Lunch Menu Bread From Tandoor Rice & Biryani MuMBAI PLACE

. . . 1. Plain Naan (soft bread of flour baked in tandoor) 3.99 . N N ) The Great Taste of India
Dllle IIl take Ollt d8|l\lery 2. Garlic Naan (soft bread made of flour topped with freshly chopped garlic) 499 :;al\:;l[m?ﬂ?:h\gs%igggﬁil)ryanI (Basmatirice and vegetables cooked n =
) 3. 0nion Kulcha (soft bread made of flour stuffed with chopped onions) 4.99 2_Mumbai Chicken Birvani (render siices of iuicy chicken orepard with 16.99
1. One veg entree over rice and naan 11.99 4. 0nion Chilli Naan (soft bread stuffed with spicy onion) 4.99 basmati rice and mild spcies) yani (render i SRS
2. Two veg entree with rice and naan 12.99 5. Garlic Chilli Naan (soft bread made of flour topped with freshiy chopped 4,99 3. Mumbai Chicken Tikka Biryani (chicken from Tandoor and basmatirice 16.99
3. Any one meat entree over rice and naan 1.99 garlic with chill) cooked i a sealed pot with aromatic spice)
4. Special tandoori chicken lunch box 13.99 L Na.ar_l (Soft bread made of flour topped with freshly chopped Cheese) 4,99 4. Mumbai Lamb Biryani (pieces of lamb and basmati rice cooked in a 11.99
5. Anv two meat entree with rice and naan 1.9 7.Cheese Chilli Naan (soft bread made of flour topped with freshly chopped Cheese with chill) 4,99 sealed pot with aromatic spices)
=AYy L ) 8. Cheese Garlic Naan (sherreded cheese and Garlic Stuffed Naan) 499 5. Mumbai Goat Biryani (coat and basmatirice cooked in a sealed potwith ~ 18.99
6. One meat and one veg entree with .rlce.and naan 13.99 9. Peshwari Naan (soft bread made of flour stuffed with coconut almond 4.99 aromatic spices)
1. One seafood and one veg entree with rice and naan 13.99 and casn?ws) 6. Mumbai Mix Meat Biryani (chicken, lamb cooked with saffron rice, 18.99
8. Any two seafood entree with rice and naan 14.99 10. Roti (A whole wheat fiat bread baked in clay oven) 499 yogurt, mint, spices, herb)
T.Poori (puffed Bread) 4.99 7. Mumbai Shrimp Biryani (shrimp and basmati rice cooked in a sealed 18.99
Veg choices 12. Plain Paratha (muti layered whole wheat bread baked in clay oven) 4.99 pot with aromatic spices served with raita)
13. Rosemerry Naan (soft bread made with rosemerry) 4.99 8. Mumbai Mix Seafood Biryani (shrimp & salmon cooked with saffron rice, 18.99
Saag Paneer U=Tr S g 14. Keema Naan (soft bread made with chicken keema) 5.99 yogurt, mint, spices, herb)
Chana Masala '%l- \ LT i . 9. Mumbai Fried Rice (Basmati rice cooked with fresh vegetables, 15.99
Mix Veg Curry e 3: A A n c c 0 m p a n l m e n ts chicl(en/shrim.p with aromatic spices) Free Delivery & Catering
vellow Tarka Dal g ‘n& i BN 10. Mumbai Peas Pulao (asmati rice cooked with peas) 6.99 fOI‘ all OCCﬂSiOl‘lS
Chana Sag h : 1. Papadum (cripsy thin lentil wafers seasoned with cumin seeds and black pepper)  3.99 1. Mumbai Lemon Rice (Basmati rice cooked with yellow lentil and lemon) 6.9
2. Raita (Fresh hung yogurt with a blend of shredded cucumber, chopped 3.99 12. Mumbai Jeera Rice (asmati rice flavored with cumin seed) 6.99
coriander and cumin seeds) 13. Plain Basmati Rice 3.99 ()pen 7 Days a Week
Meat Choices z nangf’ gLMt'XE“ ABAE 3.99 Sunday-Thursday
. ) . Mango Chutny 3.99 . q
C:!"'I:e" e M 5. Tamarind chutny 2,99 One Appetizer & One Entree Selection 21.99 11am to 10pm
S 6. Mint Chutny 399 Includes Basmati Rice , naan bread and chutneys Friday-Saturday
Laib cuny 7. Onion Chutny 3.9 Delevery & take out 11am to 11pm
Lamb Vindaloo Desserts Aopetizers Friday
PP 1pm to 2pm (Closed)
S f d ch i 1. Ras Malai (soft and spongy cheese patties in cream and milk syrup) 4.99
earoo oices . .
Shrimp Curry 2. Gulab Jamun (peep fried cheese balls in sugar syrup, served hot or cold) 4.99 VegEtarlan Non Vegeta rnan SOUp
shrimp Vindaloo 3. Rice Pudding 4.99 1. Samosa 1. Chicken Tikka 1. Muligatawny PROSPECT HEIGHTS
. 4. Mango Ice Cream 4.99 2. Vegetable Pakoras i i bl
Telapia Curry ) . 2. ChickenMalaiKabab 2. Vegetable Soup .
Telapia Vindaloo 5. Pistachu Ice Cream 4.99 3. Paprichaat 3. Lamb Boti kabab 3. Chicken Soup 655 Vanderbilt Ave,
B 4. AluTik Chana a. salad Brooklyn, NY 11238
pes o T:718-398-7776
1. So0da (1.coke or 2.Sprite or 3.Ginger Ale or 4.Selzer Water or 5.Diet Coke) 1.99 n re e S ®
2. Mango Lassi 499
e i oiemione  motry Seeeer SN ISHIRG
. ROSe LassI b IcKen TIKKa Masala amp curry daag Paneer
5. Homemade Lemonade 4.99 Chicken Vindaloo Lamb Vindaloo Chana Masala 493 Grand St.
6. Sparkling Cyder/Water 4.99 Chicken Curry LambRogan]osh  Tarka Daal Bro oklyn, NY-11211
1. Craneberry Juice 4.99 Chicken Korma Lamb Saag Malai Kofta
8. Snaple Orange/Apple 499 Chicken Saag Lamb Madras Mix Veg Curry 7 1 8-576-3 3 52
9. Masala Chai 4,99 Chicken Madras Vegetable Bindallo 7 1 8_5 7 6_3 02 6
10. Water 2.00 Chicken Rogan Josh
= ' ' ' Goat

