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

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

SERVICE AREA
SAN FRANCISCO, DALY CITY, SOUTH SAN FRANCISCO, BRISBANE, SAN 

BRUNO, PACIFICA, MILLBRAE, SAUSALITO, MILL VALLEY, LARKSPUR, 
GREENBRAE, OAKLAND, ALAMEDA, EMERYVILLE, BERKELEY

Spring 2012

Desserts
93. Kheer (Rice Pudding) - Served cold with almond and pistachios .......3.95
94. Gulab Jamun - Brown cottage ball fried and soaked in syrup  ...........3.50

941 Kearny St. @ Columbus

All you can eat Lunch Buffet $6.95, Dine In only

Vegetarian Specialties
80. Mixed Vegetable Masala - In a mild sauce  ........................................10.95
81. Aloo Gobhi - Cauliflower and potatoes with herbs and spices  ...........10.95
82. Bengan Bharta - Eggplant, cooked with onion, tomatoes & spices  ...10.95
83. Mushroom Masala - With chopped onions, tomatoes & spices  ..........11.95
84. Mattar Paneer - Green peas with homemade cheese in spicy gravy  .10.95
85. Vegetable Korma - With farmers cheese & nuts in creamy sauce  .....11.95
86. Malai Kofta - Cheese Balls in mildly spiced gravy  ............................10.95
87. Saag Paneer - Fresh spinach, cooked with cheese and herbs  ............10.95
88. Aloo Spinach - Cooked with spices and potatoes  ................................10.95
89. Chana Masala - Garbanzo beans in a special blend of spices  ...........10.95
90. Dal Makhini - Creamed lentils delicately spiced  .................................9.95
91. Mushrooms Mattar -With peas, onions, tomatoes & spices  ..............10.95
92. Aloo Mattar - Potatoes & peas with onions, tomatoes & spices  .........10.95
107. Bhindi Masala - Okra with onions, tomatoes and spices  ................11.95
108. Sahi Paneer - Homemade cheese in creamy sauce  .........................11.95
109. Aloo Vindaloo - Potatoes with lemon, vinegar in spicy sauce  .........11.95
110. Vegetable Curry - Mixed vegetables in curry sauce  ........................11.95 

Seafood Specialties
68. Prawn Curry - Cooked in a blend of tomato and spices  ....................14.95
69. Prawn Do-Piaza - Onion, ginger, garlic, tomato and spices  ..............15.95
70. Prawn Vindaloo - Cooked in hot spice sauce with potatoes  ...............14.95
71. Prawn Saag - Cooked with spiced creamed spinach  ..........................14.95
72. Prawn Pepper Masala - Spiced prawns w/ bell peppers & herbs  ....13.95
73. Prawn Mushrooms - Cooked with spices and mushrooms  ................14.95
74. Prawn Jal Frazie - With assorted vegetables   ....................................14.95
75. Prawn Korma - Cooked in spiced cream sauce  ..................................15.95
76. Prawn Goa Curry - King prawns, with coconut milk & spices  .........15.95
77. Fish Vindaloo - With stir fried onion, tomato and potatoes  ...............14.95
78. Fish Tikka Masala - Clay oven roasted fish in a blend of spices  ......15.95
106. Punjabi Fish Curry - Hot fish curry  .................................................15.95

Biriyani
62. Pilav (Rice) - Saffron flavored basmati rice with peas  ........................3.95
63. Punjabi Fry Rice - Fried with potatoes, eggs and green peas  ............11.95
64. Vegetable Biriyani - Vegetables mixed with rice and nuts  ................10.95
65. Chicken Biriyani - Rice with saffron chicken and nuts  .....................12.95
66. Lamb Biriyani - Basmati rice with spiced lamb  ................................13.95
67. Prawn Biriyani - Basmati rice with shrimp  ......................................15.95

Tandoori Specialties
All Tandoori entrees are barbecued in mesquite fired clay oven

55. Tandoori Chicken - Marinated in yogurt, ginger, garlic & onion  .....11.95
56. Chicken Tikka Kabab - Boneless chicken cubes  .................................13.95
105. Kashmiri Kabab - Marinated kashimiri style and roasted  .............13.95
57. Boti Kabab - Boneless cubes of lamb  ..................................................15.95
58. Prawn Tandoori - King prawns marinated in yogurt and spices  ......16.95
59. Fish Tandoori - Cubes of fish marinated in yogurt and spices  ..........16.95
60. Seekh Kabab - Spiced minced lamb roll  ............................................15.95
61. Tandoori Mixed Grill - Assorted clay oven specialties  .......................17.95

