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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

Appetizers
Served with Hot and Mild Chutney

Pakoras  Fritters dipped in a mildly seasoned batter and deep fried
1. Assorted Vegetable Pakoras  ... 5.00	 2. Hot Chili Pakoras  ................... 5.00
3. Onion Pakoras  ......................... 4.50	 4. Potato Pakoras  ........................ 4.50
5. Spinach Pakoras  ...................... 4.50	 6. Chicken Pakoras  ..................... 6.00
148. Cauliflower Pakora............... 4.50	 149. Paneer Pakora ...................... 6.00
150. Egg Pakora ........................... 5.00	 151. Fish Pakora  .......................... 4.50
152. Rasa Vada  ............................ 4.00	 153. Andhra Gare  ........................ 4.95
7. Cut Mirch  Chile pakora garnished with seasoned onions  ......................... 5.00
8. Methu Vada  Four fried pastries made of Urad flour  .................................. 5.00
9. Masal Vada  Four fried pastries made of Split Pea flour  ............................ 4.50
10. Vada Sambar  Lentil soup with two deep fried lentil pastries  .................. 4.00
11. Dahi Vada  Methu Vada marinated in mildly spiced yogurt  ..................... 3.00
12. Plate Idli  Steamed rice cake in four pieces served with chutneys  ........... 5.00
15. Vegetable Cutlet  Two fried seasoned vegetable patties  ........................... 4.00
16. Vegetable Samosa  Two deep fried vegetable filled pastries  .................... 3.00
17. Lamb Samosa  Two deep fried minced lamb pastries  .............................. 4.00
19. Chilli Chicken  Shredded boneless chicken sauteed with hot chilies  ....... 6.95
20. Papadum  Two crisp wafers made of spicy lentil flour  ............................ 1.00

Soups & Salads
26. Sambar  Thick vegetable soup made with lentil  ....................................... 3.50
27. Rasam  Spicy clear vegetable soup with tamarind  .................................... 3.50
28. Fresh Green Salad  with house dressing  .................................................. 3.50
29. Kachumbar Salad  Lettuce, tomatoes, cucumbers & onions with dressing  .3.95
154. Mulligatawny  Indian National Soup (puree of lentils)  .......................... 3.50
155. Tomato Soup    ......................................................................................... 3.50
156. Fruit Salad  Cut seasonal fruits  .............................................................. 4.00

Tandoori Breads
35. Plain Naan  ............................. 1.50	 36. Garlic Naan  ........................... 2.50
38. Kabuli Naan  ........................... 3.00	 39. Aloo Paratha  .......................... 2.50
41. Poories  .................................... 1.25	 157. Bhatura  ................................ 2.25
158. Plain Roti  ............................. 1.50	 159. Plain Parata  ......................... 1.50
160. Onion Kulcha  ...................... 2.50	 161. Methi Parata  ........................ 2.50
162. Muli Parata ........................... 2.75	 163. Paneer Parata ....................... 3.00
164. Assorted Bread Basket ......... 6.00

Side Orders
48. Raita  Homestyle yogurt, onions, tomatoes & cucumbers  ........................ 1.75
49. Plain Yogurt  Homemade yogurt  .............................................................. 1.50
50. Rice Pilaf  Saffron rice  .............................................................................. 1.50
52. Yogurt Rice  ............................................................................................... 3.00
165. Vegetable Pilav ..................... 4.50	 166. Bissibelle Bath....................... 4.50

Dinners
Tandoori Entrees

72. Tandoori Vegetable Platter  ...................................................................... 8.95
73. Tandoori Chicken  ............................................................................. Half 8.95
74. Chicken Shaslik (Tikka ) Kabab  .......................................................... 11.95
75. Boti Kabab  Boneless lamb in yogurt, herbs and spices  ......................... 12.95
76. Seekh Kabab  Lamb mixed with herbs and spices on skewers  .............. 12.95
77. Tandoori Prawns  In herbs and pieces, cooked on skewers  ................... 16.95
78. Tandoori Mixed Grill  A combination of Tandoori varieties  ................. 14.95
79. Fish Tikka  Fish cooked with yogurt, herbs and spices  .......................... 14.95
167. Peneer Tikka  Cheese cubes marinated in herbs and spices  ................... 9.95