WE ACCEPT:

Goat curry ST Goat Saag E— @
Goat Vindaloo Goat Rogan Josh VISA Mast@ : & Pay




Appetisers (Vegetarian)

1. Samosa (vegetable) (crispy pyramid stuffed with delicately 5.99
spiced potatoes and vegetables)

2. Samosa Chaat (chopped vegetable samosa and chickpeas topped 5.99
with tamarind chutney Mint chutney and yoghourt).

3. Papri Chaat pastry stuffed, chickpeas, yoghourt with sweet 7 5.99
sour sauce on the top.

4. Pakoras (vegetable) (assorted vegetables deep fried in a specialty 5.99
seasoned flour batter)

5. Alu Tikki Chana (peep fried seasoned potato patties served over 6.99
curried chickpeas with special mild spices, fresh coriander and chutneys).

6. Sweet § Sour Eggplant (ifyou like eggplant tries this) 6.99

7. Cauliflower Manchurian (caulifiower tossed in a spicy and sweet sauce) 8.99

8. Paneer Tikka (Homemade Cheese marinated in special masala and cooked ~ 9.99
in tandoor.)

9. Chana Poori (chickpeas served with golden poori) 9.99
10. Broccoli Malai (sroccoli florets and onion in creamy almond and herbs sauce)  9.99

Appetisers (Non Vegetarian])

1. Meat Samosa (cround meat wrapped in a light pastry) 6.99
2. Chicken Tikka (Marinated in ginger, garlic, yoghourt and spices cooked in tandoor) 10.99

3. Chicken Malai Kabab (render chicken marinated in a special creamy sauce ~ 10.99
with mild spices and herbs and cooked in tandoor)

