RESTAURANT WEEK 

DINNER SPECIAL
APPETIZERS – select one

CRAB MASALA
Jumbo lump crab sautéed with herbs
MUSSEL VENDIAM
Mussels steamed with curry leaf, onions and tamarind
CHEESY CHICKEN KABAB

Grilled morsels flavored with nutmeg and jalapeno

SEEKH KABAB

Charbroiled succulent minced lamb rolls

SAMOSA CHAAT

A savory pyramid on a bed of chic peas, drizzled with three chutneys
KHAMAN DHOKLA
Wedges of steamed gramflour with mustard and fresh grated coconut
ALOO TAK

Crisp jacket potatoes masked with a medley of tangy sauces

ENTREES – select one

 (Served with Saffron rice, fresh baked Nan bread, Salad and Dal Makhni)

HARA MASALA GOSHT

Lamb cubes cooked with freshly minced cilantro, garlic and chili
SEAFOOD CURRY
      Scallops, lobster, shrimp, mussel and fish in an onion and pepper gravy

CHICKEN PEPPER KABAB

Chicken supreme marinated in freshly cracked peppercorns served char-grilled
GRILLED SALMON

Salmon with dill, roasted jalapeno & garlic flavor
MANGO SHRIMP 

     Large shrimp in tangy mango chutney
CHICKEN XACUTTI
Goan style chicken with crushed, roasted spices
PANEER BUTTER MASALA
Indian cheese in an onion-tomato & fenugreek sauce

DESSERTS – select one

RICE KHEER

Traditional rice pudding

KULFI NARANGI

Frozen milk dessert with burnt orange sauce

GULAB JAMUN

Milk-solid dumplings in rose flavored syrup

GAJAR HALWA
Indian carrot pudding with raisins

$ 30.00