Chicken Entrees
85. Madras Chicken Curry  Boneless chicken in mild spicy sauce  .............. 9.95
86. Chicken Masala  Boneless chicken in specially spiced sauce  .................. 9.95
87. Chicken Tikka Masala  Boneless chicken in yogurt, herbs & spices  .... 10.95
88. Chicken Saag  Boneless chicken in spinach & mild sauce  ....................... 9.95
89. Chicken Vindaloo  Chicken & potatoes in very hot & spicy sauce  ......... 9.95
91. Chicken Makhani  Boneless chicken in spicy mild butter sauce  ........... 10.95
92. Ginger Chicken  Boneless chicken in a ginger sauce  .............................. 9.95

Lamb Entrees
98. Lamb Curry  Boneless lamb in cashew nut sauce  ................................... 9.95
99. Kima Curry  Minced lamb cooked with spices  ........................................ 9.95
100. Rogan Josh  Boneless lamb cooked in a mild curry sauce  ................... 11.95
101. Lamb Karai  Boneless lamb cooked with tomatoes, onions and bell 
	 pepper with spices  ................................................................................... 11.95
102. Lamb Pasanda  Boneless lamb cooked in spicy milk butter sauce 
	 with nuts & spices  ................................................................................... 10.95
103. Lamb Saag  Boneless lamb with spinach in mild sauce  ....................... 10.95
104. Lamb Vindaloo  Boneless lamb & potatoes in very spicy sauce  .......... 10.95

Seafood Entrees
110. Fish Masala  Whole fish in special Mayuri sauce  ................................. 11.95
111. Andhra Fish Fry  Stir fried fish with onions & tomatoes  ..................... 12.95
112. Ginger Fish  Cooked in ginger sauce  .................................................... 12.95
113. Shrimp Masala  Cooked in special Mayuxri sauce  .............................. 12.95
114. Ginger Prawns  Jumbo prawns cooked in ginger sauce  ....................... 13.95

Vegetarian Entrees
120. Aloo Mutter  Green peas & potatoes in a spicy onions sauce  ................ 7.95
121. Aloo Gobi  Cauliflower & potatoes in special sauce  ............................... 7.95
122. Avial  Assorted vegetables with coconut and yogurt mildly spiced  ........ 7.95
123. Bengan Barta  Oven roasted eggplant with spices  ................................. 8.95
124. Bhindi Masala  Okra sauteed in onions and tomatoes  ............................ 8.95
125. Chana Masala  Garbanzo beans with tomatoes, onions & spices  .......... 7.95
126. Dal Curry  Lentils made with spinach & tomatoes  ................................ 7.95
127. Dal Makhani  Assortment of lentils with spices  ..................................... 8.95
128. Eggplant Curry  Eggplant, onions & tomatoes in mild sauce  ............... 8.95
129. Ginger Mushroom Masala  Mushrooms in special ginger sauce  .......... 8.95
130. Malai Kofta  Cheese patties cooked in creamy sauce  .......................... 10.95
131. Mirch Ka Salan  Mild chili cooked in spicy tamarind sauce  ................. 8.95
132. Mutter Paneer  Green peas & homemade cheese in mild sauce  ............ 9.95
133. Navratan Koorma  Vegetables in a mildly spiced cream sauce  ............. 9.95
134. Palak Paneer  Spinach & homemade cheese cubes with spices  ............. 9.95
135. Paneer Masala  Homemade cheese cubes sauteed with sauce  ............... 9.95
136. Vegetable Korma  Vegetables with a blend of yogurt, nuts & spices  .... 7.95
137. Vegetable Masala  Vegetable curry made with spicy sauce  ................... 7.95

Biriyani Entrees
143. Vegetable Biriyani  Mixed vegetables cooked with basmati rice  ........... 7.95
144. Egg Biriyani  Seasoned eggs cooked with basmati rice  ......................... 8.95
145. Chicken Biriyani  Chicken cooked with basmati rice  ............................ 9.95
146. Lamb Biryani  Lamb cooked with basmati rice  ................................... 10.95
147. Shrimp Biriyani  Shrimp cooked with basmati rice  ............................. 12.95

Desserts
58. Gulab Jamun  ......................... 2.00	 59. Rasa Malai  ............................. 3.00
60. Gajar Halwa  .......................... 2.00	 61. Rice Kheer  ............................. 2.00
62. Rasa Gulla  ............................. 3.00	 63. Mango Kulfi  ........................... 2.00

66. Pista Kulfi ………………4.00

2230 El Camino Real, Santa Clara
Open Daily:

Lunch 11:30am - 3:00pm  & Dinner 5.30 - 10:00pm

Indian

SERVICE AREA
SUNNYVALE, SANTA CLARA, 

CAMPBELL, CUPERTINO, SAN JOSE (95134)


