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Under the Strict
Kashrus Supervision

of the Orthodox Union
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cked T= reak\G) 87-TEAl 92-FRUITPUNCH 500
61- NAAN 4.00 66- KEEMA NAAN 7.00 Y 93- MANGO SHAKE

Afluffy white flour bread Stuffed bread with ground lamb 88-MASALATEA 4.00 (i season) 6.00

Flavored with cardamoms,

cloves and cinnamon 94- JUICES 4.00
62- ROTI 4.00 67-TANDOORI Orange/ Grapefruit/Pineapple/

Whole wheat baked bread PARATHA 5.00 89- SQ DA i 2.50 Cranberry
A multi layered whole wheat bread Coke/ Diet Coke/ Sprite/ ﬁ
63- ONION KULCHA 5.00 Ginger Ale/ Club Soda/Dr Pepper  95- PERRIER/SAN PELLEGRINO

%ﬁ;gageﬁfgggguﬁgtﬂﬁ 5.50 90- PINA COLADA 5.00 (small) 3.00 (large) 5.00 C
i . ¥ " '
Spiced pofaec R Made with Fresh Coconut 96- POLAND SPRING Cilatt Kosher Indian Cuisine S

64- GARLIC NAAN 5.00 91- FRESH COCONUT WATER 2.00
Freshly baked white bread topped 69- BREAD BASKET 10.00 WATER (in season) 5.00 97- BEER AND WINE
with garlic Freshly baked breads Naan / (SEE BEVERAGE MENU)

onion kulcha / paratha .

SPECIAL NAAN 6.00 70-POORI 5.00 99- CHICKEN NUGGETS|(4 PCS)
Stuffed bread with dry fruit Fluffy whole wheat bread deep fried 98- RESHMI KABAB (6 PCS)
o8 W WITH FRENCH FRIES 12.95 W/FRENCHFRIES 9.95

71 " CHICKEN TIKKA NAAN 7.oc Boneless Ch|cken mannafed n Minced chicken paﬁies WH’h french ‘Fries
Stuffed bread with chicken tikka CaSheW paSTe WITh mlld 5p|Ce$ and

Parve sour cream, roasted in clay 100- FRENCH FRIES 4.95
@masamtt Qt.ce ((?Desse ‘_@

oven served with french fries
S ecla[tles o
% \S) G vl Specm%

Afluffy white bread with onions

79- RICEPUDDING 5.00
72- LAMB BIRYANI 19.95  Chilled Rice pudding served with AVAILABLE SUNDAY TO FRIDAY NOON - 3:00PM

A classic Indian specialty made with almonds, pistachios and raisins

Basmati rice cooked with lamb i . -
DINE IN DAILY LUNCH (e
73- CHICKEN BIRYANI 17.95 805 Ml?DoGNG phtE 6.00 LUNCH BUEEET sS|==5 SPECIAESNTOIC O3

B e, o rieeES v S « Tandoori Chicken » Chicken of the Day | 101- CHICKEN SUNDAY-THURSDAY NOON-3PM, 5PM-11PM
81- CARROT PUDDING 6.00 « Two Vegetable Dishes * Fresh Salads LUNCH BOX $2°5 FRIDAY NOON - 3:00PM
74- BEEF BIRYANI 18.95 Chopped carrots cooked o Lentils ® Basmati Rice ® Naan Chicken of the Day * Vegetable of SATURDAY OPEN 1 HOUR AFTER SHABBOS ENDS IN WINTER

A classic Indian specialty made with with sugar and nuts * Various Chutneys * Dessert the Day © Rice *Naan ¢ Chutney

Basmati rice cooked with beef 32- EXPLODING 102- VEGETABLE

75- VEGETABLE BIRYANI 13.95 CHOCOLATE CAKE 6.00 - ., LUNCHBOX $7°°5 S .L.-cungtm Clve,

Fresh vegetables cooked w/ Basmati rice PR ; -'F Vegetable of the Day © Yellow
topped w/ green peas raisins & Cashew nuts ~ 83- RUNNY CHIP CAKE 6.00 " Tk —— Daal * Rice *Naan ¢ Chutney 1\. - ,yﬁ k. T‘l. y 'g GI‘E

