
Appetizers
Assorted Platter 1 Veg. Samosa, 2 Aloo Tikki, Chili Pakora, Mix Veg. Pakora 11.95
Vegetable Samosa (2) Crispy patties stuffed with potatoes & peas 3.95
Keema Samosa (2) Crispy patties stuffed with minced lamb 5.95
Aloo Tikki Fried mashed potatoes with spices 4.95
Mix Veg. Pakora Fried vegetables in chick pea batter 4.95
Chili Pakora Fried chili in chick pea batter 3.95
Paneer Pakora Fried cheese cubes in chick pea batter 5.95
Gobi Pakora Fried cauliflower pieces in chick pea batter 4.95
Chicken Pakora Fried chicken bites in chick pea batter 5.95
Fish Pakora Fried fish bites in chick pea batter 6.95
Chole Bathura Deep fried bread with garbanzo curry 7.95
Chole Poori Puffed bread with garbanzo curry 7.95

Soups
Hot & Sour Soup Famous hot and sour soup with silken tofu 3.25
Tomato Soup Made from tomato Puree, Herbs and Spices 3.25
Dal Soup Yellow Lentil Soup with Herbs and Cilantro 2.95
Chicken Soup Chicken soup with rich spices 3.95

Wraps
All Wraps are served with Cucumber Salad & Mashed Potato

Chicken Wrap Tandoori boneless chicken, cucumber and mint chutney 8.95
Seekh Kabab Seasoned ground lamb in ginger, chili and spices 8.95
Boti Wrap Tandoori boneless lamb cubes with onion & cilantro 9.95
Fish Wrap Fried fish with cilantro, onion and mint chutney 9.95
Veggie Wrap Seasoned mixed vegetables with mint chutney & lettuce 7.95
Paneer Wrap Marinated & grilled cheese cubes with onion & mint chutney 8.95

Dinner Specials
Maharaja Dinner Naan, Seekh Kabab, Chicken Tikka Masala, 29.95

Tandoori Prawn, Rogan Josh, Boti Masala
Navratan Korma, Rice, Raita, Gulab Jamun

Maharani Dinner Naan,  Chicken Tikka Masala, Boti Masala 26.95
Aloo Gobi Masala, Matar Paneer, Rice
 Raita, Gulab Jamun

Vegetarian Thali Naan, Shahi Paneer, Navaratan Korma 23.95
Saag Aloo, Dal Makhani, Rice, Raita, Kheer
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Breads
Plain Naan Plain Leavened White Bread 1.95
Chapati (Tandoori) Whole wheat flat bread 2.25
Garlic Naan Leavened white bread with Garlic 2.45
Kashmiri Naan Leavened white bread with nuts 3.45
Keema Naan Leavened white bread stuffed with minced lamb 3.45
Paratha Layered Whole Wheat Bread 3.25
Aloo Paratha Whole Wheat Bread stuffed with potatoes 3.45
Paneer Paratha Whole Wheat Bread stuffed with cheese 3.45
Onion Kulcha Leavened white bread with onion 3.45
Assorted Breads Assortment of Naan, Garlic Naan, Onion Kulcha 7.95

Desserts
Gulab Jamun Spongy & Syrup pudding 3.25
Kheer Rice Pudding 3.25
Rasmalai Cheese Dumplings in chilled cream 3.95
Mango Kulfi Ice Cream with Mango Flavour 3.25
Pista Kulfi Ice Cream with Pistachio & Almonds 3.25
Carrot Halwa Minced carrot pudding 2.95

Drinks
Indian Tea (Chai) 2.25
Iced Tea 1.95
Soda Pepsi, Diet Pepsi, Sprite 1.95
Lassi (Sweet/Salt) A drink made from yogurt. 2.95
Mango Lassi A  drink made from yogurt & Mango Pulp 2.95
Strawberry Lassi A  drink made from yogurt & Strawberry Syrup 2.95
Mango Juice 2.25
Coconut Water 2.25
Mineral Water 1.95
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Order Online at www.chefindia.com        email: info@chefindia.com

Banquets
Wedding Receptions
Customized Catering
Office Parties
Birthdays & Other Parties

Daily Lunch Buffet
11.00 am - 2.30 pm

Dinner Buffet
Fri, Sat & Sun  6.00 pm - 10.00 pm

Daily Dinner
5.00 pm - 10.00 pm
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Vegetarian Delights
(All Curries comes with an order of Either Rice OR Naan)

Dal Makhani Simmered stew of lentils in a creamy sauce 10.95
Shahi Paneer Cheese braised in ginger and almond sauce 10.95
Matar Paneer Cheese & green peas cooked in a rich gravy 10.95
Aloo Matar Potato & green peas cooked in tomato sauce 10.95
Saag Paneer Cheese in a creamy spinach sauce 10.95
Cheese Chili Stir fried Cheese cubes with onions and chili 10.95
Aloo Gobi Delicate saute of cauliflower florets & potatoes 10.95
Malai Kofta Vegtable & Cheese Croquet in a creamy sauce 10.95
Navaratan Korma A creamy mixed vegetable curry 10.95
Chana Masala Garbanzo beans curry 10.95
Mixed Vegetable Seasonal vegetables in a blend of spices 10.95
Baingan Bharta Spicy roasted and mashed eggplant patte 10.95
Okra Masala Pan roasted okra with spices 10.95
Mirchi Ka Salan Green chili cooked in a creamy sauce 10.95
Bhagare Baingan Roasted eggplant cooked in a creamy sauce 10.95
Mushroom Matar Mushroom and green pea curry 10.95

