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FINE INDIAN CUISINE

RESTAURAN

MENU

OPEN DAILY

11 AM-10 PM

’

301 W JEFFERSON BLVD,130,
FORT WAYNE,IN 4680¢

. . '.
o



APPETIZERS

TANDOORI CHICKEN half $15.99,full $28.99

Traditional bone in chicken marinated in yogurt, spices, and slow
roasted in a clay oven.

CHICKEN TIKKAL.........ccoooiittiiiiiiiiitteeecenssisreeeec s s ssssssseeesesssssssassnns $15.99

Boneless chicken cubes marinated with aromatic spices and slow roasted in clay oven
to perfection.

CHILLI CHICKEN

Crispy chicken tossed with peppers, onions, and a bold Indo-Chinese chilli sauce.

ACHARI TANDOORI CHICKEN

Tangy pickle-spiced chicken grilled in the tandoor for a unique North Indian flavor.

MALAI TANDOORI CHICKEN

Creamy cashew-based marinade with mild spices, tender and smokey.

LAMB SEEKH KEBAB

Juicy minced lamb seasoned with traditional spices and cooked in the tandoor.

CHICKEN SEEKH KEBAB

Minced chicken blended with herbs and spices, skewered and flame grilled.

AMRITSARI FISH TIKICAL........oouiiiiiiiiiiiiiiiniiiiiieseeeeeteeeeeetesssssssssssssssssnns $14.99

Crispy and flavorful catfish marinated with mustard, yogurt, and traditional Indian
spices, grilled in authentic Amritsari style.

BLACK PEPPER FISH PAKORA
Crispy battered fish seasoned with cracked black pepper and mild spice.

TANDOORI SALMON

Fresh salmon fillet marinated in tandoori spices and roasted for a smoky finish.

LAMB CHOPS

Juicy minced lamb seasoned with traditional spices and cooked in the tandoor.

TIGER SHRIMP

Large tiger shrimp marinated in spices and grilled for bold, juicy flavor.

AFGHANI CHICKEN

Creamy cashew-marinated chicken roasted in the clay oven.

TANDOORI MIX GRILL

A platter of tandoori chicken, chicken tikka, seekh kebab, and shrimp roasted in the
clay oven.

CHICKEN 65

Crispy fried chicken tossed with curry leaves, garlic, and South Indian spices.

PERI PERI FRIES

Crispy fries tossed in spicy peri peri seasoning.




APPETIZERS

CHILLI PANEE R e e e T e s ens s s aaas $14.99

Crispy paneer tossed with bell peppers, onions, and spicy Indo-Chinese sauce.

CORN MALAI TIKKI

Crispy deep-fried potato and corn patties stuffed with melted mozzarella cheese for a
creamy and delicious bite.

SAMOSA CHATT

Crushed samosas topped with chickpeas, yogurt, tamarind, and mint chutneys.

SAMOSA 2pcs
Crispy pastry stuffed with spiced potatoes and green peas.

ALOO CHAT PAPDI

Crispy potatoes with papdi, yogurt, chickpeas,chutneys, and chaat masala.

BHEL PURI

Puffed rice tossed with onions, tomatoes, herbs, and tangy chutneys.

PANI PURI

Crispy puris filled with spiced potatoes and tangy mint water.

DAHI PURI

Crispy puris filled with potatoes, yogurt, chutneys, and spices.

WINGS 5pcs ( lemon pepper, sweet spicy,BBQ or buffalo
CHILLI POTATO

Crispy fried potatoes tossed in a spicy Indo-Chinese chili sauce.

SPRING ROLLS

Crispy vegetable-filled rolls served golden fried.

VEG GRAVY MANCHURIAN

Vegetable dumplings simmered in a savory Indo-Chinese gravy.

GOBI MANCHURIAN

Crispy cauliflower tossed in a flavorful Indo-Chinese sauce.

AFGHANI SOYA CHHAP

Creamy marinated soya chaap roasted with mild spices and rich Afghani flavors.

CHILLI SOYA CHAAP

Crispy soya chaap tossed with peppers, onions, and spicy Indo-Chinese sauce.

HAKKA NOODLES or CHICKEN HAKKA NOODLES

Wok-tossed noodles stir-fried with fresh vegetables and savory Indo-Chinese flavors.

SINGAPORE NOODLE (PANEER or CHICKEN)

Singapore Noodles (Paneer or Chicken)
Wok-tossed noodles with paneer or chicken, vegetables, and aromatic curry spices.




MAIN COURSE

BUTTER CHICKEN

Clay oven-roasted boneless chicken thighs simmered in a rich, creamy tomato-
butter sauce with authentic Indian spices.

CHICKEN TIKKA MASALA

Clay oven roasted chicken breast cooked in a rich creamy tomato gravy.

CHICKEN CURRY ......ouutiiiiiiiiiiiiiiiiiiiiiiiiiiinnsessestteeeeteessssssssssssssssssssssssssses $15.99

Classic homestyle chicken simmered in a spiced onion tomato gravy.

