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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.

TO ORDER (415) 452-6600 • waitersonwheels.com

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

APPETIZERS
1. VEGETARIAN PAKORA  mixed vegetable fritters   ...........................3.95
2. PALAK PAKORAS  spinach coated in garbanzo batter deep fried   ..3.95
3. CHICKEN PAKORAS  juicy and delicately deep fried chicken   .......6.95
4. SAMOSA VEGETABLE crispy puffs filled w/ potato & green peas. 3.95
5. PAPADUMS  delicate and crisp sundried lentil wafers   .....................1.95
6. VEGETARIAN COMBO APPETIZERS  for two    ...............................6.95
7. MEAT SAMOSA  crisp turnovers stuffed with spiced ground lamb   .4.25
8. ASSORTED TANDOORI HORS D'OEUVRES  for two    .................8.95

SOUP AND SALAD  
14. VEGETABLE SOUP  cream soup and fresh vegetables   ...................2.95
15. DAL SOUP  spicy lentil soup   ...............................................................2.95
16. MULLIGAWTANY  a delicately spiced chicken and lemon soup   ..4.50
17. CUCUMBER SALAD  Indian style cucumber, tomato and onion   .3.95
18. MIXED SALAD  green salad with cucumber and tomato   ...............3.95
19. RAITA  homemade yogurt with cucumber and spices   .....................2.25

BREADS
25. NAN  leavened breads   ...........................................................................1.95
26. ONION KULCHA  nan stuffed with onions   ......................................2.50
27. GARLIC NAN  garlic flavored leavened bread   .................................2.50
28. KEEMA NAN  leavened bread stuffed with spiced ground lamb   ..3.25
29. KASHMARI NAN  stuffed nuts and raisins   ......................................3.50
30. CHILLI NAN  stuffed with green chilli   ..............................................2.95
31. CHICKEN NAN  stuffed with chicken and spices   ............................3.95
32. ALU PRATHA  leavened bread stuffed with potato and spices   .....2.95
33. CHAPPATI  basic Indian bread made from whole wheat flour   ......1.95
34. PRATHA  buttered and layered whole wheat bread   ........................1.95
35. ASSORTED BREADS one each of nan, garlic nan & onion kulcha   .6.95
36. POORI  two deep fried whole wheat breads   .....................................2.25

SEAFOOD DELICACIES 
42. FISH  fish cooked with coconut sauce and spices   ...........................12.95
43. PRAWN  prawn cooked in a coconut sauce and spices   ..................12.95
44. FISH TIKKI MASALA  tandoori fish cooked with herbs   .............12.95
45. PRAWN JALFRAZE  mixed vegetables cooked with prawns   .......11.95
46. PRAWN PAPER MASALA  with bell peppers, herbs and spices    .. 11.95
47. PRAWN VINDALOO  prawns and potatoes in hot spicy sauce   ..11.95
48. PRAWN GUSHANE  prawns, bell pepper, onion, green peas 
  and mushroom   ..........................................................................................11.95
49. PRAWN PALAK  prawns cooked in spinach and mild spices   ......12.95

VEGETARIAN SPECIALTIES ENTREES
66. ALLU BENGAN  eggplant and potatoes with herbs and spices   .....8.95
67. MIXED VEGETABLE  vegetables cooked in a light curry   ...............8.95
68. MUSHROOM MATTER  green peas, mushrooms and spices in 
  coconut sauce   ...............................................................................................8.95
69. NAVRATAN KORMA  vegetables with cheese and nuts in a mild 
  creamy sauce   ................................................................................................9.95
70. BENGAN BHARTHA  mesquite smoked eggplant cooked with 
  onions, tomatoes and spices   ......................................................................9.95
71. DUM ALOO VINDALOO  potatoes braised in hot & tangy sauce   .8.95
72. SAG PANEER  spinach with herbs & spices with cheese cubes   .....9.95
73. DAL  creamed lentils delicately spiced   ...............................................7.95
74. VEGETABLE JALFRAZE  mixed vegetables cooked with bell 
  peppers, onion, cheese, ginger, garlic and spices   ...................................8.95
75. CHANA PALAK  garbanzo beans and spinach with herbs & spices   ...9.95
76. BHINDI MASALA  okra cooked with onions & tomato sauce   ......9.95
77. CHANA MASALA  spicy garbanzo beans   .........................................8.95
78. MATTAR PANEER  green peas with homemade cheese & spices   .9.95
125. VEGETARIAN MENU FOR TWO  Vegetarian Pakora, Nan, 
	 Sag Paneer, Navratan Korma, Raita, Rice   ..............................................23.00

