HOUSE WRAPS
CHICKEN KATHI ROLLS [O1]

JULIENNE TANDOORI CHICKEN TIKKA,
ONIONS, BELL PEPPER, TOMATO,
LETTUCE, STUFFED WITH FRESH HERBS
AND WRAPPED WITH

FRESH INDIAN BREAD.

6.99

LAMB KATHI ROLLS [02]

JULIENNE TANDOORI LAMB TIKKA,
ONIONS, BELL PEPPER, TOMATO,
LETTUCE, STUFFED WITH FRESH HERBS
AND WRAPPED WITH

FRESH INDIAN BREAD.

7.99

BEEF KATHI ROLLS [03]

CHILI FRY JULIENNE BEEF, ONIONS,
BELL PEPPER, TOMATO , LETTUCE ,
STUFFED WITH FRESH HERBS AND
WRAPPED BY FRESH INDIAN BREADS.
6.99

PANEER KATHI ROLLS [04]

JULIENNE INDIAN COTTAGE CHEESE,
ONIONS, BELL PEPPER, TOMATO,
LETTUCE, STUFFED WITH FRESH HERBS
AND WRAPPED WITH

FRESH INDIAN BREADS.

6.99

——TRADITIONAL COMBOS

BASANT CHILI FRY SCALLOPS [O5]

INDIAN STYLE STIR FRY SCALLOPS,
AND FRESH HERBS, SERVED WITH RICE,
PAPADUM, SALADS AND CHUTNEYS.
10.99

MURGH KOFTA [06]

CHICKEN MEATBALLS

COOKED WITH AROMATIC SPICES
BASANTI STYLE,

SERVED WITH RICE, NAAN,
PAPADUM, SALAD AND CHUTNEYS.
8.99

PRAWNS TIKKA MASALA [07]

JUMBO SHRIMP, MARINATED OVER NIGHT,
YOGURT, AND INDIAN SPICES,

THEN COOKED IN TANDOOR,

SAUTEED WITH ONIONS, BELL PEPPER,
TOMATO, MUSTARD SEEDS.

SERVED WITH RICE, PAPADUM, SALAD
AND SPICY VINDALOO SAUCE.

9.99

SALMON DILKHOSH [08]

SALMON MARINATED IN YOGURT,
FENUGREEK, LEAVES, CHICKPEA, FLOUR
AND MUSTARD OIL, COOKED IN TANDOOR,
SERVED WITH RICE, PAPADUM,

ALADS AND CHUTNEYS.

10.99

BANGLORI HARA
MASALA MURGH
[O9]

PECIAL BANGLORI STYLE CHICKEN
SERVED WITH RICE,

SALADS, D CHUTNEYS.

7.99

CHILI PANEER [1@

COTTAGE C
SERVED WIT
AND SWEE

FRIED IND SE, STIR/FRY,
RICE, SALADS

HILI SA v

A
6.9

EXECUTIVE LUNCH MENU
8 127X 14”

—_— KEBABS COMBOS

MUGHALI SEEKH KEBABS [T2]

LAMB SEEKH KEBABS,

SERVED WITH RICE, DAL

OR VEGETABLES, NAAN.

TANDOORI SALADS AND CHUTNEYS.
8.99

BASANTI SEEKH KEBABS [13]

CHICKEN SEEKH KEBABS,

SERVED WITH RICE, DAL

OR VEGETABLES, NAAN.

TANDOORI SALADS AND CHUTNEYS.
8.99

FRONTIER BEEF KEBABS [14]

CHEF SIGNATURE BEEF KEBABS,
SERVED WITH RICE, DAL,

NAAN, TANDOORI SALADS

AND CHUTNEYS.

