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SUNCH
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(AVAILABLE ‘MONDAY-JRIDAY: 1l AM TO 3 PM)
.,[l)NCH COMBOS ARE SERVED WITH CHOICE OF RICE OR NAAN

“GEG. {UNCH @OMBOS

Chana Masala
Garbanzo beans cooked with onion and tomato gravy (GF, VGN)

Paneer Makhani
Cottage cheese cooked with flavorful creamy tomato makhani sauce (GF, V, D)

Aloo Mutter Gobi

A thick gravy of potato, green peas and cauliflower cooked with Indian spices (GF, VGN)

Bhindi Masala
Crispy okra cooked with flavored sauce (GF, VGN)

Dal Khichdi

Flavorful yellow lentils cooked with rice, cilantro, Ghee (D, V)

‘NON “VEG. SUNCH (ZOMBOS

Butter Chicken

Boneless chicken breast in a buttery tomato based gravy (D)

Chicken Chettinad

Boneless chicken Chettinad style coconut sauce (S)

Lamb Tikka Masala

Boneless lamb cooked in creamy tomato gravy (D)

Malvani Fish / Shrimp Curry

Fish or Shrimp cooked with Malvani style gravy

Malabar Egg Roast

Boiled egg in Kerala style sauce

NOTE: DIETARY TAGS INCLUDE (GF) FOR GLUTEN-FREE, (V] FOR VEGETARIAN, (D) FOR DAIRY, AND (N) FOR NUTS.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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BEFORE PLACING ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY
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BEVERAGES
%T.AVORED SI;\SSI gUlCE & V&MOOTHIE
Mango Lassi (D) 7 Pineapple Juice 7
Sweet Lassi (D) 6 Apple Juice 7
Salted Lassi (D) 6 Orange Juice 7
Rose Lassi (D) 7 Mango Berries Blast 7
Basil Lassi (D) 8 Thandai Shake 7
‘NON-ALCOHOLIC (ZOCKTAILS _BOFT PRINKS/ES0DA
Mango Passion Fruit Punch 10 Masala / Fresh Lime Soda 6
Golden mango puree, pure vanilla extracts Sparkling water, Fresh lemon juice, salt & Masala
Sunshine Vibes 10 Coke / Diet / Zero 3
Eager pineapple juice, Monin Grenadine syrup Sprite 3
Lychee Rgd JuIep . 10 Sunkist Orange 3
whole lychee with sparkling water, fresh mint leaves .
Original Lime Mojito 10 Ginger Ale 3
Fresh mint, lime, sugar & club soda
Blackberry Kala Khatta 12
Fresh black berries, lemon juice, Kala Namak
‘TEA

Masala Chai with Cookies
Freshly Brewed Flavored Tea
Mango/ Peach/ Lemon/ Passion
Flavored Herbal Tea (Bags)
Lemon Ginger/ Peppermint / Chamomile/ Green Tea
Flavored Black Tea (Bags)
Early Grey / English Black

(COFFEE
Filter coffee
Black coffee

“WATER
Pellegrino sparkling water
Acqua Panna Natural Water
Dasani Mineral Water

NOTE: DIETARY TAGS INCLUDE (GF) FOR GLUTEN-FREE, (V) FOR VEGETARIAN, (D) FOR DAIRY, AND (N) FOR NUTS.
GONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
E BEFORE PLACING ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY
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Mushroom Truffle Soup 10 Tomato and Cilantro Soup 9
Fresh Mushrooms with Cream & Truffle oil (GF, V) Fresh tomato sauce with spices & cilantro (GF, V)
Veg Manchow Soup 9 Healing Chicken Soup 10
Seasonal vegetables with Indo-Chinese spices (GF, V, S) Chicken, Vegetables & herbs (GF)
APPETIZERS

3]0 TASTE ON SMALL PLATES

Crispy Vegetables Samosa 12 Chicken Satay with Peanut Sauce 15
Peas, potato, cumin seeds (V) Skinless chicken breast, coconut milk, smooth peanut butter (N)
Bang-Bang Lasooni Gobi 16 Crispy & Juicy Chicken Lollipop 18
Baked cauliflower, garlic, sweet & spicy sauce (V) Rice flour, soya sauce, chili sauce, garam masala, spring onions,
Fluffy Onion Bhajiyas 14 vinegar . .
Sliced onions, gram flour & Indian spices (GF, V) Buttered Fried Calamari 18
Paneer Ti kka 1 8 Calamari, kosher salt, black pepper (D)
Soft cottage cheese, bell pepper, onions (GF, V, D) Lamb Seekh Kabab 18
Sabudana Vada 14 Lean ground lamb seasoned with spices and grilled to perfection
Traditional deep fried tapioca pearl fritters (GF, V) Tandoori Murgh Malai leka 16
Crispy Lotus ROOtS 14 Tandoor chicken with herbs, spices and cream (D)
Crispy lotus roots coated with sweet & sour sauce (GF, V) :;a'll_nt; Gttalo_uu Kebab 16
. . . ini Lamb patty, spices
Kothimbir Vadi 16
Gram flour, fresh cilantro, spices (V)
(\-’
“JANDOORI
WITH MASALA_SAUCE
Aachari Paneer Tikka 26
Indian pickle flavored cottage cheese baked in tandoor-oven (GF, D)
Marinade Chicken Tikka 26
Boneless white meat marinated in yogurt and exotic spices, baked in tandoor (GF, D)
Tandoori Chicken Tangdi 28
Chicken Leg, mild Indian spices (GF, D)
Tandoor Lamb Chops 28
Lamb chops marinated in a white pepper, fresh lemon juice and cilantro (GF, D)
Tandoori Salmon 28
Salmon, sour cream, herbs (GF, D)
Tandoori Jhinga 28

