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VEG MANCHOW

Veg Manchow Soup is a delicious
vegan soup made by cooking finely
chopped vegetables in a hot & spicy
broth filled with homemade flavors.

MASALA FRIES
Masala French Fries are sautéed and
garnished spicy Indian spices.

MASALA PAPAD

Masala papad (Indian nacho crackers) is
crispy, roasted and is topped with a tangy
and spicy onion tomato mix.

VEGETABLE SAMOSAS

Samosas are a popular and delicious
food, it is made with potatoes, peas and
spices stuffed into a traditional samosa
pastry sheet.

MIX VEG PAKORA

Amazingly crispy and delicious vegetable
fritters dipped in a spicy chickpea batter
with nutritional yeast, garam masala and
chili powder.

CAULIFLOWER 65
Fried cauliflower florets tossed with
house made special 65 sauce.

PANEER 65
Fried paneer (Indian Cottage Cheese)

tossed with house made special 65 sauce.

CHICKEN 65
Fried chicken tossed with house made
special 65 sauce.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

$8

$8

$8

$8

$8

$10

$12

$12

CHICKEN MANCHOW

Chicken Manchow Soup is a delicious
soup made by cooking finely chopped
vegetables in a hot & spicy chicken broth
filled with homemade flavors.

SHRIMP 65
Fried shrimp tossed with house made
special 65 sauce.

CAULIFLOWER MANCHURIAN
Deep fried cauliflower fritters blended in
secret medley sauce sauté with onion &
cilantro garnished with scallion.

CHILLI PANEER

Crispy chilli paneer (Indian cottage
cheese) is a popular starter or appetizer
made by tossing cubes of fried paneer in
a spicy sauce made with soy sauce,
vinegar, and chili sauce.

PANEER MANCHURIAN
Deep fried paneer (Indian Cottage
Cheese) fritters blended in secret
medley sauce sauté with onion & cilantro
garnished with scallion.

CHICKEN MANCHURIAN

Deep fried chicken fritters blended in
secret medley sauce saute with onion &
cilantro garnished with scallion

CHILLI CHICKEN

Chilli chicken is a crisp fried saucy
starter. It is spicy & slightly sour crispy
appetizer made with chicken, bell
peppers, garlic, chilli sauce & soya sauce

$8

$13

$12

$13

$13

$14

$16



SAMOSA CHAAT
Tangy and spicy Samosa Chaat is made with crunchy samosa is served with spicy chickpeas
(chole), yogurt, tamarind sauce, mint chutney, onions.

ALOO TIKKI CHAAT
Aloo Tikki Chaat is our famous Indian Street Food. A crispy Indian potato patty flavored with
spices and topped with yogurt and chutneys.

PAV BHAIJI
Pav Bhaji is a spicy mashed vegetable dish, served piping hot with a dollop of butter, diced
red onions, cilantro, and a squeeze of lime. It is served with dinner rolls.

NAMA MASALA FRIED FISH & CHIPS
Fish filet is marinated with a mixture of dry spices, house-made masalas and fried on a
medium flame for a few mins till you get a nice roasted aroma.

WEST BROAD ST PANEER TIKKA
Paneer is marinated in fresh ground herbs, spices and roasted in clay oven.

WEST BROAD ST BONELESS CHICKEN TIKKA
Boneless chicken is marinated in yogurt and fresh ground herbs, spices and roasted in clay
oven.

LAMB CHOPS
The lamb chops are marinated with rich Indian yogurt, rub of garlic, ginger, turmeric, chili
powder and tandoori spice blend.

$12

$12

$12

$15

$16

$16

$22

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.




BUTTER NAAN $4
Hand-tossed round flat leavened

bread cut into pieces glazed with

butter.

GARLIC NAAN $4
Hand-tossed round flat leavened

bread cut into pieces glazed with

garlic flavored oil.

VEG DUM BIRYANI $14
Long Grain Basmati rice flavored with

exotic spices, saffron layered on top of the

Mix Vegetables and is cooked together in

thick Yogurt based herb and spice sauce.

PANEER BIRYANI $16
Long Grain Basmati rice flavored with

exotic spices, special biryani sauce on top

of the Paneer (Indian Cottage Cheese) in

thick herb base and spice sauce.

CHICKEN DUM BIRYANI $16
Long Grain Basmati rice flavored with

exotic spices, saffron layered on top of the
Chicken and is cooked together in thick

Yogurt based herb and spice sauce.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

BULLET NAAN

Hand-tossed round flat leavened
bread cut into pieces stuffed with
spices.

TANDOORI ROTI
Hand-tossed round flat thin whole
grain wheat bread cut into pieces.

BONELESS CHICKEN BIRYANI

Long Grain Basmati rice flavored with
exotic spices, special biryani sauce on
top of the boneless chicken in thick
herb base and spice sauce.

BONELESS LAMB BIRYANI

Long Grain Basmati rice flavored with
exotic spices, special biryani sauce on
top of the boneless lamb in thick herb
base and spice sauce.

SHRIMP BIRYANI

Long Grain Basmati rice flavored with
exotic spices, special biryani sauce on
top of the Shrimp in thick herb base
and spice sauce.

$5

$4

$18

$20

$22



DAL TADKA

Dal Tadka is our popular dish made with
split lentil and is finished with a temper-
ing made of ghee/ oil and spices.

DAL MAKHANI
Makhani is made with butter, lentils, and
cream along with Kidney Beans.

CHOLE MASALA
Chole (garbanzo beans) blended with
onion, garlic, and tomato herb sauce.

ALOO GOBHI

Aloo Gobi is our rustic and authentic dish
made by sautéing the potatoes and cauli-
flower.

