
Soups

1. Vegetable Clear Soup     
Mushroom, spring onion, bok-choy & herbs [VGN, GF  & V]

2. Tomato and cilantro soup 
Fresh tomato sauce with olive oil, spices & cilantro [GF & V, D]

3. Healing Chicken soup   
Chicken breasts, olive oil, carrots & herbs [GF]

$9

$9

$11

1.  Protein pack salad   
Grilled tofu, quinoa, chickpeas [VGN & V]

2.  Ever green salad 
Spinach, avocado, cucumber [VGN & V]

3. Mediterranean salad   
Asparagus, cherry tomatoes, kidney beans [VGN & V]

4. Indian salad
Lacha-onion, pickled cucumber, chilly chutney, [V,S]

$15

$14

$14

$14

Salads
(Add extra protein) Tofu, chicken, salmon $6

Appetizers Veg.
Big taste on small  plates

1. Falafel Platter with Tzatziki Sauce
Authentic middle eastern deep-fried garbanzo beans patty [V, G]

2. Crispy vegetables samosa
Green peas, potato, cumin [V, G]

3. Paneer tikka cubes
Soft cottage cheese, bell pepper, onions [V, S, D]

4. Bang-Bang Lasooni Ghobi
 Bauliflower, garlic, sweet & spicy sauce [V, S, G]

$14

$14

$16

$16

5. Fluffy Onion Bhajiyas
Sliced onions, gram flour & Indian spices [V, G]

$14

6. Veg Cutlet
A crispy and savory patty with medley of mashed vegetables, aromatic spices [V]

$14

VGN (vegan) 

GF (glutten free)

(v) vegetarian, (s) spicy, (n) contains nuts

(g) contains gluten,(d) contains dairy 

[Before placing order please inform your server if a
person in your party has a food allergy]



VGN (vegan) 

GF (glutten free)

(v) vegetarian, (s) spicy, (n) contains nuts (g) contains

gluten,(d) contains dairy 

Veg Entrée

1. Turmeric flavor cauliflower and potato
Florets of cauliflower, diced russet potatoes, Indian spices & herb  [VGN, GF & V, S]

2. Healthy yellow lentils
Yellow lentils, fresh tomato, onion & ginger, Indian spices & herbs  [GF & V, S, D]

Assorted farmers market fresh vegetables, coconut milk, Indian spices & herbs [VGN, GF & V, S]
3. Farmers vegetables curry

4. Paneer butter masala
Creamy sauce, cottage cheese, Indian spices & herbs  [V,S]

5. Malai mutter paneer
Clotted cream, green peas, cottage cheese, Indian spices & herbs [V, S, D]

6. Beans and lentils makhanwala 
House special black dal finished with a tempering of ginger, chilies in clarified butter [V, S, D]

7. Cashews and vegetables kofta
Cashews, butter, creamy sauce, mashed potatoes, Indian spices [V, S]

9. Chana pind Masala 
Chickpeas, Indian spices & herbs [V, S]

8. Mushroom Methi Mutter
Mushrooms, green peas, fenugreek leaves and creamy sauce [V, S]

10. Roasted Eggplant’s Bharta  
Grilled eggplant, tomatoes, green chillis, Indian spices, [V, S]

$23

$21

$21

$23

$23

$21

$23

$21

$21

$23

[Before placing order please inform your server if a person in your party has a food allergy]

Appetizers Non Veg.
Big taste on small  plates

1. Chicken satay with peanut sauce
Skinless chicken breast, coconut milk, smooth peanut butter [S , N]

2. Fish fingers lemon tartar dip
Fresh cod fillet, dried oregano, bread crumps [G]

3. House sauces wings
Corn flex coating, tender chicken drumstick [S , G]

4. Crispy & Juicy Chicken Lollipop
Rice flour, soya sauce, chili sauce, garam masala, spring onions, vinegar [S , G]

5. Buttered fried calamari
Thawed calamari, kosher salt, black pepper [S,G]

$15

$16

$15

$18

$14



VGN (vegan) 

GF (glutten free)