South Indian Delicacies
All South Indian Dishes are served with Sambar, Coconut & Tomato Chutney (Not Serving on Monday)

Idly Soft  rice pancakes (3 pcs) 3.95
Vada Deep fried flour donut (2 pcs) 3.95
Dhai Vada Deep fried flour donut dipped in yogurt (2 pcs) 3.95
Plain Dosa Thin crispy rice crepe 5.95
Masala Dosa Flour crepe stuffed with potato and onion filling 6.95
Onion Masala Dosa Flour crepe stuffed with onion filling 6.95
Plain Rava Dosa Crepe made with cream of wheat 6.95
Rava Masala Dosa Cream of wheat crepe stuffed with potato 7.95
Onion Rava Masala Dosa Cream of wheat crepe stuffed with onion & spices 7.95
Plain Maysore Dosa Thin crispy rice crepe with special chutney 6.95
Maysore Masala Dosa Flour crepe stuffed with potato filling 7.95
Plain Uthappam Flour pancake grilled to perfection 6.95
Masala Uthappam Flour pancake topped with potato and onion mix 7.95
Onion Chili Uthappam Flour pancake topped with onion and spices 7.95
Combo 1 (Plain / Masala Dosa, 1 Idly/1 Vada) 8.95
Combo 2 (Maysore Masala Dosa/1 Idly/1 Vada) 9.95
Combo 3 (Any one Uthappam/1 Idly/1 Vada) 9.95

Side Dishes
Plain Rice Steamed Basmati Rice 1.95
Raita Cultured yogurt with cucumber & Spices 1.95

Tandoori
Tandoori Chicken  Chicken marinated in saffron and spices            Half   11.95

                                                                             Full   15.95
Chicken Tikka Tender morsels of Tandoor Roasted Chicken 12.95
Seekh Kabab Finely minced lamb with spices on skewers 12.95
Boti Kabab Boneless lamb marinated and roasted 14.95
Fish Tikka Tandoori Fish marinated in yogurt and spices 14.95
Tandoori Shrimp Succulent Shrimp in a spicecd yogurt marinade 14.95
Tandoori Mixed An Assortment of Tandoori meat Delicacies 17.95
Paneer Tikka Cheese cubes marinated and roasted 11.95

Chicken Delights
(All Curries comes with an order of Either Rice OR Naan)

Chicken Masala Boneless Chicken in a spiced tomato based sauce 12.95
Chicken Saag Boneless Chicken cooked in spinach with cream 12.95
Chicken Karahi Boneless Chicken cooked with Bell Pepper, Onion 12.95
Chicken Makhani Boneless Chicken cooked in a Butter based sauce 12.95
Chicken Tikka Masala Chicken breast pieces cooked in a rich curry sauce 12.95
Chicken Korma Chicken cooked in a creamy sauce with nuts 12.95
Chicken Coconut Chicken cooked in a coconut sauce with spices 12.95
Chicken Vindaloo Chicken cooked in a hot & Spicy tomato based sauce 12.95
Chicken Chilli Dry Chicken cooked with onion, bell pepper & chili 12.95
Chicken 65 Boneless chicken cooked in yogurt based thick sauce 12.95
Chciken Hyderabadi Chicken cooked with Apricot & grated potato 12.95

Lamb Delights
(All Curries comes with an order of Either Rice OR Naan)

Rogan Josh (Lamb Curry) Lamb cooked in flavorful and rich gravy 13.95
Lamb Saag Lamb cooked in a creamy Spinach 13.95
Lamb Vindaloo Lamb cooked in a spicy curry with potatoes 13.95
Lamb Kofta Lamb meatballs cooked in creamy sauce 13.95
Lamb Karahi Lamb cooked with bell pepper, chilies, ginger 13.95
Lamb Coconut Lamb cooked in rich coconut gravy 13.95
Lamb Korma Lamb cooked in a creamy sauce with nuts 13.95
Lamb Hyderabadi Lamb cooked with Apricot & grated potato 13.95

Sea Food Delights
(All Curries comes with an order of Either Rice OR Naan)

Fish Curry Fish pieces cooked in a rich spicy gravy 14.95
Fish Vindaloo Fish cooked in spicy curry with potatoes 14.95
Shrimp Masala Shrimp cooked in a spicy rich sauce 14.95
Shrimp Saag Shrimp in a creamed Spinach & Mustard green 14.95
Shrimp Vindaloo Shrimp cooked in spicy curry with potatoes 14.95
Shrimp Coconut Shrimp cooked in rich coconut gravy 14.95

Biryani
Vegetable Biryani Saffron infused Basmati Rice with spices 10.95
Chicken Biryani Chicken and Rice with Saffron & Spices 13.95
Lamb Biryani Saffron infused Basmati Rice with Lamb 14.95
Shrimp Biryani Shrimp and Basmati Rice with nuts 14.95

http://www.iteksoft.com/modules.php?op=modload&name=Sections&file=index&req=viewarticle&artid=4
http://pdf.iteksoft.com/modules.php?op=modload&name=Sections&file=index&req=viewarticle&artid=4