Chicken Dishes
41. Chicken Coconut Curry - With yellow lentils and coconut sauce  ......12.95
42. Chicken Curry - Cooked in a blend of tomatoes and spices  ..............11.95
43. Chicken Do-Piaza - With onion, ginger, garlic, tomato and spices......11.95
44. Chicken Vindaloo - In hot spicy sauce with potatoes  .........................11.95
45. Chicken Tikka Masala - Clay oven roasted chicken in spicy sauce....13.95
46. Chicken Makhni - Tandoori chicken in mildly spicy sauce  ...............12.95
47. Chicken Korma - In a spiced cream sauce with nuts  ........................12.95
48. Garlic Chicken - Cooked in fresh garlic, green onion and spices  ......12.95
49. Chicken Mushroom - Cooked with spices and mushrooms  ...............11.95
50. Chicken Saag -  With spiced creamed spinach  ...................................12.95
51. Chicken Jal Frazie - Cooked with assorted vegetables  ......................12.95
52. Punjabi Chicken Curry - A North Indian style hot chicken curry......12.95
53. Hydrabadi Chicken Curry - With spices, apricot & potato straws......12.95 
54. Agra Chicken Masala - A special dish of the kings, centuries ago......12.95
104. Velvet Chicken - Diced chicken cooked with aromatic herbs  ..........13.95

“For Indian Food a cut above the average, this spot in one to remember.”
Stephanie Rosen, San Francisco Guardian, April '96

“Bargain Bites” The Bay Area Best Dinning Deal SF Chronicle '97

Soups & Salads
11. Dal Soup - Lentil soup garnished with vegetables  ...............................3.95
12. Chicken Soup - Flavored with Indian herbs  ........................................4.95
13. Mixed Green Salad   ...............................................................................4.95
14. Raita - Homemade yogurt with cucumber and spices  .........................2.00
15. Mango Chutney  .....................................................................................2.00
16. Pickle  .....................................................................................................2.00
100. Mulligawtani Soup  ..............................................................................5.95

Appetizers
Served with homemade mint chutney and hot & sour tamarind chutney

1. Papadum - Crispy spiced lentil wafers (2)...............................................2.00
2. Vegetable Samosa - Crisp patties, stuffed with potatoes & peas (2)  .....3.50
3. Onion Bhaji - Deep fried onion fritters (2)  .............................................4.95
4. Vegetable Pakora - Mixed vegetable fritters  ...........................................4.95
5. Cheese Pakora - Homemade cheese pieces, deep fried  ...........................5.95
6. Fish Pakora - Deep fried fish fritters  ......................................................6.50
7. Chicken Pakora - Deep fried chicken fritters  .........................................7.95
8. Assorted Vegetable Platter  .....................................................................7.95
9. Assorted Tandoori Platter  .......................................................................9.95
10. Chicken Wing Tandoori  ........................................................................7.95

Breads
Indian breads freshly oven baked

17. Nan - Leavened bread baked in tandoor  ..............................................3.00
18. Cheese Nan - Stuffed with homemade cheese  ......................................3.95
19. Onion Kulcha - Nan stuffed with onion  ...............................................3.95
20. Garlic Nan - Stuffed with fresh garlic  ..................................................3.95
21. Kashmiri Nan - Stuffed with nuts, raisins, coconut and cherries  ......3.95
22. Chicken Nan - Stuffed with spiced bits of chicken  ..............................4.95
23. Keema Nan - Stuffed with minced lamb  ..............................................4.95
24. Chapati - Whole wheat bread.................................................................3.00
25. Paratha - Buttered and multi-layered whole wheat bread  ..................3.95
26. Aloo Paratha - Stuffed  with spiced potatoes and peas  ........................3.95
28. Assorted Basket - Garlic nan, Kashmiri nan, Chapati  .......................8.95
29. Gobhi Paratha - Stuffed with spices and cauliflower  ..........................3.95
101. Chili Cheese Nan - Stuffed with cheese and chili  ..............................3.95

Lamb Dishes
102. Lamb Coconut - Simmered in coconut milk  .....................................13.95
103. Hydrabady Lamb - With apricots and potato straws  .......................13.95
30. Classic Lamb Curry - Cooked in a blend of tomato and spices  .........12.95
31. Lamb-Do-Piaza - With onion, ginger, garlic, tomato and spices  .......12.95
32. Punjabi Lamb Curry - A North Indian style hot lamb curry  ............13.95
33. Lamb Saag - Cooked with spiced creamed spinach  ...........................13.95
34. Lamb Vindaloo - In hot spicy sauce with potatoes  .............................13.95
35. Karahi Ghost - Cubes with lamb, cooked in fresh garlic  ...................12.95
36. Lamb Kofta - Minced lamb balls, in mildly spiced creamy sauce  ....12.95
37. Lamb Korma  - In mildly spiced cream sauce with nuts  ...................14.95
38. Lamb Tikka Masala - Oven roasted lamb cubes in spicy sauce  ........14.95
39. Lamb Jal-Frazie - Lamb pieces pan fried with vegetables  ................13.95

Open 7 Days a Week
from 10:00 a.m. to 10:00 p.m.

Indian