-F
76- KASHMIRI PULLAO 6.95  84- CHOICE OF EXOTIC “— _fr' 1-* i 103- BEEF 7999 " _ pmaes sees o
Saffron flavored basmati rice topped with ICE CREAMS 5.50 ' LUNCH BOX 5I0== {}h F I L"I ' '.l" 24 | l"" X ? I 2 YLl 144
Green peas, raisins and cashew nuts T B o Dy © Vsl @
85- SORBET o :" 9 4 the Day S Ricod Nagn « Chutney SShalewn T=ewkay is the first Glatt Kosher Meat Indian Restaurant in
77- JEERA RICE 5.95 NOVELTIES 5.50 - e - the United States. Our world class Tandoori chefs specialize in preparing
Cumin seed flavored basmati rice = - 104- TANDOORI Succulent, Sizzling Meats and Mouthwatering Sauces ser{ved mild, medium
86- HOMEMADE GOURMET )EJ r | LUNCH BOX s&== or hot. Our traditional Indian Breads are served hot out of the Tandoor and
78- BASMATI RICE 4.95 GELATO 6.50 —— - TandoonlGhi e Vegefable o our Friendly Welcoming Service ensure that you and your guests are
Steamed basmat o
Semeateesmall rice - the Day * Rice *Naan * Chutney B guaranteed a warm and memorable experience!
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1- VEGETABLE
SAMOSAS 5.95

Delicately spiced vegetables
stuffed in puff pastry

2- BEEF SAMOSAS 6.95

Delicately spiced minced beef
stuffed in puff pastry

3- VEGETABLE

PAKORAS 5.95
Assorted vegetable fritters deep-fried
(Spinach, Eggplant, Cauliflower, Potatoes)

4- PAPRI CHAAT 5.95
Crisp crackers served with chopped
Potatoes, onions, Parve sour cream

& tamarind Sauce —served cold

SQ\APS@
10- DAL SHORBA 5.95

A traditional soup made with lentils
subtly flavored with herbs

11-TOMATO SOUP 5.95

Fresh tomato soup subtly flavored
with herbs

12- MULLIGATAWNY

SOuUP 6.95

Chicken and lentils soup subtly flavored
with herbs
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5- CHICKEN
LOLLYPOP 7.95

Chicken Wings marinated in soy
sauce —deep fried

6-TAWATOFU 7.95
Tofu served w/ onion, bell pepper & spices

7- TAWA CHICKEN 8.95

Boneless pieces of chicken served
with onion, bell peppers and spices

8- TAWA BEEF 8.95

Boneless pieces of beef served with
onion, bell peppers and spices

9- MIXED KABAB
PLATTER 14.95
An assortment of lamb, beef and
two chicken kababs marinated
and roasted in clay oven

Gcwallmewth%@

13- GREEN SALAD 4,95
Fresh lettuce, tomatoes,

onions and Cucumber with

a house dressing

14- RAITA

Parve sour cream mixed
with cucumbers and
tomatoes —mildly spiced

R hicken Spec'wzltlem

(SERVED WITH BASMATI RICE)

15- CHICKEN

CURRY

Chicken cooked in freshly ground
Spices and light gravy

16- CHICKEN SPINACH17.95

Delica’relz spiced boneless chicken
with fresh spinach and mild spices

17- CHICKEN KEEMA

Chicken minced cooked with Indian spices

18- CHICKEN VINDALOO 17.95

Vinegar flavored spicy chicken
Presentation —a Goan specialty

19- CHICKEN KALIMIRCH 17.95
Cubes of chicken with freshly ground black

pepper & spices —a South Indian Specialty

17.95

17.95

20- CHICKEN

HYDERABADI 17.95
Cubes of chicken with freshly
ground Spices —South Indian
specialty

21- CHICKEN TIKKA
MASALA 17.95

Barbecued chicken cubes cooked
in Tomatoes and onions

22- CHICKEN JALFREZI 17.95

Cubes of chicken with onions, garden
fresh vegetables in medium spicy sauce

23- CHICKEN ACHARI 17.95
Cubes of chicken cooked in a blend of
pickle sauce —a Hyderabadi specialty

@%\) egetarlawSpeclaltles@

(SERVED WITH BASMATI RICE)

