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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

Open Daily

Lunch: 10:00 a.m. to 3:00 p.m.

Dinner: 4:30 p.m. to 10:30 p.m.

APPETIZERS
served with homemade mint chutney and 

sweet & sour tamarind sauce
1.	 MIXED VEGETARIAN PAKORA  ..........3.50
	 mixed vegetable fritter
2.	 VEGETARIAN SAMOSA .....................  3.50
	 crispy puffs filled with potatoes and green peas
3.	 ONION PAKORA ................................  3.50
	 onion coated in garbanzo batter deep fried
4.	 VEGETARIAN COMBO FOR TWO ......  5.25
5.	 LAMB SAMOSA .................................  3.95
	 crispy patties stuffed with spiced, minced lamb
6.	 CHICKEN PAKORA............................  5.50
	 boneless chicken pieces dipped in batter and fried
7.	 TANDOORI CHICKEN WING  ............. 5.95
8.	 ASSORTED TANDOORI APPETIZERS  .9.95
9.	 PAPADUM   ........................................ 1.50
	 delicate and crispy sundried lentil wafers
10. FISH PAKORA.................................... 5.95
	 fish fritters

SOUP AND SALAD
11.CHICKEN MULLIGAWTANY SOUP ...... 3.95
	 a delicious lentil soup made with chicken, 
	 herbs, and Indian spices
12.VEGETABLE DAHL SOUP................... 2.95
	 lentil soup
13.MIXED SALAD ................................... 3.95
	 green salad with cucumber, tomato and onion
14.CUCUMBER SALAD............................ 3.95
	 Indian style, tomato, onion and cucumber
15.CHICKEN TANDOORI SALAD ............. 5.50
	 tandoori salad made of roasted chicken & lettuce
16.RAITA................................................. 2.00
	 homemade yogurt with cucumber
17.MANGO CHUTNEY ............................. 2.00
18.PICKLE (achar)................................... 2.00

INDIAN BREADS
Indian breads freshly baked in oven

19.NAAN  ................................................ 1.75
	 wheat bread baked in tandoor
20.GARLIC NAAN  ................................... 2.25
	 naan topped with fresh garlic and cilantro
21.ONION KULCHA  ............................... 2.75
	 naan stuffed with onion and fresh cilantro
22.KEEMA NAAN  ................................... 2.75
	 naan stuffed with mildly spiced ground lamb
23.CHAPPATI  ......................................... 1.75
	 whole wheat bread
24.PRATHA  ............................................ 1.75
	 velvety layered whole wheat bread
25.CHICKEN NAAN  ................................ 2.95
	 naan stuffed with spiced bits of chicken
26.KASHMIRI NAAN  ............................... 2.75
	 naan stuffed with nuts, raisins, coconut & cherries
27.PORRI  ............................................... 2.75
	 deep fried whole wheat bread
28.ALOO PRATHA  .................................. 2.75
	 whole wheat bread stuffed with spiced potatoes 
	 and green peas
29.ASSORTED BREAD BASKET ............. 6.95
	 combination of garlic naan, onion kulcha, 
	 kashmiri naan

6127 GEARY BLVD.

Indian

FRAGRANT LAMB DISHES
mild, medium or hot

30.	LAMB MASALA .................................10.95
	 boneless cubes of lamb cooked in a delectable 
	 blend of spices
31.	LAMB KORMA ................................  11.95
	 lamb cooked in a creamy gravy with cashew 
	 nut sauce
32.	LAMB VINDALOO ...........................  10.95
	 a very hot lamb curry served with potatoes 
	 and tangy sauce
33.LAMB SAAG ....................................  10.95
	 boneless lamb cooked in creamed spinach
	 and fresh herbs
34.LAMB MADRAS ..............................  10.95
	 boneless lamb cubes prepared madras style 
	 in a very spicy sauce
35.	COCONUT LAMB CURRY.................  11.95
	 lamb cooked in a coconut based gravy
36.	LAMB TIKKA MASALA  .................... 11.95
	 charcoal boiled lamb in a moderately spiced sauce
37.	LAMB KRAHI  .................................. 10.95
	 lamb cooked in bell pepper, onion, ginger
	 and garlic 
38.	LAMB DAL   ..................................... 10.95
	 lamb cooked with yellow lentil and spices
39. LAMB DO PIAZZA............................ 11.95
	 lamb cooked in fresh tomatoes, onion and spices

