
Appetizers
VEGETABLE SAMOSA (2 PCS) 2.00
Crispy fried dumplings stuffed with potatoes and
vegetables

VEGETABLE PAKORA (6 PCS) 3.00
Fried onion fritters mixed with vegetables dipped in
chickpea batter

PANEER PAKORA (6 PCS) 4.00
Fried cottage cheese cubes dipped in chickpea batter

SAMOSA CHAAT 5.25
Two vegetable samosas, topped with chickpeas, onions,
yogurt, cilantro and a tamarind sauce

ALOO TIKI 5.25
fried crispy mashed potatoes topped off with
chickpeas, yogurt, and tamarind sauce

SAMOSA/PAKORA COMBO 2.00
Combination of 1 samosa and 2 pakoras served with
tamarind sauce

BHEL PURI 4.50
Puffed rice mixed with chickpeas, potatoes, yogurt, and
tamarind sauce

CHAAT PAPRI 4.50
Flour crisps topped off with chickpeas, potatoes, yogurt,
and tamarind sauce

EGGPLANT PAKORA (6 PCS) 5.00
Fried masala eggplant fritters dipped in chickpea batter

Breads
CHAPATI 1.00
Thin whole-wheat bread

BATHURA 1.00
Fried puffy white flour bread

PURI 1.00
Fried whole-wheat bread

PLAIN NAAN 2.00
Leavened flatbread cooked in
tandoor

PLAIN PARATHA 2.00
Leavened whole-wheat multi-
layered bread

ONION KULCHA 2.50
Flatbread stuffed with red onions,
cilantro, and herbs

ALOO PARATHA 3.00
Whole-wheat bread stuffed with
aloo (potatoes) and spices

PANEER PARATHA 3.75
Whole-wheat bread stuffed with
paneer (cheese) and spices

Soups
DAL SOUP 3.00
Traditional Indian lentil soup made with mild spices

DAL-SABJI SOUP 3.75
Traditional Indian lentil soup mixed with potatoes,
carrots, green peas, and mild spices

MASALA CHAI 2.00
Traditional Indian tea

REGULAR COFFEE 2.00

GREEN TEA 2.00

JUICE 2.00
Orange, Apple, Grape, or Mango

SOFT DRINKS 2.00
Coke, Pepsi, Iced Tea, Fanta,
Crush, 7up, Crush, Canada-Dry

MANGO LASSI 3.50
Blend of yogurt, mango pulp, milk
and sugar

REGULAR LASSI 3.00
Sweet, salted or plain blend of 
yogurt

Beverages

Light Meals
CHANA BATHURA 7.00
Two puffy fried breads served with chickpeas curry

ALU PURI 7.00
Two fried whole-wheat bread served with potato curry

DAHI PARATHA 7.00
One plain paratha served with dahi

DAL-CHAPATI 6.00
Two chapati breads served with lentils curry



Lentil Curries
DAL-TARKA 4.00
Boiled lentils garnished with fried onions and
mixed spices

DAL MAHARANI 4.50
Brown lentils served in a thick gravy mix,
mixed with onions and spices

CHANA MASALA 4.00
Chickpeas curry mixed with spices

RAJ-MAH 4.50
Red beans curry mixed with spices

Vegetable Dishes
PALAK PANEER 5.75
Spinach and homemade cheese cooked with
butter, garlic, and spices

ALOO GOBI 5.75
Potato and cauliflower cooked with spices

ALOO PALAK 5.75
Spinach and potatoes cooked with butter,
garlic, and spices

BAINGAN BHARTA 5.75
Roasted eggplant prepared with onions,
tomatoes, and spices

BHINDI MASALA 6.50
Fresh okra topped off with onions and spices

MATTAR PANEER 5.50
Spicy green peas curry mixed with bits of
homemade cheese

ZUCCHINI 5.50
Zuchini cooked with onions and spices

ALU MIRCHI 5.50
Potatoes and bell peppers cooked with spices

SABJI 5.50
Mixed vegetables prepared with potatoes,
peas, and carrots

ALU SABJI 4.75
Potatoes served in spicy tomato gravy

Main Meals

All combination meals come with 
one samosa and two pakoras

Vegan options available upon request!

PAPADAM 0.75

BASMATI RICE 3.00

VEGETABLE PULAO 4.00

RAITA/DAHI 3.00

Sides

COMBO A 13(1) 24(2) 45(4)
Shahi paneer, sabji, chana, served with
rice, bathura, & chapati

COMBO B 13(1) 24(2) 45(4)
Palak paneer, dal-tarka, aloo gobi, served
with rice, bathura & chapati

COMBO C 13(1) 24(2) 45(4)
Bharatha, dal-tarka, mattar paneer,
served with rice, bathura, & chapati

COMBO D 13(1) 24(2) 45(4)
Bhindi, chana, mattar kofta, served with
rice, bathura & chapati

Combos

REGULAR THALI 8.75
This meal comes with a portion of two
curries (Chef's choice) along with
chickpeas or lentils curry served with
rice, salad, and a bathura or chapati
bread

THALI OF CHOICE 10.50
This meal comes with a choice of
chickpeas or lentils curry, along with
rice, salad, and bathura or chapati bread.
Additionally, you choose two curries for
your meal

Thali's

Add mango pickles for an extra $1.00

Special Preparations
SHAHI PANEER 6.50
Chunks of homemade cheese served in a
rich creamy sauce

PANEER KORMA 6.50
Crushed cheese prepared with tomatoes,
onions, and cashews

MATTAR KOFTA 5.50
Vegetable dumpling (spinach, potato, and
cheese) made of gram flour, served with
green peas curry

CHEESE CHILLI 6.50
Stir fried homemade cheese topped with
green peppers, onions, and spices

NAVRATAN KORMA 6.50
Mixed vegetables (peas, potatoes, and carrots)
served in a creamy tomato gravy

MALAI KOFTA 6.50
Vegetable dumpling (spinach, potato, and
cheese) made of gram flour, served in a rich
creamy sauce