LAMB DISHES
84. LAMB CURRY  lamb cubes cooked with herbs and spices   ...........10.95
85. COCONUT LAMB  lamb cubes cooked in a coconut sauce   ..........10.95
86. LAMB GUSHANE  lamb cubes cubes in onions, bell peppers, 
  green peas and mushrooms   .....................................................................11.95
87. LAMB VINDALOO  lamb and potatoes in a hot spicy sauce   .......10.95
88. SHAHI KORMA  lamb cubes cooked with saffron and nuts   ........11.95
89. LAMB DO PIAZA  lamb cooked with onion, ginger, garlic, 
  lemon in spicy curry sauce   ......................................................................10.95
90. LAMB PALAK  lamb cubes cooked with spinach and herbs   ........11.95
91. KRAHI GOSHT  lamb stir fried in bell pepper with garlic, 
  ginger, tomatoes and onions   ....................................................................11.95
92. LAMB BOTI MASALA  tandoori lamb cubes with herbs 
  & tomato sauce.............................................................................................11.95

CHICKEN DISHES
98. CHICKEN CURRY  chicken cooked in a curry sauce and spices   .10.95
99. CHICKEN COCONUT  boneless chicken in coconut sauce & spices   ..10.95
100. CHICKEN KORMA  mild with yogurt, spices, curry sauce & nuts...11.95
101. CHICKEN GUSHANE  chicken cooked with bell peppers, onion, 
  green peas and mushrooms   .....................................................................11.95
102. CHICKEN TIKKA MASALA  barbecued boneless chicken breast 
  sauteed with herbs and spices   .................................................................11.95
103. CHICKEN MAKHANWALA  tandoori chicken in a sauce of 
  tomatoes, butter and exotic spices   ..........................................................11.95
104. CHICKEN JALFRAZE  cooked with bell pepper & onion   ..........11.95
105. CHICKEN PALAK  chicken cooked with spinach and spices   .....11.95
106. KRAHI CHICKEN  boneless chicken stir fried in bell pepper 
  with garlic, ginger, tomatoes and onions   ...............................................11.95
126. NON-VEGETARIAN MENU FOR TWO  Vegetable Samosas, 
	 Raita, Chicken Tikka Masala, Tandoori Chicken, Garlic Nan, Rice   ...26.25

BIRYANIS
112. VEGETABLE BIRYANI  saffron flavored basmati rice with 
  vegetables and nuts   ....................................................................................8.95
113. CHICKEN BIRYANI  saffron flavored basmati rice with spiced 
  chicken and nuts   .......................................................................................11.95
114. LAMB BIRYANI  saffron flavored basmati rice with spiced lamb 
  and nuts   ......................................................................................................12.95
115. PRAWN BIRYANI  saffron flavored basmati rice with prawns 
  and nuts   ......................................................................................................12.95
116. RICE  Indian basmati rice   ....................................................................1.95
117. SAFFRON RICE  Indian basmati rice with saffron   .........................3.75

TANDOORI SPECIALTIES 
55. TANDOORI CHICKEN  chicken legs marinated in yogurt 
  and spices, dry roasted  ................................................................................9.95
56. CHICKEN TIKKA KABAB  cubed chicken breast, marinated 
  and roasted   .................................................................................................11.95
57. SEEKH KABAB  skewered minced leg of lamb with herbs & spices   ...13.95
58. TANDOORI PRAWNS  jumbo prawns marinated and roasted   ...15.95
59. BOMBAY MIXED PLATTER  tandoori chicken, tikka, boti kabab, 
  prawns, seekh, kebab...................................................................................18.95

BOMBAY
I N D I A N  R E S T A U R A N T

2217 MARKET ST. @ 15TH ST.
Open Daily Lunch 11:00am - 3:00pm & Dinner 5:00 - 11:00pm
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