(v) vegetarian, (s) spicy, (n) contains nuts

(g) contains gluten,(d) contains dairy 

Non - Veg Entrée

$28

$26

$23

$26

$28

$28

$23

$28

$23

2. Boneless Lamb Curry
Boneless lamb cooked with Indian spices [S]

Goan prawns curry with coconut milk & spices [S]
3. Ocean Prawns Masala

4. Fenugreek Chicken 
Chicken cubes cooked in creamy sauce and spices [S]

5. Buttery Butter Chicken
Tandoor-oven roasted marinated chicken cooked in makhni sauce [D]

6. Creamy Lamb Korma  
Lamb cooked with korma sauce and Indian spices [D]

8. Roasted dry Lamb 
Lamb chunks roasted with onion, pepper & masala gravy [S]

Chunks of chicken skewed in tandoor (clay oven) and sauteed in a rich creamy sauce [S]
1. Chicken tikka masala

Madras flavor coconut sauce tampered curry leaves [S]
7. Curry leaf Fish Sauce 

9. Tawa Chicken Jalfrezi
Boneless chicken cooked with onion and tomato sauce [S]

Tandoori
With masala sauce

$28

$28

$26

$28

$28

$28

$32

$32

1. Marinade Chicken tikka 
Chunks of chicken skewed in tandoor (clay oven) and sauteed in a rich creamy sauce [S, D]

Tiger Shrimps marinated with Indian tandoori masala & baked in tandoor [D]

3. Garlic Butter Tiger Shrimp

4. Rosemary & balsamic vegetables
Tandoor roasted mixed vegetables glazed in balsamic sauce [S]

5. Malai butternut chicken tender  

2. Pan seared Lamb Chops 
Lamb chops marinated in a white pepper-based yogurt sauce topped with fresh lemon juice and cilantro [S]

Indian pickle flavored cottage cheese baked in tandoor-oven [D]

7. Tandoori chicken Tangdi 
Chicken Thai marinated in yogurt & mild Indian spices baked in tandoor-oven [S, D]

8. Tandoori salmon 
Salmon marinated in low-fat yogurt and exotic spices, baked in tandoor, served on a platter with naan and tikka masala sauce. [S]

Boneless chicken breast marinated in yogurt, fresh cream & spices [D]

6. Aachari paneer chunks 

[Before placing order please inform your server if a
person in your party has a food allergy]



VGN (vegan) 

GF (glutten free)

(v) vegetarian, (s) spicy, (n) contains nuts

(g) contains gluten,(d) contains dairy 

[Before placing order please inform your server if a
person in your party has a food allergy]

Choice of Bread, Kulcha, Paratha

1. Plain Naan   
Unleavened white bread baked in tandoor clay oven [G]

2.  Garlic naan 
Unleavened white bread stuffed with fresh minced garlic / herbs and baked in tandoor clay oven [G]

Fluffy butter and milk flatbread stuffed with the cheesy goodness of mozzarella [G , D]
4. Cheese naan 

5. Peshawary [Sweet] naan 
Delicious sweet naan bread stuffed with coconut, almonds, raisins. [G , N]

6. Aloo paratha 
Whole wheat bread stuffed with mashed potatoes & spices, baked in tandoor clay oven [G]

7.  Spinach [palak] paratha  
Indian flatbread made with whole wheat unleavened dough, spinach and spices [G]

9. Poori [one] 
Crispy, deep fried puffy whole wheat bread [G]

11. Chilli naan  
Indian soft fluffy naan flatbread topped with jalapeños and cilantro and brushed with butter. [G , D]

10. Tandoori roti 
Whole wheat bread, baked in tandoor clay oven [G]

3. Chili Garlic naan 
Unleavened white bread stuffed with fresh minced green chilli garlic herbs and baked in tandoor clay oven G[]

8. Tawa Paratha 

$6

$7

$8

$8

$9

$9

$7

$10

$7

$8

$8

Indo-Chinese :  Combo

2. Chili chicken sauce - Chicken fried rice
Rice tossed with crispy fried chicken and served with Chinese chili chicken [S]

1.  Mango chicken - Egg rice
Crispy coated chicken tossed with chef’s special mango sauce and served with egg fried rice [S]

3. Chicken Manchurian - Hakka noodles
Chicken cubes cooked in Chinese Manchurian sauce and served with hakka noodles [G]

4. Shezwan Garlic Paneer - Veg fried rice
Cottage cheese cooked with shezwan sauce and served with veg fried rice

5. Amazing veggie chilly - Jasmine Rice
Mixed vegetables cooked in Chinese chili curry and served with steamed jasmine rice [S]

