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Appetizers 
.......... ..,a,. ...................................................... $3.99 

Seasonal fresh veg edley coated with originalty seasoned batter that is deep fried and served 
with mint and tamarind sauce. 

n = 
........................... .. ................................................................................. $3.99 

Flab tflanaular pa t ty  shells filled with mildly seasoned potatoes and baby green peas. - u 
$4.50 I ..................................... 

Puff bread stuffed with clay oven roasted chicken, fresh tomatoes, 
Onions, carmini mushrooms, Indian cheese, 
and served with tomato laungi. I 

Freshly madepuff bread stuffed with seasoned roasted pepper, 
onion, tomato, mushroom, homemade cheese, cilantro, 
and served with mint sauce. 

I 

...................................................................... [i3lkkdm &z#k&J .$5.9s 
White chicken meat supreme rubbed and smoked with yogurt, coconut sauce, and the chef's secret 
spices, and cooked on a wooden fired clay oven. I 

- .  .................................................................. *.$5.95 
A hand pitted beef steak seasoned and rubbed for 8-1Q hours piled high and marinated in 
its own AU JUSl and cooked in Tandoori oven on bamboo skewers. 

....................................... ..................................... $6.95 
Baby shrimp masterfully caated with the chefs" speciak seasoned flour that i s  deep fried and served with 
hot and sweet pepplers. 

..............*............................................................ *.$5.95 
r cuisine, the chefs' specialty Kadak and crispy wings glazed in the 

Cuisine of India signature sauce. 

Chef's SpeciaIties 


