
344 Lexington Avenue 
(between 39th & 40th Streets)

Phone: 212.922.0224
Fax: 212.922.0144

appetizers
Vegetable Samosas 5.95
Delicately spiced potatoes wrapped in 
puff pastry

Vegetable Pakoras 5.95
Assorted vegetable fritters deep-fried 
(w/spinach, eggplant, caulifl ower, and 
potatoes)

Papri Chaat 5.95
Crispy crackers, potatoes, chickpeas 
served with tamarind and parve sour 
cream sauce

Tawa Tofu 7.95
Tofu served with onion, bell pepper & 
spices

soups
Dal Shorba 5.95
A traditional soup made with lentils 
subtly fl avored with herbs

Tomato Soup 5.95
Fresh tomato soup subtly fl avored with 
herbs

condiments
Green Salad 4.95
Fresh lettuce, tomatoes, onions and 
cucumber with a house dressing 

Raita 5.95
Parve sour cream mixed with cucumbers 
and tomatoes – mildly spiced

vegetarian 
specialties 

    (Served with basmati rice)

Vegetable Jalfrezi 13.95
Garden fresh vegetables cooked in a 
spicy sauce     

Bhindi Masala 13.95
Okra cooked with onions, tomatoes in 
olive oil

Tofu Spinach 13.95
Tofu with spinach cooked with mild 
spices in olive oil

Squash Lentils 13.95
Squash cooked with chic peas lentils in 
olive oil

Diwani Handi 13.95
Assorted fresh vegetables mashed and 
cooked with mild spices in olive oil 

Spinach Lentils 13.95
Spinach cooked with lentils simmered 
in olive oil

Aloo Baingan 13.95
Potatoes and Eggplant cooked in Indian 
spices

Methi Palak Corn 13.95
Baby corn and spinach cooked with a 
blend of fenugreek and spices –  a rare 
combination – Hyderabadi specialty

Vegetable Kofta Curry 13.95
Minced vegetable balls in a spicy sauce

Tofu Tikka Masala  13.95
Chunks of tofu cooked in tomatoes and 
onions

Tofu Mushroom Matar  13.95
Tofu cooked with green peas and mush-
room In a blend of Indian spices

Caulifl ower Potatoes 13.95
Caulifl ower and potatoes cooked with 
ginger sauce

Baingan Bharta 13.95
Mashed eggplant with mild spices

Dum Aloo Kashmiri 13.95
Potatoes stuffed with dry fruits, mildly 
spiced and cooked In a tomato sauce 
-- A Kashmiri specialty

Chana Masala  11.95
Chickpeas in spicy Indian sauce

Yellow Daal  10.95
Yellow lentils simmered with onions & 
spices

Dal Rajma 10.95
Black lentils and kidney beans simmered 
with onions and spices

basmati rice 
specialties
Vegetable Biryani 13.95
Baked casserole of basmati rice and fresh 
vegetables richly fl avored with spices, 
saffron, nuts and raisins        

Kashmiri Pullao  6.95
Saffron fl avored basmati rice topped 
with green peas, raisins and cashew nuts

Jeera Rice 5.95
Cumin seed fl avored basmati rice

Basmati Rice 4.95
Steamed basmati rice

tandoori  
specialties

   (Served with basmati rice)

Vegetables 11.95
Assorted fresh vegetables with mild 
spices – roasted in clay oven 

desserts
Rice Pudding 5.00
Chilled rice pudding served with 

almonds, pistachios and raisins

Moong Daal Fudge 6.00
Mashed lentils cooked with sugar & nuts

Carrot Pudding 6.00
Chopped carrots cooked with sugar 
and nuts

Exploding 
Chocolate Cake 6.00

Runny Chip Cake 6.00

Homemade 
Gourmet Gelato 6.50

Lunch: Sunday - Friday 12:00 Noon - 3:00pm
Dinner: Sunday - Thursday 5:00pm - 11:00pm and 1 Hour after Shabbos in late fall and winter only

SUNDAY TO FRIDAY 
11:00AM-3:00PM

dine in
Expanded Vegetable 
Lunch Buffet              $12.95
Four Vegetable Dishes
Fresh Salads
Lentils
Basmati Rice
Naan

Various Chutneys and Dessert

take out
LUNCH SPECIAL TO GO:
Add $2 for Vegetable Samosa 
with Lunch Box (No Substitutions)

Vegetable Lunch Box  $7.95 
Vegetable of the Day  

Rice

Yellow Daal 

Naan and Chutney

Special “Nine Days” 
Menu

lunch specials 