4. Chicken Hariyali Kebab (green herbed with mint marinated Special sauce ~ 10.99
cooked in tandoor)

5. Chicken Lollipop (4 pes, crispy chicken wings served with house dipsauce) ~ 10.99

6. Chilli Chiken (chilii garlic sauce with indo-Chinese style with peppers with 10.99
deep fried chicken chunks)
7. Tandoor Mix Platter (A combination tandoriitems) 10.99

8. Lamb Shish Kebab (ground lamb seasoned with special spices and herbs 9.99
barbecued on rolled skewers in clay oven)

9. Mumbai Coconut Shrimp (shrimp pan roasted with coconutsauce) ~ 10.99

10. Grill Salmon Apt (Marinated in chef's choice tandoori masala, cooked ~ 11.99
in our tandoor)

1. Fresh Shrimp (special curry sauce with onion with golden poori) 3pcs ~ 10.99

Soup & Salad

1. Soup (Mulligatawny/chicken/vegetables) 5.99
2. Mashroom Soup 6.99
3. Fresh Garden Salad (Lettuce, tomato, cucumber, cilantro with red onion)  6.99
4. Chicken Tikka Salad (Lettuce, tomato, cucumber, cilantro with red onion) 9.99
5. Grill Salmon Salad (Lettuce, tomato, cucumber, cilantro with red onion) ~ 14.99
6. Beans Salad (Lettuce, tomato, cucumber, cilantro with red onion) 8.99

Vegetarian Specialties

1. Mixed Vegetables Curry (rresh Mix vegetables with spices cookedin  14.99
onion and tomato sauce)

2. Navratan Korma (rresh Mixed vegetables, fruits cooked with cashew 15.99
creamy sauce)

3. Vegetable Tikka Masala (rresh Mix vegetables cooked in tomatoand ~ 15.99
cream sauce)

4. Vegetable Jalfrezi (assorted fresh vegetables cooked in tomato sauce or - 14.99
in spicy sauce)

5. Vegetable Vindaloo (Fresh vegetables cooked in tomato sauce orin spicy  14.99
sauce).

6. Saag Paneer (Fresh spinach cooked with homemade cottage cheese in a 15.99
mildly spiced cream sauce)

1. Paneer Tikka Masala (cubes of homemade cottage cheese, cooked in 15.99
tastefully seasoned delicate onion, tomato and creamy sauce)

8. Paneer Makhani (paneer sauteed in tomato, onion & cooked in creamy sauce)  16.99

9. Paneer Bhurji (Homemade indian cheese sauteed with onion, tomato and 16.99
specially imported spices)

10. Methi Matar Paneer (paneer cheese, green peas, fresh fenugreek) 16.99
1. Paneer Karahi (paneeris cooked with fresh ginger, coriander,tomato,onion 15.99
& diced peppers)

12. Chana Masala (chickpeas cooked with onions, tomatoes, and freshly ground spices)  14.99
13. Malai Kofta (Homemade vegetable Koftas cooked in silky creamy sauce) ~ 15.99

14. Alu Matar Gobi (potato, green pea, caulifiower cooked with fresh ginger, ~ 14.99
onion and tomato sauce)

15. Baingan Bharta (roasted eggplant mashed and sauteed with onions, 14.99
tomato and spices)

16. Bhindi Bhaji (Fresh stir fried okra cooked with tomatoes andonion spices) ~ 19.99

17. Alu Chana Saag (resh spinach, patato and chickpeas cooked in delicately 14.99
spiced curry sauce).

18. Alu Chana Paneer (Fresh spinach, potato and chickpeas with Panner) 15.99
19. Pumpkin Chana (Fresh red pumpkin, chickpeas, five spices § onion sauce) 14.99

20. Tarka Daal (vellow lentils blended with herbs and spices) 14.99
21. Daal Makhni (mhree types of lentils cooked in delicately tomato flavored sauce) 14.99
22. Daal Saag (Lentil cooked fresh spinach and spices) 14.99
23.Tofu Mushroom )alfrezi (rofu and Mushroom cooked with Onions, 16.99

bell peppers, tangy flavour)

Tandoori Main Courses

1. Chicken Tandoori (chicken marinated overnight in cultured yoghourtand ~ 17.99
spices then grilled on skewers)

2. Chicken Tikka (cubed chicken breast marinated in ginger, yoghourt sauce, ~ 16.99
bbg skewers in clay oven)

3. Chicken Malai kabab (tender chicken marinated in a special creamy sauce  17.99
with spices and herbs, served with sizzling grilled onion and lemon)