24-VEGETABLE JALFREZI 13.95

Garden fresh vegetables cooked in
a spicy sauce

25- BHINDI MASALA

Okra cooked w/onions, tomatoes in olive oil

26- TOFU SPINACH

Tofu with sr;inach cooked with mild
spices in olive oil

27- SQUASH LENTILS

Squash cooked w/chic peas lentils in olive oil

28- DIWANI HANDI
Assorted fresh vegetables mashed and

Cooked with mild spices in olive oil

29- SPINACH LENTILS

30- ALOO BAINGAN
Potatoes & Eggplant cooked in Indian spices

31- METHI PALAK CORN 13.95

Baby corn & (Sfinach cooked w/a blend of
fenugreek and spices —a rare combination
Pickle sauce— Hyderabadi specialty

32- VEGETABLE
KOFTA CURRY

Minced vegetable balls in a spicy sauce

13.95

13.95

13.95

13.95

13.95

Spinach cooked w/lentils simmered in olive oil

13.95

13.95

33-TOFU TIKKA MASALA13.95

Chunks of tofu cooked in tomatoes & onions
34-TOFU MUSHROOM
MATAR 13.95

Tofu cooked with green peas and
mushroom in a blend of Indian spices

35- CAULIFLOWER
POTATOES 13.95

Cauliflower and potatoes cooked
with ginger sauce

36- BAINGAN BHARTA
Mashed eggplant with mild spices

37-DUM ALOO
KASHMIRI

Potatoes stuffed w/dry fruits, mildly

spiced & cooked in a fomato sauce

—A Kashmiri specialty

38- CHANA MASALA

Chickpeas in spicy Indian sauce

39- YELLOW DAL 10.95

Yellow lentils simmered with onions & spices

40- DAL RAJMA 10.95
Black lentils and kidney beans simmered
with onions and spices

13.95

13.95

11.95
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BEEF DISHES 19.95 « LAMB DISHES 24.95

41- BEEF/LAMB
ROGAN JOSH
Cubes of beef/lamb cooked

& mildly spiced in a curry sauce

42- BEEF/LAMB DHANSUKH
Tantalizing beef/lamb cubes with lentils

43- BEEF/LAMB CURRY

Boneless pieces of beef/lamb
in a mildly spiced curry sauce

44- BEEF KEEMA MATAR
Ground Beef cooked with mild
spices and green peas

45- BEEF/LAMB SPINACH
Cubes of beef / lamb cooked

with spinach and mild spices

46- BEEF/LAMB CHILI FRY
Cubes of beef/lamb
sautéed with hot peppers

47- BEEF/LAMB KORMA
Cubes of beef/lamb cooked

in cashew paste & mild spices

48- BEEF/LAMB
VINDALOO

SFicy beef/lamb with a splash
of vinegar —a Goan specialty

49- BEEF/LAMB DO PIAZZA
Cubes of beef/lamb cooked with
onions and medium spicy sauce

50- BEEF/LAMB ACHARI
Cubes of beef/lamb cooked in a blend
of pickle spices —a Hyderabadi Specialty

51- BEEF/LAMB
KOFTA CURRY

Minced beef/lamb

cooked with curry sauce

é‘gjrawclccvl Specia[ﬁ.em

(SERVED WITH BASMATI RICE)

52-LAMB SEEKH KABAB 24.95
Minced lamb with spices —delicately
roasted in clay oven

53-LAMB BOTIKABAB 27.95

Boneless chunks of lamb marinated in
mild spices and roasted in clay oven

54- VEGETABLES 11.95
Assorted fresh vegetables with mild spices
—roasted in clay oven

55-TANDOORI CHICKEN 14.95

Chicken on bone marinated in parve sour
cream and mild spices —roasted in clay oven

56- CHICKEN SEEKH
KABAB 16.95

Minced chicken with spices —delicately

roasted in clay oven

57- CHICKEN TIKKA
KABAB 16.95

Boneless chicken pieces marinated in

parve sour cream & mild spices-

roasted in clay oven

58- RESHMI KABAB 16.95

Boneless chicken marinated in cashew
Paste with mild spices & sour cream

59- BEEF SEEKH KABAB 18.95
Minced beef with spices —delicately
roasted in clay oven

60- BEEF BOTI
KABAB 21.95
Boneless chunks of beef
marinated in mild spices
and cooked in clay oven
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