SUN 12:00 P.M. - 10:00 P.M. 

18% Gratuity added for table of 6 or more. 

Prices subject to change without notice 





SIZZLERS FROM THE TANDOOR 

Chicken Tandoori ~ $15 
Quartered pieces of young succulent chicken, marinated overnight with 

special spices and herbs, cooked in Tandoor. 

Chicken Tikka ~ $15 
Boneless breast pieces of chicken marinated overnight 

with Indian spices and herbs, cooked in Tandoor. 

Fish Tikka ~ $16 
Succulent pieces of fish marinated overnight in select Indian spices, cooked in 

Tandoor and then sauteed with onions and bell peppers 

Lamb Boti Kabab ~ $16 
Tender pieces of lamb marinated overnight with 

a special blend of Indian spices cooked in Tandoor. 

Shrimp Tikka ~ $16 
Jumbo prawns marinated mildly with a special 
blend of Indian spices and cooked in Tandoor. 

CHICKEN CURRIES 

Chicken Curry ~ $13 
Succulent boneless thigh pieces of chicken cooked in rich tomato based curry sauce. 

Chicken Vindaloo ~ $13 
Succulent boneless thigh pieces of chicken cooked with potatoes and curry sauce. 

Chicken Saag ~ $14 
Succulent boneless thigh pieces of chicken cooked with spinach, mustards greens and blend of spices. 

Chicken Korma ~ $15 #
Succulent boneless thigh pieces of chicken cooked in extra mild creamy cashew based sauce. 

Chicken Pataya ~ $15 
Boneless chicken sauteed in home-made mango chutney & infused with decadent rich tomato based curry. 

Butter Chicken ~ $15 
Boneless chicken pieces cooked in a creamy tomato curry sauce. Customer top Choice. 

Please notify server of your desired spice level: 

Mild, Medium, or Spicy as well as if you may have any food allegies. 

I Item contains cashew or other tree nuts. 





LAMB CURRIES 

Lamb Curry ~ $15 
Boneless cubes of lamb cooked in a rich tomato curry. 

Lamb Saag ~ $16 
Boneless cubes of lamb cooked with spinach, mustard greens and a blend of select Indian spices. 

Lamb Korma ~ $16 -
Boneless cubes of lamb cooked in a creamy cashew curry. 

Lamb Pataya ~ $16 
Cubes of boneless lamb sauteed in our homemade mango chutney and is then infused 

with a decadent rich tomato based curry 

TIKKA MASALA FAVORITES 
Chicken Tikka Masala ~ $15 

Marinated Boneless chicken breast pieces cooked in Tandoor, and finished in a rich creamy tomato curry. 

Fish Tikka Masala ~ $16 
Marinated succulent pieces of fish finished in a creamy tomato curry. 

Lamb Tikka Masala ~ $16 
Boneless cubes of lamb cooked in Tan door and finished in a rich creamy tomato curry. 

Shrimp Tikka Masala ~ $16 
Jumbo prawns lightly marinated in selected Indian spices and 

then finished in a rich creamy tomato curry. 

Please notify server of your desired spice level: 

Mild, Medium, or Spicy as well as if you may have any food allegies. 

I Item contains cashew or other tree nuts. 



SEA FOOD CURRIES 

Fish Tikka Masala ~ $16 
Marinated succulent pieces of fish finished in a creamy tomato curry. 

Shrimp Curry ~ $15 
Jumbo Prawns cooked in a rich garlic ginger tomato curry. 

Shrimp Korma ~ $16 # 
Jumbo Prawns are delicately sauteed with selected Indian spices and finished in rich mild creamy 

cashew curry. 

Shrimp Pataya ~ $16 
Jumbo Prawns sauteed in our homemade mango chutney and is then infused with a decadent rich 

tomato based curry. 

VARIETY OF RICE 
Basmati Rice ~ $5 

Fluffy Indian long grain rice boiled over slow heat with bay leaf and cumin seeds. 

Peas Pilauf ~ $7 
Basmati rice cooked with onions, peas and ginger. 

Vegetable Biryani ~ $11 
Garden fresh vegetables cooked with basmati rice and a special blend of spices. 

Chicken Biryani ~ $13 
Basmati rice cooked with boneless pieces of chicken and a special blend of spices. 

Lamb Biryani ~ $16 
Boneless pieces of lamb cooked with basmati rice and a special blend of spices. 

Shrimp Biryani ~ $16 
Jumbo prawns cooked with basmati rice and a special blend of spices. 

WHOLEWHEAT 
TANDOORI BREADS 

Tandoori Roti ~ $2 
Whole wheat flour baked in the tandoor. 

Lachcha Parantha ~ $4 
Layered whole wheat flour bread baked in the tandoor. 

Please notify server of your desired spice level: 

Mild, Medium, or Spicy as well as if you may have any food allegies. 

I Item contains cashew or other tree nuts. 
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