4. Mumbai Chicken Chops (Marinated with chef special sauce with tandoor)  18.99

5. Tandoori Lamb Chop (Lamb marinated in yoghourt herbs and mildly 22.99
seasoned with spice and cooked in tandoor)

6. Tandoori Mixed Grill (A combination of chicken, lamb and seafood marinated  19.99
in spices and herbs cooked to perfection in the clay oven)

1. Lamb Boti Kabab (chunks of lamb marinated in tangy spice blend then 18.99
BBQ'd to perfection)

8. Chicken & Lamb Tikka (1alf chicken and half lamb tikka special) 18.99

9. Shrimp Tandoori (Freshwater shrimp marinated in mild spices and herbs 19.99
cooked in the clay oven)

10. Grill Salmon (Marinated in a special spice and herb served with assorted 19.99
vegetables. Recommended dish)

Chicken Specialties

1. Chicken Tikka Masala (tender boneless chicken from clay oven cooked 16.99
in tastefully seasoned in delicate tomato and creamy sauce)

2. Chicken Makhni (Butter Chicken) (boneless chicken from clayoven ~ 17.99
cooked in tastefully seasoned with butter in delicate tomato and creamy sauce)

3. Chicken Curry (chicken cooked in a traditional spices sauce with onions  15.99
and tomatoes)

4. Chicken Alu Curry (chicken cooked in a traditional spices sauce with ~ 195.99
potato, onions and tomatoes)

5. Chicken Saag (Boneless chicken sauteed with fresh spinach and special ~~ 15.99
blend of spices)

6. Chicken Korma ( dish of royalty, boneless chicken cooked in creamy 15.99
cashew sauce)

1.Chicken Vindaloo (cubes of chicken cooked in a very hot and spicy tomato ~ 15.99
onion sauce with potato)

8. Chicken Madras (chicken cooked with coconut milk madras sauce an curry leaves) 15.99
9. Mango Chicken (fresh mango cooked in mint, onion § Chef's special sauce) 15.99

10. Chicken Rogan josh (chicken cooked in butter at intense heat with 15.99
tomatoes and roasted red chillies)

1. Chicken Karahi (chicken cooked with fresh ginger,coriander, tomato, 15.99
onion & diced peppers)

12. Chicken Jalfrezi (chicken cooked with Onion and bell papper and tangy fiavour) 15.99
13. Chicken Daal Gosht (chicken cooked with yellow and split lentils) 15.99

14. Chilli Chicken (chilli garlic sauce with indo-Chinese style with peppers ~ 16.99
with deep fried chicken chunks)

15. Pumpkin Chicken (chicken and Fresh pumpkin cooked with Chef's 15.99
special spices)

16. Achari Chicken (chicken cooked with mango pickle curry § tomto sauce) ~ 15.99
17. Chicken Bhindi (Fresh okra and chicken cooked with seasonal spices)  15.99

¥ i
/ _

{ -'.-‘.Y
oy "4 Y w ‘QE" .g

Lamb Specialty

1. Lamb Tikka Masala (render boneless lamb from clay oven cooked in a tastefully 17.99
seasoned and delicate onion, tomato and cream sauce)

2. Lamb Curry (Lambo cooked with tomatoes, onions and spices) 11.99
3. Lamb Alu Curry (Lambo cooked with potato, tomatoes, onions and spices)  17.99
4. Lamb Rogan Josh (cubes of lamb cooked with onions, herbs and spices) ~ 17.99

5. Lamb Vindaloo (soneless lamb and potato cooked with hot red chili sauce, 17.99
garlic, ginger and vinegar species)

6. Lamb Karahi (Lamb cooked with fresh ginger, coriander, tomata, 17.99
onion & diced peppers)

7. Lamb Saag (succulent pieces of lamb simmered in freshly pureed spinach ~ 17.99
and spices)

8. Lamb Shahi Korma (soneless Lamb cooked in a creamy cashew sauce)  17.99
9. Lamb Madras (Lamb cooked with coconut milk madras sauce and curry leaves) 17.99
10. Lamb Karahi Mirchiwala thick brown sauce, onions, green chilis (crazy spicy) 17.99