Tiger Shrimps, chef handmade sauce (GF, D)

NOTE: DIETARY TAGS INCLUDE (GF) FOR GLUTEN-FREE, (V] FOR VEGETARIAN, (D) FOR DAIRY, AND (N) FOR NUTS.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

BEFORE PLACING ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY
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BOMBAY_SPECIALS

‘MUMBAI'S STREET 00D

Juhu - Tara Road Pav-Bhaji

Delicious and flavorful mashed mix vegetables with spices served with dinner rolls (D)

Shiv-Sagar Vada Pav

Spiced potato fritter encased in a soft bun (VGN)

Bombay Kheema - Garlic Naan
Ground lamb, Peas, Potatoes served with garlic naan

Bombay Bhel

Puffed rice, onion, cilantro (VGN)

_SOUTH ‘INDIAN

DOsAS & IpLI

Masala Dosa
Savory & crispy crepe filled with spiced potato, served with chutneys and sambar (VGN)

Guntur Khara Dosa
Crispy rice crepe served with Guntur Khara podi (VGN, S)

Onion Rava Dosa
Crispy semolina & buttermilk crepe stuff with onion masala (VGN)

Mysore Masala Dosa
Mysore chutney spread crispy crepe stuffed with flavorful potato mixture (VGN)

Madras Ghee Dosa

Clarified butter braised golden brown crispy crepe (D)

Mallige Idli - Sambar

Soft and spongy steamed rice cake served with authentic south Indian sambar

NOTE: DIETARY TAGS INCLUDE (GF) FOR GLUTEN-FREE, (V] FOR VEGETARIAN, (D) FOR DAIRY, AND (N) FOR NUTS.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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BEFORE PLACING ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY
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“QEG_ENTREES

.0

Turmeric Flavor Cauliflower & Potato
Florets of cauliflower, diced potatoes (GF, VGN)

Healthy Yellow Lentils

Yellow lentils, onion, Garlic & ginger (GF, VGN)

Dal Makhni

Black lentil, Red Kidney beans, cilantro (GF, D)

Farmers Vegetables Curry

Assorted farmers market fresh vegetables, coconut milk (GF, VGN)
Paneer Butter Masala

Tomato, cream, cottage cheese (GF,V, D)

Cashews & Vegetables Kofta

Crispy vegetable balls, cashew paste (GF, D, N)

Mushroom Methi Mutter

Mushrooms, green peas, fenugreek leaves and coconut cream (D, GF, S)
Pind Channa Masala

Chickpeas, mango powder, potato & herbs (GF, VGN)
Roasted Eggplant’s Bharta

Grilled eggplant, tomatoes, green chillis (GF, VGN)

Palak Paneer
Delicious spinach gravy, with cottage cheese (GF,V, D)

‘NON “VEG_GNTREES

Chicken Tikka Masala

Boneless grilled chicken in a rich creamy tomato based gravy (D)
Buttery Butter Chicken

Boneless chicken breast in a buttery tomato based gravy (D)
Fenugreek Chicken

Chicken cubes, fenugreek leaves and spices

Tawa Chicken Jalfrezi
Boneless chicken onion, bell peppers and tomato sauce (S)

Chicken Chettinad

Boneless chicken Chettinad style coconut sauce (S)

Boneless Lamb Curry
Boneless lamb, authentic spices (S)

Creamy Lamb Korma
Lamb cubes, rich cashew paste (D)

Mutton / Lamb Ghee Roast

Tender Mutton / Lamb cooked in a rich and spicy ghee-based sauce (S, D)

Curry Leaf Fish/ Prawns
Madras flavor coconut sauce tampered with curry leaves (S)

NOTE: DIETARY TAGS INCLUDE (GF) FOR GLUTEN-FREE, (V] FOR VEGETARIAN, (D) FOR DAIRY, AND (N) FOR NUTS.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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BEFORE PLACING ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY
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AUTHENTIC “QINDALOO

.0 2 o

Vegetable Vindaloo

Cauliflower, potatoes, onions, and hint of vinegar in spicy sauce (GF, S)

Chicken Vindaloo

Boneless chicken, potato spicy tomato flavored sauce (GF, S)

Fiery lamb Vindaloo
Lamb, red chilis, tomatoes (GF, S)

