
Taste Of India Menu

Starters/Snacks/Sides
Samosa          3

Two pieces of crisp turnovers stuffed with spiced potatoes and peas, served with date and tamarind 
sauce.

Samosa Chaat       6 
Samosa served with chick peas, diced onions, yogurt, tamarind chutney and cilantro chutney
Bhatura Channa          7

Deep fried leavened/unleavened wheat bread and chick peas steamed with tomatoes, onions, ginger, 
garlic, tamarind sauce, and other herbs.

Raita           3
Homemade yogurt mixed with Cucumbers, Tomatoes, Onions, Carrots and Herbs.
Pakoras          3

Mixed vegetable fritters. Served with cilantro and tamarind chutney.

Plain Yogurt        3

Non-Vegetarian Entrees

Butter Chicken  11
Boneless pieces of Tandoori chicken cooked in Indian spices with tomato gravy and butter.

Chicken Curry    11
Chicken simmered in delightfully tasty gravy and spices.

Chicken Korma 10
Boneless, Skinless Tandoori Chicken Breasts cooked in a Buttery Creamy sauce with Cashews 
and Almonds.

Chicken Saag  11
Boneless Skinless Chicken Pieces simmered in Creamy and mildly Spiced Spinach.

Chicken Sizzler 11
Chicken breasts marinated overnight in a blend of almonds, cashews, yogurt, ginger, and garlic. 
Masterfully cooked in our clay oven.



Chicken Tikka Masala 11
Boneless cubes of Tandoori chicken cooked in Indian spices with Onion, Tomatoes and Cashew 
gravy.

Chicken Tandoori    14 Full / 8 Half
Chicken marinated overnight in a blend of yogurt, ginger, and garlic. Masterfully cooked in our 
clay oven.

Chicken Vindaloo    11
Boneless chicken cooked with potatoes and a tangy sauce.

Kadaai Chicken       11
Boneless pieces of Tandoori chicken cooked with vegetables, with tomato gravy, cashews, 
almonds and butter.

Lamb Curry      13
Lamb Cubes in a thick curry of Onions, Garlic, Ginger, Tomatoes and Herbs.

Lamb Korma     13
Lamb Cubes cooked in a Buttery Creamy sauce with Cashews and Almonds.

Lamb Saag     13
Lamb Cubes simmered in Creamy and mildly Spiced Spinach.

Lamb Tikka Masala     13
Lamb Cubes cooked in a Buttery Creamy sauce.

Rice
Chicken Biryani          11

Basmati rice flavored with saffron and cooked with tender pieces of boneless chicken, spices, and 
herbs. Served with raita.

Lamb Biryani          13

Basmati rice flavored with saffron and cooked with tender pieces of lamb, spices, and herbs. Served 
with raita.

Shrimp Biryani             13

Basmati rice flavored with saffron and cooked with shrimp, nuts, spices, and herbs. Served with raita.



Vegetable Biryani               10

Basmati rice flavored with saffron and cooked with vegetables, spices, and herbs. Served with raita.

Rice Pilaf            8

Basmati rice cooked with fresh seasonal vegetables and herbs.

Vegetarian Entrees
Shahi Paneer        11

Tender pieces of cottage cheese simmered in creamy sauce.

Mutter Paneer        11

Tender pieces of homemade Cottage Cheese and Green Peas simmered in a creamy, buttery sauce

Palak Paneer        11

Chunks of freshly prepared homemade cheese simmered in creamed & mildly spiced Spinach.

Pindi Channa     (Vegan)    9 

Chick peas steamed with tomatoes, onions, ginger, garlic and other herbs.

Sabaz Bahar         11

Fresh vegetables cooked in a traditional style gravy.

Shahi Gobhi      10

Fresh cauliflower cooked in a creamy, buttery sauce.

Dal Makhani        9

Black lentils slow cooked with freshly ground spices sauted in butter, onions, garlic, ginger and 
tomatoes.

Masala Dal   (Vegan)     9

Yellow and Red Moong Lentils cooked with onions, ginger, garlic, cilantro and ground spices.

Kadaai Paneer         10

Tender chunks of homemade cheese cooked with tomato, green peppers, red peppers and butter sauce.

Malai Kofta        11

Vegetable dumplings simmered in a creamy, buttery sauce.
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