7.99

LAHORI CHICKEN LEGS [13]

TANDOORI CHICKEN LEGS,

SERVED WITH RICE,

DAL OR VEGETABLES,

TANDOORI SALADS AND CHUTNEYS.
7.99

MALAI CHICKEN TIKKA [16]

CHICKEN TIKKA, SERVED WITH RICE,
DAL OR VEGETABLES,

TANDOORI SALAD AND CHUTNEYS.
7.99

CURRY COMBOS
CHICKEN TIKKA MASALA [17]

CHICKEN BREAST PIECES,

ROASTED IN TANDOOR,

COOKED IN TOMATO AND CREAM SAUCE,
SERVED WITH RICE, DAL AND NAAN.
7.99

KARAHI CHICKEN [18]

CHICKEN THAI MEAT,

COOKED WITH ONIONS,

BELL PEPPER, TOMATO AND FRESH HERBS.
SERVED WITH RICE DAL AND NAAN.

7.99

GOSHT MIRCHWALA [19]

TENDER LAMB CHUNKS COOKED

IN OUR UNIQUE BELL PEPPER, AND CHILI,
SERVED WITH RICE, DAL AND NAAN.
8.99

KARAHI GOSHT [20]

TENDER LAMB CHUNKS
COOKED WITH O
BELL PEPPER, TO

AND FRESH H

SERVED WITH RICE, DAL D

—VEGETARIAN COMBOS

KARAHI PANEER [22]

HOME MADE COTTAGE CHEESE CUBES,
STIR FRIED WITH ONIONS,

BELL PEPPER, TOMATO AND FRESH HERBS,
SERVED WITH RICE, DAL AND NAAN.

7.99

SAAG PANEER [23]

SPINACH COOKED WITH HERBS

AND INDIAN CHEESE,

SERVED WITH RICE, DAL AND NAAN
7.99

BHINDI MASALA [24]

OKRA COOKED IN BLAND SPICES

WITH ONIONS, TOMATO AND FRESH HERBS,
SERVED WITH RICE, DAL AND NAAN.

7.99

KHATA METHA BAINGAN [25]

STUFFED EGG PLANT,

COOKED IN FIVE BLEND SPICES,
SERVED WITH RICE, DAL AND NAAN.
7.99

LASSONI ALLO PALAK [26]

FRESH CHOPPED SPINACH,

COOKED WITH POTATOES AND SPICES,
SERVED WITH RICE, DAL AND NAAN.
7.99




SPECIALTY INDIAN-SUBCONTINENT DESSERTS

KHUBANI KA MEETHA
A NOUVELLE COMBINATION OF DRY APRICOTS, RABRI,AND NUTS.
4.99

KESARI RASMALAI
COTTAGE CHEESE DUMPLINGS POACHED IN SAFFRON FLAVOURED REDUCES MILK WITH PISTACHIO.
4.99

BASANT KI PISTA BADAMI KULFI
INDIAN FLAVOURED ICE CREAM.
4.99

SHAHI TUKRA
BUTTER FRIED BREAD,SAUCE SOAKED IN A ROSE FLAVORED SWEETENED MILK
DRESSED WITH HONEY, ALMONDS AND PISTACHIO FLAKES.
4.99

TALL STORY

ScooPs OF ASSORTED ICE CREAM TOPPED WITH ONE PIECE OF GULAB JAMUN AND NUTS.
3.99

TRADITIONAL SPECIALTY INDIAN BEVERAGES

SHARABATAS-E-KHAAS
ExoTic CREAMY MANGO LASSI.
2.29

LASSI
CHURNED YOGHURT DRINK, SERVED SWEET AND SALT.
2.29

MINT COOLER
A TANTALIZING MINT AND LIME DRINK.
1.99

DoobH PATTI CHAI
2.00

VIOLENT MINT TEA
2.50

ASSORTED ICE TEAS
(PRICE AS QUOTED)

SOFT DRINKS
1.25

ASSORTED JUICE
(PRICE AS QUOTED)

BOTTLED WATER
1.25

SPARKLING MINERAL WATER
2.75

EXECUTIVE LUNCH MENU
8 127X 14”
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