Saucy Shrimp / Fish Vindaloo

Shrimp / Fish, potato, red chilis, vinegar (GF, S)

(PHEF'S_SIGNATURE BISHES

o

Paneer Bhurji Ghotala
Ground cottage cheese, mix bell peppers, dry fruits (GF, V, D, N)

Braised Lamb Shanks

Braised lamb shank cooked in chefs’ special sauce (GF)
Pan Seared Fish in Coconut Milk

Fish poached with flavored sauce and cooked in Goan style coconut milk curry (GF)

Buttery & Garlic Baked Lobster Tails

Lobster tails baked with garlic butter and flavored with makhani sauce and spices (GF, D)

INDO-HINESE (2OMBOS

.0 o

Veggie Chilly with Jasmine Rice

Mixed vegetables cooked in Chinese chili curry and served with steamed jasmine rice

Mango Chicken with Egg Rice

Crispy coated chicken, special mango sauce and served with egg fried rice

Chili Chicken with Chicken Fried Rice
Crispy fried chicken served with Chinese chili chicken (S)

Chicken Manchurian with Hakka Noodles

Tender chicken, Chinese Manchurian sauce served with hakka noodles

Schezwan Garlic Paneer with Veg Fried Rice
Cottage cheese cooked with Schezwan sauce and served with veg fried rice(S)

NOTE: DIETARY TAGS INCLUDE (GF) FOR GLUTEN-FREE, (V] FOR VEGETARIAN, (D) FOR DAIRY, AND (N) FOR NUTS.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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BEFORE PLACING ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY
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_SAFFRON <FLAVORED BIRYANI'S

Seasonal Veg Biryani
Seasonal fresh vegetables, flavored aromatic dum saffron basmati rice

Chicken Tikka Biryani

Roasted chicken, flavored aromatic dum saffron basmati rice

Sultani Lamb Biryani
Boneless lamb, aromatic dum saffron basmati rice

Goan Shrimp Biryani
Shrimps, flavored aromatic dum saffron basmati rice

‘INDIAN BREADS

‘NAAN, ‘PARTHA, ROTI, KULCHA

Plain Naan
Unleavened white bread baked in tandoor clay oven

Garlic Naan
Unleavened white bread topped with fresh minced garlic herbs, baked in tandoor clay oven

Chilli Naan

Soft fluffy spicy naan flatbread topped with jalapefios and cilantro and brushed with butter
Chilli Garlic Naan

Soft fluffy spicy naan flatbread topped with garlic, jalapefios and cilantro and brushed with butter
Cheese Naan

Fluffy butter and milk flatbread stuffed with the cheesy goodness of mozzarella (G,D)
Peshawary [Sweet] Naan

Delicious sweet naan bread stuffed with coconut, almonds, raisins (N)

Aloo Paratha

Whole wheat bread stuffed with mashed potatoes & spices

Tandoori Roti

Whole wheat bread, baked in tandoor clay oven

Lachha Paratha

Whole wheat layered, flaky bread

Poori
Crispy, deep fried puffy whole wheat bread

S

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

NOTE: DIETARY TAGS INCLUDE (GF) FOR GLUTEN-FREE, (V] FOR VEGETARIAN, (D) FOR DAIRY, AND (N) FOR NUTS.
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BEFORE PLACING ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY
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_BIDES

RICE, RAITA, CHUTNEYS, ‘PICKLES

RICE _BALAD, CHUTNEY, ‘PICKLES
Jeera Rice 7 Indian Lachha Salaad
Gh Ri 9 Lacha-onion, cucumber, green chili, lime

eeRice Mint & Coriander Chutney
?AITA Tangy mint flavored dip with cilantro
“PERFECT FOR BALACING SPICY DISHES Tamarind sweet ch utney

Classic Mint Raita 6 Sweet and tangy dip
Refreshing yogurt-based condiment with cool mint (D) Mango p|ck|e
Boondi raita 6 Raw mangoes pickled with Indian spices
Yogurt-based condiment with gram flour dumplings (D) Indian plckle

Pickled mix vegetables

KiDS ‘MENU

Chicken Nuggets

Mini chicken, bread crumbs

Mozzarella Sticks
Cheese, bread crumbs (D)

DESSERT

.0 3 o

Carrot Cake with Buttermilk Glaze

Flavored carrot, smooth buttermilk (D)

Gulab Jamun with Rabri
Soft, spongy milk dumplings soaked in sweet syrup, served with a decadent layer of thickened milk (D)

Hot Chocolate Brownie & Flavored Ice Cream

Brownie, melted chocolate, vanilla ice-cream (D)

Bombay Mix Malai Kulfi

Indian kulfi ice cream, cheese, nuts & dry fruits (D)

Kulfi Falooda

Indian kulfi ice cream with rose flavored milk, vermicelli (D)

NOTE: DIETARY TAGS INCLUDE (GF) FOR GLUTEN-FREE, (V] FOR VEGETARIAN, (D) FOR DAIRY, AND (N) FOR NUTS.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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BEFORE PLACING ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY




