
APPETIZERS 
 
BOMBAY FISH 5.95 
Deep fried fish marinated in herbs and spices 

CHICKEN PAKORA (4 Pieces) 4.95 
Homemade chicken slives dipped in garbonzo bean batter and deep fried 
 
INDIA PALACE SALAD 6.95 
Marinated breast of chicken served over crisp greens 
 
KASHMIRI NAN 3.95 
Baked leavened bread with cashews, cherries, pistachios and raisins 
 
PANEER PAKORA (4 Pieces) 3.95 
Homemade cheese slices dipped in garbonzo bean batter and deep fried 
 
PAPADUM 1.50 
Crispy crackers made from lentil flour 
 
TANDOORI CHICKEN WINGS 5.95 
Chicken wings marinated & broiled over mesquite in Tandoor Box. 
 
VEGETABLE PAKORA (5 Pieces) 2.95 
risp patties stuffed with spiced potatoes and green peas. 

 
VEGETABLE SAMOSA 3.50 
Crisp patties stuffed with spiced potatoes and green peas.  

SOUP 
CHICKEN SOUP 2.95 
 
TOMATO SOUP 2.50 
 
DAL SOUP (LENTHIL) 2.50 

RICE 
CHICKEN BIRYANI 9.95 
 
FISH BIRYANI 11.95 
 
GOAT BIRYANI 10.95 
 
LAMB BIRYANI 10.95 
 
PEAS PULAO 5.95 
With Basmati Rick, green peas, cashews, raisins & almonds 
 
SHRIMP BIRYANI 11.95 
 
VEGETABLE BIRYANI 8.95 

TRADITIONAL INDIAN BREADS 
ALOO PARATHA 2.95 
Leavened bread stuffed with potatoes 
 
ASSORTED BASKET 7.95 
Included you choice of four(4) breads 
 



CHEESE NAN 3.5 
Baked with Matzerella cheese. 
 
GARLIC NAN 2.00 
Leavened bread baked with garlic 
 
KEEMA NAN 3.50 
Nan stuffed with delicately spiced minced lamb 
 
NAN 1.50 
Baked leavened bread 
 
ONION KULCHA 2.95 
Baked bread stuffed with mild herbs and spices 
 
PANEER KULCHA 3.50 
Buttered layered whole wheat bread stuffed w/ homemade cheese 

PARATHA 2.50 
Buttered layered whole wheat bread 
 
SPINACH PARATHA 2.95 
Paratha stuffed with spinach 
 
TANDOORI ROTI 1.50 
Traditional whole wheat bread 
 
POORI (2 pieces) 2.95 
Deep fried whole wheat bread 

TANDOORI OVEN BAKED DINNERS 
 
CHICKEN TIKKA 10.95 
Mouth-watering pieces of delicately spiced boneless chicken prepared in Tandoor 
 
FISH TANDORI 14.95 
Choice of fish marinated and broiled over mequite in Tandoor 
 
JUMBO PRAWNS (5 Pieces) 13.95 
Deliciously marinated prawns cooked in Tandoor 
 
LAMB TIKKA KABAB 12.95 
Tandoor baked cubes of marinated lamb 
 
MIXED GRILL TANDOORI 13.95 
Combination of chicken, lamb, fish & prawns cooked in Tandoor. 
 
RESHAMI CHICKEN 11.95 
Boneless chicken breast marinated in herbs and spices cooked in Tandoor. 
 
SEEKH KABAB 11.95 
Spiced minced lamb moulded on skewers, broiled in Tandoor 
 
TANDOORI CHICKEN (Full Chicken) 10.95 
Tender chicken marinated in yogurt and spices, broiled over Mesquite in Tandoor. 

CHICKEN 
CHICKEN BARTHA 12.95 
Mouth-watering pieces of delicately spiced boneless chicken prepared in Tandoor. 
 



CHICKEN CURRY 10.95 
Chicken cooked in a blend of tomatoes and spices. 

CHICKEN KORMA 11.95 
Mildly spiced chicken cubes in a cream sauce with cashews, almonds and raisins. 

CHICKEN MAKHANI 11.95 
Tandoori chicken simmered in a sauce of fresh tomatoes and exotic herbs. 

CHICKEN RARA 12.95 
Ground chicken with herbs & spices in curry sauce 

CHICKEN TIKKA MASALA 12.95 
Tandoori chicken cubes simmered in a fresh tomato sauce. 

CHICKEN VINDALOO 10.95 
Chicken cooked in hot spicy sause with poratoes 

KARAHI CHICKEN 10.95 
Tender cubes of chicken stir-fried with bellpepper, onion, tomotoes and spices 

PUDINO TIKKA MASALA 13.95 
Tandoori chicken cubes cooked in a savory mint sauce. 

CHICKEN MADRAS 12.95 
Chicken cooked in exotic Indian spices with sprinkles of coconut 

GOAT 
GOAT CURRY 11.95 
Goat curry in famous kashmiri delicacy. 
 
GOAT DO PIAZA 12.95 
Goat cooked in a blend of onion and spices. 
 
GOAT SAG 12.95 
Goat cooked in spinach and herbs 
 
KARAHI GOAT 12.95 
Cubes of goat stir-fried with bell pepper, onion and spices. 

LAMB 
LAMB KORMA 12.95 
Mildly spiced lamb subes in cream sauce with cashews. almonds and raisins. 
 
LAMB ROGAN JOSH 11.95 
Lamb curry in famous kashmiri delicacy. 
 
LAMB SAGWALA 10.95 
Lamb cooked in spinach and herbs 
 
LAMB TIKKA MASALA 13.95 
Tandoori lamb cubes simmered in a fresh tomato sauce. 
 
LAMB VINDALOO 10.95 
Lamb cooked in hot spicy sauce with potatoes 

LAMB CURRY 10.95 
Lamb cooked in a blend of tomatoes and spices. 



LAMB PASANDA 12.95 
Mildly spiced lamb cubes in yogurt with yogurt flakes. 
 
DAL KORMA 11.95 
Deliciously spiced cubes of lamb cooked in a cream lentil sauce. 

KARAHI LAMB 11.95 
Cubes of lamb stir-fried with bell pepper, onion, tomatoes and spices. 

KEEMA MATER 11.95 
Ground lamb, green peas and onions in a tasy mild sauce. 

RARA LAMB 12.95 
Vombination of lamb cubes in curry sauce with ground lamb. 

SEAFOOD 
 
FISH CURRY 12.95 
Fish cooked in a blend of tomatoes and spices 
 
FISH KORMA 13.95 
Mildly spiced fish cubes in cream sauce with cashews, almonds and raisins. 
 
FISH TIKKA MASALA 13.95 
Tandoori fish vubes simmered in a fresh tomato sauce. 

KARAHI PRAWNS 11.95 
Prawns stir-fried with bell pepper, onion, tomato and spices. 

PRAWNS KORMA 13.95 
Mildly spiced shrimp in cream sauce with cashews, almonds and raisins. 

PRAWNS MASALA 13.95 
Prawns in a mild sauce 

PRAWNS SAG 13.95 
Prawns cooked with spiced spinach and cream. 

PRAWNS VINDALOO 12.95 
Prawns cooked in hot spicy sauce with potatoes. 

SHRIMP JALFREZI 13.95 
Stir-fried prawns with onions, bell peppers, garlic and tomatoes. 

VEGETABLES 

MATER PANNER 10.95 
Homemade farmer's cheese and green peas in a spicy gravy 

ALOO MATER 9.95 
Potatoes and green peas in a spicy gravy 

SAG PANNER 9.95 
Spinach with homemade farmer'd cheese. 

ALOO SAG 9.95 
Potatoes cooked with spinach. 



BAINGAN BHARTHA 10.95 
Eggplant baked in Tandoor and sauteed with herbs and spices. 

DAL MAKHANI 9.95 
Creamed lentil delicately spiced 

CHANNA MASALA 9.95 
Spicy garbanzo beans. 

MIXED VEGETABLES 9.95 
Sauteed in tomato and onion sauce 

ALOO KORMA 9.95 
Potatoes cooked in a mold homemade cream sauce. 

MUSHROOM MATER 9.95 
Mushroom and green peas in a spicy gravy 

ALOO BAINGAN 9.95 
Potatoes and eggplant in a spicy gravy 

MAIAI KOFTA 10.95 
Cheese and vegetables balls in an aromatic sauce. 

PANNER TIKKA MASALA 11.95 
Homemade cheese simmered in a fresh tomato sauce, bell pepper and onion. 

NAVRATAN KORMA 9.95 
Mixed vegetables w/ homemade cheese in a mild cream sauce w/ cashews, almonds, raisins 

YELLOW DAL 9.95 
Golden color lentil in an auromatic sauce 

BHINDI MASALA 10.95 
Spiced okra cooked with onions. 

SIDE ORDERS 

DAHI WADA 3.95 
White lentil balls deep friend, dipped in yogurt sauce 

RAITA 2.00 
Yogurt with cucumber, tomatoes and mint 

MIXED PICKLES 1.50 

MANGO CHUTNEY 1.50 
 
MIXED GREEN SALAD 2.00 
Yogurt with cucumber, tomatoes and mint 

DESSERTS 
MANGO MALWA 3.35 
Ice Cream with mango pulp and almonds 

KHIR 2.95 
Saffron flavored rice pudding 



MANGO CUSTARD 2.95 

RAS MALAI 3.25 
Creamed cheese patties in sweet thickened milk sauce 

GULAB JAMUN 3.95 
Sweetened milk balls. 

KULFI 3.50 
Homemade pistachio or mango ice cream 

GAJJAR HALWA 3.50 
Carrit oydding, grated carrots baked in whole milk garnished with almonds, cashews and raisins. 

SOUTH INDIAN SPECIALS 
 
RASAM 2.95 
A traditional South Indian sour and spicy soup. 
 
DHAHI VADA 3.95 
Lentil donuts soaked in seasoned yogurt 

SAMBAR VADA 4.95 
Fried lentil donuts dipped in sambar 
 
ALOO BONDA 3.95 
Basen battered golden fried seasoned potatoes and onion. 

DOSAI 
All Dosai served with sambar and coconut chutney 
 
MASALA DOSAI 8.95 
Rice crepes filled with potatoes and onion. 
 
MYSORE DOSAI 8.95 
Thin rice crepes with layer of hot chutney filled with potatoes and onions 
 
PAPER DOSAI 8.95 
Rolled crispy thin rice crepes 

UTHAPPAM 
Indian style pancake made from ground rice& lentils. Served with chutney and sambar. 
 
VEGETABLE UTHAPPAM 8.95 
Topped with tomato, peas, carrots, onion and chili 
 
ONION & HOT CHILI UTHAPPAM 8.95 
Topped with onion and chili 

 