HYDERABADI COCONUT CHICKEN CURRY .........cccceevvmmnniiiiiiinnneeciiiinnnnneee $15.99

Slow cooked chicken in a fragrant coconut based Hyderabadi gravy.

CHICKEN KORMAL.........ccooiiiiiiiiiiiiiiiininneeetteeteeeeessnsssssssssssssssssssssssseees $15.99

Mild and creamy curry with cashews and aromatic spices.

KADAI CHICKEN

Bold tomato based curry with bell peppers , onions and freshly ground spices.

CHICKEN SAAG

Tender chicken cooked in a rich spinach and spice gravy.

CHICKEN MANGO

Tender chicken cooked in a creamy mango-infused curry.

CHICKEN MADRASI

Tender chicken cooked in a spicy South Indian-style curry.

ACHARI GOAT

Tender goat cooked with tangy pickle spices and traditional masala.

GOAT or LAMB CURRY

Slow-simmered goat or Lamb in a rich, spiced onion gravy.

COCONUT LAMB

Lamb cooked in a smooth coconut gravy with South Indian spices.

LAMB or GOAT VINDALOO

Tender lamb or goat and potatoes cooked in a bold and spicy vindaloo curry with
tangy flavors and authentic Indian spices.

LAMB or GOAT SAAG

Tender lamb or goat cooked with spinach and aromatic spices.

ROGAN JOSH LAMB

Tender lamb simmered in a rich Kashmiri-style aromatic curry.

LAMB MADRASI

Boneless lamb simmered in a rich and flavorful Madras-style coconut curry.

KADAI GOAT OR LAMB

Tender goat or lamb cooked with bell peppers, onions, and traditional kadai spices.

GOAT RARA............coootttiiiiinieeccc e saaseee e s s s ssanns $19.99

Tender goat and minced goat simmered in a rich, aromatic curry.




FISH SPECIALTIES

SRRl 0 $18.99

Fresh fish simmered in a flavorful curry with aromatic Indian spices.

FISH KK A M A S AL A - e s T S s iR s aiss sl $18.99

Clay oven-roasted fish simmered in a rich, creamy tomato sauce.

FISHIKORMAL..........ooiititiiitiiitinitnisssessssssssssssesseeseessssssssssssssssssses $18.99

Tender fish simmered in a rich, creamy cashew and aromatic spice sauce.

SHRIMP KADAI

Succulent shrimp cooked with bell peppers, onions, and traditional kadai
spices.

SHRIMP TIKIKKAIMASALA...........cooiittttttttettecccetessssssssssssssssssssassssses $18.99

Clay oven-roasted shrimp simmered in a rich, creamy tomato sauce.

SHRIMP KORMAL..........oouriiiiiiiiiiiiiiiiiiiiiiiiansssseseeeceeeseesssssssssssssssssssns $18.99

Tender shrimp simmered in a rich, creamy cashew and aromatic spice sauce.

VEGETABLE CURRIES

PR R (K0 g b vatmteis ot it b 0 e P e R A MO 2 i R $14.99

Soft vegetable and paneer dumplings simmered in a rich, creamy malai gravy
with aromatic Indian spices.

VEGETABLE KORMAL............oorriiiiiiiiiinnneeececinnsinnneeeceessssssssasseeeeseses $14.99

Mixed vegetables in a creamy cashew-based sauce.

HYDERABADI VEGETABLE COCONUT CURRY. ..........ccccovvvmmmiriiiiinnnnnecccninne $15.99

Mixed vegetables in a fragrant coconut-based Hyderabadi gravy.

HYDERABADI BABY EGGPLANT

Pan-fried baby eggplants cooked in a rich Hyderabadi-style curry with roasted
spices and traditional flavors.

BAINGAN BHARTA

Fire-roasted eggplant mashed with onions, tomatoes, and spices.

TOFU TIKKA MASALA

Grilled tofu cooked in a classic tomato-based masala.

TOFU MALAI COCONUT CURRY

Clay oven-roasted tofu simmered in a rich, creamy coconut curry infused with
mild Indian spices.

MUSHROOM MATAR..........ccoiiiiiiiiiiiiiiiiiiiiiiiiiinneeeeeeeeceeeeeeeee e $14.99

Mushrooms and green peas cooked in a flavorful onion gravy.




VEGETABLES & PANEER

RN E R e R IV A S e e L e D TR $15.99

Paneer cubes in a rich, creamy tomato-butter gravy.

SHAHI PANEER............ocuuiiiiiiiiiiiiiiiiiiiiiinieeeeeeeeeeeeseesssssssssssssssssssssssssens $15.99

Paneer cubes in a rich, creamy cashew-onion gravy with aromatic spices.

PANEER BURJI

Crumbled paneer sautéed with onions, tomatoes, and aromatic Indian spices.

PALAK PANEER

Paneer cubes cooked in a creamy spinach gravy with aromatic Indian spices.

