
90 TO  ORDER  (650) 366-3366 • waitersonwheels.com

All sales become final when waiter 
leaves your premises, please 
check your order careful ly.

All credit card orders, please 
show your credit  card and 
va l i d  I .D .  upon  de l i ve ry.

Spring  2012

VEGETARIAN APPETIZERS
Served with Hot & Mild Sauce

1. PAKORAS choose spinach, onion, potato, eggplant or chili (hot or mild)   .........3.50
2. VEGETABLE PAKORA COMBO   ....................................................................4.50
3. VEGETABLE SAMOSA two crisp patties stuffed w/ potatoes & green peas   ...2.75
4. MASALA VADA four deep fried pastries made with split pea flour   ...................3.50
5. CUT MIRCH chili pakora garnished with spiced onions   ...................................3.50

NON-VEGETARIAN APPETIZERS
Served with Hot & Mild Sauce

6. CHICKEN PAKORA   .........................................................................................6.00
7. LAMB SAMOSA two crisp patties stuffed with ground lamb   ............................3.50
8. CHILI CHICKEN diced chicken sauteed with hot chilies   .................................7.95
9. ASSORTED TANDOORI COMBO PLATTER   ...............................................7.95

TANDOORI
14. TANDOORI CHICKEN 1/2 chicken in yogurt, herbs & spices   ....................10.95
15. TANDOORI CHICKEN TIKKA KABAB boneless chicken marinated 
	 in yogurt, herbs & spices   ...................................................................................11.95
16. TANDOORI BOTI DABAB boneless lamb marinated in yogurt, 
	 herbs & spices   ....................................................................................................12.95
17. TANDOORI SEEKH KABAB ground lamb mixed with herbs & spices 
	 then cooked on skewers   .....................................................................................12.95
18. TANDOORI FISH TIKKA filet of fish marinated in special spices 
	 & herbs cooked on skewers   ...............................................................................15.95
19. TANDOORI MIXED GRILL combo of tandoori dishes   ...............................14.95
20. TANDOORI PRAWNS jumbo prawns marinated in special spices 
	 & herbs cooked on skewers   ...............................................................................15.95

VEGETARIAN ENTREES
21. DAL MAKHANI or CURRY lentils in creamy sauce or curry sauce   ..............9.95
22. ALOO GOBI potatoes & cauliflower in special spices   ...................................10.95
23. EGG CURRY two eggs in onions, tomatoes & spices   ....................................10.95
24. MUSHROOM MUTTER sauteed with peas in special sauce   ........................10.95
25. MUTTER PANEER green peas & homemade cheese   ...................................10.95
26. SAG PANNER spinach & homemade cheese with spices   ..............................10.95
27. CHANA MASALA garbanzo beans with tomatoes, onions & spices   .............10.95
28. BENGAN BERTHA baked eggplant, onions, tomatoes & mild spices   ..........10.95
29. ALOO MUTTER peas & potato curry   ............................................................10.95
30. MALAI KOFTA vegetables & cheese patties in creamy sauce   ......................10.95
31. NAVRATAN KOORMA assorted vegetables & nuts in mild creamy sauce ....10.95
32. BHINDI MASALA okra with tomatoes, onions & spices   ..............................10.95
79. PANEER MAKHANI  homemade cheese cubes in mild creamy sauce   .........10.95
80. EGGPLANT CURRY  with mild spices   .........................................................10.95
81. VEGETABLE MASALA  mixed vegetables cooked with spices   ..................10.95
82. KADDU KA SALAM  opo squash in spicy tamarind sauce   ...........................10.95
83. MIRCHI KA SALAN  mild chilies cooked in spicy tamarind sauce   .............10.95