VEGETARIAN SPECIALTIES
mild, medium or hot

40.	MIXED VEGETABLE MASALA .............8.95
	 mixed vegetables cooked with garlic, onion, 
	 ginger, fresh tomato & mild sauce
41.	SAAG PANEER ..................................  9.95
	 fresh spinach cooked with cheese and herbs
42.MATTAR PANEER .............................  9.95
	 green peas and homemade cheese in spicy gravy
43.DUM ALOO .......................................  8.95
	 potatoes braised in tangy sauce
44.NAVRATTAN KORMA ........................  9.95
	 mixed vegetables with nuts and cream sauce
45.	DAL MAKHANI...................................  8.95
	 creamed lentils
46.	BAIGAN BHARTA  .............................. 9.95
	 fresh eggplant baked and cooked with peas
47.	BHINDI MASALA  ............................... 9.95
	 okra with onions in a special blend of spices 
48.	ALOO GOBHI MASALA   .................... 8.95
	 cauliflower and potatoes with herbs and spices
49. CHANA MASALA................................ 8.95
	 garbanzo beans in a special blend of spices
50.BAIGAN ALOO ....................................8.95
	 eggplant cooked with potato and fresh tomatoes
51.	FRESH MUSHROOM MATTAR ..........  9.95
	 green peas & mushroom sautéd with onion & spices
52.SAAG ALOO ......................................  8.95
	 creamed spinach and potatoes mildly spiced
53.COCONUT VEGETABLE CURRY .......  9.95
	 mixed vegetables cooked with coconut sauce
54.ALOO MATTAR .................................  8.95
	 green peas cooked with potato and mild gravy
55.	CHANA SAAG....................................  8.95
	 garbanzo beans cooked with spinach and herbs
56.	SABZI  ............................................... 8.95
	 fresh cauliflower, eggplant, potatoes, garlic, 
	 ginger, cumin, tomatoes and sauce
57.	MUSHROOM KORMA  ....................... 9.95 
58.	SHAHI PANEER   ............................... 9.95
59. PANEER TIKKA MASALA.................... 9.95

TANDOORI OVEN SPECIALTIES
no cholesterol, no skin served with 
fresh grilled onion and bell pepper

60.	TANDOORI CHICKEN ............. A. Half 9.95
	 cooked in clay oven with charcoal	 B. Full 13.95
61.	CHICKEN TIKKA KABAB .................. 10.95
	 boneless chicken marinated in spices & roasted
62.CHICKEN HARA BHARA .................. 10.95
	 boneless chicken cubes marinated in cilantro, 
	 mint & fenugreek
63.BOTI KABAB .................................... 11.95
	 cubes of lamb marinated in spices and roasted
64.SEEKH KABAB ................................ 11.95
	 minced lamb with onion, herbs, spices & roasted
65.	TANDOORI PRAWN........................... 13.50
	 prawns marinated in yogurt & spices & roasted
66.	FISH TANDOORI TIKKA  ...................13.95
	 cubes of marinated fish in yogurt & Indian spices
67.	TANDOORI MIXED GRILL  ................13.95
	 assorted specialties 

FLAVORFUL CHICKEN CURRIES
mild, medoim or hot

68.	CHICKEN CURRY ............................. 10.95
	 boneless chicken cooked in fenugreek, ginger, 
	 garlic, and tomato based gravy
69.	CHICKEN MAKHANI ........................ 10.95
	 tandoori chicken with mildly spiced sauce
70.CHICKEN KORMA ............................ 11.95
	 chicken in moderatley spiced cream sauce with nuts
71.CHICKEN VINDALOO ....................... 10.95
	 spicy hot chicken curry in potatoes
72.KRAHI CHICKEN ............................. 10.95
	 boneless chicken stir fried in bell pepper, garlic, 
	 ginger, onion & tomatoes
73.	COCONUT CHICKEN CURRY............ 11.95
	 chicken cooked in a coconut-based curry
74.	CHICKEN TIKKA MASALA  ................11.95
	 charcoal boiled chicken in a moderately 
	 spiced sauce
75.	BALTI CHICKEN  ..............................10.95
	 boneless chicken cooked in mushroom, ginger, 
	 onion and fresh tomatoes 
76.	CHICKEN SAAG   ..............................10.95
	 chicken cooked with spinach
77. MADRAS CHICKEN CURRY..............10.95
	 boneless chicken madras style in very spicy sauce
78.GREAT INDIA COMBINATION SPECIAL .8.95
	 2 pcs. of tandoori chicken, cauliflower, potatoes,
	 rice or naan

FRESH SEAFOOD SPECIALTIES
mild, medoim or hot

79.	FISH CURRY ..................................... 11.95
	 cooked with fersh herbs and delicately spiced
80.	GOA FISH CURRY............................ 11.95
	 made traditional Goanese style
81.PRAWN MASALA .............................. 11.95
	 giant shrimps cooked with herbs and spices
82.PRAWN VINDALOO .......................... 11.95
	 prawns in hot and spicy sauce with potatoes
83.PRAWN SAAG .................................. 11.95
	 prawns lightly sautéed with creamed spinach
84.	PRAWN COCONUT............................ 12.95
	 prawns cooked in a coconut based gravy
85.	FISH VINDALOO  ..............................11.95
	 sea bass cubes cooked in hot & spicy 
	 sauce with potatoes
86.	PRAWN PEPPER MASALA  ................11.95
	 spiced with fresh bell pepper and herbs 
87.	COCONUT FISH CURRY   .................11.95

BIRYANI (Rice Dishes)
served with raita

88.	CHICKEN BIRYANI ........................... 10.95
	 Indian basmati rice with chicken, nuts & spices
89.	LAMB BIRYANI................................. 11.95
	 Indian basmati rice with lamb, nuts & spices
90.PRAWN BIRYANI .............................. 12.95
	 Indian basmati rice with prawns, nuts & spices
91.GREAT INDIA COMBINATION .......... 12.95
	 chicken, lamb,prawns & vegetables in saffron basmati
92.VEGETABLE BIRYANI ........................ 9.95
	 Indian basmati rice with vegetables, nuts & spices
93.	RICE PULAO....................................... 1.95
	 saffron flavored basmati rice, garnished with peas

Great
India

Restaurant


