@F‘J_

|:| NON VEGTARIAN ENTREES

Chicken Kolhapuri -
Chicken, roasted onion, tomato, Kolhapuri

spices.
Chicken Xacuti - 20(©)
Chicken, roasted coconut, tamarind, spices.
The Buttery Chicken - 21

Chicken, tomato, butter, cream, garam
masala.

Paradise Rogan Josh - 21

Lamb or goat, yogurt, ginger, Kashmiri spices.
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Lamb, red chilies, garlic, Rajasthanl splces.

Lasooni Hara Shrimp - 22
Shrimp, garlic, green chili, fresh herbs.

.....

Choice of Ch|cken/Lamb/Goat/Shrlmp, tomato, herbs,
house spices.

Angrezi Tikka Masala - 20+

Choice of Chicken/Lamb/Goat/Shrimp Marinated,
tomato, cream, warm spices.

Saag Masala - 19+

Spinach purée, ginger, garlic, aromatic spices.

The Buttery Masala - 19+

Lamb, shrimp, or fish, tomato, butter, cream.

Chettinad Experience — 19+
Fennel, pepper, curry leaves, Choice of
Chicken/Lamb/Goat/Shrimp.

Mughlai Korma - 19+
Yogurt, cream, nuts, fragrant Mughal spices
Choice of Chicken/Lamb/Goat/Shrimp.

Kadai Masala - 19+

Tomato, onion, bell pepper, roasted spices.

Chilies, vinegar, potato, spices, Choice of

El[:l Chicken/Lamb/Goat/Shrimp.
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Tangy Vindaloo - 19+ ©) IJ
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RICE & NOODLES

Steamed Basmati Rice — 5

JeeraRice— 9 &
Basmati gently toasted with cumin.

Yogurt Rice — 11

Avakaya Annam Pappu
/Sambar Rice — 16

Paneer Mirchi Pulao — 18
Aromatic rice, soft paneer, and a quiet chili
warmth.

Vegetable/Kaju Paneer
Biryani — 18

Biryani — 19+
(Chicken Dum/ Chicken 65 / Chicken
Boneless / Lamb/ Goat/ Shrimp)

Tossed Fried Rice — 15+ &
Choice of Veggies, Egg, Chicken or Shrimp

Schezwan Fried Rice — 15+

Smoky rice Sichuan heat and Choice of
Veggies,
Egg, Chicken or Shrimp.

Hakka Soft Noodles — 15+ &

Noodles, crisp vegetables, Choice of Egg,
Chicken or Shrimp

Schezwan Noodles — 15+ &
Spicy noodles with vegetables and Choice of
Egg, Chicken or Shrimp .

Dairy Free

Prices may subject to change
based on item availability

@ Vegan/Can be made Vegan é
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+1(407)203-8552
+1(689)242-4441

7085 S Orange Blossom Trail

Orlando FL 32809
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LIGHT FOOD

Pani Puri (10 pcs) - 10
Crispy shells, spiced water

Samosa Chaat / Papdi Chaat - 9&

Crushed samosas, chutneys

Mumbai Vada Pav (2 pcs) - 10&
Spiced potato fritter bun

Uttar se Palak Chaat - 9@
Crispy spinach, chutneys

14¥

Kaarakhaana Pav Bhaji -
Buttered pav, veggie mash

Rajasthani Katori Chaat - 14&
Potato bowl, chickpeas

Idli (3 pcs) -9 +&
Plain / Ghee/ Podi/ Tawa
Steamed rice cakes

Uttapam / Onion Uttapam - 12 &
Thick savory pancake
Dosa(Crispy rice crepe) - 12+ &
(Plain / Onion / Masala / Cheese/ Spring LJ

Dosa/ 700 MM)

e



EE_ APPETIZERS

Vegetable Samosa (2pcs) -7 &
Spiced vegetables stuffed in dough and fried.

Lucknow ke Pakode -10 &
Crisp vegie fritters infused with spices.

Imperial Chicken / Paneer - 15
Crisp-fried finished with mint essence.

Southern Vepudu - 15+
(Chicken/Lamb/Goat/Shrimp)
South style sauté chilies and curry leaves.

Tawa Macchi - 18

Pan-seared fish with ginger, garlic, and spices.

@ Canteen 65 - 15
(Gobi / Paneer / Chicken)

Asian Chilli - 15
(Paneer / Chicken)

& Manchurian - 15
(Gobi / Paneer / Chicken)

Drums of Heaven (6pcs) - 12
Paneer Tikka/ Chicken Tikka - 18
Coriander Pesto Paneer Tikka - 18
Malai Soya Chaaps -18 &

Grilled Lamb Chops - 25

Daaru Tandoori Chicken - 15

Scan QR to
View
Images or Order
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SOUPS
Manchow Soup -5 & I:l

Mulligatawny Lentil Soup -5 &

Cream of Tomato -5 @

DRINKS

Mango Lassi - 6
Creamy mango yogurt drink.

Lassi (Sweet / Salt) - 6
Classic yogurt drink, sweet or lightly salted.

Can Soda -2
(Cocacola/ DietCoke / Spirte / Fanta)

Fruit Juice-5 &
(Mango / Passion Fruit)

*BEER & WINE AVAILABLE BY BOTTLE*

NAAN/BREADS
Naan (Plair?/ Butter) - 5

Garlic Naan -5
Bullet (Chili) Naan -5

Tandoori Roti (Plait” / Butter) - 4
(Whole wheat)

Paratha (Plain / Aloo) - 4@
(Whole wheat)

Cheese Stuffed Naan - 5

Peshwari Naan -6 &
Dry fruits and nuts, lightly sweet.

Bhatura (2Pcs) - 6 & |_J
(Whole wheat) _El%
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DESSERTS

|:| Rabdi Gulab jamun - 6 El

Carrot Halwa -6
Rasmalai- 6

Moong dal Halwa - 6

VEGETARIAN ENTREES

Panchmel Dal - 16 &
Five lentils, slow-simmered.

Dal Bukhara - 16
Smoky black lentils, buttered.

Kaju Malai Methi - 17
Cashew cream, subtle fenugreek.

Shahi Kofta Masala - 17
Vegetable kofta, silken gravy.

Buddha’s Delight Handi - 17 &
Seasonal vegetables, aromatic cream.

Shaam Savera - 18
Spinach and paneer Koftas in creamy sauce.

Bharwa Mirchi ka Salan - 167
Stuffed chilies, nutty(penut) salan.

Chana Masala-16 &
Chickpeas, warm spices.

Paneer Makhani - 17
Paneer, buttered tomato.

Paneer Tikka Masala - 17
Charred paneer, spiced cream.

Palak Paneer - 17 LJ
Paneer, smooth spinach.
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