6. Garlic scallops - Chow noodles 
Garlic coated scallops served with chow noodles [G]

$26

$28

$24

$28

$24

$28



VGN (vegan) 

GF (glutten free)

(v) vegetarian, (s) spicy, (n) contains nuts

(g) contains gluten,(d) contains dairy 

Authentic Vindaloo

1.  Saucy Shrimp / Fish 
Shrimp / Fish cooked with potato in spicey tomato flavored Goan masala curry [GF & D]

2. Slow Cooker Chicken
Chicken cubs cooked with potato in spicey tomato flavored Goan masala curry [GF & S]

3. Fiery lamb meatballs
Lamb meatballs cooked with potato in spicey tomato flavored Goan masala curry [GF & S]

$28

$26

$32

[Before placing order please inform your server if a
person in your party has a food allergy]

Saffron Flavored Biryani ’s

1.  Chicken biryani 
Chicken roasted with tikka masala with spice flavored aromatic dum basmati rice [S]

2.  Sultani Lamb biryani 
Boneless lamb cooked with Indian spices and dum with spice flavored aromatic basmati rice [GF & S]

3. Layered Seasonal Veg biryani
Garden fresh vegetables cooked and dum with spice flavored aromatic basmati rice [GF & S]

4.  Goan Shrimp biryani 
Shrimps marinated and cooked in Goan masala & dum with spice flavored aromatic basmati rice [D, G]

$24

$26

$24

$26

Chef’s Signature dishes

$38

$36

$36

1.  Buttery & garlic baked Lobster tails
Lobster tails baked with garlic butter and flavored with makhni sauce and spices
[GF, D]

2. braised lamb shanks
Braised lamb shank cooked in chefs’ special sauce and served with refrito beans [GF]

3. Poached Cod Fish in Coconut Milk
Cod fish poached with flavored sauce and cooked in Goan style coconut milk curry [GF]



VGN (vegan) 
GF (glutten free)

(v) vegetarian, (s) spicy, (n) contains nuts

(g) contains gluten,(d) contains dairy 

Dessert
1. Carrot Cake with Buttermilk Glaze

Buttermilk, flaked coconut, crushed pineapple, ground cinnamon, [D]

2. Gulab jamun with rabdi sauce
Milk, rose water, spices, nuts [G, N, D]

3. Chocolate mousse shots

4. Tiramisu trifle slice
Semi-sweet chocolate, vanilla cream, cocoa powder, [G]

5. Hot chocolate brownie & flavored icecream
Brownie, melted chocolate, vanilla ice-cream [D]

6. Baklava with Belgium Chocolate dip
Handmade baklava, ghee butter, hazelnuts and Belgian dark chocolate [D, N]

Brownie mix, milk, cream, [G, D]

$10

$12

$10

$10

$12

$14

[Before placing order please inform your server if a
person in your party has a food allergy]

Sides

1. Classic mint raita 
Clean flavors, bright & tasty raita with fresh mint [D]

2. Boondi raita 
Yogurt with gram floor dumplings [D]

Yogurt with chunks of beetroot [D]
3. Beetroot yogurt raita

4. Avocado cucumber raita 
Yogurt with avocado and cucumber [D]

5. Mint & coriander chutney 
Tangy mint flavored dip with cilantro [D]

6. Tamarind sweet chutney
Sweet and tangy dip [N]

7. Mango chutney 
Indian delicacy tangy, sweet, and savory mango chutney [S]

Steamed basmati rice [G]
9. Plain rice

8. Indian pickle 
Indian Delicacy - pickled mix vegetables [S]

10. Flavored Jeera / Ghee rice 
Flavored basmati rice tossed with cumin seeds / Ghee flavored basmati pilaf rice [G , D]

$6

$8

$9

$10

$4

$4

$4

$4

$4

$9

Kids menu
 1. Chicken Nuggets 

Battered and breaded small cubs of deboned chicken meat served with
special dips [G]