VEG KORMA

Vegetable korma curry is mildly spiced
with a rich creamy sauce as a base and is
loaded with wholesome spices.

KADAI VEG

Homemade Kadai is a delicious, spicy
flavorful made with onions, tomatoes,
bell-peppers, ginger, garlic, mix veg &
fresh ground spices.

CHOLE SAAG

Chole (garbanzo beans) Saag is a classic
Indian vegan curry made with chickpeas,
spinach curry, onion, tomato, ginger,
garlic and whole spices.

$12

$12

$14

$14

$14

$14

$14

SAAG PANEER

Cottage cheese cubes cooked in
ginger, garlic, and mild spiced spinach
sauce.

BUTTER PANEER

Butter paneer or paneer makhani is a
great, ever-evolving, cross-continental
dish. It is cooked in spiced tomato
butter with rich creamy sauce that
gives a silky-smooth rich texture.

PANEER TIKKA MASALA

Homemade Indian cottage cheese is
cooked in fresh creamy tomato sauce
sautéed with bell peppers and onions.

KADAI PANEER

Homemade Indian cottage cheese is
a delicious, spicy flavor made with
onions, tomatoes, bell-peppers,
ginger, garlic & fresh ground spices.

MALAI KOFTA (VEGGIE BALLS)

Malai Kofta is our popular and
delicious dish. Kofta (fried veggie
balls) is made of potato and paneer in
arich, lightly sweet, creamy mild gravy
made with onions and tomatoes.

PANEER KORMA

Paneer korma curry is mildly spiced
with a rich creamy sauce as a base and
is loaded with wholesome spices.

$16

$16

$16

$16

$16

$16

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.




BUTTER CHICKEN
Butter chicken or chicken makhani is a great, ever-evolving, cross-continental dish. It is cooked
in spiced tomato butter with rich creamy sauce that gives a silky-smooth rich texture.

CHICKEN TIKKA MASALA
Chicken marinated in creamy onion tomato gravy cooked in clay oven with bell-peppers and
onions.

SAAG CHICKEN
Chicken cooked in ginger, garlic, and mild spiced spinach sauce.

CHICKEN KORMA
The Chicken Korma is slow cooked and is flavored with our homemade aromatic spices. This
mildly spiced, creamy textured Korma has warm comforting flavors.

KADAI CHICKEN
Kadai chicken is a delicious, spicy flavorful dish made with chicken, onions, tomatoes,
bell-peppers, ginger, garlic & fresh ground spices.

CHICKEN LAZEEZ
Homestyle Northern Indian classic delicious chicken dish is cooked in thick tomato butter curry
sauce.

CHEF'’S SPECIAL CHICKEN CURRY
Chef’s special chicken curry is made with our home-made special spicy curry and with our
special sauce. It is distinctive and is flavorful in taste.

CHEF'’S SPECIAL LAMB CURRY
Chef’s special lamb curry is made with our home-made special spicy curry and with our special
sauce. It is distinctive and is flavorful in taste.

$16

$16

$16

$16

$16

$16

$16

$18

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.




LAMB KORMA $18
The Lamb Korma is slow cooked and is flavored with our homemade aromatic spices. This
mildly spiced, creamy textured Korma has warm comforting flavors.

KADAI LAMB $18
Kadailamb is a delicious, spicy flavorful dish made with chicken, onions, tomatoes, bell-peppers,
ginger, garlic & fresh ground spices.

KADAI SHRIMP
Kadai shrimp is a delicious, spicy flavorful dish made with chicken, onions, tomatoes,
bell-peppers, ginger, garlic & fresh ground spices.

$20

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.




VEG. HAKKA NOODLES $16 VEG. FRIED RICE $15
Indian style vegetable hakka (thin and Vegetable Fried Rice is made by
flat noodles) noodles are made with stir-frying the veggies along with
fresh vegetables, onion, cabbage, bell aromatic basmati rice and is sautéed
pepper and carrots. with onions, carrots pepper and
homemade sauce.
EGG. HAKKA NOODLES $16 EGG. FRIED RICE $16
Indian style egg hakka (thin and flat Egg Fried Rice is made by stir-frying
noodles) noodles are made with fresh the veggies, scrambled egg along
vegetables, scrambled eggs, onion, with aromatic basmati rice and is
cabbage, bell pepper and carrots. sautéed with onions, carrots, pepper
and homemade sauce.
CHICKEN. HAKKA NOODLES $16
Indian style chicken hakka (thin and CH.ICKEN' FRIEP RI_CE . $16
. Chicken Fried Rice is made by stir-fry-
flat noodles) noodles are made with . . .
. ing the veggies, scrambled egg, chick-
chicken, scrambled eggs, fresh vege- . ) o
i en along with aromatic basmati rice
tables, onion, cabbage, bell pepper and is sautéed with onions, carrots,
and carrots. pepper and homemade sauce.
$4
PLAIN BASMATI RICE
Specialty long grain basmati flavored plain rice.
$4
JEERA RICE
Jeera (cumin seeds) rice is made with sautéed cumin in ghee or butter along with whole
spices (bay leaf, cinnamon, cloves).
GULAB JAMUN WITH ICE CREAM $8
Warm and browned milk dumplings in a sweet honey sauce along with Ice Cream.
RASMALAI $8
Rasmalai is a classic dessert made with milk, sugar and saffron.
NAMA SPL. KULFI $8

Kulfi is a traditional Indian ice cream and a frozen dairy dessert made.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

A 20% gratuity may be added to checks for parties of 6 or more guests. Please let your server know of any allergies.