M. Coconut Lamb (coconut, curry leaves, Sambar powder) 17.99
12. Lamb Daal Gosht (Lamb cooked with yellow and split lentils) 11.99
13. Lamb Bhindi (Fresh okra and Lamb cooked with seasonal spices) 17.99
14. Pumpkin Lamb (Lamb and Fresh pumpkin cooked with Chef's special spices)  17.99
15. Achari Lamb (Lamb cooked with mango pickle curry § tomato sauce) 17.99

Goat Specialty (Goat with Bones)

1. Goat Curry (Goat cooked in house blended lightly spiced curry sauce) 17.99

2. Goat Alu Curry (coat cooked in potato house blended lightly spiced 17.99
curry sauce)

3. Goat Rogan Josh (Goat cooked in butter at intense heat with tomatoes ~ 17.99
and roasted red chillies)

4. Goat Vindaloo (coat and potato cooked with hot red chili sauce, garlic, ~ 17.99
ginger and vinegar species)

5. Goat Korma (coat cooked in a creamy cashew sauce) 17.99
6. Goat Madras (goat cooked with coconut milk madras sauce and curry leaves) 17.99
1. Goat Saag (coat cooked with fresh spinach & herbs sauce) 17.99
6. Achari Goat (goat with mango pickle curry & tomato sauce) 17.99
1. Coconut Goat (coconut, curry leaves, Sambar powder) 17.99

8. Goat Kadai Mirchiwala (Goats cooked in thick brown sauce, anions, 11.99
green chilis (crazy spicy)

9. Goat Dal Gosht (coat cooked with yellow and split lentils) 17.99
10. Pumpkin Goat (coat and Fresh pumpkin cooked with Chef's special spices) 17.99
1. Goat Bhindi (Fresh okra and goat cooked with seasonal spices) 17.99
12. Goat karahi (coat cooked with fresh ginger, coriander, tomato, 11.99

onion & diced peppers)
13. Goat Zalfazia (coat cooked with Onion and bell papper and tangy flavour) ~ 17.99

Seafood Specialty

1. Shrimp Curry (seasoned shrimp specially prepared in authentic thick sauce)  18.99

2. Shrimp Tikka Masala (shrimp from clay oven, cooked in a silky sauce 18.99
with indian herbs)

3. Goan Shrimp Curry (shrimp carefully prepared by our chefinacreamy ~ 18.99
coconut sauce)

4. Shrimp Karahi (shrimp cooked with fresh ginger,coriander,tomato, 18.99
onion & diced peppers)

5. Shrimp Saag (a perfect balance of spinach and shrimp cooked with onions ~ 18.99
and tomatoes)

6. Shrimp Jalfrezi (shrimp stir fried with fresh vegetables in a sweet and 18.99
sour sauce)

7. Shrimp Korma (shrimp cooke in a creamy cashew sauce) 18.99

8. Shrimp Vindaloo (shrimp and potato cooked with hot red chili sauce, garlic, 18.99
ginger and vinegar species

9. Pumpkin Shrimp (shrimp and Fresh pumpkin cooked with Chef's 18.99
special spices)
10. Shrimp Bhindi (rresh okra and shrimp cooked with seasonal spices) 18.99

1. Salmon Tikka Masala (salomn from clay oven cooked in a tastefully 19.99
seasoned and delicate onion, tomato and cream sauce )

12. Goan Salmon Curry (salomn from clay oven cooked in a tastefully 19.99
seasoned and coconout Milk, coconout, cream sauce )
13. Salmon Saag (salomn from clay oven cooked in a tastefully 19.99

seasoned Spinach & sauce)

14. Mix Seafood (Curry/Korma) (choice of curry or korma of both Shrimp s 19.99
Salmon together. korma with creamy cashew sauce)

15. Crab Meat Curry/Korma (with black pepper, fiery red chiles, mustard seeds, 19.99
coconut curry sauce. korma with creamy cashew sauce)

16. Telapia Fish Curry (with tomato § curry sauce) 17.99
17. Telapia Fish Saag (with tomato, Spinach § curry sauce) 11.99

Price subject to chanee without notice