2. Mozzarella sticks 
Elongated pieces of breaded and battered mozzarella sticks served
with special dips [D]

3. Grilled cheese sandwich
Hot sandwich of grilled cheese slices [D]

$10

$10

$10



1.  Chana masala
Garbanzo beans cooked with flavory onion and tomato gravy 

2. Paneer Makni
Cottage cheese cooked with flavorful creamy tomato makni sauce [D]

3. Alu - Mutter - Gobi
A thick gravy of potato, green peas and cauliflower cooked with
Indian spices

4. Bhindi Masala 
Crispy okra cooked with flavored Indian onion sauce

5. Tindora ki sabji
Indian delicacy of clay oven roasted vegetables cooked with
Indian flavory sauce

$14

$16

$14

$14

$14

Vegetarian
Combo

1.  Butter Chicken
Roasted chicken Tikka cooked with creamy tomato gravy [D]

2.  Chicken Chettinad
Boneless chicken cooked with Chettinad style roasted Indian whole
spices sauce

3. Lamb tikka masala
Roasted boneless lamb cook with Tikka sauce

4. Malwani fish / shrimp curry
Fish / shrimp curry cooked in Indian delicacy Malwani style onion
and tomato sauce

5. Malabar Egg Roast
Boiled egg cooked with Kerala style onion and tomato gravy

$16

$16

$17

$16

$16

Non-Veg
Combo

1.  Masala Dosa
Savory & crispy pancake filled with flavorful aloo mixture and served
with sambar and chutney [G]

2. Guntur Khara Dosa
Flavorful spicy & crispy rice pancake serve with Guntur Khara podi,
sambar and chutney [G]

3. Onion Rava Dosa
Crispy semolina & buttermilk pancake stuff with onion masala serve with
sambar and chutney [G]

4. Mysore Masala Dosa
Mysore chutney spread crispy pancake stuffed with flavorful aloo
mixture serve with sambar and chutney [G]

5. Madras Ghee Dosa
Clarified butter braised golden brown crispy pancake serve with sambar
and chutney [G]

$14

$12

$12

$14

$13

South Indian
Specials

Lunch

[Before placing order please inform your server if a person in your party has a food allergy]

Bombay
Specials

1.  Juhu - Tara Road Pav-Bhaji
Delicious and flavorful vegetable bhaji served with soft bread bun (pav). [D]

2.  Shiv-sagar Vada Pav
Deep-fried mash potato fritter (vada) served inside a soft bread bun (pav). [G]

3. Mallige Idli - Sambar
Soft and spongy steamed rice cake served with automatic sambar [G]

4. Kheema Garlic Naan
Indian bread stuff with grounded meat. [D]

5. Bombay bhel chat
Puffed rice, onion, ground nuts & Indian spices

$12

$10

$12

$13

$12

VGN (vegan) 
GF (glutten free)

(v) vegetarian, (s) spicy, (n) contains nuts (g)
contains gluten,(d) contains dairy 

Served Monday through Friday: 11 AM to 3 PM



Non-Alcoholic
Cocktails

1.  Mango Passionfruit punch
Golden mango puree, pure vanilla extracts

2. Sunshine vibes
Eager pineapple juice, Monin Grenadine syrup

3. Lychee red julep
whole lychee with sparkling water, fresh mint leaves

4. Original Lime Mojito
Fresh mint, lime, sugar & club soda

5. Blackberry Kala Khatta
Fresh black berries, lemon juice, Kala Namak,

$10

$10

$10

$10

$12

Soft Drinks/Sodas

2. Sprite

3. Coke /Diet Coke /Coke Zero

4. Fanta

5. Ginger Ale

1. Masala soda
Sparkling water, lemon juice, Fresh Mint, black salt

$4

$3

$3

$3

$3

Beverages

Tea
1. Bombay special masala chai
with cookies
2. Freshly flavored ice teas

Mango/ Peach/ Lemon

3. Flavored choice of tea bags
Ginger/ Cardamom/ Masala

$9
$7

$5

Water
1. Pellegrino sparkling water
2. Acqua Panna Natural Spring
Water
3. Dasani mineral water

$6

$6

$4

Coffee
1.  Filter style coffee
2. Decaf coffee

3.  Black coffee

$9

$7

$5

[Before placing order please inform your server if a person in your party has a food allergy]

Juice & Smoothies
1.  Pineapple juice

2. Apple juice

3. Orange juice

4. Mango berries blast

5. Cranberry juice

$7

$7

$7

$7

$7

Flavored Lassi .
$8

$7

$7

$6

$6

1.  Basil Lassi [d]

2. Mango Lassi [d]

3. Rose Lassi [d]

4. Sweet Lassi [d]

5. Salt Lassi [d]

6. Thandai Shake $7

7. Tender Coconut juice $7


