SMALL FECATES

MOONG DAL SOUP Lentils, lemon, cumin 5
SAMOSA  Pastries, spiced potatoas, ~aulilanee, ]
VEGETABLE CUTLET Beets, potatoes, garam masala 7
MANGSHOR CHOP  Spiced lamb patties 10
14

HAW%ED CicUd CDV K allrata ahila
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SMALL PLATE KABABS

- MUSHROOM MALAIWALI Skewered, creamy cheese 9
ACHARI PANEER Skewered, Pickled Paneer Cheese 9
KALMI KEBAB Tandoor fired chicken wings 9
RESHMI KABAB Skewered chicken rolls 10
HARYALI KABAB Skewered chicken, greerrrimaiprasssmmmmmmm G
MURGH TIKKA Skewerad grinkathighy: o ey —
MALAI KEBAB Tandoor fired spring chicken, creamy marinade 10
MUSTARD TIKKA Tandoor fired spring chicken, mustard paste 10
JHINGAAJWAIN  Skewered shrimp, carom seeds 14
LAMB CHOPS  Grilled to"perietaiiir el

INDO-CHINESE (TANGrA D1 1LE)
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7 CHILI PANEER (Dry) Cheesewme—%_
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TANGRA CHILI CHICKEN (Dry) Green chili, soy sauce, vinegar 10
VEGETABLE MANCHURIAN Vegetable balls, tangy flavor 12

CHILI PANEER (Gravy) Cheese, gresn.chilies spvsauce 14
TANGRA CHILI CHICKEN (Gravy) Green chili, soy sauce, vinegar 15

GARLIC SHRIMP  Red chili sauce, vinegar 1A
VEGETABLE FRIED RICE Scallions, soy ginger flavor 10
VEGETARI F HAKKA NOCi in'¥=7 it d:_n_rnmtmdkrmmi:r_mr“ e

SIDES

PAPAD Roasted lentil wafer

MANGO CHUTNEY Homemade, sweet relish
BASMATI RICE Steamed

LEMON RICE Mustard seeds, curry leaves
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“*Please tell a staff member if you suffer from a food allergy.



ENTREES.(VEG)
DAL MAKHNI Creamy black lentils
CHANA MASALA Spiced chickpeas, garden herbs
AlLID Nl Qnir‘pd round potatoas, Kolkata s oh"ﬂ
ALOO GOBI DALnR " oficing | H‘E.i--ht.}""s"i,_-ﬁij‘zlids@éi i:,a!‘ii:,ﬁ]
CHOR CHORI Ecesiizoigdeblopsoaatopa®e

BAINGAN BHARTA Smoked sggpiant, garden herbs 14
BHINDI MAA KL Okra moiher’s sivia 14
SAAG PANEER  Spinach, cheese, garden harbs 4
METH MATTAR MALAL Paneer cheese, green neas oregm fenugneek 14
WIALAY RUE 1A VEQRTAGIS JIGGUSTES, Jicamy Cashew Sauce 14

FANCER MARKHND Uheose, Croan¥ Uamairaaucs  ienyarask L
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CHERTE B A S

CHICKEN TIKKA *ﬁz’tm’!%ﬁ et T

CHICKEN MARMURA (KORMA:  Creamy cashew, Jewish Kolxalz specialty
METHI CHIDKEN  Creamy ienugresk ieaves, resh conander

UAK BUNGALOW  Chicken cuny on the Li:h- qoat broth

CHICKER CHETTINAD Peg:ce: curry rom the hou
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SAAG GOSHT Lam 18
BARLLIIIT Loon T 6
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-3 1& lamb 16 Goat n -

AT Tandoor fired white fiour bread 3
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