MATAR PANEER.............ouutttttii s s s s s $15.99

Paneer cubes and green peas cooked in a rich tomato-onion gravy with Indian spices.

SARSON KA SAAG

Traditional Punjabi mustard greens and spinach slow-cooked with aromatic spices.

DAL TADKAL.........o e e e e e e e e e e e e eees $14.99

Yellow lentils tempered with garlic, cumin, and aromatic Indian spices.

Slow-cooked black lentils and kidney beans in a rich, creamy butter sauce.

ALOO GOBI

Potatoes and cauliflower cooked with onions, tomatoes, and aromatic Indian spices.

OKRA IMASALA . .........trtrrettttetett et sesssssssssssssssssssssssssssssssssssssses $15.99

Fresh okra cooked with onions, tomatoes, and aromatic Indian spices.

CHANA MASALA...........cooiiiiiiiiiiititiitiiteteteetieeeeeeiiessssssssssssssssassssssasssasasaasasaaes $14.99

Chickpeas cooked in a rich tomato-onion gravy with aromatic Indian spices.

BREADS

Garlic and fresh cilantro

TANDOORI ROTI
TOMATO BASIL NAAN

Soft clay oven-baked naan topped with sun-dried tomatoes, fresh basil, and buttery flavors.

HUMMUS NAAN

Soft butter naan served with fresh creamy hummus for a rich and flavorful combination.

GOAT CHEESE NAAN
PESHAWARI NAAN

Soft clay oven-baked naan stuffed with nuts, dried fruits, and lightly sweetened flavors.




BREADS

P ANEE R K s s e s s ssssssssnnnnnns $6.99

Soft clay oven-baked kulcha stuffed with paneer, fresh ginger, cilantro, and aromatic
Indian spices.

ONION KULGCHA..........oootiiiiiiiiiiiiiiiiiiiiiiiiinieeeeeettttetesessssssssssssssssssssssssssssees $5.99

Soft clay oven-baked kulcha stuffed with onions, fresh ginger, cilantro, and aromatic
Indian spices.

ALOO KULCHAL.........ooeieiiiiiiiiitiiiiiiiiiiiiuassaseeteteeeeeeeesssssssssssssssssssssssssssens $5.99

Soft clay oven-baked kulcha stuffed with seasoned potatoes, ginger, fresh herbs, and
aromatic Indian spices.

CHICKEN KEEMA NAAN

Soft clay oven-baked naan stuffed with flavorful minced chicken and aromatic Indian
spices.

Soft clay oven-baked naan stuffed with flavorful minced lamb and aromatic Indian
spices.

PANEER PARATHAL.........ooiiiiiiiiiiiiiiiiiiiniiiiiisnnsseeeeeeeeeeeeesessssssssssssnnnns $5.99

Whole wheat flatbread stuffed with spiced paneer and aromatic Indian herbs.

GOBIPARATHA.........ccoooiiiiiiiiieetteteettten e sssssssssssssssssssssssessssssssssss $5.99

Whole wheat flatbread stuffed with spiced cauliflower and aromatic Indian herbs.

ALOO PARATHA

Whole wheat flatbread stuffed with spiced potatoes and aromatic Indian herbs.

MIXVEG PARATHAL........ootttttiiiiiiiiinnnnninnnesssnssseeeeeeeeee e e ssssssssssssanns $5.99

Whole wheat flatbread stuffed with mixed vegetables and aromatic Indian spices.

Golden, puffed whole wheat bread deep-fried to perfection

BIRYANI

CHICKEN BIRYANI

Fragrant basmati rice layered with spiced chicken and slow-cooked.

GOAT BIRYANI

Tender goat cooked with aromatic spices and basmati rice.

LAMB BIRYANI

Succulent lamb layered with long-grain rice and traditional spices.

VEGETABLE BIRYANI

Seasoned basmati rice cooked with mixed vegetables and herbs.




PUNJABI SALAD

Fresh onions, cucumbers, tomatoes, and lemon.

KACHUMBER SALAD

Fresh cucumber, onion, and tomato salad tossed with a light olive oil dressing.

ROMA FETA CHEESE SALAD

Fresh lettuce, onions, tomatoes, feta cheese, raspberries, and blueberries tossed in a
light olive oil dressing.

SPRING MIX CHICKEN TIKKA SALAD

Clay oven-roasted chicken breast served over fresh spring mix with blackberries,
blueberries, and crunchy sugar-coated nuts.

SPRING MIX TANDOORI SHRIMP SALAD

Clay oven-roasted shrimp served over fresh spring mix with blackberries,
blueberries, and crunchy sugar-coated nuts.

DESSERTS

GULAB JAMUN
KULFI FALOODA

KHEER. ..o bttt s st $5.99

MANGO LASSI

STRAWBERRY LASSI

SALTY LASSI

SWEET LASSI

INDIAN TEA

INDIAN COFFEE

SOFT DRINKS-Coke,Fanta,Sprite,Mr pibb,lemonade,diet coke

"5 THANK YOU WE APPRECIATE YOUR BUSINESS.