NON-VEGETARIAN ENTREES
33. CHICKEN CURRY boneless chicken in mild spicy sauce  .............................10.95
33A. GINGER CHICKEN   ...................................................................................11.95
34. CHICKEN TIKKA MALASA in yogurt with herbs & spices   .......................11.95
34A. CHICKEN 65   ...............................................................................................11.95
35. CHICKEN SAAG in spinach with mild spices   ...............................................11.95
36. CHICKEN VINDALOO with potatoes in very spicy sauce   ..........................11.95
37. CHICKEN MAKHANI in spicy mild butter sauce   ........................................11.95
37A. CHICKEN KOORMA  boneless chicken with yogurt, nuts & spices   ........10.95
38. LAMB CURRY boneless lamb in mild sauce   .................................................12.95
39. LAMB SAAG cooked in spinach with mild spices   .........................................12.95
40. LAMB KARAI with tomatoes, onions & bell peppers in special sauce   .........12.95
41. LAMB VINDALOO with potatoes in very spicy sauce   ..................................12.95
42. LAMB PASADA in mild creamy sauce with nuts   ...........................................12.95
42A. LAMB MASALA  boneless lamb in specially spiced sauce   ........................12.95
43. KHIMA MUTTER minced lamb with spices   .................................................12.95
44. FISH MASALA in spicy sauce   .......................................................................13.95
44A. GINGER FISH OR PRAWNS   ....................................................................13.95
45. PRAWN PEPPER MASALA jumbo prawns in spicy sauce   ..........................13.95
46. PRAWN VINDALOO with potatoes in very spicy sauce   ...............................13.95

SOUTH INDIAN SPECIALTIES
Dosas are crepes made with lentil flour stuffed with vegetable curry, served 

with sambar and both hot & mild sauces
51. IDLI SAMBAR lentil soup with steamed rice dumplings (4 pcs)   .....................4.95
52. IDLI & VADA SAMBAR (1 pc of each)   ..........................................................3.95
53. VADA SAMBAR (2 pcs) lentil soup with deep fried lentil doughnuts   ..............3.95
54. PLAIN DOSA made from fermented lentil & rice flour   ...................................4.00
55. MASALA DOSA stuffed with vegetable curry   .................................................5.95
56. MOONG MASALA DOSA made from moong bean flour stuffed 
	 with vegetable curry   ............................................................................................5.95
57. RAVA MASALA DOSA cream of wheat & rice flour crepe stuffed 
	 with vegetable curry   ............................................................................................6.00
58. UTAPPAM thick pancake with onions & chilies   ...............................................6.95
59. SURAJ SOUTH INDIAN COMBO masala dosa with 1 idli, 1 urad 
	 vada & sambar   .....................................................................................................7.95

SIDE ORDERS AND BREAD
60. PARATHA   .................................1.50	 65. NAN   ............................................1.50
61. GOBI PARATHA   ......................2.75	 66. GARLIC NAN   ...........................2.75
62. ALOO PARATHA   .....................2.75	 67. KIMA NAN   ................................2.75
63. RICE PILAV   ..............................1.50	 68. KABULI NAN   ...........................2.75
64. POORIES   ..................................1.50	 69. ONION KULCHA   ....................2.75

70. POTATO SABJI with 2 Poories…6.25
71. CHOLE BHATURA…6.25

BEVERAGES
75. LASSI sweet or salty  ...........................................................................................2.50	
76. MANGO LASSI   ................................................................................................2.50	
77. MANGO SHAKE   ..............................................................................................2.50
78. MANGO or ORANGE JUICE   ........................................................................2.50
78A. INDIAN BEER Taj Mahal or Flying Horse   ....................................... (large)  7.00

DESSERTS
72. GULAB JAMUN   ...............................................................................................2.00
73. RICE KHEER   ...................................................................................................2.00	
74. RAS MALAI   ......................................................................................................3.00
74A. CARROT HALVA   ..........................................................................................2.00

BIRIYANI ENTREES
All cooked with Basmati rice and served a la carte with curry sauce & raita
47. VEGETABLE BIRIYANI    .....10.95	 49. CHICKEN BIRIYANI   ............11.95
48. LAMB BIRIYANI   ...................12.95	 50. PRAWN BIRIYANI   ................13.95

2550 El Camino Real
Redwood City

Open Daily
Buffet Lunch 11 am to 2:30 pm

Full Service Dinner 5:30 pm to 10 pm
Full Bar, Banquet Facility Available

SOUPS & SALADS
10. SAMBAR thick lentil mixed vegetable soup   .....................................................1.50
11. FRESH GREEN SALAD with house dressing   .................................................2.00
12. RAITA homemade yogurt with onions, tomatoes & cucumbers   .......................1.25
13. PAPADAM two spiced crispy lentil wafers   .......................................................2.00

San Francisco Bay Area's highest rated 
South and North Indian Cuisine

Excellent review given by Palo Alto 
Weekly. Aug. 8, 1997

All Meals served a la Carte.
Rice must be ordered separately

SERVICE AREA
REDWOOD  CITY, REDWOOD SHORES, ATHERTON, 

WOODSIDE, MENLO PARK, PALO ALTO, SAN CARLOS, BELMONT

Indian


